CITYGRILL.

<& On the 30th floor =

HOUSE FAVORITES

LAVENDER COSMO 13
Absolut Mandrin Vodka, Giffard Créme de Violette,
Cointreau Orange Liqueur, fresh lime sour, lavender sugar

APEROL SPRITZ 12
Prosecco, Aperol, soda water

THE ORIGINAL MOJITO 12
Bacardi Superior Rum, mint, lime

MOSCOW MULE 12
Smirnoff Vodka, Fever-Tree Ginger Beer, lime, served
in a traditional copper cup

SCRATCH MARGARITA 13
El Jimador Silver Tequila, house-made margarita mix, lime

ULTIMATE LEMON DROP 14
Absolut Citron Vodka, Caravella Limoncello, fresh lemon sour

OLD FASHIONED 13
Maker’s Mark Bourbon, Cointreau Orange Liqueur,
cherry bitters

CUCUMBER-ELDERFLOWER SMASH 13
The Botanist Gin, St-Germain Elderflower Liqueur, cucumber, mint

APPETIZERS

SHRIMP & UNAGI ROLL 18
Tempura prawn, eel, avocado, daikon sprouts, cucumber, sweet soy

SMOKED SALMON ROLL 17
House smoked salmon, lemon caper cream cheese, spinach, shallot

CHARRED VEGETABLE ROLL 16
Asparagus, peppers, mushroom, avocado, yuzu vinaigrette

AHI POKE STACK* 23
Avocado, English cucumber, togarashi, lotus chips

CHILLED PRAWN COCKTAIL* 20
House-made dipping sauce, lemon

KUNG PAO CALAMARI* 12/20
Peanuts, red bell peppers, onions, spicy Kung Pao sauce

PACIFIC OYSTERS ON THE 1/2 SHELL*
Classic cocktail sauce, seasonal mignonette, lemon,
ea. 5| 6 for 20 | Baker’s dozen 36

CALIFORNIA ROLL* 16
Crab, avocado, cucumber, asparagus, tobiko

SPICY YELLOW FIN TUNA ROLL* 18
Avocado, cucumber, house-made sauce

ARTISAN CHEESES 24
Assorted cheeses, grapes, berries, quince pasta, croccantini

BEEF CARPACCIO* 15
Roasted garlic aioli, arugula, capers, Parmesan

CRISPY PORK BELLY & STEAMED BUNS 17
Ginger hoisin glaze, kimchee and sprouts

SEARED RARE YELLOWFISH TUNA* 16
Blacken, kimchee, soy, malt mustard

COCONUT PRAWNS 15
Fried golden brown, rice noodles, Cajun marmalade

SOUPS AND SALADS

APPLE, GORGONZOLA & CANDIED HAZELNUT SALAD 13
Baby greens, Champagne vinaigrette

CHEF’S SEASONAL SOUP 12
Please ask you server for today’s selection

ROMAINE CAESAR SALAD 12
Crisp romaine, Asiago, artisan croutons, house-made dressing

LITTLE GEM WEDGE SALAD 12
Radish, bacon, blue cheese crumbles, tomato, house-made
blue cheese dressing

ENTREES
RACK OF LAMB WITH HONEY FENNEL RUB* 58
Lacinato kale, Yukon Gold mashed potatoes, demi-glace

BRAISED BEEF SHORT RIBS 34
Yukon Gold mashed potatoes, lemon garlic green beans, demi-glace

PAN SEARED SCALLOPS WITH BROWN BUTTER* 53
Risotto, butternut squash, mushrooms, crispy fried sage

HERB CRUSTED PORK LOIN* 31
Roasted tomato, Yukon Gold mashed potatoes, market fresh
vegetables, sauce Robert

CITY GRILL STEAKS*
All steaks served with Steak-House butter,
Yukon Gold pommes fondant, asparagus

70Z CENTER CUT FILET 50

9 OZ CENTER CUT FILET 55

160Z NEW YORK STRIP 65

18 OZ AMERICAN WAGYU PRIME RIB-EYE 75

STEAK ACCOMPANIMENTS:
SAUTEED SEA SCALLOPS 25
GRILLED PRAWNS 19

CRAB & BEARNAISE 25
SALMON OSCAR 32

SEAFOOD ALFREDO 36
Penne pasta, bay scallops, prawns, roasted tomato, spinach,
lemon, Parmesan cream sauce

CHICKEN MARSALA* 33
Free-range chicken, crimini & shiitake mushroom wine sauce, lacinato
kale, Yukon Gold mashed potatoes

