
820 Second Avenue
Seattle, Wa 98104 

206 624-3287
www.themetropolitangrill.com

Happy Hour Menu
Seattle’s Best Happy Hour

3pm–6pm Monday through Friday

Three Beef Dip Sandwiches  
with au Jus  2.

Three Fresh  
Beer Boiled Prawns  2.

Three Raw Oyster Shooters*  2.

Thick Cut Onion Rings  5.
Housemade with spicy ketchup.

Artichoke Hearts  5.
Panko beer batter, grain mustard aïoli.

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: Eric Hellner

Beverage Manager: Lance Wade



Bar Specialties

Calamari  12.
Tomato–basil relish, saffron–roasted red pepper aïoli.

Metropolitan Prawn Martini  18.
Spicy cocktail sauce, brunoise vegetables, lemon.

Artichoke Hearts  10.
Panko beer batter, grain mustard aïoli.

Prime Teriyaki Tenderloin Bites*  16.
Seared with orange, soy, ginger and brown sugar.

Thick Cut Onion Rings  11.
Housemade with spicy ketchup.

Raw Oysters on the Half Shell*  14.
Champagne mignonette.

Dungeness & Alaskan King  
Crab Cakes  16.

Pear–jicama slaw, sweet chili beurre blanc.

Slow Roasted French Dip*  14.
Caramelized onions, garlic baguette,  

au jus, served with fries.

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, with crisp fries.

Bacon Wrapped  
Tenderloin Skewers*  14.

Mesquite grilled, scallion spears, crispy onions.

Prime New York Steak Sandwich*  17.
Grilled and sliced. Served open–faced on French  

baguette with caramelized onions, sautéed mushrooms 
and sharp provolone cheese, with crisp fries.

The Met Hanging Tender  29.
Marinated American Wagyu, served with fries.

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.



Classic Cocktails
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

Vesper  13.
Tanqueray gin, Chopin vodka and a splash of Lillet.  

Shaken and served up with a lemon twist.

Dirty Goose Martini  13.
Grey Goose vodka, a splash of olive juice,  

with two blue cheese olives.

The Aviation  12.
Dry Fly gin, fresh lemon juice and a couple of  
dashes of Maraschino liqueur. Shaken and  

served with up with a lemon twist.

CEO Martini  14.
Chopin vodka, shaken and served up with  

three blue cheese stuffed olives.

Negroni  13.
Quintessential gin, Campari and sweet vermouth.  

Stirred and served up with an orange twist.

Metropolitan Sidecar  12.
Metaxa 5 Star, Cointreau and lemon juice  

served up with a sugar rim.

Manhattans
Jack Daniel’s Manhattan  13.
Jack Daniel’s, dash bitters, sweet vermouth.

Wild Turkey Manhattan  13.
Wild Turkey bourbon, dash of bitters, sweet vermouth.

Maker’s Mark Manhattan  13.
Maker’s Mark Kentucky bourbon, Martini & Rossi  

sweet vermouth, a splash of aromatic bitters.  
Shaken and served up garnished with a cherry.

Metropolitan 
Crushes

White Cosmopolitan  11.
Stolichnaya vodka, Cointreau, white cranberry,  

fresh lime and lemon juices.

Lemon Drop  11.
Stoli Citros vodka, triple sec and fresh lemonade  

in a sugar rimmed glass.

Orange Blossom  11.
Hangar One Mandarin Blossom vodka, Courvoisier 

Cognac, triple sec and muddled orange.

Caribbean Crush  10.
Cruzan rum, triple sec, fresh orange and grapefruit juice.



Vodka & Gin
The Metropolitan Grill is proud to offer this extensive  

list of quality spirits for the perfect martini.
House Vodka Martini

Pinnacle (France)	 11.

