Harry Hour MENU

SEATTLES BrEsT HAPPY HOUR
3pM—6PM Monday through Friday

THREE BEEF D1P SANDWICHES
WITH AU JUS 2.

THREE FRESH
BEER BOILED PRAWNS 2.

THREE RAw OYSTER SHOOTERS* 2.

OVEN ROASTED GARLIC BREAD 4.
French baguette, garlic, butter, Parmesan cheese.

THI1cK CuT ONION RINGS 5.
Housemade with spicy ketchup.

SprcYy CHICKEN QUESADILLA 5.
Cajun spiced chicken with cheddar and Jack cheeses.

Served with guacamole, salsa and sour cream.

ARTICHOKE HEARTS 5.
Panko beer batter, grain mustard aioli.

SMOKY BUFFALO WINGS 5.
Smoky BBQ rub, classic red—hot Buffalo sauce,
celery sticks, blue cheese dressing.

THE WORKS BURGER¥* 5.
Melted cheddar and Swiss cheese, caramelized onions,
housemade Thousand Island dressing, lettuce and tomato.

BACON WRAPPED
TENDERLOIN SKEWERS* 5.
Mesquite grilled, scallion spears, crispy onions.

One drink minimum purchase required

for Happy Hour food.

*Consuming raw or undercooked meats, poultry, seafood,

shellfish or eggs may increase your risk of foodborne illness.

Per Health Department recommendations, we prepare
our burgers to 160 degrees Fahrenheit.

ExecuTivE CHEF: MARK HIPKISS

Metropolitan Grill

THE BEST STEAK IN TOWN

820 SECOND AVENUE
SEATTLE, WA 981041
2006 624--3287

www. themetropolitangrill.com




BAR SPECIALTIES

OVEN ROASTED GARLIC BREAD 5.
French baguette, garlic, butter, Parmesan cheese.

CALAMARI 12.
Tomato—basil relish, saffron—roasted red pepper aioli.

GIANT PRAWN MARTINI 18.
Spicy cocktail sauce, brunoise vegetables, lemon.

ARTICHOKE HEARTS 10.
Panko beer batter, grain mustard aioli.

PRIME SEVEN FLAVOR BEEF
TENDERLOIN BITES* 16.
Prime filet mignon strips, lemon grass, ginger, garlic,
chilies, Chinese five spice, Thai basil and toasted peanuts.

THICcK CUuT ONION RINGS 11.
Housemade with spicy ketchup.

RAaw OYSTERS ON THE HALF SHELL* 14.
Cucumber—basil mignonette.

DUNGENESS & ALASKAN KING
CraB CAKES 16.
Pear—jicama slaw, sweet chili beurre blanc.

SLOW ROASTED FRENCH Di1rP* 14.
Caramelized onions, garlic baguette, au jus.

FisH AND CHIPS 15.
Panko beer battered Alaskan true cod. Served with
steak fries and housemade tartar sauce.

THE WORKS BURGER* 13.
Grilled Wagyu sirloin, melted cheddar and Swiss cheese,
caramelized onions, housemade Thousand Island
dressing, lettuce and tomato.

SprcYy CHICKEN QUESADILLA 10.
Cajun spiced chicken with cheddar and Jack cheeses.

Served with guacamole, salsa and sour cream.

BAacoN WRAPPED
TENDERLOIN SKEWERS* 14.
Mesquite grilled, scallion spears, crispy onions.

SMOKY BUFFALO WINGS 9.
Smoky BBQ rub, classic red—hot Buffalo sauce,
celery sticks, blue cheese dressing.

Per Health Department recommendations, we prepare
our burgers to 160 degrees Fahrenheit.

*Consuming raw or undercooked meats, poultry, seafood,

shellfish or eggs may increase your risk of foodborne illness.




OLLASSIC MARTINIS

SMOKY MET MARTINI 13.
Absolut vodka, a splash of Glenlivet 18 year old
Scotch and an orange twist.

‘WINNER OF THE 6TH ANNUAL MARTINI CLASSIC

MARINER MARTINI 13.
Absolut Peach vodka, Hypnotiq liqueur, fresh made
sweet & sour and a splash of Sierra Mist.
Shaken and served up with lime wedge.

SPRING RAIN 12.
Dry Fly vodka, fresh lime juice and a splash of
dry vermouth with a sugar rim and lime twist.

