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Metro Warmth
This cozy bistro has been serving Oklahoma City for nearly a quarter century.

For the past 23 years, The Metro Wine Bar and Bistro has 
upheld its reputation for impeccable food, quality service 
and a constantly changing wine list to match its menu. 
Now in its 24th year, it’s still business as usual for this 
Nichols Hills landmark. 

Upon entering The Metro, refi ned furnishings, traditional wood 
interior, contemporary art and calm lighting are among the fi rst things 
patrons notice. According to Chris Lower, co-owner of The Metro, 
“It’s the most comfortable restaurant in town. Warm, cozy and invit-
ing.”

Though The Metro began as a French restaurant, Lower now 
describes the style of food as American Bistro. With Chef de Cuisine 
Rolyn Soberanis at the helm for the past eight years, the menu has 
broadened to include Asian, Italian and American food prepared with 

French techniques.
Soberanis began his career as sous chef at The Metro and later 

completed an apprenticeship under Chef Kurt Fleischfresser at The 
Coach House. He then returned to the Metro as sous chef and was 
recently promoted to chef de cuisine. 

“The menu changes every season,” says Lower. “It’s always excel-
lent, with the freshest ingredients.” The lunch menu alone features a 
selection of appetizers, soups, salads, omelets, pastas and sandwiches. 
Try the local, farm-raised three-egg omelet, served with potatoes and 
fresh fruit. Or if you’re in the mood for something a bit heartier, try 
the chicken breast with vermouth cream served over angel hair pasta 
with almonds, tomatoes and spinach. 

For dinner, Lower suggests patrons sample the Steak Frites, a rib 
eye Béarnaise with garlic French fries, the cedar plank salmon with 

Bistro-style cuisine with 
Asian, Italian and American 
infl uences highlight The 
Metro’s menus.
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What do you want to eat? 
 Check out our online restaurant guide at www.okmag.com

Combinations of pizzas are end-
less at Top That! Pizza.

FAV E S

T H E  B U Z Z

a mustard and brown sugar glaze or the 
sautéed tilapia in citrus butter. 

“Oddly enough, our sautéed veal liver 
and onions is also a big favorite,” Lower 
explains. “Many people have told me to 
never take it off the menu because it’s the 
only place in town they can get it.”

The dessert menu includes a crème 
brulée, bread pudding and homemade ice 
creams, along with a chocolate Grand 
Marnier mousse with cinnamon crisp, 
fresh berries and whipped cream, among 
other selections.

In addition to The Metro’s stunning 
menu, it also hosts special events once a 
quarter.

“The Metro hosts winemaker dinners, 
where we bring in a specifi c winemaker 
from somewhere in the country, and we 
have Chef Rolyn prepare dinners to be 
paired with hand-selected wines,” Lower 
explains.

The Metro also hosts guest chefs, who 
create incredible menus for special occa-
sions. 

“Last month, we had a guest chef who 
worked with Mario Batali,” Lower says. If 
you’re interested in attending one of these 
dinners, visit the Metro’s website for more 
details. 

To experience this casual elegance, stop 
in for a glass of wine and an appetizer or 
stay the evening for an exquisite meal. 
6418 N. Western, Oklahoma City. www.
metrowinebar.com.

 CALLIE FERGUSON

TOP THAT! 
PIZZA
It’s not every day that a small Tulsa piz-
zeria opens a branch in Abu Dhabi. But 
Lori Walderich, owner of Top That! Pizza, 
dreams big. After all, she says, “pizza is a 
universal food.” 

On a recent night in Tulsa, excited chil-
dren, their parents in tow, clustered around 
the counter watching their pizza being 
made. They chose the crust, the sauce, the 
toppings. At each step, they were in charge 
and they loved it. Then some older diners 
walked in. One ordered a pizza with Italian 
White dough, Sweet Roma tomato sauce, 
fresh spinach leaves, sun-dried tomatoes, 
Siegi’s Chorizo sausage, Polish sausage 
and hot links; caramelized onions, roasted 
garlic, fresh mushrooms, gorgonzola, 
grated Pecorino Romano, sharp Cheddar 
and artichokes. The ingredients: fresh and local. The price: $6.99.

The Abu Dhabi franchise is currently under construction. Closer to home, plans are in the 
works to open franchises in Colorado, Texas, Missouri and Arkansas. But you’d never know 
that if you step inside the original Tulsa store. You’ll be met with the hallmarks of a small lo-
cal business: friendly service and good food. Multiple locations in Tulsa and Broken Arrow. 
www.topthatpizza.com – Brian Schwartz

DIVINE SWINE
If you see fl ying pigs, you’ve come to the 
right place. Divine Swine is OKC’s newest 
café devoted to one meat: Pork. Owner and 
chef Josh Valentine opened his doors late last 
year, serving breakfast and lunch in a cozy 
atmosphere.

“It’s pretty relaxed, kind of homey,” Valen-
tine says. “But our food is not.” For break-
fast, try the biscuits and gravy or the Whole 
Hog: sausage, ham, bacon, biscuit and gravy, 
with farm fresh eggs and fried potatoes. 
Don’t forget the best-selling candied bacon 
sticky buns.For lunch, sample the honey-
glazed Asian-style ribs or My Burger: ground 
pork, bacon, bleu cheese and red onion jam 
on a brioche bun, with French fries, onion 
rings or sweet potato fries. 

“We have fi ne quality food at fast-casual prices,” Valentine says. “We keep it affordable, 
making everything in house.” 7801 N May, Oklahoma City. www.divineswineokc.com – 
Callie Ferguson
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The My Burger at Divine Swine is a 
combination of ground pork, bacon, 
bleu cheese and red onion jam on a 
brioche bun.
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The Metro co-owners 
Chris and LaVeryl Lower.
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