CIOPPINO* 39
Dungeness crab, halibut, calamari, prawns, scallops

SEARED RARE YELLOWFIN TUNA NICOISE* 27
Greens, kalamatas, green beans, potatoes, capers, hard cooked egg,
champagne vinaigrette

KING SALMON WITH LEMON & THYME* 42
Tomato confit, Yukon Gold mashed potatoes, market fresh
vegetables, beurre blanc

OREGON ROCKFISH JAMBALAYA* 35
Sweet Cajun spice, Andouille sausage, prawns,
jasmine rice, onion, peppers

STIR FRIED PETITE VEGETABLES 25
Tofu, ginger hoisin sauce, jasmine rice, sesame seeds,
green onion

*Contains or may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



SPARKLING Glass

Valdo Prosecco DOC IT 12

Champagne Laurent-Perrier Brut, NV FR

Coppo Moncalvina Moscato d’Asti, IT 10
ROSE

WillaKenzie Rosé of Pinot Noir, Willamette Valley OR 12

WHITE WINES
Chateau Ste Michelle Riesling, Cold Creek Estate Vineyard

Columbia Valley WA 10
Acrobat Pinot Gris, OR 9
Brandolini Pinot Grigio Friuli Grave, IT 10
H3 Sauvignon Blanc, Horse Heaven Hills WA 12
Drumheller Chardonnay, Columbia Valley WA 9
Stoller Family Estate Chardonnay, Dundee Hills OR 12
Sonoma Cutrer Chardonnay, Russian River Ranches CA 16

CHAMPAGNE / SPARKLING WINES
La Marca Prosecco NV, IT
Roederer Estate Brut NV, Anderson Valley, CA
Gruet Rosé, NV
Domaine Carneros Brut Cuvee ‘17, Napa Valley, CA
Taittinger “La Francaise” Brut NV, Reims, FR
Veuve Clicquot Yellow Label Brut NV, Reims, FR

RIESLING / AROMATIC WHITES
Trimbach Riesling ’19, Alsace, FR
Poet’s Leap Riesling by Armin Diel ’19, CV, WA
Chateau Ste. Michelle Eroica Riesling ‘16, CV, WA
Trimbach Gerwiirztraminer ’17, Alsace, FR
Willamette Valley Vineyards Pinot Blanc '17, WV, OR
Trisaetum Riesling Coastal Range '19, WV, OR
Caymus Conundrum ‘16, Rutherford, CA
Dr. Loosen Riesling Spatlese ’18 VDP,

Urziger Wiirzgarten, Mosel, DE

PINOT GRIS / PINOT GRIGIO
Erath ’19, OR
Banfi “San Angelo” ‘18, Tuscany IGT, IT
King Estate ’19, WV, OR
Trimbach Reserve ‘16, Alsace, FR
Santa Margherita ’20, Alto Adige IGT, IT

SAUVIGNON BLANC
Nobilo Icon ’20, Marlborough, NZ
Dog Point ‘19, Marlborough, NZ
Cloudy Bay 20, Marlborough, NZ
Twomey by Silver Oak ’20, Napa Valley, CA
Cakebread 19, Napa Valley, CA

CHARDONNAY / WHITE BURGUNDY
Louis Jadot '19, Pouilly-Fuissé, FR
Argyle 19, Willamette Valley, OR
Rodney Strong “Chalk Hill” ’18, Russian River, CA
L’Ecole N° 4117/18, CV, WA
Mer Soleil ’18, Santa Lucia Highlands, CA
Groth ‘19, Napa Valley, CA
Domaine Drouhin “Arthur” ’18, Dundee Hills, OR
Stoller Reserve 17, Dundee Hills, OR
Jordan ’18, Russian River Valley, CA Vv 21
Rombauer ’20, Carneros, CA
Cakebread ’19, Napa Valley, CA
Joseph Drouhin Meursault '18, FR
Domaine Serene Evenstad Reserve 18, Willamette Valley, OR
Darioush ’18, Napa Valley, CA
Kistler “Les Noisetiers” ‘19, Sonoma Coast, CA

