SMOKED 0LD FASHIONED $15 ESPRESSO I'TARTINI $14 FELIZ NAVIDAD IMULE $16

Buffalo Trace Bourbon with For When You Need A Little Our exclusive barrel of
Maple. Vanilla & Brown Sugar Pick-Me-Up ... Our House Mastero Dobel's aged Ancjo
simple syrup. Amarctto cherrics. Robust Vanilla Cold Brew tequila. I'resh Apple Cider.
Black Walnut Bitters. Cedar Blend. Tito’'s Vodka & Kahlua. L.emon Squeeze and Ginger
Smoke finish. Dark Roast Baileys Latte’ Beer Finish.
oo 2 000 040 Fisiong s JOR 1020 W rrz o JRNRNN I P o 1
Our gyr barrel sclect, Knob Hendricks Gin, Aperol, Soda. Titos Vodka, Cinnamon
Creek. Clove and Cinnamon Yuzu Puree. Lime Squeeze. and simple. Pommeau Liquor, St.
Simple. Flamed Orange. Luxardo Rock Salt Finish Germaine, House Sour. Touch
Cherry. of Magic
Non ALCOHOLIC BEER MOCKTAILS $8 Non ALcoHoLIC WINE $9

Giesen Sauv Blance

Margarita
Yuzu Citrus & Tonic

Giesen Rose
Giesen Red Blend

e oy Wi

Our House Wine Sclections from FOS Wines:
Cabcerncet. Pinot Noir. Merlot, Chardonnay. Pinot Grigio. Sauv Blanc

21 Crossbarn Chardonnay by Paul Hobbs 16/64 21 Conundrum Blend 12/48
21 Bloodroot Chardonnay 12/48 20 Juan Gil Blend 10/40
I8 lconoclast Chardonnay 12/48 21 Quilt Cabernet 17/68
22 Zemmer Pinot Grigio 10/40 22 Routestock Cabernet 15/60
22 Obecron Sauvignon Blanc /44 21 Hess Maverick Ranches Cabernet — 13/52
22 Savee Sca Sauvignon Blanc 10/ 40 21 Hayes Valley Merlot 10/ 40
20 Dr Loosen® Red Slate” Riesling /44 21 Bloodroot Pinot Noir 12/48
NV Gruct Sparkling Rosc’ 9/45 22 Commuter Cuvee Pinot Noir /44
NV Gruct Sparkling Brut 9/45 21 Gen 5 Pinot Noir 10/40
22 Hampton Water Rosce 10/40 I8 Crooked Path Zinfandcl /44
21 32 Winds Rosc 10/40 I8 Vina Alberdi Tempranillo /44
22 Strevi Moscato 9/36 20 Ben Marco Malbece 12/48

ﬁa/m%'g Closet Bicks!

21 Caymus Cab 37/148 21 l'aust Cabernet 22/88 22 8 Years in the Desert Blend 22/88
21 Reeve Thorn Ridge Pinot Noir 28/12 22 Reeve Ya Moon Pinot Noir 18/72




1792 Jack Daniels
Angels Envy Jack Daniels Bonded
Angels Envy Rye Jack Daniels Single Barrel

Bookers Jefferson's Ocean

Basil Hayden Knob Creek
Basil Hayden Dark Rye Knob Creek Rye
Bulleit Knob Creek 12yr

Bulleit Rye Little Book

Maker's Mark
Maker's Mark 46

Calumet 10yr
Calumet 16yr

Calumet Farm Michter's
Crown Royal Michter's Rye
Crown Reserve New Riff
Crown Apple New Riff Rye
Canadian Club Old Forester 1870
Elijah Craig Old Forester 1920
Four Roses Single Barrel Seagrams 7
High West Double Rye Seagrams VO

High West American Prarie
Jim Beam
Woodford Reserve
Woodford DBL OAK

rRUM B=

Bacardi
Bacardi Limitada
Captain Morgan

Malibu

Mount Gay
Myer's Dark Rum
Plantation XO

Templeton Rye
Weller Special Reserve
Whistle Pig 12yr

Sailor Jerry
Pad SCOTCH
Oban 14yr Dewars
Glenfiddich 12yr Dewars 12yr
Glenfiddich 15yr Chivas 12yr

