
HOUSE SPECIALTIES
*BREAKFAST SAMPLER  ................................ $18
two eggs cooked your way, and a sampling of our  
smoked kielbasa sausage, hand-carved tri-tip,  
applewood bacon, and ham steak 

CHOOSE 1: POTATOES
hash browns or homestyle potatoes

CHOOSE 1: GRAIN
freshly-baked buttermilk biscuit with butter and honey  
or toast

*WOW BREAKFAST  ........................................ $18 
three eggs cooked your way

CHOOSE 1: PROTEIN
applewood bacon, kielbasa sausage, or smoked ham steak

CHOOSE 1: POTATOES
hash browns or homestyle potatoes

CHOOSE 1: GRAIN
giant cinnamon roll, fresh-baked Muckleshoot muffin,  
toast, bagel with cream cheese, or croissant

CHOOSE 1: BEVERAGE
coffee or juice

*DOUBLE DOWN BREAKFAST  .................... $12
two eggs cooked your way, two buttermilk pancakes,  
two slices of applewood bacon 

*STEAK AND EGGS  ........................................ $16
6 oz flat iron steak with two eggs cooked your way

CHOOSE 1: POTATOES
hash browns or homestyle potatoes

CHOOSE 1: GRAIN
fresh-baked buttermilk biscuit, toast, or Muckleshoot muffin

FANTASTIC FOUR BREAKFAST  
all fantastic four breakfasts are served with two eggs cooked  
your way, with choice of hash browns or homestyle potatoes,  
choice of fresh-baked buttermilk biscuit with butter and  
honey, toast, or Muckleshoot muffin, served with butter and  
house-made 5 berry jam 

1. SLOW-SMOKED TRI-TIP  ............................................ $16 
tender slices of our slow-smoked, hand-carved tri-tip 

2. SMOKED KIELBASA SAUSAGE  ................................... $16
smoked kielbasa sausage topped with caramelized onions

3. CHICKEN FRIED STEAK AND EGGS  ............................. $14
tender beef steak dusted with special baker’s flour,  
deep fried, smothered with our country sausage gravy  

4. PREMIUM CORNED BEEF HASH  ................................. $12 
chef’s special recipe, slow-cooked and made from scratch
 

“BBB” (BISCUITS, BURRITOS, BENEDICTS)
*BIG COUNTRY BREAKFAST   ...................... $10
two eggs cooked your way, a fresh-baked buttermilk  
biscuit smothered in country sausage gravy

CHOOSE 1: POTATOES
hash browns or homestyle potatoes

BUTTERMILK BISCUITS AND  
COUNTRY SAUSAGE GRAVY..........................$9
three fresh-baked buttermilk biscuits smothered in 
country sausage gravy

BREAKFAST BURRITO  .................................. $14
two scrambled eggs, applewood bacon, jack and cheddar 
cheese, homestyle potatoes, served inside a warm  
tortilla and topped with country sausage gravy

*HUEVOS RANCHEROS   .............................. $14 
seasoned chorizo sausage, two eggs cooked your way,  
refried beans, jack and cheddar cheese, avocado, two  
flour tortillas, fresh salsa

CHOOSE 1: POTATOES
hash browns or homestyle potatoes 

*EGGS BENEDICT   .......................................... $16 
two poached eggs, smoked ham steak, fresh-baked  
buttermilk biscuit, topped with a tomato-tarragon  
hollandaise sauce

CHOOSE 1: POTATOES
hash browns or homestyle potatoes

ADD fresh avocado for $1.50 

SUBSTITUTE pit-smoked salmon cakes for ham steak  

OMELETS AND SKILLETS
MUCKLESHOOT SKILLET   ........................... $14
smoked kielbasa sausage, applewood bacon, country  
potatoes, bell pepper, two scrambled eggs, jack,  
and cheddar cheese, cooked in a cast iron skillet

GARDEN SKILLET   ......................................... $14
caramelized onion, spinach, tomato, mushroom, country 
potatoes, two scrambled eggs, Swiss cheese, cooked in a  
cast iron skillet

DESIGN YOUR OWN OMELET   ...................$14
three-egg omelet served with choice of hash browns or  
homestyle potatoes, choice of fresh-baked buttermilk  
biscuit with butter and honey, toast, or Muckleshoot muffin,  
served with butter and house-made 5 berry jam

CHOOSE 2: PROTEIN  
country ham, applewood bacon, beyond meat, smoked kielbasa, 
seasoned chorizo, or pit smoked salmon

CHOOSE 1: CHEESE
cheddar, Swiss, pepper jack, American, or jack

CHOOSE 2: VEGETABLES
tomato, onion, spinach, jalapeño, bell pepper,  
avocado, or mushrooms 
 
SUBSTITUTE egg whites or eggbeaters for $2 
 
EACH ADDITIONAL topping $1.50

VeganLocally sourced cage-free shell eggs

*Certain items on our menu are cooked to order and may be served raw or undercooked. Consuming undercooked 
meats, poultry, shellfish, fish, or eggs may increase the risk of a foodborne illness. 