PINOT NOIR
Craftsman ‘19, Eola-Amity Hills, OR
Willamette Valley Vineyards Founders’ RSV ‘18, WV, OR
WillaKenzie ‘17, Willamette Valley, OR
La Crema 19, Willamette Valley, OR
Elk Cove ‘18, WV, OR
Van Duzer ’18, Willamette Valley, OR
Stoller ‘19, Dundee Hills, OR
Four Graces 19, WV, OR
Ken Wright Cellars ‘20, Willamette Valley, OR
Montinore Reserve ’17, Willamette Valley, OR
Lemelson “Thea’s Cuvee” 18, Willamette Valley, OR
J. Wright ‘15, Willamette Valley, OR
Cristom Mt. Jefferson Cuvee ‘17, Willamette Valley, OR V 24
Rex Hill "18, Willamette Valley, OR
Siduri ’18, Willamette Valley, OR
Evening Land Seven Springs ’19, Eola-Amity, OR
Furioso “L’altra Linea” ’18, Dundee Hills, OR
Sokol Blosser '18, Dundee Hills, OR
Winderlea ’18, Dundee Hills, OR
Angela 17, Yamhill-Carlton, OR
Vidon “3 Clones” ’16, Chehalem Mountains, OR
Bergstréom Cumberland Reserve ’16, WV, OR
WillaKenzie ’18, Yamhill-Carlton, OR
De Ponte Cellars ‘11, Dundee Hills, OR
Tendril 16, Willamette Valley, OR
Youngberg Hill Jordan Vineyard ’14, McMinnville, OR
Flaneur La Belle Promenade 16, Chehalem Mountains, OR
Sineann Yates Conwill Vineyard, Yamhill-Carlton, OR
Bergstréom Shea Vineyard ‘18, Yamhill-Carlton, OR
Coattails ’18, Willamette Valley, OR
Angela Abbott Claim ’15, Yamhill-Carlton, OR
Argyle “Nuthouse” ‘17, Willamette Valley, OR
Soter Mineral Springs Ranch ’16, Yamhill-Carlton, OR
Domaine Drouhin “Laurene” ‘18 Dundee Hills, OR
Domaine Serene Evenstad Reserve '18, WV, OR
Domaine Serene Jerusalem Hill ‘16, Eola-Amity Hills, OR
Domaine Serene Yamhill Cuvee Pinot Noir ‘17,
Willamette Valley, OR V 30

ZINFANDEL
Cline Ancient Vines ’19, Contra Costa, CA
St. Francis Old Vines ‘18, Sonoma, CA
Seghesio 19, Sonoma, CA
Saldo by Orin Swift ’17, Napa Valley, CA
Rombauer ’17, CA
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V Luxury Pours by Coravin

RED WINES Glass
Amity Vineyards Pinot Noir Willamette Valley OR 14
Adelsheim Pinot Noir Willamette Valley OR 16
Resonance Pinot Noir, Willamette Valley OR 20

Bodegas CARO Aruma Malbec Mendoza ARG 12 46
Dusted Valley Vintners “Boomtown” Merlot

Columbia Valley WA 1
Taken Wine Co. “Complicated” Red Blend

(Grenache/Syrah/Carignane) Central Coast CA 13
Intrinsic Red Wine Blend Columbia Valley WA 15
Isenhower Cellars Cabernet Franc Yakima Valley WA 14
Drumheller Cabernet Sauvignon Columbia Valley WA 10
H3 Cabernet Sauvignon Horse Heaven Hills WA 12
Nelms Road Cabernet Sauvignon WA 16

Duckhorn Vineyards Cabernet Sauvignon Napa Valley CA 24

MERLOT

Columbia Crest Grand Estates ’18, CV, WA
Waterbrook ‘19, Walla Walla, WA
Benziger ’18, Sonoma, CA

Chateau Ste. Michelle Canoe Ridge '15, HHH, WA
Dumas Station ’16, Walla Walla, WA

Hall ‘17, Napa Valley, CA

Silverado ‘15, Napa Valley, CA

L’Ecole N° 41 Estate ’16, Walla Walla, WA
Stags’ Leap Winery ‘16, Napa Valley, CA
Northstar “12/°13, CV, WA

Pepper Bridge 17, Walla Walla, WA
Duckhorn ’18, Napa Valley, CA

Leonetti ’17, Walla Walla, WA

CABERNET SAUVIGNON

Chateau Ste. Michelle Indian Wells 18, CV, WA
Intrinsic ’17, Columbia Valley, WA

Milbrandt “The Estates” ‘18, Wahluke Slope, WA
Kriselle ’15, Rogue Valley, OR

Saviah 18, Walla Walla, WA

Amavi Cellars '18, Walla Walla, WA

Januik ’17, CV, WA

Canvasback ’17, Red Mountain, WA

Zerba Cellars ‘17, Walla Walla, WA

Five Star Cellars ‘16, Walla Walla, WA

Dunham Cellars ’15, CV, WA

L’Ecole N° 41 Estate ’18, Walla Walla, WA
Alexandria Nicole ’17, Horse Heaven Hills, WA
Sineann ’16, Phinny Hill, WA

