
A gratuity of 18% will be added for parties of eight or more.

A Brief History
 The F.X. McRory building was constructed in 1906 for the Stewart & Holmes Drug Company, 
one of the city’s largest and oldest enterprises. And, as incongruous as it may seem, Stewart & Holmes was 
Seattle’s largest wholesaler of fi ne American whiskeys. Immediately west of this property was “Madame 
Damnable’s” house of ill repute. In 1929 McKesson-Robbins purchased the McRory building from the 
Stewart & Holmes Drug Company, and owned it until 1977. 

 Since opening day, November 22, 1977, Mick McHugh and his great staff have made it a 
point to serve food and beverages that are guaranteed to meet or exceed your expectations. 

 The Whiskey Bar The Whiskey Bar The Whiskey Bar
 The Whiskey Bar at McRory’s is a Seattle classic. It has become a favorite watering hole for 
Seattle sports fans. The vast back bar holds one of America’s largest collections of premium spirits.  The 
American, Irish, Canadian, and Scotch Whiskies, vodka, gin, rum, tequila, brandy, cognac, and cordials 
are featured on three tiers and currently number more than 1600 brands.  The center tier of McRory’s back 
bar showcases America’s only native distilled spirit, bourbon. The ever-changing and growing collection 
currently exceeds 280 labels. We proudly pour Old Forester bourbon as our house selection. 

 Thirty brass draught beer taps line the bar top in the Whiskey Bar, pouring one of Seattle’s 
fi nest collections of beer, and showcasing many of the craft beers brewed locally.

 LeRoy Neiman captured the spirit of the Whiskey Bar when he painted it on St. Patrick's Day, 
March 17th, 1979. The $100,000 original is now on display in the Whiskey Bar, along with numbered 
serigraphs of LeRoy’s other great bar scenes:  P.J. Clarke’s, Toots Shor’s, The Pump Room, The “21” Club, 
and the Irish-American Bar.

  Private Parties
 As a service to our guests, F.X. is pleased to offer private party service.  For information call 
our special services manager at (206) 623-4800 or ask for the manager on duty.



*Consuming raw or undercooked meat or seafood might increase your risk of foodborne illness.

 From The Oyster Bar From The Oyster Bar From The Oyster Bar

Oysters On The Half Shell*
Shucked to order raw oysters, served on crushed ice with mignonette sauce.
Daily selections, subject to seasonal availability. 

 Marrowstone, Fanny Bay, or Dabob Bay  Half Dozen  14.00    Dozen  27.00
 Kumomoto or Kusshi  Half Dozen  18.00    Dozen  35.00
 Compass Point  Half Dozen  16.00    Dozen  31.00
 Three-Variety Sampler  Chef's selection.  Half Dozen  14.00    Dozen  27.00

 McRory's Clam Chowder
New England-style chowder with clams, onion, bacon, celery, and bell pepper.  Cup  4.95   Bowl  6.95

 Baked Oysters Rockefeller
Six local raw oysters, shucked to order, topped with spinach, Gruyère cheese, bacon, shallots, and 
Pernod, then baked piping hot. Finished with Hollandaise.  17.95

 Peel & Eat Prawns
Served chilled with cocktail sauce.  Ample for two.  13.95

 Chilled Seafood Sampler*
Raw oysters on the half shell, peel & eat prawns, Nova smoked salmon lox, Dungeness crab, and 
marinated mussels.  Plenty to share!  38.95

 Nova Smoked Salmon Lox*
With cream cheese, capers, and red onion.  14.95

 Salads Salads Salads

 Tossed Chicken Cobb
Chicken breast, bacon, avocado, hard-cooked egg, blue cheese crumbles, and tomato, tossed with 
mixed greens in champagne-shallot vinaigrette.  Sprinkled with onion strings.  14.95

 Steakhouse Salad
Thin-sliced tenderloin steak grilled and served atop mixed greens, tossed with blue cheese crumbles, 
tomato, red onion, cucumber, and champagne-shallot vinaigrette.  17.95

 Classic Caesar
Our version of Caesar Cardini's classic. With anchovy fi let upon request.  Starter 3.95  Entree 9.95
Entree Caesar with a grilled salmon fi let.  16.95    With sliced seared rare ahi tuna.  15.95 

 Mixed Greens
With your choice of our housemade dressings:  Dijon vinaigrette, blue cheese, Russian, champagne-
shallot vinaigrette, or gluten-free ranch.  Starter  3.45



Alert your server if you have any special dietary restrictions or allergies.