Premium Vodka Martinis
Absolut (Sweden)	 12.
Absolut Citron (Sweden)	 12.
Absolut Kurant (Sweden)	 12.
Absolut Mandrin (Sweden)	 12.
Absolut New Orleans (Sweden)	 12.
Absolut Peach (Sweden)	 12.
Absolut Pears (Sweden)	 12.
Absolut Peppar (Sweden)	 12.
Absolut Raspberri (Sweden)	 12.
Absolut Ruby Red (Sweden)	 12.
Absolut Vanilia (Sweden)	 12.
Finlandia (Finland)	 12.
Finlandia Cranberry (Finland)	 12.
Finlandia Grapefruit (Finland)	 12.
Pearl (Canada)	 12.
Pearl Plum (Canada)	 12.
Pearl Pomegranate (Canada)	 12.
Skyy (USA)	 12.
Skyy Citrus (USA)	 12.
Smirnoff (USA)	 12.
Stoli Blakberi (Russia)	 12.
Stoli Blueberi (Russia)	 12.
Stoli Citros (Russia)	 12.
Stoli Cranberi (Russia)	 12.
Stoli Ohranj (Russia)	 12.
Stoli Peachik (Russia)	 12.
Stoli Razberi (Russia)	 12.
Stoli Strasberi (Russia)	 12.
Stoli Vanil (Russia)	 12.
Stolichnaya (Russia)	 12.
Tito’s (USA)	 12.

Ultra Premium Vodka Martinis
Belvedere (Poland)	 13.
Belvedere Cytrus (Poland)	 13.
Belvedere Pomarańcza (Poland)	 13.
Chopin (Poland)	 13.
Cîroc (France)	 13.
Crater Lake (USA)	 13.
Dry Fly (Spokane, USA)	 13.
Grey Goose (France)	 13.
Grey Goose La Poire (France)	 13.
Hangar 1 (USA)	 13.
Hangar 1 Kaffir Lime (USA)	 13.
Hangar 1 Mandarin (USA)	 13.
Ketel One (Holland)	 13.
Ketel One Citroen (Holland)	 13.
Level (Sweden)	 13.
Pink (USA)	 13.
Square One (USA)	 13.
Stolichnaya Elit (Russia)	 25.
Three Olives (England)	 13.
Three Olives Cherry (England)	 13.
Three Olives Chocolate (England)	 13.

House Gin Martini
Beefeater (England)	 11.

Premium Gin Martinis
Bombay (England)	 12.
Boodles (England)	 12.
Miller’s (England)	 12.
Plymouth (England)	 12.
Tanqueray (England)	 12.
Tanqueray Rangpur (England)	 12.

Ultra Premium Gin Martinis
Baffert’s (England)	 13.
Bombay Sapphire (England)	 13.
Cascade Mountain (USA)	 13.
Citadelle (France)	 13.
Dry Fly (Spokane, USA)	 13.
Hendrick’s (Scotland)	 13.
Junípero (USA)	 13.
Magellan (France)	 13.
Quintessential (England)	 13.
Tanqueray No. TEN (England)	 13.
Wet by Beefeater (England)	 13.



Seasonal Cocktails
Metropolitan Highball Fizz  10.

Hennessy VS Cognac, Navan Vanilla liqueur, a splash  
of fresh lemon and limes juices and IZZE Sparkling  

Apple Cider. Shaken and served on the rocks.

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.

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 Drop  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.

Robson Roy  12.
Dewar’s White Label Scotch, Lillet and Regan’s  

bitters served up with an orange twist.

Snow Cap  12.
Absolut Vanilia and Godiva White Chocolate  

liqueur served up and dusted with cacao.

Whistler Manhattan  13.
Crown Royal whisky and Maraschino liqueur  

served up with a brandied cherry.

Classic Beverages
All of these classic beverages are prepared with the  

finest ingredients and all are alcohol free.

Ginger Berry Fizz  5.
Muddled raspberries, ginger ale.

Citrus Mojito  5.
Muddled orange, mint, housemade sweet & sour, soda.

Metropolitan Punch  5.
Ginger ale, cranberry juice, orange juice, lemon juice.

Virgin Bloody Mary  5.
Our house blend of tomato juice and spices.  

Garnished with green olives and celery.  



Brews 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 Light, 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.

Bud Light, USA	 4.

Coors Light, 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 Draft, USA	 4.

Newcastle Brown Ale, England	 5.

Peroni, Italy	 5.

Rainier, USA	 4.



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.

Johannisberg Riesling,  
Chateau Ste. Michelle, Washington 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.

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

Merlot, House Selection	 9.

Merlot, The Velvet Devil,  
Washington State 2007	 10.

