
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  3.

Three Fresh  
Beer Boiled Prawns  3.

Three Raw Oyster Shooters*  3.

Thick Cut Onion Rings  6.
Housemade with spicy ketchup.

Artichoke Hearts  6.
Panko beer batter, grain mustard aïoli.

Smoky Buffalo Wings  6.
Smoky BBQ rub, classic red–hot Buffalo sauce,  

celery sticks, blue cheese dressing.

The Works Burger*  6.
Melted cheddar and Swiss cheese, caramelized onions, 

housemade Thousand Island dressing, lettuce and tomato.

Bacon Wrapped  
Tenderloin Skewers*  6.

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.

Bacon Wrapped  
Tenderloin Skewers*  14.

Mesquite grilled, scallion spears, crispy onions.

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.

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.

Blue Cheese Petite Tenders  30.
With peppercorn demi–glace and mashed potatoes.

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.



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.

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.

Pepper Bridge Merlot
2006 Walla Walla Valley  Glass, 22.

We are thrilled to offer an exclusive opportunity to try this 
benchmark of Washington Merlot by the glass here at  

The Met! This layered and rich wine shows intense flavors 
of ripe currants, black cherries and Italian plums. Hints of  
Asian spices and floral notes lead into a long silky finish. 

This plush and elegant wine is a great complement  
to any of our Prime steaks.

Featured Wines
Amavi Semillon

2009 Walla Walla Valley  Glass, 12.
This wine has pear, melon and lively citrus flavors  
balanced by a touch of new oak and bright acidity,  

and is a great match for Oysters on the half shell, fresh 
Dungeness Crab or grilled troll caught King Salmon.

Amavi Cabernet Sauvignon
2007 Walla Walla Valley  Glass, 16.

Leads with aromas of black cherries, blackcurrants and 
cedar. On the palate, layers of dark fruits, mixed wild 
berries and dark chocolate are married with vibrant  

hints of herbs and spices. This wine is a perfect  
match for the Bone–In Filet.

Amavi Syrah
2007 Walla Walla Valley  Glass, 17.

Ripe scents of violets on the nose flow into flavors of dark 
fruits, raspberries, blueberries and subtle hints of mineral 

and vanilla with a long rich finish. Great with a  
fully marbled steak like a Boneless Ribeye!



Wines  
by the Glass

Whites

Chardonnay, Stonecap, Columbia Valley 2007	 9.

Chardonnay, Sonoma–Cutrer, Russian  
River Ranches, Sonoma Coast 2008	 16.

Chardonnay, Kendall–Jackson,  
California 2008	 11.

White Zinfandel, Beringer,  
California 2008	 7.

Riesling, Chateau Ste. Michelle,  
Washington 2008	 9.

Pinot Grigio, Hogue, Columbia Valley 2008	 9.

Sauvignon Blanc, Simi, Sonoma County 2008	 9.

Reds

Cabernet Sauvignon, House Selection	 9.

Cabernet–Merlot–Syrah, Hedges,  
Columbia Valley 2008	 10.

Cabernet Sauvignon, Owen Roe,  
Sharecropper’s, Columbia Valley 2007	 13.

Côtes du Rhône, M. Chapoutier,  
Belleruche, France 2007	 9.

Merlot, House Selection	 9.

Merlot, 14 Hands, Washington State 2007	 10.

Malbec, Gouguenheim, Mendoza, Argentina 2008	 9.

Pinot Noir, Byron, Santa Maria Valley 2008	 14.

Zinfandel, Ravenswood  
Vintners Blend, California 2007	 9.

Tempranillo/Syrah, Casa de Illana Joven,  
Ribera del Júcar, Spain 2006	 9.

SuperTuscan, Tenuta di Arceno,  
PrimaVoce, Tuscany, Italy 2006	 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.



American Whiskey
An extensive selection of small–batch and single–barrel  

aged bourbons and Tennessee whiskeys.

Baker’s (107°)  12.
Distilled at a lower proof resulting in a smooth  

yet full–flavored whiskey. Vanilla and  
caramel notes; try it in a snifter.

Basil Hayden’s (80°)  10.
The extra rye in this whiskey gives it more spice tones  
with a light, smooth approach and lingering finish.

Blanton’s (93°)  9.
Honey and caramel tones with a hint of  

citrus and a long finish.

Booker’s  (121–127°)  14.
Booker’s is a an un–cut, unfiltered bourbon.  
Not for the faint of heart, this whiskey exhibits  

smoky oak and coffee notes.

Bulleit (90°)  8.
Multiple levels of complexity make this family recipe a 
must–try. Vanilla on the nose and oak on the finish.