Glenfiddich 18yr
Glenfiddich 21yr
Glenlivet 12yr
Glenlivet 14yr
Balvenie 12yr Doublewood
Balvenie 14yr Caribbean Cask
Balvenie Tun 1509
The Dalmore 12yr

Johnnie Walker Red
Johnnie Walker Black
Johnnie Walker Gold
Johnnie Walker Blue
Macallan 12yr
Macallan 15yr
Laphroaig 10yr
Laphroaig 25yr
Laphroaig 32yr

BOURBON/WHISKEY/RYE I*I

Alipus Mezcal
Casamigos Blanco. Reposado. Afiejo
Cincoro Reposado, Anejo
Codigo Reposado, Anejo, Rosa
Don Julio Blanco, Reposado, Anejo, 1942
Marqués De Casa Noble

BOTTLED BEER
Bud. Bud Light. Ultra. Ultra Gold. Bud Sclect.

Miller Lite. Coors Light, Mother's Lil Helper IPA, Tank 7.

I'ounders Porter, Heincken, Stella Artois. Corona.,
Corona Premier. Blue Moon. New Belgium Voodoo
Ranger IPA. Angry Orchard. Guinness. Yuengling

DRAFT BEER
Ultra Miller Lite

Ilysian "Contact Haze™ Hazy IPA
Winter Grind Coffee Stout
Boulcvard Brewing Unfiltered Wheat

Ozark Beer Co Lager

== N J [ IRISH WHISKEY
Beefeaters Jameson
Bombay Jameson Caskmates
Bombay Sapphire Jameson Black Barrel
Hayman's Bushmills
Hendrick'S Bushmills Black Bush
Pinckney Bend Green Spot
fanquerey Redbreast 12yr
Tanquerey 10. Sexton
Slane

B rEouna

Milagro Silver, Reposado, Anejo
Patron Silver
Patron Reposado
Riazul
Tears of Llorona
Clase Azul Reposado, Anjeo

VODKA
Absolut

Absolut Citron

Absolut Mandarin Grey Goose Pear

Ketel One

Belvedere
: Ketel One Grapefruit & Rose
Chopin
Ciroc Ketel One Peach / Orng Blossom

Ketel One Cucumber & Mint
Stoli
Stoli Blueberry Stoli Raspberry
Stoli Strawberry Stoli Vanilla
Tito's
3 Olives Cherry
3 Olives Grape

Deep Eddy Grapefruit
Effen Black Cherry
Grey Goose



Metro Gril's Up Coming Events...
February 2024

February 7th Chef Austins Wine Dinner
Italion Wines & Wood Fired Pizza 'The Perfect Marriaae" $85 per person

Felaruary 2lst Chef Trinas Girls Niﬁh‘i‘ Bubbles & Martini Dinner
Crofted Champaiane, Cosmos & Espreseo Martini's $85 per person

Febr'uar'y 28th Metro Bingo
Cost $25 per person
The cost includes Pizza and Appetizers from our Wood Fired oven and
3 bingo cards - additional cards $i0ea
Prizes and Fun



*The Original Shannon: Griled Lemon tossed Chiled Tiger Prawns with our roasted

horseradish and brown sugar cocktail sauce. (IV4 b - 2775)

Kent & Jan: Baloy squid dredoed in corn Flour, tossed ih sea sat & Sesame oil
Served with a Sorghum & Bourbon General soauce and ar‘i\led pineapple remoulade. (IG)

*Fr‘eoldy C.spinach: Crispy bala\/ spinach, garlic, lemon % parmesan. (Full 16 /half 1)

Yoakam: Apricot & aﬂed balsamic Missouri Beef steak tips. Provel cheese bread. (18)

*Miss Hunter: 8oz Sesame ol seared rare Ahi Tuna on a salt block with a
Champagne Citrus sauce condiment. Match stick green apple slaw. (Full 23 / half 15)