Please be aware that our food may contain or may have come into contact with common allergens, such as dairy, 
eggs, soybeans, tree nuts, peanuts, fish, shellfish or wheat. We take steps to minimize risk and safely handle the 

foods that contain potential allergens, but please be advised that cross contamination may occur.
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CAKE AND SWEETS
BUTTERMILK PANCAKES  ............................... $9
three of our special house-made buttermilk pancakes,  
served with warm syrup, and choice of huckleberry or  
regular butter 

ADD chocolate chips for 50¢

BLUEBERRY PANCAKES  ................................. $11
three buttermilk-quinoa pancakes loaded with fresh 
blueberries, sprinkled with powdered sugar, served  
with warm syrup and butter

SWEET POTATO PANCAKES  .......................... $11
three sweet potato pancakes, candied walnuts, whipped 
cream, served with warm syrup and butter 

BANANA MACADAMIA NUT PANCAKES  ... $11 
three banana-packed buttermilk pancakes, topped  
with whipped cream, roasted macadamia nuts,  
served with warm syrup and butter

MUCKLESHOOT WAFFLE  ............................... $9 
house-made special crispy waffle cooked to order,  
served with warm syrup, and choice of huckleberry  
or regular butter 

ADD two chicken tenders and country sausage gravy for $5

ADD fresh berries and whipped cream for $4

FRENCH TOAST  ................................................ $9 
six big thick slices of battered brioche, topped with  
powdered sugar and cinnamon, with warm syrup, served  
with choice of huckleberry or regular butter

MUCKLESHOOT PASTRY BREAD PUDDING $9 
chef’s house-made bread pudding served warm with a  
vanilla crème sauce

TRADITIONAL FRY BREAD  ............................. $6 
four pieces of our house-made fry bread, topped with  
powdered sugar, cinnamon, and local honey, served  
with choice of huckleberry or regular butter

*UPGRADE ANY ITEM TO A PLATTER WITH THE ADDITION OF TWO EGGS COOKED YOUR WAY, 
CHOICE OF HASH BROWNS OR HOMESTYLE POTATOES, AND CHOICE OF APPLEWOOD BACON, 
SAUSAGE, OR BEYOND PATTY FOR $5. 

Muckleshoot Restaurant features locally sourced cage-free shell eggs. 
These eggs are laid by hens that roost and frolic outside. Free-range eggs are high in protein and vitamins  

A, D, and E. The hens are Humane Farm Animal Care Certified and free of hormones and antibiotics.

BREAKFAST MENU  |  6AM – 2PM DAILY
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THE MUCKLESHOOT TRIBE

WHERE WE LIVE
The eastern shores of Puget Sound and the rivers and streams of the Cascade Range that flow into it are  

the ancestral homeland of the federally-recognized Muckleshoot Indian Tribe. The Muckleshoot Reservation 

is located south and east of the City of Seattle on a rising plateau between the White and Green Rivers.

WHO WE ARE
The Muckleshoot Indian Tribe is comprised of the descendants of the area’s original Coast Salish peoples. 

The Tribe has lived in this area for thousands of years, possibly since the last glaciers receded. The Tribe’s  

ancestral homeland, now known as the Muckleshoot Usual & Accustomed Area, consists of a vast area 

stretching along the eastern and southern reaches of Puget Sound and the western slope of the Cascade Range. 

PEOPLE OF THE SALMON
During the millennia that preceded their displacement by American settlers and industrial interests, Tribes 

living in the Northwest Coastal Region were among the most prosperous on the continent. At the baseof their 

prosperity was the Salmon, which – then as now – the people regarded with great reverence. 

RELOCATION TO THE MUCKLESHOOT INDIAN RESERVATION
After a brief period of armed resistance, the ancestors of today’s Muckleshoot people settled on their current 

reservation, which was set aside for them pursuant to the Treaties of Point Elliott and Medicine Creek. It is 

located at a place called Muckleshoot Prairie. Northwest Native Peoples are generally named after the 

locations of their villages. Thus, within a few years, those who relocated there, who had called themselves 

by names like Stkamish, Yilalkoamish, Skopamish, Smulkamish and Tkwakwamish came to refer to 

themselves by the name of their new home: “Muckleshoot.”

TODAY’S MUCKLESHOOT TRIBE
Through the Indian Reorganization Act, the Tribe adopted its constitution in 1936. It provides for a nine-member 

council serving rotating three-year terms. With the advice and input of the General Council, which is comprised 

of all community members, the Muckleshoot Tribal Council provides a full range of governance services to 

the reservation.

