
METROPOLITAN HOSPITALITY GROUP

C H O C O L A T E  C H I P  C O O K I E S
two freshly baked cookies

N U T E L L A  T R I F L E 
chocolate hazelnut mousse, whipped cream, candied walnuts, chocolate cake crumbs

c h o c o l a t e  c h i p  c h e e s e c a k e 
whipped cream, caramel sauce 

* These items may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.

S O U P  O F  T H E  D A Y
chef’s choice

B R U S S E L S  +  B L U E
flash fried, applewood smoked bacon, balsamic, blue cheese 

“ E V E R Y T H I N G ”  C A E S A R
hearts of romaine, Parmigiano-Reggiano, crushed crostini, everything seasoning, caesar dressing

P A R M E S A N  K A L E
baby kale, toasted sunflower seeds, carrots, tomatoes, crushed crostini, parmesan vinaigrette

H U M M U S
kalamata tapenade, vegetables, pita 

S H O T G U N  S H R I M P
flash fried with sweet chili sauce, jicama slaw

F I R S T  C O U R S E

P U M P K I N  R A V I O L I  
brown butter sauce, fried sage, toasted bread crumbs, parmesan

B I S O N  B L U E  C H E E S E  B U R G E R *
VA New Frontier bison, blue cheese, shredded romaine, 

 tomato, caramelized onions, chipotle mayo, fries 

S A L M O N  S A L A D * 
mixed greens, tomatoes, pee wee potatoes,

balsamic onions, goat cheese, champagne vinaigrette

H E R B  C R U S T E D  F L O U N D E R
pearl couscous, zucchini, leeks, peas, lemon butter sauce

B R A I S E D  S H O R T  R I B S
roasted garlic potato puree, mushroom + carrot ragout, crispy onions, red wine jus

S E C O N D  C O U R S E

T H I R D  C O U R S E
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