Marie Shohsome Cast lron Style: Brie, goat cheese, & apple butter Pu?? pastry.
Balsamic, onhion and peppercorn supreme, chicken and prosciutto. Parmesan crisp
and Green Apple. Topped with toasted walnuts. (I5)

JAL. Pal Crab Cokes: Pecan wood Fired Blue Lump Crab Cakes served with our
@rilled pineapple remoulade oh a olive oil and lemon stack with shaved parmesan (12)

Chief Pysandn's Gatdlon Gifts & Soup

Cheri Caoesar: Our Sweet Basil Pesto Caesar tossed with Romaine shreds, roasted
gorlic croutons ond +oPPed with shaved Parmesan. (10)

*TiEfaney & Lennon Wedge: Iceberg wedge chopped with a ﬁorgonzola ond Goat
Cheese dressing Balsamic 3Iazed strawberries, walnuts and bacon. ()

Lacy & Liy House Salad: Arugula infused Spring mix. Sweet Bosil vinaigrette, Feta,
Roma Tomatoes, Red Onioh shaved carrots and Cashew crumble  (10)

Amaonda’'s  Tomato SouE Slow roasted Romas and aarlic puree infused with our
creamy parmeson chicken stock. Parmesan croutons and Pesto condiment. (14)

Cassidy_Station Burger: Wagyu beef with caramelized onions and provolone cheese.
Freshly topped with" TrufFie oil tossed Arugulo and torn Prosciutto. Served with
Parmesan fries (21)




QZ@/ Stoven's g/a_ﬂ

(@ Partnersbip with some of the bardest—work&zg livestockrancbers in the world, _rz'g/ot in_our bac/cyaLd)_
(Served with a choice of regu[czr side dish ) (Add Options: Béarnaise Crab Ca/@ $7)
*Duran Eamily Cut: Cast iron and Brown Butter seared 100z Fiet. (68)

*Thompson's Tenderloin: Sea salt & black pepper grilled 70z beel tenderlon  (38)

Seitz NY Strip: Metro herb marinated oz New York Strip ﬂrill Finished (48) (halk 27)

Dan the Man Prime Rib: 145 de@"ee IGoz Black Angus Ribeye Pecoan wood smoked
and apple cider Au Jus finished(z2) *No Rare.

Hall of Fame Mdlina: Griled beef tenderloin +oPPed with a Béarnaise lump crab cake.
SPicy aarlic P|a+e. (70z 48) (Il00z 9)

L onhie Lamb: New Zealand Lamb rack, port marinated & gril Finished. Mint butter
rested (Full 4G / half 34)

*Arnott Pork Chop: Thyme & Bourbon Marinated Berkshire Porterhouse Pork Chop
From Newmanh Farms in Myrtle, MO. (29)

Finishing Touches (3ea)
Roasted Herb Chimichurri Black Pepper Veal Demi Glace’
Portabello Mushroom Marsala Apricot Balsamic gloze with Caramelized Onion
French Onion Horse Radish

e

(Served with a choice of a Regular side dish) (Add Options: Béarnaise Crab Ca/@ $)

*stephanie Sea Bass: Mediterroneon Asiogo crusted and oven Finished. Citrus
Champoagne sauce. Corn-dusted artichoke hearts tossed in lemon and Parmesan.
(Full 49 7 half 34)

Dr. Daphhe: Apple cider infused soy and sesame seared Coho Salmon Filet with Bloody
Mary alazed iver Scallops. Griled pineapple ohd caramelized onion remoulade. (30)

Rcgular Sides Prcmium Sides
ala carte (3) as a substitution (3)___ala cartc (5)
Sautéed Seasonal Vegrt Asiogo & Bacon Risottor
White Cheddar & Black Pepper Mash* Prosciutto & Gror'gonzola Mac & Cheese
Caprese Romas & Buffao Mozzarellar Parision Carrots & A«;Paragus, Béarnaise *

Seasoned Parmesan Fries* Bloocly Moary Bacon wraPPed Balay Bakers



%{ than's Casta & Fe

Dr Sharp Chicken Parmesan: Layers ofF Rigatoni Pas+a in a roasted garlic cream
sauce, Htadlion bread crumb dredged chicken breast, Romesco and Pesto red sauce
+opped with a herb blended Asiogo ond Mozzarella Finished in the oven (25)

Mike & Kylee L obster: stuffed Maine Lobster tail with Swiss and Romano cheese
Tortellni in a Creole Supreme sauce with smok.ed sousage. Red pepper pico Finish (32.)