Today’s Muckleshoot Indian Tribe is one of Washington State’s larger Tribes, with an on, or near Reservation 

population of about 3,300. Over the years, in common with other Northwestern Tribes, the Muckleshoots 

have been active in asserting their rights and defending their traditional freedoms.

STEEL CUT OATMEAL  ...................................$6
steel cut oatmeal served with brown sugar 
and cinnamon 

CHOOSE 1: MILK
whole, almond, or cashew

ADD banana or fresh berries for $1.50

FRESH FRUIT PLATE  ......................................$12
pineapple, honeydew, cantaloupe, grapes, served with 
choice of cottage cheese or low-fat yogurt

LIGHTER BREAKFAST
*SENIOR BREAKFAST  .................................$12
one egg cooked your way and choice of toast

CHOOSE 1: PROTEIN 
applewood bacon, country ham, beyond meat, 
smoked kielbasa, seasoned chorizo, sausage,  
or smoked ham steak

CHOOSE 1: ACCOMPANIMENT
hash browns, homestyle potatoes, sliced fruit, 
cottage cheese, or sliced tomato

CHOOSE 1: GRAIN
toast, fresh-made buttermilk biscuit with  
country sausage gravy, or one buttermilk pancake

CHOOSE 1: BEVERAGE
coffee, juice, or milk 

SUBSTITUTE egg whites or eggbeaters $2 

VeganLocally sourced cage-free shell eggs 9/22

*Certain items on our menu are cooked to order and may be served raw or undercooked. Consuming undercooked 
meats, poultry, shellfish, fish, or eggs may increase the risk of a foodborne illness. 

Please be aware that our food may contain or may have come into contact with common allergens, such as dairy, 
eggs, soybeans, tree nuts, peanuts, fish, shellfish or wheat. We take steps to minimize risk and safely handle the 

foods that contain potential allergens, but please be advised that cross contamination may occur.

ACCOMPANIMENTS
SLICED FRUIT CUP  .................................................$4
APPLEWOOD BACON OR SAUSAGE  ................$4
BEYOND MEAT PATTY  ..........................................$4
LOW-FAT YOGURT OR COTTAGE CHEESE  .....$3
HASH BROWNS OR HOMESTYLE POTATOES  $3
COUNTRY SAUSAGE GRAVY  ..............................$1.50
*ONE EGG ...............................................................$1.50
HOUSE-MADE GRANOLA .....................................$1.50
SLICED TOMATO  .....................................................$1.50

FROM THE BAKERY
GIANT CINNAMON ROLL  .....................................$4.50
RICH BUTTER CROISSANT  ..................................$4
FRESHLY-BAKED MUCKLESHOOT MUFFIN  ....$4
FRESH-MADE BUTTERMILK BISCUITS (2)  .......$4
TOAST OR BAGEL WITH CREAM CHEESE  ......$2.50

Muckleshoot Restaurant features locally sourced cage-free shell eggs. 
These eggs are laid by hens that roost and frolic outside. Free-range eggs are high in protein and vitamins  

A, D, and E. The hens are Humane Farm Animal Care Certified and free of hormones and antibiotics.

BREAKFAST MENU  |  6AM – 2PM DAILY



LUNCH MENU  |  11AM – 5PM

SOUPS, SALADS, SANDWICHES
CLAM CHOWDER  ............................................. $8
upgrade to bread bowl for $3

AUBURN BEEF CHILI  ....................................... $7
diced onion, cheddar jack cheese, sour cream  
upgrade to bread bowl for $3

SPLIT PEA AND KIELBASA SOUP ................. $6
upgrade to bread bowl for $3 

PETITE GARDEN SALAD    ............................... $6 
artisan greens, carrots, tomato, cucumber, radish,  
croutons, red wine vinaigrette

*PETITE CAESAR SALAD  ................................. $6 
romaine lettuce, parmesan, croutons,  
traditional caesar dressing

½ CHICKEN SALAD CROISSANT .................. $7 
chicken, mayonnaise, celery, onion, lettuce, tomato,  
butter croissant

½ VEGETABLE SANDWICH    .......................... $5 
cucumber, roasted portobello, tomato, carrots, radish, bean 
sprouts, hummus, vegan flat bread

DEUCES WILD  .................................................... $12 
CHOOSE 2: soup, salad, or sandwich

TRIPS WILD  ......................................................... $18 
CHOOSE 3: soup, salad, and sandwich

STARTERS
CRISPY PROVOLONE  ...................................... $9
hand-breaded, crispy fried provolone, marinara sauce

STUFFED PEPPER    .......................................... $9
roasted red bell pepper, farro, mushrooms, herbed  
zucchini linguine, cauliflower turmeric purée 