 Prime Rib & Aged Steaks Prime Rib & Aged Steaks Prime Rib & Aged Steaks

 Roasting Box Beef Prime Rib*
Carved to order to your specifi cations, and served with grated fresh horseradish, au jus, and today's 
potato selection.  Available while quantities last.
Light (8 oz)  25.95     Regular (10 oz)  28.95    McRory’s cut (14 oz)  32.95

Prime Rib Sandwich*
Served on a rustic Macrina potato roll. Grated fresh horseradish, au jus, and fries accompany.  18.95

 Aged Steaks
All F.X. McRory’s steaks are Nebraska-raised beef, locker-aged a minimum of 28 days.  
The tender, fl avorful steaks are hand-selected by our executive chef and broiled to your liking. 
Accompanied by today's potato selection.

 Prime Top Sirloin (8 oz)  25.95
 Filet Mignon (10 oz)  37.95
 New York Steak (12 oz)  35.95

Steak Enhancements  3.95 each

Topped with Roquefort crumbles and fi nished with Roquefort butter
Crusted with cracked peppercorns and fi nished with zippy steak butter
Button mushrooms sautéed with olive oil, garlic butter, and white wine

Side of Sautéed Mushrooms  Ample to share  6.95

 Shellfi sh & Fin Fish Shellfi sh & Fin Fish Shellfi sh & Fin Fish

 Grilled Wild Pacifi c Salmon
Troll-caught from the icy waters of Alaska.  Served with lemon beurre blanc, steamed rice and 
seasonal vegetables.  Petite  18.95  Regular  23.95

 Ale-Battered Cod & Chips
Pacifi c cod dipped in Northwest ale batter, dusted with Panko breading then quick-fried in canola oil.  
Served with coleslaw, fries, and tartar sauce.  14.95

 Manila Clams
Simmered with cream, Italian vermouth, butter, garlic, and thyme.  15.95

 Pacifi c Northwest Sea Stew
Dungeness crab, jumbo prawns, wild salmon, Pacifi c cod and Manila clams served in 
herbed fennel-tomato broth.  24.95

 Grilled Scampi
Jumbo prawns brushed with fresh garlic, spicy seasonings and butter, then grilled. 
Served with steamed rice and seasonal vegetables.  21.95



WiFi Password:  since1977

 Whiskey Bar Appetizers Whiskey Bar Appetizers Whiskey Bar Appetizers

 Colossal Onion Rings
Made in-house and served with tartar sauce.  Ample for sharing.  10.95

 Crispy Calamari
Half pound petite calamari quick-fried and served with lemon aïoli.  12.95

 Buffalo Chicken Drummettes
One pound of drummettes with ranch for dipping.  12.95

 Gigantic Potato Skins
Topped with bacon bits, tomato, olives, green onion, and cheddar & jack cheeses.
With chipotle sour cream.  11.95

 McRory's Nachos
Tortilla chips drizzled with Buffalo sauce, topped with jack & cheddar cheeses, 
and dollops of sour cream, guacamole, and pico de gallo.  11.95  
Jalapeños upon request.  Add grilled chicken breast  3.95

 Sandwiches & Burgers Sandwiches & Burgers Sandwiches & Burgers
Our breads are baked daily in the neighborhood at the Macrina Artisan Bakery. 
Served with fries.  Sub salad or cup of chowder add 1.00

 McRory's Reuben
McRory's signature corned beef, cooked slowly, thinly sliced and served with Swiss cheese, Russian 
dressing, and cole slaw on grilled rye bread.  15.95

 Northwest Salmon Sandwich
Wild Alaskan salmon grilled and served on a ciabatta roll with pesto, tomato, and lettuce.  15.95

 Ahi Tuna Sandwich*
Ahi seared rare, onion strings, lettuce, and tomato on a ciabatta roll with wasabi mayonnaise.  14.95

 American Burger*
A fresh-ground chuck patty with cheddar cheese, lettuce, tomato, pickle and burger sauce on a toasted  
bun. 13.95   With raw onion upon request.  Add bacon 1.25   Sub grilled chicken breast add 1.00

 Grilled Veggie Burger
Made in-house with kale, cannellini beans, sweet potato, onions, and spicy seasonings.  Served on a 
toasted bun with seasonal greens dressed with Dijon vinaigrette, sliced tomato, and red onion.  12.95