Gentleman Jack (80°)  8.
Honey, leather, vanilla cream and walnuts are only  

some of the components of this luscious,  
smooth and complex whiskey.

George Dickel (90°)  6.
The other Tennessee whiskey; honeyed corn,  

roasted nuts, caramel and toffee.

Jack Daniel’s Single–Barrel (94°)  11.
Small batch (from a single–barrel) whiskey.  

Smoky, woody and peppery.

Knob Creek (100°)  9.
Honey, rock candy and peach tones offset the high alcohol.

Maker’s Mark (90°)  8.
Subtle hints of fruit, caramel and a little molasses.  

Smooth, smooth, smooth with no afterburn.

Old Ezra Rare (101°)  6.
Leather, nutmeg and baking spices.

Old Grand–Dad (80°)  6.
Notes of glove leather, orange, straw and vanilla.

Old Overholt (80°)  6.
This is rye whiskey, spicier than bourbon or Tennessee.

Russell’s Reserve (80°)  9.
Light molasses aroma going to leather, pecans  

and hints of toffee.

Wild Turkey Rare Breed (108.4°)  9.
Barrel–proof (not diluted at bottling) whiskey with  

an assertive approach and a long finish.

Woodford Reserve (90.4°)  9.
This is the epitome of small–batch bourbon.  

It exhibits light notes of charcoal and  
dark chocolate. Very smooth.



Single Malt Scotch
Aberlour 10 year, Highlands	 9.

Auchentoshan 10 year, Lowlands	 8.

The Balvenie DoubleWood 12 year, Highlands	 13.

The Balvenie Port Wood 21 year, Highlands	 40.

Bowmore, Islay	 8.

Bunnahabhain 12 year, Islay	 13.

Cragganmore 12 year, Highlands	 13.

The Dalmore 12 year, Highlands	 12.

The Dalmore 28 year Stillman’s Dram,  
Highlands	 39.

Dalwhinnie 15 year, Highlands	 15.

Glenfiddich, Highlands	 12.

Glenfiddich 15 year Solera, Highlands	 14.

Glengoyne 10 year, Highlands	 14.

Glenkinchie 10 year, Lowlands	 15.

The Glenlivet 12 year, Highlands	 11.

The Glenlivet 15 year French Oak Finish,  
Highlands	 12.

The Glenlivet 18 year, Highlands	 19.

The Glenlivet 21 year Archive, Highlands	 29.

Glenmorangie 10 year, Highlands	 10.

Glenmorangie 12 year The Quinta Ruban,  
Highlands	 12.

Glenmorangie 12 year The Lasanta,  
Highlands	 12.

Glenmorangie 18 year Rare, Highlands	 25.

The Glenrothes 1991, Highlands	 22.

Highland Park 12 year, Highlands	 12.

Lagavulin 16 year, Islay	 20.

Laphroaig 10 year, Islay	 12.

Laphroaig Cask Strength, Islay	 13.

The Macallan 12 year, Highlands	 13.

The Macallan Cask Strength, Highlands	 16.

The Macallan 18 year, Highlands	 35.

The Macallan 15 year Fine Oak, Highlands	 17.

The Macallan 25 year, Highlands	 49.

Oban 14 year, Highlands	 10.

Springbank, Campbelton	 10.

Talisker 10 year, Highlands	 15.

Talisker 30 year, Highlands	 65.

Specialty Scotch
Johnnie Walker King George V	 1/2 oz.  50.
	 1 oz.  90.
	 1–1/2 oz.  125.

Glenfiddich 40 year	 1/2 oz.  50.
	 1 oz.  90.
	 1–1/2 oz.  125.

The Macallan 55 year	 1/2 oz.  295.
	 1 oz.  595.
	 1–1/2 oz.  875.



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

list of quality spirits for the perfect martini.

Vodka
Pinnacle (France)	 9.

Pearl (Canada)	 11.

Pearl Pomegranate (Canada)	 11.

Russian Standard (Russia)	 12.

Skyy (USA)	 12.

Three Olives (England)	 12.

Three Olives Chocolate (England)	 12.

Absolut (Sweden)	 13.

Absolut Citron (Sweden)	 13.

Absolut Kurant (Sweden)	 13.

Absolut Mandrin (Sweden)	 13.

Absolut Peppar (Sweden)	 13.

Crater Lake (USA)	 13.

Stolichnaya (Russia)	 13.

Stoli Ohranj (Russia)	 13.

Tito’s (USA)	 13.

Belvedere (Poland)	 14.

