-BRUNCH FAVORITES-
FRENCH TOAST BREAD PUDDING 14-

brioche, seasonal compote, whipped cream
TOFU SCRAMBLE 16-

tofu, garlic, turmeric, sweet peppers,
broccolini, o'brien potatoes

BREAKFAST SANDWICH* 14-

fried egg, bacon, cheddar, tomato, garlic aioli,
sourdough, o’brien potatoes

FRIED CHICKEN SANDWICH 16-

cajun fried chicken, garlic aioli, cabbage slaw,
tomato, pickles, potato bun

METRO BURGER* 16-

wagyu beef, cheddar, lettuce, burger sauce,
pickles, shaved onion, potato bun

-GREENS-
add chicken 8- | salmon* 12- | shrimp 8- [ steak* 10-

CUCUMBER TOMATO SALAD 12-
cucumbers, tomatoes, red onion, arugula, feta,
torn bread croutons, red wine vinaigrette

CAESAR 12-
baby gem, caesar dressing, parmesan,
breadcrumbs

HOUSE GREENS 12-
mixed greens, citrus vinaigrette, honey chipotle hazelnuts,
craisins, sunflower seeds, goat cheese

WEDGE SALAD 19- | half 12-
iceberg lettuce, brisket burnt ends, tomatoes,
fresno hot sauce, ranch, bleu cheese crumbles, sunflower seeds
GRILLED BABY GEM 13-
tarragon oil, hazelnutromesco vinaigrette, feta

BRUNCH

SAT. & SUN. 9:30 AM - 3 PM

-BRUNCH CLASSICS-

FARMER’S BREAKFAST* 15-

two eggs any style, choice of bacon, sausage patty, or
canadian bacon, o’brien potatoes

CHICKEN & WAFFLES 18-
half belgian waffle, fried chicken breast, scrambled eggs

BISCUITS & GRAVY* 16-
cheddar biscuit, choice of sausage or
bacon jalapefio gravy, two eggs any style

SMOKED SALMON HASH* 18-
smoked salmon, bell peppers, fennel pollen,
two eggs any style, o’'brien potatoes

CHILAQUILES* 15-

corn tortillas, salsa verde, black beans, cilantro crema,
queso fresco, pickled onions, two eggs any style

TRUCKER'S BREAKFAST* 18-

country fried steak, cheddar biscuit,
bacon jalapefio gravy, two eggs any style

-BOOZY BRUNCH-

MIMOSA 9-
PEACH BELLINI 10-
BLOODYMARY 10-

BAILEY’S & COFFEE 12-
bailey’s irish cream, coffee, whipped cream

BUBBLES WITH EVERY BITE 13-

-EGGS BENEDICT*-
served on an english muffin with o’brien potatoes

CLASSIC BENEDICT 17-
canadian bacon, poached eggs, hollandaise

SMOKED SALMON BENEDICT 18-
caper cream cheese, smoked salmon,
fennel pollen, fried capers,
poached eggs, hollandaise

VEGETARIAN BENEDICT 17-
avocado puree, tomatoes, arugula,
poached eggs, hollandaise

-SIDES-
BACON, SAUSAGE OR CANADIAN BACON 7-
FRESH SEASONAL FRUIT 5-
TWO EGGS ANY STYLE* 4-
BISCUIT w/ HONEY BUTTER 5-

-KIDS UNDER 12 YRS-
includes fresh seasonal fruit
KID'S WAFFLE 8-

SHORT STACK PANCAKES 8-
EGGS AND BACON* 9-

*Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness.

22% service charge is applied to parties of 6 or more.



Avissi Prosecco

Cleto Chiarli Sparkling Rose
Stoller Rose of Pinot Noir
Bieler Rosé

Rock Point Pinot Gris
Brancott Sauvignon Blanc
Napa Cellars Chardonnay
Joel Gott Unoaked Chardonnay

RED WINE

Erath Pinot Noir 2022
Winderlea Pinot Noir 2021
Elk Cove Pinot Noir 2022
Benton Lane Pinot Noir 2021

-WINE-
by the glass / bottle
950 7 35 Carlton Cellars Pinot Noir
10.50 / 39 Elk Cove Pinot Noir
12.50 / 46 Boomtown Syrah
10.50 / 39 Decoy Zinfindel
10.50 / 39 Waterbrook Merlot
0.50 / 39 Joel Gott Cabernet Sauvignon
12.50 / 46 Christopher Michael Cabernet
11.50 / 42 Columbia Composition Red
-WINE-
by the bottle

