
Seared Scallops 
Pan-seared scallops on a bed of sautéed spinach 

with carrot and ginger cream sauce.

Tempura Pickerel Cheeks 
Lightly battered local pickerel cheeks served with shaved vegetable salad 

and our chive and truffle dip.

Truffle Perogies with 
Cold Smoked Sour Cream 

 House-made crispy perogies with a rich potato and truffle filling. 
Served with cucumber salad.

Wild Mushroom and Parmesan Arancini
Crispy balls of creamy risotto flavoured with wild mushrooms, 

white wine and a generous helping of Parmesan cheese. 
Served with spinach aioli.

Potato Wrapped Prawns
Our unique version of a timeless classic. Succulent prawns wrapped in 

crispy ribbons of potato, served with Kimchee ketchup.

Baby Beets and Goat Cheese Torchon
Fresh goat cheese, crusted and toasted mustard seeds and 

black pepper, roasted baby beets, pine nuts, and 
fresh arugula with orange vinaigrette.

French Onion Soup
Caramelized onions in rich broth, smothered with Bothwell Swiss cheese. 

Served au gratin with a side of grilled flatbread.

Bothwell Cheddar Soup Au Gratin
A sumptuous creamy soup of Bothwell cheddar, 

smoky bacon and purred potatoes. 
Served au gratin with a side of grilled flatbread.

Blueberry Vodka Salmon Gravlax
House cured salmon thinly sliced, served with 

cream cheese, arugula and crostini.

Chicken Caesar Stack Salad
Served stacked – with buttermilk fried tender chicken, 

brioche toast, romaine lettuce, prosciutto crisps, egg yolk, 
Grana Padano, and house Caesar dressing.

Smoked Duck Breast Salad
Smoked five spice duck breast, arugula, green tea vinaigrette, 

pomegranate molasses and pumpkin seeds.
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Beef Tenderloin 
Charbroiled and served with truffle perogies, sautéed mushrooms, 

red wine demi-glace and fresh asparagus. 
6oz  8oz 

Add Potato Wrapped Prawns.

Peppercorn Crusted 10oz NY Steak 
Grilled to your desired temperature, and served with confit fingerling potatoes 

and fresh asparagus spears. Finished with hollandaise sauce. 
Add Potato Wrapped Prawns.

Salmon en Croûte
A juicy salmon fillet wrapped in puff pastry with sautéed mushrooms, 

leeks and wild rice. Accompanied with fresh asparagus, 
hollandaise sauce and Manitoba grain pilaf.

Crispy-Skinned, Local Rainbow Trout 
Pan-fried local rainbow trout, served on a bed of creamy pine nut risotto 

with fresh asparagus and carrot ginger cream.

Chicken Fontina 
Tender supreme of chicken stuffed with Fontina cheese, 

pesto and Grana Padano. Served with fresh asparagus, baby carrots, 
and potato and parsnip puree. Finished in a demi-glace.

Baked Seafood Penne
Shrimp, scallops and mussels with creamy spinach and penne all in a 

saffron cream sauce, topped with Parmesan, then baked. 

Braised Lamb Shank 
Slowed braised tender lamb shank hinted with Indian spices. 

Served with Manitoba grain pilaf, a country harvest vegetable medley 
and pomegranate molasses.

Vegetarian Beggars Purse 
A decadent phyllo purse filled with house Duxelle, garlic spinach 

and truffled goat cheese. Served with a hearty mushroom and 
cherry tomato ragoût and fresh asparagus.

Duck “Pot Pie” 
A pan roasted duck breast served on a fresh cornmeal biscuit with a country 

harvest vegetable medley, sauce supreme and confit fingerling potatoes.

The MET Chop
A charbroiled Nagano pork loin chop stuffed with 

Bothwell smoked gouda, bacon and caramelized onions. 
Served with confit fingerling potatoes, baby carrots, and fresh asparagus. 

Topped with our red wine demi-glace.

MAIN ATTRACTION
All steaks are house cut from AAA Canadian Beef



HISTORY OF THE MET
Designed by famed architect C. Howard Crane, 

the Allen Theatre first opened its doors 1919 to the 

arrival of the Golden Age of Cinema. Designed in 

the sumptuous style of the era, this “Movie Palace” 

offered films along with a variety of live entertainment. 

Opulently decorated lounges allowed patrons to gather 

and socialize, as well as be entertained.

After 68 years of operation, the movie theatre  

was closed in 1987.

In 2012 Canad Inns reopened the doors and revealed 

the new Metropolitan Entertainment Centre – returning the 

building to its original grandeur and inviting the Winnipeg 

community to once again enjoy this historic icon.

Eat, Drink, and be Entertained

GRAND FINALE
Cheesecake 

House made amaretto cheesecake crusted with 
toasted almonds drizzled with crown royal caramel sauce.

Crème Brulée 
House made creamy custard with crunchy caramel.  

Ask your server for today’s flavour.

Lemon Tart 
Tangy lemon curd in a crisp crust served with meringue crunch.

Red Velvet Tartelette 
 Chocolate and cream cheese mousse in a chocolate tart shell.


