
Wines By The Glass
Whites

Chardonnay, Stonecap, Columbia Valley, 2006            	           9.

Chardonnay, Sonoma-Cutrer, Russian                                              
     River Ranches, Sonoma Coast, 2007                                    16.

Chardonnay, Kendall-Jackson                                                                               	
     California, 2007	                                                               11.

White Zinfandel, Beringer, California, 2008                        7.

Riesling,    
     Chateau Ste. Michelle, Washington State, 2008                9.                      

Pinot Grigio, Hogue, Columbia Valley, 2008                           9.

Sauvignon Blanc, Markham, Napa Valley, 2008                 9.
 

Reds

Cabernet Sauvignon, House Selection                      9.

Cabernet-Merlot-Syrah, Hedges,                                              
     Columbia Valley, 2007                                                                 10.

Cabernet Sauvignon, Tranche Cellars,                                              
     Columbia Valley, 2004                                                                 13.

Cotes du Rhone, Domaine de la Guicharde, 
     France, 2007				                                       9.

Merlot, House Selection                                               9.

Merlot, The Velvet Devil, Washington State,  2007              10.

Malbec, Gougenheim, Mendoza, Argentina, 2008                     9.

Pinot Noir, La Crema, Sonoma Coast, 2007                           14.

Zinfandel, Ravenswood Vintners Blend,                                                                                                                                           
   California, 2007                                                                            9.
                                               
Shiraz/Cabernet Sauvignon, 
   Penfolds Rawson’s Retreat, 
   South Australia, 2008                                                                    9.

Super Tuscan, Tenuta di Arceno Prima Voce,                                                    	
    Tuscany, Italy, 20o5                                                                      10.

Champagnes & Sparkling Wines 

Brut Prestige, Mumm Napa, Napa	                     187ml      9.

Brut, Zardetto Prosecco Spumante, Italy      187ml     10.

MoËt et Chandon ImpÉrial, France                   187ml     20.                                      

Great Reds
By The Glass

Metropolitan Grill Red,  
   Mirage Vineyard, Columbia Valley, 2007		           Glass.     13.
						              

D2 Red Blend, DeLille Cellars,
   Columbia Valley, 2007				             Glass.     22.
						             

Cabernet Sauvignon, Arrowood,
   Sonoma County, 2004				             Glass.     19.
						              

Petite Syrah, Stags’s Leap Winery,
   Napa Valley, 2006				             Glass.     22.

						              

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.



Featured Lunch 
Specials

Starters
  

Tomato Onion & Blue Cheese salad
Vine ripened tomatoes layered with grilled sweet onions and 

Oregon blue cheese with organic mixed greens and 
steak house French dressing.  12.

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

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

Entrees

Prime Chophouse Burger Dip*
Prime filet mignon and New York strip ground fresh and grilled over   

mesquite.  Topped with Swiss and cheddar cheeses on a toasted        
baguette.  Served with au jus.  16.

Mesquite Grilled Seafood Salad*
Mesquite grilled king salmon, black tiger prawns and fresh Dungeness 
crab salad served over organic field greens, avocado, hard-boiled egg  

and house made Louie style dressing.  18.

Fresh Fish Tacos*
Salmon and halibut seasoned with blackening spices and grilled over 
mesquite.  Served with warm flour tortillas, cheddar cheese, lettuce, 

tomato, salsa, sour cream and guacamole.  14.

Crab Stuffed Halibut*
Alaskan halibut stuffed with King and Dungeness crab meat then baked 

with herbed bread crumbs and jack cheese.  Served with Yukon gold 
mashed potatoes.  19.

Chicken Fried Steak*
American Wagyu steak pounded thin, breaded and seared golden and 

topped with country gravy and mashed potatoes.  18.

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

smoky flavor.  Finished with lemon-chive butter sauce.  18.

Asian Chicken Salad
Roasted chicken with mixed vegetables tossed with mixed greens, 

cabbage and sesame-soy vinaigrette.  15.

________________________

*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.

Daily Lunch 
Specials

Monday
  

Soup
Red Beans & Rice  5 cup/8 bowl

London Broil
Marinated in soy, brown sugar, ginger and sesame oil.  Grilled and sliced 
thin.  Served with Yukon gold mashed potatoes and asparagus.  Finished 

with house made teriyaki sauce.  16.

Tuesday

Soup
 Tomato Basil Bisque  5 cup/8 bowl

Chophouse Meatloaf
Made with American Wagyu tenderloin, striploin, pork and 

Kurobuta bacon.  Finished with caramelized onions, 
Gorgonzola cheese and pan gravy.  16.

Wednesday

Soup
Baked Potato  5 cup/8 bowl

Pork Spare Ribs
St. Louis Style spare ribs smoked with Metropolitan dry rub and slow 
braised.  Basted with Maker’s Mark bourbon BBQ sauce and served 

with Yukon gold mashed potatoes and coleslaw.  17.

Thursday

Soup
Chicken Noodle  5 cup/8 bowl

Beef Stroganoff
Tender braised prime beef in a rich brown sauce served over egg 
noodles and topped with sauteed wild mushrooms, sour cream 

and chives.  16.

Friday

Soup
Broccoli Cheddar  5 cup/8 bowl

Prime Rib*
Slow oven roasted prime rib of beef with house made au jus.  Served 

with Yukon gold mashed potatoes and asparagus.  18.

________________________

For those guests who are
watching their carbohydrate intake we will 

happily substitute fresh vegetables upon request.