CRAB CAKE PORTOBELLO  ............................ $15 
provolone and parmesan cheeses au gratin,  
red pepper coulis, scallion oil

HOUSE-MADE TATER TOTS  ........................... $7 
LOADED: bacon lardons, cheddar cheese,  
sour cream, scallions ...ADD $2 
  
CHILI CHEESE SMOTHERED: Auburn beef chili, cheddar  
jack cheese, diced onion, sour cream ...ADD $5 

BRATWURST  ...................................................... $12 
sauerkraut-spaetzle, mustard demi-glace 

SALMON SPREAD  ............................................. $10 
poached salmon, cream cheese, grilled baguette,  
artisan greens, lemon vinaigrette

CRISPY FRIED PRAWNS  .................................. $10 
panko encrusted, grilled lemon, cocktail sauce

CHICKEN STRIPS  .............................................. $12 
homestyle breading, with choice of dipping sauce  
(bbq, ranch, bleu cheese, honey mustard)

ALL SANDWICHES COME WITH A CHOICE OF FRESH FRUIT, STEAK FRIES, COLESLAW, OR CHIPS.HAND HELDS
*PRIME RIB MELT................................................. $16
thin-sliced prime rib, melted Swiss cheese, sautéed  
onions, creamy horseradish, au jus, fresh hoagie roll

*WAGYU BURGER ...............................................$20
applewood bacon, tomato chutney, bistro sauce,  
gruyere cheese, artisan greens, brioche bun

*BYOB - BUILD YOUR OWN BURGER ........... $17
CHOOSE 1: PATTY  
casino blend beef burger, grilled chicken breast,  
beyond meat patty, or black bean patty

CHOOSE 1: CHEESE  
American, bleu cheese, cheddar, pepper jack, or Swiss

EXTRAS:
sautéed onions, sautéed mushrooms, onion straws $1 EACH  
avocado, applewood bacon $2 EACH

CONDIMENTS:
mayonnaise, bbq, bistro sauce  

BLACKSTONE RUEBEN  ................................... $11 
corned beef, Swiss cheese, sauerkraut, thousand  
island, rye bread 

TUNA MELT  ......................................................... $12 
house-made tuna salad, avocado, tomato, white cheddar  
cheese, whole wheat bread

CHILI SLOPPY JOES  ......................................... $8 
Auburn beef chili, pepper jack cheese, onion straws, 
toasted Hawaiian rolls 

BUFFALO CHICKEN WRAP  ............................ $11 
crispy chicken strips tossed in buffalo sauce, bleu cheese  
crumbles, lettuce, tomato, wrapped inside a tortilla

TURKEY CLUB .................................................... $12 
bacon, avocado, lettuce, tomato, red onion, mayonnaise, 
sourdough bread

CHICKEN SALAD CROISSANT  ...................... $13 
grilled chicken breast, mayonnaise, celery, onion,  
lettuce, tomato, butter croissant

DOUBLE DOWN BLT  ........................................ $12 
applewood bacon, lettuce, tomato, mayonnaise,  
sourdough bread  

VEGETABLE SANDWICH   ............................. $11 
cucumber, roasted portobello, tomato, carrots, radish,  
bean sprouts, hummus, vegan flat bread

ENTRÉE SALADS
COBB SALAD ...................................................... $13
romaine lettuce, grilled chicken, bacon, bleu cheese  
crumbles, avocado, tomato, red onion, hard-boiled egg,  
red wine vinaigrette 

*CLASSIC CAESAR SALAD  .............................. $10
romaine lettuce, parmesan, croutons,  
traditional caesar dressing
ADD chicken  $4  |  shrimp  $6  |  *salmon  $5  |  *steak  $12 

APPLE HARVEST SALAD ................................. $12
artisan greens, granny smith apple, slivered almonds,  
dried cranberries, bleu cheese crumbles, bacon lardons, 
toasted sesame vinaigrette 
ADD chicken  $4  |  shrimp  $6  |  *salmon  $5  |  *steak  $12 

*SALMON SPINACH SALAD ............................ $18
baby spinach, candied walnuts, dried apricots, feta cheese,  
raspberry walnut vinaigrette, grilled baguette

*STEAK SALAD .................................................... $24
6 oz flat iron steak, spinach, romaine lettuce, cherry  
tomatoes, pickled red onion, bleu cheese crumbles,  
bacon lardons, shoestring potatoes, apple cider  
vinaigrette, house steak sauce 

TACO SALAD  ...................................................... $14
crisp tortilla bowl, seasoned ground beef, romaine lettuce,  
cheddar jack cheese, avocado, country olives, tomato, red  
onion, cilantro vinaigrette, sour cream, house-made salsa 

