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We are concerned for your well-being. If you have allergies, please alert us as not all ingredients are listed! *We are obliged to
tell you that consuming raw or undercooked meats, seafood, shellfish, poultry or eggs may increase your risk of

foodborne illness, especially if you have certain medical conditions.

ENJOY YOUR TIME WITH US. CHEERS! 3/24

MAI NS
AHI TUNA WITH SPICY SHIITAKE PONZU* pan-seared tuna, mushroom, served
with kale salad, Campari tomato  24

PAN-SEARED SALMON* roasted tomato sauce, broccolini, corn & jalapeño rice pilaf  25

KOREAN BEEF TENDERLOIN* with kimchi fried rice, garnished with cilantro  29

CHICKEN MEATBALLS WITH SPAGHETTI fresh tomato sauce, Reggiano cheese  16

NOODLES & VEGGIES noodles, French green beans, broccolini, pesto (vegetarian)  16

AMERICAN WAGYU FLAT IRON STEAK* chimichurri, hand-cut French fries  MP

SANDWICHES À LA CARTE
CRISPY CHICKEN hand-breaded spicy fried chicken, gruyère cheese, tomato,
creamy coleslaw, spicy mayo, toasted sesame bread  17

JIMMY’S BURGER* fresh ground chuck, American cheese, lettuce, tomato,
pickle, onion, mustard, mayo, house-made sesame bun  16

FRENCH DIP AU JUS* thinly sliced roasted prime rib on a house-made toasted
French roll, mayo, served with au jus  24

METRO CLUB ham, pastrami turkey, monterey jack & cheddar cheese, lettuce, tomato
bacon, mayo, wheat bread, served with honey mustard  15

ENTRÉE SALADS
THAI STEAK & NOODLE* marinated tenderloin, baby kale, fresh herbs, cabbage,
tomato, carrot, avocado, mango, scallion, toasted coconut, peanuts, spicy Thai dressing   24

YELLOWTAIL SASHIMI & KALE* pickled fresno & serrano peppers, spicy ponzu,
macadamia nuts  20

SHRIMP LOUIE* jumbo gulf shrimp, iceberg wedge, avocado, tomato, scallion,
chef’s thousand island, white balsamic  17

MARKET CHICKEN mixed greens, Campari tomato, apple, walnuts, currants,
bleu cheese, white balsamic vinaigrette  17

AHI TUNA & WATERMELON* arugula, red onion, tomato, almonds, feta cheese,
oregano vinaigrette  18

STARTERS + SNACKS
BURRATA ON TOAST toasted focaccia, kaleido tomato medley, pesto, balsamic glaze  14

DEVILED EGGS picnic style, with pickled fresno & scallion  10

TROUT DIP served with club crackers  10

TUNA TARTARE* hand chopped sushi grade tuna, avocado, ciabatta (limited)  19

SIDES
HAND-CUT FRENCH FRIES  7

FRIED RICE  7

GARLIC NOODLES  7

FRENCH GREEN BEANS  7

BROCCOLINI  7

COLESLAW  7

COCONUT SHRIMP ROLL* coconut, shrimp, fresno, avocado 17
RAINBOW ROLL* Cali roll, salmon, ahi tuna, shrimp, hiramasa, avocado 19
THAI TUNA ROLL* ahi tuna, avocado, jalapeño, macadamia 17
FIRECRACKER ROLL* spicy tuna, cucumber, jicama, with ahi tuna, crab 18
SPICY TUNA ROLL* spicy tuna, avocado, jalapeño, jicama, with roe 16
RED ROADSTER ROLL* shrimp, jicama, jalapeño, macadamia, tenderloin 18
HIRAMASA ROLL* spicy tuna roll, hiramasa, with roe 19
SPICY TUNA ‘OSAKA STYLE’* ahi tuna stacked, avocado, spicy tuna, rice 17
NIGIRI PLATE* fillets of salmon, ahi tuna, hiramasa, rice 18