Malbec, Gouguenheim, Mendoza, Argentina 2008	 9.

Pinot Noir, La Crema, Sonoma Coast 2007	 14.

Zinfandel, Ravenswood  
Vintners Blend, California 2007	 9.

Shiraz/Cabernet, Penfolds Rawson’s  
Retreat, South Australia 2008	 9.

SuperTuscan, Tenuta di Arceno,  
PrimaVoce, Tuscany, Italy 2005	 10.

Champagnes &  
Sparkling Wines

Brut Prestige, Mumm Napa,  
Napa Valley	 187ml	 12.

Brut, Zardetto Prosecco  
Spumante, Italy	 187ml	 10.

Moët et Chandon Impérial, France	 187ml	 20.



Great Reds  
by the Glass

Metropolitan Grill Red
2007 Mirage Vineyard,  

Columbia Valley  Glass, 13.
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.

DeLille Cellars D2
2007 Columbia Valley  Glass, 22.

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.

Arrowood  
Cabernet Sauvignon

2004 Sonoma County  Glass, 19.
This full–bodied Cabernet has ripe dark fruits, cassis and 
violets on the nose. On the palate black currant, vanilla 

and spice lead into the rich finish. A great match  
for our Prime Delmonico.

Stags’ Leap Winery  
Petite Syrah

2006 Napa Valley  Glass, 22.
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

Poet’s Leap
2008 Columbia Valley  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  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  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  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!



Single Malt Scotch
Aberlour 10 year, Highlands	 9.

Auchentoshan 10 year, Lowlands	 8.

the Balvenie 10 year, Highlands	 10.

the Balvenie DoubleWood 12 year,  
Highlands	 12.

the Balvenie Port Wood 21 year,  
Highlands	 30.

Bowmore, Islay	 11.

Bunnahabhain 12 year, Islay	 12.

Cragganmore 12 year, Highlands	 12.

the Dalmore 12 year, Highlands	 11.

the Dalmore 30 year, Highlands	 24.

Dalwhinnie 15 year, Highlands	 13.

Glenfiddich, Highlands	 11.

Glengoyne 10 year, Highlands	 13.

Glenkinchie 10 year, Lowlands	 14.

the Glenlivet French Oak Finish  13.  
Highlands

the Glenlivet 12 year  11. 
Highlands

the Glenlivet Nadurra 16 year  14.  
Highlands

the Glenlivet 18 year  16. 
Highlands

the Glenlivet 21 year  22. 
Highlands

Glenmorangie Port Wood Finish,  
Highlands	 12.

Glenmorangie Madeira Wood Finish,  
Highlands	 12.

Glenmorangie Sherry Wood Finish,  
Highlands	 12.

Glenmorangie 10 year, Highlands	 10.

Glenmorangie 18 year, Highlands	 18.

Highland Park 12 year, Highlands	 11.

Lagavulin 16 year, Islay	 16.

Laphroaig 10 year, Islay	 12.

Laphroaig 15 year, Islay	 13.

Laphroaig Quarter Cask, Islay	 12.

the Macallan 12 year, Highlands	 13.

the Macallan Cask Strength 
14 – 16 years, Highlands	 14.

the Macallan 18 year, Highlands	 23.

the Macallan 25 year, Highlands	 40.

the Macallan 55 year, Highlands	 800.

Oban 14 year, Highlands	 13.

Oban 1969, Highlands	 40.

Talisker 10 year, Highlands	 13.

Talisker 20 year, Highlands	 32.



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  10.
Old fashioned pot stilled Kentucky bourbon.

Gentleman Jack  9.
Four to six year old 80 proof Tennessee whiskey.

Jack Daniel’s  8.

Maker’s Mark  8.
Hand–sealed, Kentucky bourbon.

Bulleit  8.

Baker’s  12.
A seven year old 107 proof small–batch bourbon.

Jim Beam  7.
A four year old 80 proof bourbon.

Booker’s  12.
A six to eight year old 120 to 126 proof  

single–barrel bourbon.

Jim Beam Black Label 8 Year  8.

George Dickel  7.

Old Ezra Rare  7.
A seven year old 101 proof small–batch bourbon.

Basil Hayden’s  11.
Eight year old 80 proof small–batch bourbon.