Woodward Canyon Artist Series ‘18, CV, WA
Abeja 17, CV, WA V 24
Pepper Bridge ‘15/16, Walla Walla, WA

Owen Roe “DuBrul Vineyard” ‘16, Yakima Valley, WA
Col Solare Cabernet Blend ’15, Red Mountain, WA
Doubleback ‘18, Walla Walla, WA

Roth ’18, Alexander Valley

Justin 18, Paso Robles

Ferrari-Carano ’17, Alexander Valley

St. Supery ’18, Napa Valley

Francis Coppola “Directors Cut” ‘17, Alexander Valley
Markham ‘17, Napa Valley

Mt. Veeder, 18, Napa Valley

Silverado “17, Napa Valley

Hall ‘18, Napa Valley

Stonestreet ‘16, Alexander Valley

Rombauer ‘18, Napa Valley

Groth ’17, Oakville

Frank Family ’18, Napa Valley

Jordan ’17, Alexander Valley

Stags’ Leap Winery ‘17, Napa Valley

Joseph Phelps ’18, Napa Valley

Heitz Cellars ’16, Napa Valley

Ramey ‘15, Napa Valley

Stag’s Leap Wine Cellars “Artemis” 18, Napa Valley
Chimney Rock ’17, Stags’ Leap District

Cakebread ’18, Napa Valley

Spottswoode “Lyndenhurst” ’16, Napa Valley
Shafer One Point Five 18, Napa Valley

Darioush ’19, Napa Valley

Caymus ‘19, Rutherford

Silver Oak ‘16, Napa Valley

INTRIGUING REDS

Domaine Burle ’18, Cotes du Rhéne, FR

Tenet “The Pundit” Syrah ’16, Columbia Valley, WA
L’Ecole No. 41 Syrah 17, Columbia Valley, WA

Dumas Station Syrah ‘15, Walla Walla Valley, WA
Coudoulet de Beaucastel Cétes du Rhéne AOC ’17. FR
Stags’ Leap Winery Petite Sirah ‘16, Napa Valley, CA
Stolen Horse Syrah ’15, Walla Walla, WA

Vieux Telegraphe “La Crau” Chateauneuf-du-Pape ’18, FR
Sleight of Hand “Spellbinder” ‘18, CV, WA

Abacela Tempranillo ’18, Umpqua Valley, OR

Dominio IV “Technicolor Bat” Syrah/Tempranillo, ’14, CG, OR
Dumas Station “Cow Catcher Red” "16, Walla Walla, WA
Seven Hills Winery Ciel du Cheval Red Wine ’15, Red Mt., WA
Mullan Road Cellars ’15, Columbia Valley, WA

Cote Bonneville Carriage House ’12, Yakima, WA

Saggi ’17, Columbia Valley, WA

Paraduxx Napa Red Blend ‘18, Napa Valley, CA

The Prisoner ’19, Napa Valley, CA

L’Ecole N° 41 “Perigee” ’17, Walla Walla, WA

Santa Rita Reserve Carmenére ’16, Colchagua Valley, CL
Tikal “Patriota” Malbec/Bonarda ’17, Mendoza, AR
Montes Alpha ’17, Colchagua Valley, CL

BenMarco “Expresivo” Malbec Blend 18, Mendoza, AR
Luca Malbec ’15, Uco Valley, Mendoza, AR

Catena Alta Malbec ‘17, Mendoza, AR

Cheval des Andes 13, Mendoza, AR

Quattro Mani Montepulciano d’Abruzzo DOC ‘19, IT
Bolla Valpolicella DOC ‘18, IT

Fontanafredda Nebbiolo ’17, Langhe DOC, IT
Secco-Bertani Sangiovese/Cabernet 15, Verona IGT, IT
Castellare “ll Poggiale” Chianti Classico DOCG ’19, IT

La Poderina Brunello di Montalcino DOCG ‘16, IT

Masi Amarone DOC ‘15, IT

Gaja “Sito Moresco” Langhe DOC ’16, IT

Antinori Tignanello ‘17, Tuscany IGT, IT
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Coravin is the most intuitive wine preservation system. It is a device that gives us the freedom to pour and let our guests enjoy a glass from; variety of our luxury wines previ-

ously not offered by the glass. It’s proprietary technology keeps the cork in place, while allowing the wine to flow, protecting the wine in the bottle from oxidation so that every

drop tastes the same as if the bottle was just opened.