The Denise: Roasted garlic Supreme White sauce crust, Pizza cheese blend, shaved
armesan, Portobellos, and caramelized Onions. Freshly to Ped with Truffle oil tossed
Arugula aond torn Prosciutto. Finished in our Wood Fired Oven. (23)

Chief Alery's Fife Stgle Mena

(H= Heart Healﬂny) (k=keto/Low Carb). (\/=Veﬂan/\/eae+arian)

*Dr._z: (H). Olive ol seared Coho Salmon Fiet Finished with blackened gr‘illed lemons served
onh a bed of Tarrogon Parision carrots (30)

*Nadia_'Pasta’ (V.H) Roasted Spoghetti Squash tossed in Olive ol and black Pejpper' +oPPed
with a Romesco Mushiroom Ragoat. Shaved Parmesan and Arugula Finish (26

PaA Ben & Dana Hummus Pizza: (V.H) Pecan wood Fired with an herb and fresh tomato.

tomato hummus crust, seasonal veﬂe+alales. \/egan or Reaular' Mozzarela Finish. (IG)

*Martino Familg Tenderloin: (K) Two 4oz beef tenderloin Filets, brown butter seared
Topped with Bacon Rendered Blue crab +oPPed with Béarnadise and shaved parmesan.
Seasonal Veg side. (Full 38 / halk 25)

* Js /01 gﬂu‘fn 7”2{%/1//%/ O/Dé[/xngf T / gou aie a Celiac and) ok %47//% sensitive /p/ea,;i v adiise the /9025 on éa%m// g0 wt o and

ﬁmu,) that we will //ﬁ [27%/ g@ff/ but cannot ?cmxm,né% y{u/(/z fz/?//{é@ Wil net towch, g;&offﬂ//z 51 cmewhere in the /Q’?[x///;ff .
%5&1/7@0% QW%%WMW/Z@W MW%@/M&, 5%/@@&/%%%&%4%%% M{%/MWM&@% Factors
inte contact with ae%m/w/pm/m M@ g&afen/, Flease MW&% W/MW@%MKW/WM



CHERI'S BAPPY PLACIE
PlzzA & CHAMPAGNE LOUNGE

THE CONCEPT

Welcome to Metro's Pizza and Champagne Lounge. It is inspired by the
the 'Brains and Beauty' that is The Metropolitan Gril, my wife Cheri.
Pizza and Champogne are two of her most favorite things. Enjoy
Cheri's Happiest Place inside of Metro,




One of a kind Pizza Experience right here in the Ozarks

| call our Pizza style NY-Politan" as its a hybrid of New York style and italy's
Neapolitan Style. Our pizza is cooked in a unique Wood Fired Oven at GOO-700
dearees
Our Pizza has 3 key Inar'eclien’rs:
Great Crust, Great Sauce, Great Cheese

The Ovenh. The Church of the Pizza
History meets technology in this Wood Fired oven from taly. t uses a combination of

Natural Gas and bur‘ning Pecan wood on a mechanical stone hearth that rotates to give
our pizza a ohe of a kind Finish and Flavor. A Biﬁ Thank you to the Cosentino
Brothers in New York.

The Crust The Soul of the Pizza,
Our 10 inch round "House Crust' is made with flour from ttaly, signature ‘Caputo’

Double O, formulated speciﬁcally For open Plome high temperature wood Fired ovens
We adlso offer a 10 inch Gluten Free Cauliflower Crust (add $4)

The Souce, The Passion of the Pizza

Our sauce is a true labor of love. It is a Twer\+y—Four hour |ona process that starts

with slow roae’ring Roma tomatoes. Fresh 3ar‘|ic cloves, onions, honey, aﬂed balsomic,

and Fresh herbs. We blend our roasted aoodnese, then reduce it for 12 hours. We
Finish it with a touch of Romesco Pesto and course sea salt.