SEAFOOD LOUIE SALAD  ................................ $19
Northwest crab, jumbo shrimp, avocado, tomato,  
country olives, artisan greens, hard-boiled egg  
crab only add $3 

CHILLED CHICKEN SALAD  ............................ $12
chicken, mayonnaise, celery, onion, lettuce leaf, melon,  
grapes, 9-grain toast

SIGNATURE DISHES
MEATLOAF  .......................................................... $15
casino blend beef meatloaf, served with mashed potatoes, 
green beans, brown gravy

CHICKEN POT PIE  ............................................. $15
chicken, mushrooms, peas, carrots, celery, sauce  
velouté, Yukon potato purée, white cheddar cheese,  
fried onions, scallions

CHEF’S MAC N CHEESE .................................. $18
cavatappi pasta, green chilis, country ham, bacon lardons,  
cream, white cheddar, herbed bread crumbs  

FETTUCCINE ALFREDO  .................................. $12
garlic parmesan cream sauce, grilled baguette  
ADD chicken  $4  |  shrimp  $6  |  *salmon  $5  |  broccoli  $1 

FISH N CHIPS  ..................................................... $18
cod fillets, battered in house-made beer batter, fried  
golden, served with steak fries, coleslaw, tartar sauce 

*FLAT IRON STEAK FRITES .............................. $24
tender cut of steak with generous marbling, served  
with broccoli, steak fries, mustard demi-glace

CHICKEN PARMIGIANA  ................................... $17
breaded, fried crispy boneless chicken breast, marinara  
sauce, provolone cheese, fettuccine pasta 

LIVER AND ONIONS  ......................................... $14
beef liver, sautéed onions, served with mashed potatoes,  
green beans, brown gravy

FRY BREAD TACO  ............................................. $10
Auburn beef chili, lettuce, cheddar cheese, tomato, salsa

 

VeganLocally sourced cage-free shell eggs

*Certain items on our menu are cooked to order and may be served raw or undercooked. Consuming undercooked 
meats, poultry, shellfish, fish, or eggs may increase the risk of a foodborne illness. 

Please be aware that our food may contain or may have come into contact with common allergens, such as dairy, 
eggs, soybeans, tree nuts, peanuts, fish, shellfish or wheat. We take steps to minimize risk and safely handle the 

foods that contain potential allergens, but please be advised that cross contamination may occur.
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LUNCH MENU  |  11AM – 5PM
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CHOOSE 3: soup, salad, and sandwich

STARTERS
CRISPY PROVOLONE  ...................................... $9
hand-breaded, crispy fried provolone, marinara sauce

STUFFED PEPPER    .......................................... $9
roasted red bell pepper, farro, mushrooms, herbed  
zucchini linguine, cauliflower turmeric purée 

CRAB CAKE PORTOBELLO  ............................ $15 
provolone and parmesan cheeses au gratin,  
red pepper coulis, scallion oil

HOUSE-MADE TATER TOTS  ........................... $7 
LOADED: bacon lardons, cheddar cheese,  
sour cream, scallions ...ADD $2 
  
CHILI CHEESE SMOTHERED: Auburn beef chili, cheddar  
jack cheese, diced onion, sour cream ...ADD $5 

BRATWURST  ...................................................... $12 
sauerkraut-spaetzle, mustard demi-glace 

SALMON SPREAD  ............................................. $10 
poached salmon, cream cheese, grilled baguette,  
artisan greens, lemon vinaigrette

CRISPY FRIED PRAWNS  .................................. $10 
panko encrusted, grilled lemon, cocktail sauce

CHICKEN STRIPS  .............................................. $12 
homestyle breading, with choice of dipping sauce  
(bbq, ranch, bleu cheese, honey mustard)

ALL SANDWICHES COME WITH A CHOICE OF FRESH FRUIT, STEAK FRIES, COLESLAW, OR CHIPS.HAND HELDS
*PRIME RIB MELT................................................. $16
thin-sliced prime rib, melted Swiss cheese, sautéed  
onions, creamy horseradish, au jus, fresh hoagie roll

*WAGYU BURGER ...............................................$20
applewood bacon, tomato chutney, bistro sauce,  
gruyere cheese, artisan greens, brioche bun

*BYOB - BUILD YOUR OWN BURGER ........... $17
CHOOSE 1: PATTY  
casino blend beef burger, grilled chicken breast,  
beyond meat patty, or black bean patty

CHOOSE 1: CHEESE  
American, bleu cheese, cheddar, pepper jack, or Swiss

EXTRAS:
sautéed onions, sautéed mushrooms, onion straws $1 EACH  
avocado, applewood bacon $2 EACH

CONDIMENTS:
mayonnaise, bbq, bistro sauce  

BLACKSTONE RUEBEN  ................................... $11 
corned beef, Swiss cheese, sauerkraut, thousand  
island, rye bread 