49 Prisoner 2022

89 Orin Swift, Machete 2019
66 Orin Swift, Papillion 2021
82 St. Supéry Elu 2016

Domain Drouhin Pinot Noir 2023 114

Domaine Serene Pinot Noir 2021 149 WHITE WINE
King Estate Pinot Noir 2019 (half bottle) 39

Shea Vineyard Pinot Noir 2021

L ecole No. 41 Syrah 2021

90 Lange Pinot Gris 2021
63 Solena Pinot Gris 2023

15 / 56

13.50 / 49
11.50 / 42
14.50 / 54
10.50 / 39
12.50 / 46
12.50 / 46
10.50 / 39

139
152
189
185

54
47

Hedges Estate Red Mountain Syrah 2018 48 Chehalem Three Vineyards Pinot Gris 2019 46

Abacela Merlot 2021

181 Merlot 2022

Duckhorn Merlot 2020

In the Woods Cabernet 2018
COR Cellars Cabernet, 2022
Caymus Cabernet 2022
Black Stallion Cabernet 2021
Hess Select Cabernet 2020

Freemark Abbey Cabernet 2019

58 King Estate Pinot Gris 2023

37 Route Stock Sauvignon Blanc 2019
138 King Estate Sauvignon Blanc 2023
47 Andrew Will Sauvignon Blanc 2021
66

196 Kendall Jackson Chardonnay 2023
75 Stoller Chardonnay 2023

44 L'ecole Chardonnay 2023

165 Gran Morane Chardonnay 2019

Stonestreet Monument Ridge Cabernet 2018 142 Rombauer Chardonnay 2023

Silver Oak 2019 199

Tamarack Cabernet 2020 84 Argyle Brut 2019

Jordan Cabernet 2019 149 Veuve Cliquot

L'ecole No. 41 "Frenchtown Red" 2022 56 ] Vineyards

COR Cellars Malbec 2021 66 Schramsberg Blanc de Noirs 2020

49
52
49
54

39
46
54
105
98

62
169
S Y
90

-CLASSIC COCKTAILS-

CLASSIC MARTINI
gin, dash vermouth, stuffed olive

COSMOPOLITAN

vodKa, triple sec, cranberry juice, fresh lime

PISCO SOUR*

pisco, lime juice

MET MARGARITA

agave tequila, orange liqueur, fresh lime juice

MANHATTAN
bourbon, sweet vermouth, bitters

OLD FASHIONED

brown sugar syrup, orange & angostura bitters,
amarena cherry, orange peel

-SPECIALTY COCKTAILS-

MEET YOUR MAKER
maker's mark bourbon, lemon juice, simple syrup,

iced tea, peach bitters

SPICY HIBISCUS MARGARITA

house infused hibiscus and habanero agave tequila,
triple sec, lime juice, simple syrup

GOA GOLD
turmeric infused gin, lemon, cucumber, ginger, basil

MANGO BASIL DROP
vodka, triple sec, mango, fresh basil, lemon

HUCKLEBERRY SMASH
wild roots huckleberry vodka, fresh mint, lime

COCONUT BASIL PRESS
coconut vodka, basil, lime juice, soda

LEMON & BLUEBERRY DAIQUIRI
light rum, lemon juice, blueberry simple syrup

all cocktails 14.50-

1021 North Grand Avenue Portland, OR 97232 | Tel. 503.963.3600 | www.mettavern.com

-BEER ON TAP-
pint 8-

McKenzie Brewing Lyte Lager
McKenzie Brewing [SA
McKenzie Brewing Raging Rhino Red
McKenzie Brewing Twisted Meniscus IPA
Living Haus Rotating
Von Ebert Volatile Substance IPA
Deschutes Fresh Squeezed [PA
Coors Light
Crux Pilsner
Rosenstadt "Otto" Pilsner
Double Mountain Hefeweizen
Barrel Mountain Amber
Guinness Stout (Nitro)

Two Towns Bright Cider
Tieton Cherry Cider
Met Blue Raspberry Seltzer

-CANNED & BOTTLED-

Modelo Especial 6-
Van Henion Kolsch 6-
Caldera Pilsner 6-
Von Ebert Sector 7 Hazy IPA 6-
Barrel Mountain No Bad Days IPA 6-
Topo Chico Seltzer (Assorted Flavors) 6-

-ALCOHOL FREE BEVERAGES-

ICED TEA 4- | ARNOLD PALMER 4-

LEMONADE 5-
strawberry, blueberry, mango

SODAS 4-
sprite, coke, diet coke, ginger ale

MOCKTAILS 9-

mango basil mocktail, mock strawberry mojito,

blueberry spritzer, virgin mary, n/a mimosa

N/A TOPO CHICO SELTZER -
Assorted flavors

LATTE OR CAPPUCCINO 5-
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