The Cheese The Emotions of the Pizza
After a long ond adventurous journey, | Found what in my opinion is the best pizza cheese

everl it is a low moisture, whole mik signature cheese blend of shredded, Mozzarella and
Provolone from the most premier cheese company in the US. The Grande Cheese Compar\y
in Wiscohsin
*HVegon Cheese Available (add $3)



| HERI'S CHAMPAGNIE
/., CHERI'S CHAMPAGNE

hN i
METRQ (}RILL / D RE

AMS

N =
est. 1994

HAMP KTAIL

Champ«; % Elderflower Cosmo Our Mimosa Champ;agne Mar‘gar‘iJra
Gruet Ro‘;e’_THOT’ «;Plagh, Gruet Brut, Orange juice, Gruet Brut, Mexican Vanilla
St Germaine L.Iq.uer', Sr'awberr‘y 3ar‘ni9h, torched simple syrup, Lime Juice,
Cranberry Finish orange slice splash Grand Marrier.
Champoon

Gruet Brut, Pineapple Hiﬂh

Noon, S+upial Good

THE BUBBLES

CHERI'S FRENCH FAVE’S

Veuve Clicquot Gl 25 Bt 144
Veuve Rose Bt 170
Moet Imperial Bt 129
Moet Rose I87ml 32
Ta++in@er' I/2- Bt GG
Perrier Jouet Gl 23 Bt B
Bilecart-Salmon Bt 120
Bilecart-Salmon Rose Bt 182
LeMesnil Blanc de Blanc /2 BH 50
Ruinart Rose Bt 236
Ruinart Blanc de Blanc BH 240
Moet Ice Bt 34
Moet Ice Rose Bt 140
SPE

AMERICA THE BRUT-IFUL

Gruet Brut G 9 Bt as
Gruet Brut Rose Gglo Bt4as
Chandon Brut Rose 187ml 15

Chandon Blanc de Blanc Bt &7
Roederer Brut BH 56

Schr‘amsber‘g Blanc de Blanc BH 73
Schr'amsberg Blanc de Noir BH 80
Argyle Extended Tirage 2009 BH 37

ITALIAN & SPANISH BUBBLE

Jeio Prosecco, |+aly a9 Btas
Strevi Moscato, I+aI\/ Gl 9 Bt as
Sequra Viudas Cava, Rsv Spaitt Bt 57

CIAL BOTTLES
2014 Bolinger Le Graonde Anee 320

Armound de Brignac ‘Ace of Spades" 550

Laurent

Pervrier Cuvee Rose 187

Dremont "Ephemere or7" Grand Cru 157

2013 Dom Per'ianon 495



Wood Fired Apps

K+S Bruschetta (12) Hartmaon Slider (7ea)

Olive oil. Parmesan and herb crusted Wagyu Slider with provolone,
bread layer‘ed with Pesto, Fresh caramelized onions and a bacon pesto,
Mozzarella, and Provolone Flame Plome Finished in the wood Fired oven.

Finished and +oPPed with sliced Roma Served with our house Chips.

tomatoes, torn prosciutto ond arugula.

Adrienne & Kimmie's Shack. Shack. (9) JAL. Pal Crab Cakes (12)
(From the House Chips) Blue I_umP Crab Cakes, Finished in our
Our Famous wood Fired oven served with our 3rillec|
Caramelized Onion Dip pineapple remoulade on a olive oil and
Just a warninﬂ.,__i-l-’c; addictive lemon stack. with shaved parmesan.

Marie Shahsome Cast Iron Style (5)

Brie, goat cheese, & apple butter Puﬁl pastry. Balsamic, onion and peppercorn
supreme, chicken and prosciutto. Parmesan crisp and Green Apple. ToPPed with
toasted walnuts.

