
Wine Captain’s 
Hot Sheet

It is a group of extraordinary people that make 
“The Met” such a unique experience.

Our Lead Wine Captain, Thomas Price has made the study and 
enjoyment of wine a focus in his life.  Thomas has assembled 

a staff of Sommeliers with over 100 years  
of experience in the wine trade.

From casual meals to once-in-a-lifetime events, there is a wine 
to fit the occasion.  Thomas has selected a few favorites for 

your consideration this evening.

We are pleased to recommend these selections as standouts on 
our list, both for value and quality.  Ask for one of our Captains

to come by your table to assist you with a wine selection
to match your personal tastes.

Captain’s Recommendations

Pinot Noir,    
     Walnut City Wine Works,                                                                                  	
     Willamette Valley, 2007                                                           45.

Pinot Noir,    
     Soter,                                                                                  	
     North Valley, Oregon, 2006                                                    92.

Cabernet Sauvignon,    
     Northstar,                                                                                  	
     Columbia Valley, 2003                                                             95.

Cabernet Sauvignon,    
     Freemark Abbey,                                                                                  	
     Napa Valley, 2004                                                                      79.

Merlot,    
    Nelms Road by Woodward Canyon                                                                                	
     Washington State, 2007                                                           49.

Merlot,    
     Leonetti,                                                                            	
     Columbia Valley, 2005                                                            135.

Cabernet Sauvignon,    
    Fidélitas,                                                                                         	
     Columbia Valley, 2006                                                                68.

Zinfandel,    
    Fox Glove,                                                                                         	
     Paso Robles, 2007                                                	            36.

The Best Steak In Town
---www.themetropolitangrill.com---

The Met is thrilled to partner with Januik Winery 
for the month of June!

We are offering a selection of single vineyard 
wines that express the unique flavors and terroir 

of these great vineyards.

Try a glass, or enjoy a flight of all Three.  22.

Januik Syrah
Lewis Vineyard

2006 Columbia Valley  70.  Glass, 16.
This deep, opaque Syrah is ripe and rich.  Dense black cherry 

aromas introduce  a mouthful of dark cherry and plum flavors.  It 
is a wonderfully balanced wine with a long, lingering finish.

Januik Merlot
Klipsun Vineyard

2006 Red Mountain  91.  Glass, 20.
This well structured, medium-bodied  Merlot shows lots of 

raspberry, vanilla and spice notes in the nose that complement 
rich black fruit and cocoa flavors in the mouth.

Januik Cabernet Sauvignon
Champoux Vineyard

2006 Horse Heaven Hills 110.  Glass, 24.
The Champoux Vineyard Cabernet Sauvignon is a sleek and 

powerful wine.  Rich and concentrated, the nose is loaded with 
casis and black cherry, while  the palate is brimming with supple 

tannins and tremendous length.

Please join us for a very special wine makers dinner 
with Mike Januik on Wednesday, June 17th at 6 pm 

in the Chairman’s Room at the Met.

Chef Mark Hipkiss has designed a special menu 
to complement Mike’s delicious wines.

Cost is $85.00 plus tax and Gratuity.

Please Call Allison for Reservations at
(206) 957-3216

The Best Steak In Town
---www.themetropolitangrill.com---



Wagyu Beef
American Wagyu-Natural 

“Kobe Style” Beef
Snake River Farms, Idaho

American Wagyu Sashimi Style*
American Wagyu beef drizzled with sesame, soy and ginger 

vinaigrette  Served  with baby organic greens, teardrop tomatoes 
and pickled English cucumber.  19.

Featured American Wagyu Entrees

Skirt Steak, 10 oz.*  36.

Filet Mignon, 8 oz.*  49.

New York Strip, 12 oz.*  48.

The Met “Long Bone”
Rib-eye Steak,

36 oz.*  85.
50 oz.*  99.

True Japanese
100% Wagyu Beef

Kagoshima Prefecture, Kyushu, Japan
The genetic predisposition of these cattle, combined with a 

special feeding program, promotes an abundance of delicate, 
finely-dispersed, marbling. This is responsible for the exceptional 

tender qualities of the meat and its smooth, rich flavor. 

A5 Filet Mignon, 8 oz. *  120.

A5 Rib-eye Steak, 8 oz. *  110.

Combinations

4 oz. American Wagyu Filet* &
4 oz. Japanese Wagyu Filet*  90.

4 oz. Prime filet* &
4 oz. American Wagyu Filet* &

4 oz. Japanese Wagyu Filet*  110.

Add to Any Steak

Alaskan King crab 
“Killer Claw”  21.

“Oscar Style” Dungeness Crab Legs
and Béarnaise Sauce  12.

___________________________

*Our steaks, burgers and seafood are
cooked to order.  Consuming raw or 
under cooked meats and seafood may 

increase your risk of food borne illness.

Blackboard 
Specials

Starters

Braised “Long Bone” Beef Short Rib
Barbecue spice  crusted and slow roasted tender, finished over 

mesquite and served with creamy polenta, roasted corn and 
poblano relish, crispy frizzled onions and Makers Mark mango 

barbecue sauce.   15.

Heirloom Tomato and Fresh 
Mozzarella Caprese Salad

Heirloom tomatoes layered with fresh mozzarella
cheese and basil.  Topped with avocado relish 

and white balsamic vinaigrette.   12.

Entrees

USDA 28 Day Custom 
Aged Prime Beef

Omaha, Nebraska

Bacon Wrapped filet Mignon 
Medallions*

House smoked Rogue River blue cheese.  42.

Filet Mignon Medallions Oscar*
Dungeness crab, asparagus and classic béarnaise sauce.  52.

The Met Bone-in Filet 17 oz.*  62. 

Suggested Januik Pairing
2006 Januik Red Blend $13

USDA 42 Day Custom 
Aged Prime Beef

Omaha, Nebraska

New York Strip 12 oz.*  48.

Boneless Rib-Eye Steak 16 oz.*  55.

Suggested Januik Pairing 
2006 Januik Cabernet Sauvignon $16

Fresh Seafood

Copper River Salmon
This world famous salmon, known for its unmistakable rich and 

full flavor is simply basted with lemon, vermouth and garlic then 
grilled over mesquite.

9 oz. Copper River King Salmon:  Market Price.   
   7 oz.  Copper River Sockeye Salmon: Market Price.

Alaskan Halibut
Steak cut Alaskan Halibut grilled over mesquite and 

basted with lemon, garlic and butter.  36.

Suggested Januik Pairing
2007 Januik Elerding Vineyard Chardonnay $14

Seasonal Accompaniments

Makers Mark Bourbon Braised Sweet             
Onions with Roasted Garlic.  8.

Alaskan King Crab Mac & Cheese.  12. 

Creamed Sweet Corn with Baby Lobster.  13.