TUNA MELT  ......................................................... $12 
house-made tuna salad, avocado, tomato, white cheddar  
cheese, whole wheat bread

CHILI SLOPPY JOES  ......................................... $8 
Auburn beef chili, pepper jack cheese, onion straws, 
toasted Hawaiian rolls 

BUFFALO CHICKEN WRAP  ............................ $11 
crispy chicken strips tossed in buffalo sauce, bleu cheese  
crumbles, lettuce, tomato, wrapped inside a tortilla

TURKEY CLUB .................................................... $12 
bacon, avocado, lettuce, tomato, red onion, mayonnaise, 
sourdough bread

CHICKEN SALAD CROISSANT  ...................... $13 
grilled chicken breast, mayonnaise, celery, onion,  
lettuce, tomato, butter croissant

DOUBLE DOWN BLT  ........................................ $12 
applewood bacon, lettuce, tomato, mayonnaise,  
sourdough bread  

VEGETABLE SANDWICH   ............................. $11 
cucumber, roasted portobello, tomato, carrots, radish,  
bean sprouts, hummus, vegan flat bread

ENTRÉE SALADS
COBB SALAD ...................................................... $13
romaine lettuce, grilled chicken, bacon, bleu cheese  
crumbles, avocado, tomato, red onion, hard-boiled egg,  
red wine vinaigrette 

*CLASSIC CAESAR SALAD  .............................. $10
romaine lettuce, parmesan, croutons,  
traditional caesar dressing
ADD chicken  $4  |  shrimp  $6  |  *salmon  $5  |  *steak  $12 

APPLE HARVEST SALAD ................................. $12
artisan greens, granny smith apple, slivered almonds,  
dried cranberries, bleu cheese crumbles, bacon lardons, 
toasted sesame vinaigrette 
ADD chicken  $4  |  shrimp  $6  |  *salmon  $5  |  *steak  $12 

*SALMON SPINACH SALAD ............................ $18
baby spinach, candied walnuts, dried apricots, feta cheese,  
raspberry walnut vinaigrette, grilled baguette

*STEAK SALAD .................................................... $24
6 oz flat iron steak, spinach, romaine lettuce, cherry  
tomatoes, pickled red onion, bleu cheese crumbles,  
bacon lardons, shoestring potatoes, apple cider  
vinaigrette, house steak sauce 

TACO SALAD  ...................................................... $14
crisp tortilla bowl, seasoned ground beef, romaine lettuce,  
cheddar jack cheese, avocado, country olives, tomato, red  
onion, cilantro vinaigrette, sour cream, house-made salsa 

SEAFOOD LOUIE SALAD  ................................ $19
Northwest crab, jumbo shrimp, avocado, tomato,  
country olives, artisan greens, hard-boiled egg  
crab only add $3 

CHILLED CHICKEN SALAD  ............................ $12
chicken, mayonnaise, celery, onion, lettuce leaf, melon,  
grapes, 9-grain toast

SIGNATURE DISHES
MEATLOAF  .......................................................... $15
casino blend beef meatloaf, served with mashed potatoes, 
green beans, brown gravy

CHICKEN POT PIE  ............................................. $15
chicken, mushrooms, peas, carrots, celery, sauce  
velouté, Yukon potato purée, white cheddar cheese,  
fried onions, scallions

CHEF’S MAC N CHEESE .................................. $18
cavatappi pasta, green chilis, country ham, bacon lardons,  
cream, white cheddar, herbed bread crumbs  

FETTUCCINE ALFREDO  .................................. $12
garlic parmesan cream sauce, grilled baguette  
ADD chicken  $4  |  shrimp  $6  |  *salmon  $5  |  broccoli  $1 

FISH N CHIPS  ..................................................... $18
cod fillets, battered in house-made beer batter, fried  
golden, served with steak fries, coleslaw, tartar sauce 

*FLAT IRON STEAK FRITES .............................. $24
tender cut of steak with generous marbling, served  
with broccoli, steak fries, mustard demi-glace

CHICKEN PARMIGIANA  ................................... $17
breaded, fried crispy boneless chicken breast, marinara  
sauce, provolone cheese, fettuccine pasta 

LIVER AND ONIONS  ......................................... $14
beef liver, sautéed onions, served with mashed potatoes,  
green beans, brown gravy

FRY BREAD TACO  ............................................. $10
Auburn beef chili, lettuce, cheddar cheese, tomato, salsa

 

VeganLocally sourced cage-free shell eggs

*Certain items on our menu are cooked to order and may be served raw or undercooked. Consuming undercooked 
meats, poultry, shellfish, fish, or eggs may increase the risk of a foodborne illness. 