Salad

Chompagne Casa (10)

Every lettuce in the 'casa’, Sweet Basil and Champagne vinaiareHe, Feto, Crumbles

Roma Tomatoes, Red Onion, Carrot Shreds, Parmesan Croutons and Balsamic gloze




Fun Pizza.....

Gluten Free crust (add $4) is available

Ben & Joy (7

Pesto & Red sauce, Our Cheese Blend,
Baloy Spinach, House cut pepperoni and
balsamic drizzle and fresh Roma's

Jeff & Kristine (18)

Pesto & Red sauce, Our Cheese Blend,
torn Prosciutto, Berkshire Sousage,
Black Olives and Roasted Red Peppers

Tillman Thyme (18)

Roasted Red sauce, Our Cheese
Blend, Bacon crumbles. +oPPed with
our Thyme infused ranch

Basic Ben (14)

Roasted Red Sauce, Parmesan and
Our Cheese Blend

Murtay Margherita (18)

Thin layer of Roasted Red sauce and

Pesto. Fresh Mozzarello, Parmesan,

Freshly topped with Roma tomatoes,
Arugula and EVO

Hotter thon Jacquez Pizza (7

Roasted Red Sauce, Parmesan, and
Our Cheese Blend Bacon, Pepperoni
Fresh cut Jalapefios, Hot Honey
Condiment

Vegan Cheese (add $3) is available

Rogge lIsland (r7)
Red sauce, Our Cheese Blend. Torn
Prosciutto, Maui Wowie ar'illecl
Pineapple. Caromelized Onions

Trease mel  (17)
Roasted Red sauce, Our Cheese Blend,
Goot cheese, Berkshire Sausage,
Portobellos and caramelized onions

Kim Veggie (18)

Romesco Red sauce, fresh Mozzarell,
Portobellos, Artichoke hearts, Romas,
Roasted Red Peppers

Je-H:y Extreme Pepperoni (7)

Roasted Red sauce, Our Cheese Blend,
Lar‘ﬁe House cut Pepperoni

Doug's All Meat (20)

Roasted red sauce, Our Cheese Blend,
Torn Prosciutto shreds, Ground
Berkshire sausage, and Fresh
House cut Pepperoni

Forever Ashtyn ()

Basi, Garlic, and Olive oil Sauce, Fresh
Mozzarela, and Our Cheese Blend.
Pulled Chicken, Prosciutto, and onion.
Fresh Tomato, Balsamic ﬂlaze.
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Chef Austin Inspir'ecl...

The Denise (his Momma) (2.3)..

Roasted gorlic. supreme White sauce crust, Pizza blend, shaved parmesan, Portobellos, and
caramelized Onions. Freshly JfOPPed with TrufFle oil tossed Arugula and torn Prosciutto.

Paot & Cheris Date Niﬂh+ (40)

We aways get asked: "What is your Favorite +|ning?" So here is how we rol,
and as Remi says: "Sharir\a is caring" so we always sharel

Then we MAKE OUuT

Favorite App Favorite Sadlad
JAL. Pal Crab Caokes Champaﬁne Casa

- Favorite Pizza Favorite Dessert
Mur'r'ay Marﬁher'ﬁa Chocolate Chip Make Out
With Sausaﬂe & Caramelized Onions Our Chocolate ChiP Cookies
i

Your Pizza

One Topping () Two Toppings (i8) Three Toppings (20) Four Toppings (22)
Cheese
Our Pizza Blend Fresh Mozzarella Goot Chesse Parmesan
Topping

Pepperoni  Sausage  Prosciutto  Bacon Pulled Chicken
Roma Tomatoes Portaobellos Black Olives Caramelized Onions Artichoke Hearts
Roasted Red Peppers  Spinach Arugula Fresh Basil  Griled Pineapple  Jalapenos

Babysitter Bribe (20)

S+ay a little bit later and take your Iaalaysiﬁer‘ home a small 9 inch pepperoni pizza, House
salad and a soft Drink in our "Balay«;iﬁer Bribe" Tumbler



