
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,    
     Scott Paul, La PaulÉe                                                                                  	
     Willamette Valley, 2006                                                               95.

Pinot Noir,    
     Westry,                                                              
       Willamette Valley, 2007                                                             50.

Cabernet Sauvignon,    
    Freemark Abbey,                                                                                  	
     Napa Valley, 2005                                                                       79.

Cabernet Sauvignon,    
    Andrew Will, Cuvee Lucia                                                                                         	
     Washington State, 2007                                                              65.

Cabernet Sauvignon,    
    Cuvaison,                                                                   	             	
     Mount Veeder,  Napa Valley, 2006                                              79.

Cabernet Sauvignon,    
    Caravan, by Darioush                                                                                         	
     Napa Valley, 2006                                                                      98.

Merlot,    
     Leonetti,                                                                            	
     Columbia Valley, 2005                                                            135.

Merlot,    
    Hightower,                                                                                         	
     Columbia Valley, 2006                                                               68.

Featured Wines

Metropolitan Grill Red
2007 Mirage Vineyard, Columbia Valley  

Glass, 13.  Bottle, 52
This custom blend of Syrah and Merlot has flavors of black plum and 

chocolate with a silky smooth finish.  Try it with one of our grilled steaks.

Poet’s Leap
2008 Columbia Valley  Glass, 12. Bottle, 47.

This off-dry Riesling offers flavors of peach, green apple and ripe pear 
and aromas of apricot and lime.  Bright acidity balances a hint of 

sweetness.  Wonderful with any of our seafood offerings.

Saggi
2006 Columbia Valley  Glass, 20. Bottle, 99.

This blend of Sangiovese, Cabernet Sauvignon and Syrah exhibits dark 
cherry aromas and raspberry flavors that combine with a hint of nutmeg 

and smoky earthiness.  Delicious with one of our Rib-eyes.

Chester-Kidder
2005 Columbia Valley  Glass, 22. Bottle, 112. 

Intense violet and blueberry flavors integrate beautifully with aromas of 
dried figs and cocoa powder.  This blend of Cabernet, Merlot and Syrah is 

long on the palate with a smooth and silky finish.  Perfect with a Filet!

Pedestal
2006 Columbia Valley  Glass, 27. Bottle, 120. 

An intense, fruit forward Merlot., bursting with dark cherries, ripe plum, 
dark chocolate and spice.  This wine has a creamy texture and a long 

focused finish.  Try it with a New York Strip!

Featured Cocktails
Robson Roy  12.

Dewar’s White Label Scotch, Lillet and Regan’s bitters 
served up with and orange twist. 

Snow Cap  12.
Absolut Vanilla and Godiva White liqueur served up 

and dusted with cocoa.

Whistler Manhattan  13.
Crown Royal whiskey and maraschino liqueur served 

up with a brandied cherry. 

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.



Metropolitan Grill 
Specialty Steaks

Ohmi Tenderloin
True Japanese 100% A5 Grade Wagyu beef from the city of Ohmi 
in the Shiga prefecture in Japan.  This is one of the three leading 

prefectures in Japan and only 6 cattle per month from two different 
registered farms are exported to the United States.  This was the 

original beef for the Emperors of Japan.  6 oz. Filet Mignon.  100

True Japanese
100% A5 Grade 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. 

Filet Mignon, 8 oz. *  95.

Rib-eye Steak, 8 oz. *  90.

Combinations

4 oz. Prime Filet* &
4 oz. American Wagyu Filet*  48.

4 oz. American Wagyu Filet* &
4 oz. Japanese Wagyu Filet*  70.

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

Metropolitan Grill Featured
American Wagyu-Natural Beef

Snake River Farms, Idaho

35 day dry aged chicago cut top sirloin. 
18 oz.*  55.

Filet Mignon, 8 oz.*  50.

Metropolitan Grill cut, 13 oz.*  75.

New York Striploin, 12 oz.*  48.

The Met “Long Bone”
Rib-eye Steak,

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

Specials

Starters
  

Bronzed Ahi Tuna
Sashimi grade Hawaiian ahi tuna seasoned with Cajun spices and 
seared rare.  Served with fresh avocado and finished with green 

tomato sauce, fresh tomato and balsamic reduction.  16.

Ohmi Beef Carpaccio
Thinly sliced Japanese A-5 tenderloin, arugula, shaved 

Parmesan cheese and sea salt.  20.

Escargot
Oven roasted and served in the shell with herb garlic butter.  

Served with mixed greens and Kurobuta bacon.  14.

Almond Crusted Scallops
Scallops breaded with almonds, panko bread crumbs and 

Parmesan cheese.  Seared golden and served with 
lemon-chive beurre blanc.  16.

American Waygu Cap Steak
Dry aged 35 days and mesquite grilled.  Sliced and 

served with grilled red and sweet onions, Oregon blue cheese 
and veal demi glace.  18.

Entrees 

Veal Chop Marsala
Mesquite grilled 10 ounce frenched veal chop served with creamy  

polenta and mushroom Marsala sauce.  38.

Mushroom crusted Prime Tenderloin
A mesquite grilled 8 oz. filet mignon crusted with morel and porcini 

mushrooms and served with roasted mushroom cream sauce.
  Served with Yukon gold mashed potatoes.  48.

French Onion Grilled Ribeye
Mesquite grilled 18 ounce eye of Ribeye topped with bourbon 

braised onions, smoked garlic and Emmentaler cheese.  Served with 
Yukon gold mashed potatoes.   52.

Fresh Seafood

Alaskan King Salmon
Mesquite grilled with lemon, vermouth and garlic to impart a subtle 

smoky flavor.  Finished with lemon-chive butter sauce.
7 oz. Fillet:  28       10 oz. Fillet:  39   

 
  

Grilled Alaskan Halibut
Topped with vine ripened tomato, fresh mozzarella cheese, 

basil and extra virgin olive oil.  Served with Yukon gold mashed 
potatoes.  37.

Seasonal Accompaniments

Cedar Plank Roasted Wild Mushrooms.  12.

Alaskan King Crab Mac & Cheese.  12. 

Brussels Sprouts with pearl onions 
and Kurobuta bacon.  9.

________________________

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

risk of food borne illness.