Shaken and served up.

OPAL MARTINI 13.
Ciroc vodka, fresh muddled blackberries, cucumber,

lemon and a splash of simple syrup.
Shaken and served up.

DirTYy GOOSE MARTINI 13.
Grey Goose vodka, a splash of olive juice,

with two blue cheese olives.

SPRING ROSE 13.
Dry Fly gin, apple brandy, fresh lemon juice and touch
of dry vermouth shaken and served up. Finished with a
splash of grenadine and maraschino cherry.

CEO MARTINI 14.
Chopin vodka, shaken and served up with three specialty
stuffed olives. Ask your server for this week’s flavors.

MANIIATTANS

JACK DANIEL’'S MANHATTAN 13.
Jack Daniel’s, dash bitters, sweet vermouth.

WILD TURKEY MANHATTAN 13.
Wild Turkg) bourbon, dash of bitters, sweet vermouth.

MAKER’S MARK MANHATTAN 13.
Maker’s Mark Kentucky bourbon, Martini & Rossi
sweet vermouth, a splash of aromatic butter.

Shaken and served up garnished with a cherry.

METROPOLITAN
ORUSHES

COSMOPOLITAN 11.
Stolichnaya vodka, triple sec, fresh lime,

lemon and cranberry juice.

WHITE COSMOPOLITAN 11.
Stolichnaya vodka, Cointreau, white cranberry,
fresh lime and lemon juices.

GRAPE NEHI 11.
Stolichnaya vodka, Chambord liqueur, fresh lime
and lemon juice and a splash of Sierra Mist.

LEMON DRrOP 11.
Stoli Citros vodka, triple sec and fresh lemonade
in a sugar rimmed glass.




VobDprA & GIN

The Metropolitan Grill is proud to offer this extensive

list of quality spirits for the perfect martini.

HoUuseE VODKA MARTINI
Pinnacle (France)

PrREMIUM VODKA MARTINIS
Absolut (Sweden)
Absolut Citron (Sweden)
Absolut Kurant (Sweden)
Absolut Mandrin (Sweden)
Absolut New Orleans (Sweden)
Absolut Peach (Sweden)
Absolut Pears (Sweden)
Absolut Peppar (Sweden)
Absolut Raspberri (Sweden)
Absolut Ruby Red (Sweden)
Absolut Vanilia (Sweden)
Finlandia (Finland)
Finlandia Cranberry (Finland)
Finlandia Grapefruit (Finland)
Pearl (Canada)
Pearl Plum (Canada)
Pearl Pomegranate (Canada)
Skyy ( USA%V
Skyy Citrus (USA)
Smirnoff (USA)
Stoli Blakberi (Russia)
Stoli Blueberi (Russia)
Stoli Citros (Russia)
Stoli Cranberi (Russia)
Stoli Ohranj (Russia)
Stoli Peachik (Russia)
Stoli Razberi (Russia)
Stoli Strasberi (Russia)
Stoli Vanil (Russia)
Stolichnaya (Russia)
Tito’s (USA)

ULTRA PREMIUM VODKA MARTINIS
Belvedere (Poland)
Belvedere Cytrus (Poland)
Belvedere Pomarancza (Poland)
Chopin (Poland)
Ciroc (France)
Crater Lake (USA)
Dry Fly (Spokane, USA)
Grey Goose (France)
Grey Goose La Poire (France)
Hangar 1 (UsA)
Hangar 1 Kaffir Lime (USA)
Hangar 1 Mandarin (USA)
Ketel One (Holland)
Ketel One Citroen (Holland)
Level (Sweden)
Pink (USA)
Square One (USA)
Stolichnaya Elit (Russia)
Three Olives (England)
Three Olives Cherry (England)
Three Olives Chocolate England)

House GIN MARTINI
Beefeater (England)

PrREMIUM GIN MARTINIS
Bombay (England)
Boodles (England)
Miller’s (England)
Plymouth (England)
Td;nquera)) (England)
Tanqueray Rangpur (England)

ULTRA PREMIUM GIN MARTINIS
Baffert’s (England)
Bombay Sapphire (England)
Cascade Mountain (USA)
Citadelle (France)
Dry Fly (Spokane, USA)
Hendrick’s (Scotland)
Junipero (USA)
Magellan (France)
Quintessential (England)
Tanqueray No. TEN (England)
Wet by Beefeater (England)
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SEASONAT, COCKTAILS

SEA TOWN SMASH 9.
Tanquerc_zy gin, fresh mint leaves, simple syrup muddled.
A splash of fresh orange juice and pink grapefruit juice.
Shaken and served on the rocks with a splash of club soda.