Belvedere Intense (Poland)	 15.

Dry Fly (Spokane, USA)	 14.

Ketel One (Holland)	 14.

Chopin (Poland)	 14.

Cîroc (France)	 14.

Grey Goose (France)	 14.

Grey Goose La Poire (France)	 14.

Level (Sweden)	 14.

Hangar 1 (USA)	 18.

Hangar 1 Kaffir Lime (USA)	 18.

Hangar 1 Mandarin Blossom (USA)	 18.

Ultimat (Holland)	 19.

Stolichnaya Elit (Russia)	 25.

Gin
Beefeater (England)  12.

Quintessential (England)	 12.

Bombay (England)	 12.

Boodles (England)	 12.

Cascade Mountain (USA)	 12.

Tanqueray (England)	 12.

Miller’s (England)	 14.

Dry Fly (Spokane, USA)	 14.

Plymouth (England)	 14.

Baffert’s (England)	 14.

Tanqueray No. TEN (England)	 14.

Citadelle (France)	 15.

Hendrick’s (Scotland)	 15.



Rum
Bacardi Silver (Puerto Rico)	 7.

Bacardi 8 Reserva Superior (Puerto Rico)	 8.

Captain Morgan Original Spiced (Puerto Rico)	 7.

Malibu Coconut (Barbados)	 7.

Mount Gay (Barbados)	 7.

Barbancourt Estate Reserve (Haiti)	 8.

Lemon Hart (British Guyana)	 8.

Myers’s Original Dark (Jamaica)	 7.

10 Cane (Trinidad)	 9.

Appleton Estate V/X (Jamaica)	 8.

Cruzan Single Barrel (U.S. Virgin Islands)	 8.

Tommy Bahama Golden Sun (Barbados)	 9.

Pampero Aniversario (Venezuela)	 12.

Zacapa Solera (Guatemala)	 14.

Liqueurs
Absinthe	 10.

Anisette	 7.

Baileys Irish Cream	 7.

Bénédictine	 9.

B & B	 9.

Chambord	 9.

Chartreuse	 14.

Disaronno Amaretto	 8.

Drambuie	 10.

Dry Sack Sherry	 6.

Frangelico	 8.

Galliano	 8.

Godiva Original	 8.

Godiva White Chocolate	 9.

Grand Marnier	 11.

Grand Marnier  
Cuvée du Cent Cinquantenaire	 29.

Harveys Bristol Cream	 7.

Irish Mist	 8.

Kahlúa	 7.

Limoncello	 6.

Ouzo	 6.

Pernod	 8.

Sambuca	 7.

St-Germain	 10.

Strega	 10.

Tia Maria	 7.

Tuaca	 8.



Fine Aged  
Port and Madeira

		  glass	 bottle
Barbeito, Madeira, Malvasia,  

Old Reserve, 10 Year Old 750ml	 10.	 95.
Warre’s LBV 2000  750ml	 11.	 72.
Graham’s Six Grapes  750ml	 11.	 72.
Dow’s Vintage 1985  750ml	 20.	 165.
Porto Rocha Colheita  

Tawny 1966  375ml	 45.	 217.
Quinta da Gaivosa  

Vintage 2003   375ml		  60.
Quinta do Vesuvio, 2007  750ml		  160.
Dow’s Vintage 1994  750ml		  195.
Porta Rocha, Old Tawny,  

3 Centuries, 500ml		  288.
Graham’s 40 Year Old Tawny  750ml		  400.
Quinta do Noval Vintage 1963  750ml		  470.
Graham’s Vintage 1977  	 1.5 litre	 795.
Porto Rocha, Millenium, Extremely  

Old Tawny (late 1800s) 750ml		  995.

100 Years of Tawny
Graham’s 10 Years Old	 11.	 75.
Taylor Fladgate 20 Year Old	 14.	 110.
Sandeman 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.
Delamain Vesper	 27.
Delamain Très Vénérables	 45.
Hennessy VS	 9.
Hennessy VSOP Privilège	 11.
Hennessy XO	 32.
Hennessy Paradis Extra	 65.
Martell VSOP	 10.
Rémy Martin VSOP	 11.
Rémy Martin XO	 32.

Other Brandy
Calvados Boulard		  10.
Germain–Robin XO Alambic		  25.
Leriche Armagnac		  9.

Specialty Cognac
Rémy Martin Louis XIII	 ⁄/™ oz. 75.
		  1 oz. 125.
		  1-⁄/™ oz. 175.
Richard Hennessy	 ⁄/™ oz. 90.
		  1 oz. 150.
		  1-⁄/™ oz. 220.
L’Esprit de Courvoisier	 ⁄/™ oz. 175.
		  1 oz. 300.
		  1-⁄/™ oz. 450.



