
 
 

DINNER DELIVERY 
Enjoy a meal from Metropolitan Grill and 

Elliott’s Oyster House in the comfort of your home. 

 
To place an order, please fill out the order form on the last page 

and email to met-pdr@e3restaurantgroup.com or call 206-624-3287 

Orders must be placed one business day in advance by 4:00 P.M. 

 
Please Note: 

• Minimum order of 2 entrées for delivery. 
 

• Delivery fees are waived during this time for orders within 
a 15-mile radius of Metropolitan Grill. Fees will be charged 
outside this zone. 

 
• Available daily 10:00AM – 5:00PM. Other times available 

upon request. 
 

• Deliveries for Saturday, Sunday, and Monday must be 
placed by 4:00 P.M. Friday. 

 
• Sales tax will be added at the time of order and will be put 

together into a cost proposal for approval. 
 

• Orders will be charged in full unless a cancellation is made 
one business day in advance by 4:00P.M. 

 

mailto:met-pdr@e3restaurantgroup.com


MENU 
Minimum of 2 dinner entrées per order. 

 
 

ENTRÉES 
All steaks are pre-marked on our grill. Just heat to desired temperature and serve. 

Includes rustic potato sourdough bread and butter, au gratin potatoes and roasted root vegetables. 
 

8 oz. Prime Filet 
42 

26 oz. Prime Châteaubriand 
130 

12 oz. Prime New York Steak 
38 

10 oz. Prime Boneless Ribeye 
38 

 
Crab Cakes 

Dungeness, Jonah and Red crab, mustard remoulade sauce, apple slaw. 3 for 16 

Cioppino 
Dungeness crab, grilled scallop, white prawn, Alaskan True cod, 

Penn Cove mussels, bacon, tomato-herb broth. 25 

Chilled Dungeness Crab 
55 

 
 

ADD ONS 

Iceberg Wedge Salad 
Gala apples, diced tomatoes, toasted hazelnuts, 

Point Reyes blue cheese, Kurobuta bacon. 8 

Creamed Spinach 
7 

Dungeness Crab Cocktail 
Classic cocktail sauce. 22 

 
Tequila Lime Mussels 

Mussels, with tequila, cream, jalapeño, cilantro and lime. 12 

Dungeness Crab & Shrimp Dip 
Artichoke hearts, spinach. 11 

White Clam Chowder 
Quart. 9 

Spicy Crab & Corn Chowder 
Quart. 12 

Bacon Mac & Cheese 
Caramelized onion, pepper bacon, jack and 

parmesan cheese, chive. 8 



MENU 
Minimum of 2 dinner entrées per order. 

 
 

DESSERTS 
White Chocolate Coconut Cake 

Three layers of rich, dense yellow cake, toasted coconut and white chocolate chips. 
Frosted with a rich white chocolate icing and served with berry coulis. 10 

Five Layer Carrot Cake 
Layers of rich carrot cake and butter cream finished with orange 

crème anglaise. 10 

Nine Layer Chocolate Cake 
Layers of rich, moist devil’s food chocolate cake filled with chocolate butter cream. 

With a special dark chocolate sauce. 10 
 
 

WINE 

2017 Metropolitan Grill, Cabernet Sauvignon, Walla Walla, WA 
40 

2012 Bonny Doon “Cigare Volant,” Grenache/Syrah Blend, Central Coast, CA 
40 

2016 Argiano, “Non Confuditur,” Tuscany, IT 
40 

2016 Beaux Freres, “Les Cousins,” Pinot Noir, Willamette Valley, OR 
40 

2015 Cambria, “Barbara’s Signature,” Pinot Noir, Santa Maria Valley, CA 
60 

2015 Hall, Cabernet Sauvignon, Napa Valley, CA 
60 

2011 CVNE Rioja Gran Reserva, SP 
40 



8 OZ. PRIME FILET  

QTY 
42 

 

26 OZ. PRIME CHÂTEAUBRIAND  

QTY 
130 

 
12 OZ. PRIME NEW YORK STEAK  

QTY 
38 

 

10 OZ. PRIME BONELESS RIBEYE  

QTY 
38 

 

CRAB CAKES  

QTY 
DUNGENESS, JONAH AND RED CRAB, MUSTARD 
REMOULADE SAUCE, APPLE SLAW. 3 FOR 16 

 