METROPOLITAN HiGHBALL F1zZ 10.
Hennessy VS Cognac, Navan Vanilla liqueur, a splash
of fresh lemon and limes juices and IZLE Sparkling
Apple Cider. Shaken and served on the rocks.

JAck GINGER APPLE F1z7 11.
Jack Daniel’s Tennessee whiskey, fresh apple cider and
ginger gomme syrup. Shaken and served on the rocks.

POULSBO MARTINI 13.

Level vodka and English cucumber slices muddled
with a splash of fresh lemon grass—infused simple syrup.
Shaken and served up with a slice of cucumber
and twist of lemon in a martini glass.

SEATTLE OLD FASHIONED 10.
Maker’s Mark Kentucky bourbon, muddled oranges,
maraschino cherry, a splash of simple syrup and a splash
of bitters. Shaken and served on the rocks.

MILLIONAIRE MARTINI
RicaARD HENNESSY COGNAC,
150TH ANNIVERSARY GRAND MARNIER
LIQUEUR, FRESH SWEET & SOUR, SHAKEN
AND SERVED UP IN A GOLD—FLAKED RIMMED
MARTINI GLASS. TOPPED OFF WITH A FLOAT
OF MOET & CHANDON BRUT CHAMPAGNE.

250.

GIN & GINGER SIDECAR 10.
Plymouth gin, triple sec, sweet & sour and a splash
of fresh ginger—infused simple syrup. Shaken and
served up in a half sugar—rimmed martini glass.
Garnished with a lime wheel.

BLUEBERRY MOJITO 10.
Bacardi Light rum, fresh limes, mint leaves and a
splash of blueberry juice and simple syrup. Shaken and
served on the rocks with a splash of soda.

VANILLA BASIL LEMON DRrOP 11.
Grey Goose La Vanille vodka, triple sec, fresh made
sweet & sour, fresh basil leaves and lemons.

Muddled and served up with a sugar rim.

THE PEAR LEMON DROP 11.
Grey Goose La Poire vodka, triple sec, fresh made
sweet & sour and fresh lemons. Shaken and
served up with a sugar rim.

THE POMTINI 12.
Finlandia Cranberry vodka, triple sec, fresh made
sweet & sour and pomegranate juice.

Shaken and served up.




BrREWS ON TAP

NORTHWEST MICROBREWS

MAC & JACK’S AFRICAN AMBER,

Redmond, Washington 6.
MAC & JACK'S IPA, Redmond, Washington 6.
PYRAMID HEFEWEIZEN, Kalama, Washington 6.
METROPOLITAN GRILL AMBER ALE 6.

MARITIME SEASONAL SELECTION,
Seattle, Washington 6.

MANNY'’S PALE ALE, Seattle, Washington 6.

ALASKAN BREWING CO. SEASONAL ALES,
Juneau, Alaska 6.

DOMESTIC & IMPORT DRAFTS

MILLER LITE, Milwaukee, Wisconsin 5.
BUDWEISER, St. Louis, Missouri 5.
AMSTEL L1GHT, Amsterdam, The Netherlands 6.
SAMUEL ADAMS SEASONAL SELECTION 6.
NEW BELGIUM SEASONAL SELECTION 6.
GUINNESS STOUT, Dublin, Ireland 7.

PrEMIUM IMPORT DRAFTS

PILSNER URQUELL, Czech Republic 7.
STELLA ARTOIS, Leuven, Belgium 7.
HOEGAARDEN WHITE, Hoegaarden, Belgium 7.
LEFFE, Abbaye de Leffe, Dinant, Belgium 7.