Brews on Tap
Mac & Jack’s African Amber,  

Redmond, Washington	 6.5

Pyramid Haywire Hefeweizen,  
Kalama, Washington	 6.5

Deschutes IPA, Bend, Oregon	 6.5

Guinness Stout, Dublin, Ireland	 7.5

Manny’s Pale Ale, Seattle, Washington	 6.5

Stella Artois, Leuven, Belgium	 7.5

Seasonal Handles	 6.5

Amstel Light, Amsterdam, The Netherlands	 6.5

Budweiser, St. Louis, Missouri	 5.5

Bottled Beers
Sierra Nevada Pale Ale, Chico, California	 5.

Black Butte Porter, Bend, Oregon	 5.

Coors Light, Golden, Colorado	 4.

Bud Light, St. Louis, Missouri	 4.

Corona, Mexico City, Mexico	 5.

Heineken, Amsterdam, The Netherlands	 5.

Moretti La Rossa, Udine, Italy	 5.

Pilsner Urquell, Plzen, Czech Republic	 5.

Hoegaarden White, Hoegaarden, Belgium	 5.

Tequila
Cuervo Gold (Mexico)	 8.

1800 Añejo (Mexico)	 9.

Sauza Conmemorativo (Mexico)	 9.

Sauza Hornitos (Mexico)	 10.

Sauza Tres Generaciones Plata (Mexico)	 12.

Sauza Tres Generaciones Añejo (Mexico)	 14.

Herradura Añejo (Mexico)	 12.

Patrón Silver (Mexico)	 12.

Patrón Añejo (Mexico)	 13.

Don Julio Blanco (Mexico)	 13.

Don Julio Añejo (Mexico)	 14.

Partida Añejo (Mexico)	 14.

El Tesoro Paradiso (Mexico)	 19.

Specialty Tequila
Don Julio 1942 (Mexico)	 25.

Aha Toro Extra Añejo (Mexico)	 29.

Gran Patrón Platinum (Mexico)	 35.

Herradura Selección Suprema (Mexico)	 45.

Gran Patrón Burdeos (Mexico)	 59.



Met  
Specialties

The Pimm’s Cup  9.
Pimm’s No. 1 Cup mixed with ginger beer and  
lemon juice. Served with cucumber and mint.

Nehi Cooler  11.
Hangar One Kaffir Lime vodka and Chambord  

liqueur with a splash of soda and fresh lime.

Blueberry O’Pop  10.
10 Cane Trinidad rum with fresh lemonade  

and blueberry juice.

Lemon Cream Pie  11.
Pinnacle Whipped vodka and Finamoré Limoncello,  
well chilled and served with a float of whipped cream.

The Pomtini  12.
Pearl Pomegranate vodka, triple sec, fresh–made  

sweet & sour and pomegranate juice.  
Well shaken and served up.

St. Stevens  10.
Beefeater gin and St–Germain elderflower liqueur  

with a splash of tonic. Refreshing and addictive.

Moscow Mule  8.
THE Retro cocktail; Russian Standard vodka,  

ginger beer and lime.

Martini Bellini  10.
The best of both — Absolut Apeach vodka on ice topped 

with Prosecco and a splash of peach nectar.

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.  



Classic 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

The Ultimet Vodka Martini  29.
Ultimat vodka with a whisper of Rémy Martin  

Louis XIII Cgonac.

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

Dirty Russian Martini  13.
Russian Standard vodka, a splash of olive juice  

and 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.

The Saint  13.
Citadelle gin and St–Germain elderflower liqueur,  

served up with an orange twist.

Manhattans
Maker’s Mark Manhattan  14.

Maker’s Mark Kentucky bourbon, sweet vermouth  
and a splash of aromatic bitters.

Canada Man  12.
A kinder, gentler Manhattan made with  
Seagram’s V.O. Gold Canadian whisky,  

Lillet and Regans’ Orange bitters.

Bulleit Manhattan  14.
This small–batch bourbon Manhattan has a splash  

of Rothman & Winter Orchard Apricot liqueur.

Metropolitan 
Crushes

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

fresh lime and lemon juices.

Orange Blossom  11.
Hangar One Mandarin Blossom vodka, Courvoisier 

Cognac, triple sec and muddled orange.

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

in a sugar rimmed glass.

Caribbean Crush  10.
Bacardi Limón rum, triple sec, fresh orange  

and grapefruit juice.