Please be aware that our food may contain or may have come into contact with common allergens, such as dairy, 
eggs, soybeans, tree nuts, peanuts, fish, shellfish or wheat. We take steps to minimize risk and safely handle the 

foods that contain potential allergens, but please be advised that cross contamination may occur.
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THE MUCKLESHOOT TRIBE

WHERE WE LIVE
The eastern shores of Puget Sound and the rivers and streams of the Cascade Range that flow into it are  

the ancestral homeland of the federally-recognized Muckleshoot Indian Tribe. The Muckleshoot Reservation  

is located south and east of the City of Seattle on a rising plateau between the White and Green Rivers.

WHO WE ARE
The Muckleshoot Indian Tribe is comprised of the descendants of the area’s original Coast Salish peoples. 

The Tribe has lived in this area for thousands of years, possibly since the last glaciers receded. The Tribe’s  

ancestral homeland, now known as the Muckleshoot Usual & Accustomed Area, consists of a vast area 

stretching along the eastern and southern reaches of Puget Sound and the western slope of the Cascade Range. 

PEOPLE OF THE SALMON
During the millennia that preceded their displacement by American settlers and industrial interests, Tribes 

living in the Northwest Coastal Region were among the most prosperous on the continent. At the baseof their 

prosperity was the Salmon, which – then as now – the people regarded with great reverence. 

RELOCATION TO THE MUCKLESHOOT INDIAN RESERVATION
After a brief period of armed resistance, the ancestors of today’s Muckleshoot people settled on their current 

reservation, which was set aside for them pursuant to the Treaties of Point Elliott and Medicine Creek. It is 

located at a place called Muckleshoot Prairie. Northwest Native Peoples are generally named after the 

locations of their villages. Thus, within a few years, those who relocated there, who had called themselves 

by names like Stkamish, Yilalkoamish, Skopamish, Smulkamish and Tkwakwamish came to refer to 

themselves by the name of their new home: “Muckleshoot.”

TODAY’S MUCKLESHOOT TRIBE
Through the Indian Reorganization Act, the Tribe adopted its constitution in 1936. It provides for a nine-member 

council serving rotating three-year terms. With the advice and input of the General Council, which is comprised 

of all community members, the Muckleshoot Tribal Council provides a full range of governance services to 

the reservation.

Today’s Muckleshoot Indian Tribe is one of Washington State’s larger Tribes, with an on, or near Reservation 

population of about 3,300. Over the years, in common with other Northwestern Tribes, the Muckleshoots 

have been active in asserting their rights and defending their traditional freedoms.

*STEAK AND EGGS    .......................................$16
6 oz flat iron steak with two eggs cooked your way,  
hash browns, and choice of toast

*CHICKEN FRIED STEAK AND EGGS    .......$14
tender beef steak dusted with special baker’s flour,  
deep fried, smothered with our country sausage gravy,  
served with two eggs cooked your way, hash browns,  
and choice of toast

*DOUBLE DOWN BREAKFAST    ...................$12
two eggs cooked your way, two buttermilk pancakes,  
two slices of applewood bacon

BREAKFAST ANYTIME
DESIGN YOUR OWN OMELET  ........................$14
three-egg omelet served with hash browns, and choice of toast

CHOOSE 2: PROTEIN  
country ham, applewood bacon, beyond meat, smoked 
kielbasa, seasoned chorizo, or pit smoked salmon

CHOOSE 1: CHEESE
cheddar, Swiss, pepper jack, American, or jack

CHOOSE 2: VEGETABLES
tomato, onion, spinach, jalapeño, bell pepper,  
avocado, or mushrooms 
 
SUBSTITUTE egg whites or eggbeaters $2 
 
EACH ADDITIONAL topping $1.50

VeganLocally sourced cage-free shell eggs 9/22

*Certain items on our menu are cooked to order and may be served raw or undercooked. Consuming undercooked 
meats, poultry, shellfish, fish, or eggs may increase the risk of a foodborne illness. 

Please be aware that our food may contain or may have come into contact with common allergens, such as dairy, 
eggs, soybeans, tree nuts, peanuts, fish, shellfish or wheat. We take steps to minimize risk and safely handle the 

foods that contain potential allergens, but please be advised that cross contamination may occur.