BoTTLED BEERS

BAss ALE, England 6.
BECK’S, Germany 5.
Bup LicHT, USA 4.
Coors LicHT, USA 4.
CORONA, Mexico 5.
Dos EQuis LAGER, Mexico 5.
DEscHUTES BLAck BUTTE PORTER, USA 5.
HAAKE-BECK NON—ALCOHOL, Germany 5.
HARP, Ireland 5.
HEINEKEN, The Netherlands 5.
MILLER GENUINE DRrRAFT, USA 4.
NEWCASTLE BROWN ALE, England 5.
PERONT, Italy 5.

RAINIER, USA 4.




VVIN ES
BY THE GILASS
WHITES
CHARDONNAY, STONECAP, Columbia Valley 2006

CHARDONNAY, SONOMA—CUTRER, RUSSIAN
R1vER RANCHES, Sonoma Coast 2007

CHARDONNAY, KENDALL—]JACKSON,
California 2007

‘WHITE ZINFANDEL, BERINGER,
California 2008

JOHANNISBERG RIESLING,
CHATEAU STE. MICHELLE, Washington 2008

PiNoT GriG10, HOGUE, Columbia Valley 2008

SAUVIGNON BLANC, SiM1, Sonoma County 2008

REDS
CABERNET SAUVIGNON, HOUSE SELECTION

CABERNET-MERLOT—SYRAH, HEDGES,
Columbia Valley 2007

CABERNET SAUVIGNON, MURPHY—GOODE,
Alexander Valley 2007

CABERNET SAUVIGNON, COLUMBIA CREST
GRAND ESTATES, Columbia Valley 2006

MEeRLOT, HOUSE SELECTION

MERLOT, 14 HANDS, Columbia Valley 2006

MALBEC, GOUGUENHEIM, Mendoza, Argentina 2007

PiNnoT NoIRr, LA CREMA, Sonoma Coast 2007

ZINFANDEL, RAVENSWOOD
VINTNERS BLEND, California 2007

SHIRAZ/CABERNET, PENFOLDS RAWSON'S
RETREAT, South Australia 2008

CHIANTI, MONTELLORI, Tuscany, Italy 2006

OHAMPAGNES &
SPARKLING WINES

House SPARKLING, CODORNIU,
Spain 187ml

BruT, ZARDETTO PROSECCO
SPUMANTE, ltaly 187ml

ExTRA DRY, MOET ET CHANDON
‘WHITE STAR, France 187ml

9.

16.

11.

10.

13.

10.

10.

20.




OREAT REDS
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DelLILLE CELLARS

DEILILLE OELLARS D2
2006 COLUMBIA VALLEY, 6 OZ, 22. 9 OZ, 30.
This is a rich, ripe and vibrant wine with an expansive
bouquet of blackberries, blueberries and red currants.
A great wine from one of our favorite local wineries.

[LONG SHADOWS SAGGI
2006 COLUMBIA VALLEY, 6 OZ, 23. 9 OZ, 31.
This Tuscan inspired blend of Cabernet Sauvignon
and Sangiovese is rich, round and velvety.
Spectacular with a Delmonico or a Rib—Eye.

( "?’ I/If/ya}- J;.r%
STAGS [LEAP WINERY
PrriTre SY RAH
2005 NAPA VALLEY, 6 0z, 22. 9 OZ, 30.
Our most popular glass of wine ever, this is a big, rich red.
Full of fruit and jam with mild tannins and great balance.
Truly the Met’s favorite glass of wine. A standard

since we opened the doors.

FEATURED WINES
Glateat it
\(,,)RTHSTAR
(,,31\] SERNET Si\[,: VIGNON
2003 COLUMBIA VALLEY GLASS, 20.
This rare offering of Cabernet from Washington’s
premier Merlot house shows flavors of dense blackberry
and Bing cherries. Six years after the vintage, this very

limited production wine shows a perfect
balance of fruit and structure.

O11. STE MI1CHELLE GOLD OREEK
OABERNET SAUVIGNON
2006 COLUMBIA VALLEY GLASS, 17.
Cabernet from this 30—year—old vineyard always

delivers power, structure and rich concentrated
black fruit. Thisisa big shouldered wine with
aromas and flavors of blackberry jam.

OH. STE MIGHELLE GANOE
RIDGE MERLOT
2005 HORSE HEAVEN HiLLS GLASS, 14.
The Canoe Ridge Estate Merlot is a refined and elegant
Merlot with plenty of concentration typical of Washington
State fruit. This wine exhibits complex aromas of black
cherries and spice with dusty, restrained tannins.