CIOPPINO  

QTY 
DUNGENESS CRAB, GRILLED SCALLOP, WHITE PRAWN, 
ALASKAN TRUE COD, PENN COVE MUSSELS, BACON, 
TOMATO-HERB BROTH. 25 

 

ICEBERG WEDGE SALAD  

QTY 
GALA APPLES, DICED TOMATOES, TOASTED HAZELNUTS, 
POINT REYES BLUE CHEESE, KUROBUTA BACON. 8 

 

CREAMED SPINACH  

QTY 
7 

 
DUNGENESS CRAB COCKTAIL  

QTY 
CLASSIC COCKTAIL SAUCE. 22 

 

TEQUILA LIME MUSSELS  

QTY 
MUSSELS, WITH TEQUILA, CREAM, JALAPENO, 
CILANTRO AND LIME. 12 

 
DUNGENESS CRAB & SHRIMP DIP  

QTY 
ARTICHOKE HEARTS, SPINACH. 11 

 

WHITE CLAM CHOWDER  

QTY 
QUART. 9 

 

DELIVERY ORDER FORM 
Minimum of 2 dinner entrées per order. 

 

ENTRÉES 
All steaks are pre-marked on our grill. Just heat to desired temperature and serve. 

Includes rustic potato sourdough bread and butter, au gratin potatoes and roasted root vegetables. 
 

 
 

CHILLED DUNGENESS CRAB  

QTY 
55 

ADD ONS 
 

 

 

 

  

BACON MAC & CHEESE  

QTY 
CARAMELIZED ONION, PEPPER BACON, JACK AND 
PARMESAN CHEESE, CHIVE. 8 

 

SPICY CRAB & CORN CHOWDER  

QTY 
QUART. 12 

 



WHITE CHOCOLATE COCONUT CAKE  

QTY 
THREE LAYERS OF RICH, DENSE YELLOW CAKE, TOASTED 
COCONUT AND WHITE CHOCOLATE CHIPS. FROSTED WITH A 
RICH WHITE CHOCOLATE ICING AND SERVED WITH BERRY 
COULIS. 10 

 

NINE LAYER CHOCOLATE CAKE  

QTY 
LAYERS OF RICH, MOIST DEVIL’S FOOD CHOCOLATE CAKE 
FILLED WITH CHOCOLATE BUTTER CREAM. WITH A SPECIAL 
DARK CHOCOLATE SAUCE. 10 

 

2017 METROPOLITAN GRILL  

QTY 
CABERNET SAUVIGNON, WALLA WALLA, WA. 40 

 

2012 BONNY DOON “CIGARE VOLANT”  

QTY 
GRENACHE/SYRAH BLEND, CENTRAL COAST, CA. 40 

 
2016 ARGIANO, “NON CONFUDITUR”  

QTY 
TUSCANY, IT. 40 

 

2016 BEAUX FRERES, “LES COUSINS”  

QTY 
PINOT NOIR, WILLAMETTE VALLEY, OR. 40 

 
2015 CAMBRIA “BARBARA’S SIGNATURE”  

PINOT NOIR, SANTA MARIA VALLEY, CA. 60 
QTY

 

 

2015 HALL  

QTY 
CABERNET SAUVIGNON, NAPA VALLEY, CA. 60 

 

DELIVERY ORDER FORM 
Minimum of 2 dinner entrées per order. 

 

DESSERTS 
 

 

FIVE LAYER CARROT CAKE  
QTY 

LAYERS OF RICH CARROT CAKE AND BUTTER CREAM 
FINISHED WITH ORANGE CRÈME ANGLAISE. 10 

 
WINES 

 

 

 

 

2011 CVNE  

QTY 
RIOJA GRAN RESERVA, SP. 40 

 
ALL ORDERS MUST BE SUBMITTED BY 4 P.M. ONE BUSINESS DAY IN ADVANCE TO DELIVERY DATE. 

DELIVERY ADDRESS:    PHONE:   

CREDIT CARD #    EXP DATE:     

DATE:  DELIVERY:   10:00AM – 5:00PM  Other:    

SPECIAL REQUESTS:    

EMAIL:    NAME:   
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