Knob Creek  10.
A nine year old 100 proof small–batch bourbon.

Old Grand–Dad  7.

Old Overholt  7.

Old Potrero Rye  19.

Wild Turkey  8.

Wild Turkey Rare Breed  10.
6, 8, and 12 year old 108.4 proof small–batch bourbon.

Wild Turkey Russell’s Reserve  8.



Port and Madeira
		  glass	 bottle
Quinta da Gaivosa  

Vintage 2003 375ml		  60.
Warre’s LBV 1999	 11.	 72.
Graham’s Six 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.
Porto Rocha, Millenium,  

Extremely Old Tawny (late 1800s)		  995.
Barbeito Madeira Malvasia  

10 Years Old Reserve	 10.	 95.

100 Years of Tawny
Graham’s 10 Years Old	 11.	 75.
Taylor Fladgate 20 Year Old	 14.	 110.
Graham’s 30 Years Old	 20.	 165.
Taylor Fladgate 40 Year Old	 29.	 250.

100 Years of Tawny Sampler  47.
Here is a unique opportunity to sample 100 years  

worth of tawny from famous Port makers.  
One ounce each of the above selections.

Brandy
Cognac

Courvoisier VS	 9.
Courvoisier VSOP	 10.
Courvoisier XO	 28.
L’Esprit de Courvoisier	 ⁄/™ oz. 150.
		  1 oz. 300.
		  1-⁄/™ oz. 450.
Delamain Vesper	 27.
Delamain Très Vénérables	 41.
Hennessy VS	 9.
Hennessy VSOP Privilège	 10.
Hennessy XO	 28.
Hennessy Paradis Extra	 47.
Richard Hennessy	 ⁄/™ oz. 75.
		  1 oz. 150.
		  1-⁄/™ oz. 225.
Martell VSOP	 10.
Rémy Martin VS	 9.
Rémy Martin VSOP	 10.
Rémy Martin XO	 29.
Rémy Martin Louis XIII	 ⁄/™ oz. 60.
		  1 oz. 120.
		  1-⁄/™ oz. 180.
Navan	 10.
Ragnaud–Sabourin  

Gaston Briand Le Paradis	 150.

Brandy
Calvados Boulard	 10.
Germain–Robin XO Alambic	 25.

Armagnac
Leriche	 9.



Rum
10 Cane, Trinidad	 9.

Appleton Estate V/X, Jamaica	 8.

Bacardi 151°, Puerto Rico	 8.

Bacardi 8 Reserva Superior, Puerto Rico	 8.

Bacardi Limón, Puerto Rico	 7.

Bacardi Silver, Puerto Rico	 7.

Captain Morgan Original Spiced,  
Puerto Rico	 7.

Cruzan Coconut, U.S. Virgin Islands	 7.

Cruzan Estate Light,  
2 Year Cask Aged, U.S. Virgin Islands	 7.

Cruzan Single Barrel, U.S. Virgin Islands	 8.

Lemon Hart, British Guyana	 8.

Malibu Coconut, Barbados	 7.

Mount Gay, Barbados	 7.

Myers’s Original Dark, Jamaica	 7.

Sailor Jerry Spiced Navy, U.S. Virgin Islands	 7.

Tommy Bahama Golden Sun, Barbados	 9.

Tequila
Aha Toro Extra Añejo, Mexico	 28.

Corazón, Mexico	 10.

Cuervo 1800, Mexico	 8.

Cuervo Gold, Mexico	 7.

Don Julio Añejo, Mexico	 13.

Don Julio Blanco, Mexico	 12.

El Tesoro Paradisio, Mexico	 20.

Gran Patrón Burdeos, Mexico	 42.

Herradura Añejo, Mexico	 12.

Herradura Blanco, Mexico	 11.

Herradura Selección Suprema, Mexico	 38.

Partida Añejo, Mexico	 14.

Patrón Gold, Mexico	 13.

Patrón Platinum, Mexico	 30.

Patrón Silver, Mexico	 11.

Sauza Conmemorativo, Mexico	 8.

Sauza Hornitos, Mexico	 9.

Sauza Tres Generaciones Añejo, Mexico	 12.

Sauza Tres Generaciones Plata, Mexico	 11.