OH. STE MIGHELLE GANOE
RIDGE CHARDONNAY
2007 HORSE HEAVEN HiLLS GLASS, 14.
The Canoe Ridge Estate Chardonnay is inherently
vibrant, refined and elegant. This Chardonnay delivers
fresh apple, pear and spice aromas and flavors.
e finish is elegant, refined and long.




SINGLE MATT SCOTCIH

ABERLOUR 10 YEAR, Highlands 9.
AUCHENTOSHAN 10 YEAR, Lowlands 8.
THE BALVENIE 10 YEAR, Highlands 9.
THE BALVENIE DOUBLEWOOD 12 YEAR,

Highlands 10.
THE BALVENIE PORT WOOD 21 YEAR,

Highlands 19.
BOWMORE, Islay 8.
BUNNAHABHAIN 12 YEAR, Islay 10.
CRAGGANMORE 12 YEAR, Highlands 10.
THE DALMORE 12 YEAR, Highlands 9.
THE DALMORE 30 YEAR, Highlands 28.
DALWHINNIE 15 YEAR, Highlands 11.
GLENFIDDICH, Highlands 9.
GLENGOYNE 10 YEAR, Highlands 12.

THE GLENLIVET FRENCH OAK FINISH 10.
Highlands

THE GLENLIVET 12 YEAR 10.
Highlands

THE GLENLIVET NADURRA 16 YEAR 11.
Highlands

THE GLENLIVET 18 YEAR 12.
Highlands

THE GLENLIVET 21 YEAR 19.
Highlands

GLENKINCHIE 10 YEAR, Lowlands 10.

GLENMORANGIE PORT WooOD FINISH,

Highlands 11.
GLENMORANGIE MADEIRA WOOD FINISH,

Highlands 11.
GLENMORANGIE SHERRY WooOD FINISH,

Highlands 10.
GLENMORANGIE 10 YEAR, Highlands 10.
GLENMORANGIE 18 YEAR, Highlands 36.
HIGHLAND PARK 12 YEAR, Highlands 12.
LAGAVULIN 16 YEAR, Islay 12.
LAPHROAIG 10 YEAR, Islay 10.
LAPHROAIG 15 YEAR, Islay 13.
LAPHROAIG QUARTER CASK, Islay 12.
THE MACALLAN 12 YEAR, Highlands 13.
THE MACALLAN CASK STRENGTH

14 — 16 YEARS, Highlands 15.
THE MACALLAN 18 YEAR, Highlands 19.
THE MACALLAN 25 YEAR, Highlands 60.
THE MACALLAN 55 YEAR, Highlands 1,200.
OBAN 14 YEAR, Highlands 11.
OBAN 1969, Highlands 57.
TALISKER 10 YEAR, Highlands 11.

TALISKER 20 YEAR, Highlands 36.




AMERICAN WHISKEY

An extensive selection of small—batch and single—barrel
aged bourbons and Tennessee whiskeys.

JAck DANIEL’S
SINGLE-BARREL 11.
94 proof single—barrel Tennessee whiskey.

WOODFORD RESERVE 9.
Old fashioned pot stilled Kentucky bourbon.

GENTLEMAN JACK 8.
Four to six year old 80 proofTennessee whiskey.

JACK DANIEL’S 8.

MAKER’S MARK 8.
Hand—sealed, Kentucky bourbon.

BULLEIT 9.

BAKER’S 10.
A seven year old 107 proof small—batch bourbon.

JiM BEAM 7.
A four year old 80 proof bourbon.

BOOKER’S 11.
Asix to eight year old 120 to 126 proof

single—barrel bourbon.
JiM BEAM BLACK LLABEL 8 YEAR 8.
GEORGE DICKEL 7.

OLD EzrA RARE 7.
A seven year old 101 proof small—batch bourbon.

BAsiL HAYDEN'S 10.
Eight year old 80 proof small—batch bourbon.

K~noB CREEK 9.
A nine year old 100 proof small—batch bourbon.

OLD GRAND—DAD 7.
OLD OVERHOLT 7.
OLD POTRERO RYE 18.
WIiLD TURKEY 7.

WiLD TURKEY RARE BREED 9.
6, 8, and 12 year old 108.4 proof small—batch bourbon.

WILD TURKEY RUSSELL'S RESERVE 9.




PORT AND MADEIRA

glass  bottle

QUINTA DA GAIVOSA

VINTAGE 2003 375ml 60.
SANDEMAN FOUNDERS RESERVE 10. 62.
Fonseca BIN No. 27 10. 62.
WARRE’S LBV 1999 11. 72.
GRAHAM’S S1x GRAPES 11. 72.
Dow’s VINTAGE 1985 20. 165.
Dow’s VINTAGE 1994 195.
PorTO ROCHA COLHEITA

TAWNY 1966 375ml 45. 217.
QUINTA DO NOVAL VINTAGE 1963 470.
BARBEITO MADEIRA MALVASIA

10 YEARS OLD RESERVE 9. 90.

100 YEARS OF TAWNY

GRAHAM’S 10 YEARS OLD 11. 75.
SANDEMAN 20 YEARS OLD 14. 110.
GRAHAM’S 30 YEARS OLD 20. 165.
TAYLOR FLADGATE 40 YEAR OLD 29.  250.

100 YEARS OF TAWNY SAMPLER 43.
Hereisa unique opportunity to sample 100 years
worth of tawny from famous Port makers.
One ounce each of the above selections.

BRANDY
GCOGNAC

COURVOISIER VS 9.
COURVOISIER VSOP 10.
COURVOISIER XO 28.
L’EsPrIT DE COURVOISIER Y 0z. 150.
1 0Z. 300.
1-Y2 0Z. 450.
DELAMAIN VESPER 27.
DELAMAIN TRES VENERABLES 41.
HENNESSY VS 9.
HENNESSY VSOP PRIVILEGE 10.
HENNESSY XO 28.
HENNESSY PARADIS EXTRA 47.
RicHARD HENNESSY Y2 0z. 75.
1 0Z. 150.
1-Y2 0z. 225.
MARTELL VSOP 10.
REMY MARTIN VS 9.
REMY MARTIN VSOP 10.
REMY MARTIN XO 29.
REMY MARTIN Louis XIII Y2 OZ. 60.
1 0Z. 120.
1-Y2 0z. 180.
NAVAN 10.

RAGNAUD—SABOURIN
GASTON BRIAND LE PARADIS 150.

BrRANDY
CALVADOS BOULARD 10.
GERMAIN—ROBIN XO ALAMBIC 25.
ARMAGNAC

LERICHE 9.




RumM

10 CANE, Trinidad

APPLETON ESTATE V/X, Jamaica

BACARDI 151°, Puerto Rico

BACARDI 8 RESERVA SUPERIOR, Puerto Rico
BAcArDI LIMON, Puerto Rico

BACARDI SILVER, Puerto Rico

CAPTAIN MORGAN ORIGINAL SPICED,
Puerto Rico

CruzaN CocoNuT, U.S. Virgin Islands

CRruzAN ESTATE LiGcHT,
2 YEAR CASK AGED, U.S. Virgin Islands

CRUZAN SINGLE BARREL, U.S. Virgin Islands
LEMON HART, British Guyana

MaLiBu COCONUT, Barbados

MouNT GAY, Barbados

MYERS’S ORIGINAL DARK, Jamaica

SAILOR JERRY SPICED NAvY, U.S. Virgin Islands

ToMmMmy BAHAMA GOLDEN SUN, Barbados

TEQUILA
AHA TORO EXTRA ANEJO, Mexico

CORAZON, Mexico

CUERVO 1800, Mexico

CuEervo GOLD, Mexico

DoN JuLio ANEJO, Mexico

Don Jurio Branco, Mexico

EL TESORO PARADISIO, Mexico

GRAN PATRON BURDEOS, Mexico
HERRADURA ANEJO, Mexico

HERRADURA BLANCO, Mexico
HERRADURA SELECCION SUPREMA, Mexico
PARTIDA ANEJO, Mexico

PATRON GOLD, Mexico

PATRON PLATINUM, Mexico

PATRON SILVER, Mexico

SAauzA CONMEMORATIVO, Mexico

SauzA HORNITOS, Mexico

SAUzZA TRES GENERACIONES ANEJO, Mexico

SAUZA TRES GENERACIONES PLATA, Mexico

Metropolitan Grill

THE BEST STEAK IN TOWN
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