DESSERTS  $7
PIE OF THE DAY 
FLOURLESS CHOCOLATE MOUSSE CAKE
NY CHEESECAKE
BREAD PUDDING WITH CRÈME ANGLAISE
AUSTRIAN APPLE STRUDEL
A LA MODE DU CHEF for $2

***sugar free dessert available upon request***

LUNCH MENU  |  11AM – 5PM



DINNER MENU  |  5PM – CLOSE

SOUPS
CLAM CHOWDER  ............................................. $8
upgrade to bread bowl for $3

AUBURN BEEF CHILI  ....................................... $7
diced onion, cheddar jack cheese, sour cream  
upgrade to bread bowl for $3

SPLIT PEA AND KIELBASA SOUP ................. $6
upgrade to bread bowl for $3

STARTERS
CRISPY PROVOLONE  ...................................... $9
hand-breaded, crispy fried provolone, marinara sauce

STUFFED PEPPER    .......................................... $9
roasted red bell pepper, farro, mushrooms, herbed  
zucchini linguine, cauliflower turmeric purée 

CRAB CAKE PORTOBELLO  ............................ $15 
provolone and parmesan cheeses au gratin,  
red pepper coulis, scallion oil

HOUSE-MADE TATER TOTS  ........................... $7 
LOADED: bacon lardons, cheddar cheese,  
sour cream, scallions ...ADD $2 
  
CHILI CHEESE SMOTHERED: Auburn beef chili, cheddar  
jack cheese, diced onion, sour cream ...ADD $5 

BRATWURST  ...................................................... $12 
sauerkraut-spaetzle, mustard demi-glace 

SALMON SPREAD  ............................................. $10 
poached salmon, cream cheese, grilled baguette, artisan  
greens, lemon vinaigrette

CRISPY FRIED PRAWNS  .................................. $10 
panko encrusted, grilled lemon, cocktail sauce

A MATTER OF CHOICE  ................................... $15 
CHOOSE 1: SEAFOOD  
clams, mussels, or shrimp  

CHOOSE STYLE: arrabbiata, pesto cream or drawn butter,  
served with grilled baguette 

SALADS
PETITE GARDEN SALAD   ................................ $6 
artisan greens, carrots, tomato, cucumber, radish, croutons, 
red wine vinaigrette

*PETITE CAESAR SALAD .................................. $6 
romaine lettuce, parmesan, croutons,  
traditional caesar dressing 

*CLASSIC CAESAR SALAD ............................... $10
romaine lettuce, parmesan, croutons,  
traditional caesar dressing
ADD chicken  $4  |  shrimp  $6  |  *salmon  $5  |  *steak  $12 

APPLE HARVEST SALAD  ................................ $12
artisan greens, granny smith apples, slivered almonds,  
dried cranberries, bleu cheese crumbles, bacon lardons, 
toasted sesame vinaigrette 
ADD chicken  $4  |  shrimp  $6  |  *salmon  $5  |  *steak  $12 

COBB SALAD  ..................................................... $13
romaine lettuce, grilled chicken, bacon, bleu cheese  
crumbles, avocado, tomato, red onion, hard-boiled egg,  
red wine vinaigrette  

*SALMON SPINACH SALAD ............................ $18
baby spinach, candied walnuts, dried apricots, feta cheese,  
raspberry walnut vinaigrette, grilled baguette

*STEAK SALAD  ................................................... $24
6 oz flat iron steak, spinach, romaine lettuce, cherry tomatoes,  
pickled red onion, bleu cheese crumbles, bacon lardons, shoe- 
string potatoes, apple cider vinaigrette, house steak sauce 

SEAFOOD LOUIE SALAD  ................................ $19
Northwest crab, jumbo shrimp, avocado, tomato, country  
olives, artisan greens, hard-boiled egg  
crab only add $3

SIGNATURE DISHES  
MEATLOAF  ..........................................................$15
casino blend beef meatloaf, served with mashed  
potatoes, green beans, brown gravy

CHOUCROUTE  ..................................................$21
ham steak, applewood bacon, kielbasa, bratwurst,  
potato, sauerkraut, horseradish

CHICKEN POT PIE  .............................................$15
chicken, mushrooms, peas, carrots, celery, sauce  
velouté, Yukon potato purée, white cheddar cheese,  
fried onions, scallions

CHEF’S MAC N CHEESE  .................................$18
cavatappi pasta, green chilis, country ham, bacon lardons,  
cream, white cheddar, herbed bread crumbs 

FETTUCCINE ALFREDO  ..................................$12
garlic parmesan cream sauce, grilled baguette  
ADD chicken  $4  |  shrimp  $6  |  *salmon  $5  |  broccoli  $1 

FISH N CHIPS  .....................................................$18
cod fillets, battered in house-made beer batter, fried golden, 
served with steak fries, coleslaw, tartar sauce 

CHICKEN PARMIGIANA  ...................................$17
breaded, fried crispy boneless chicken breast, marinara  
sauce, provolone cheese, fettuccine pasta 

LIVER AND ONIONS  .........................................$14
beef liver, sautéed onions, served with mashed potatoes,  
green beans, brown gravy 

FRIED RAVIOLI  ...................................................$17
beef and cheese raviolis, deep fried, marinara sauce,  
parmesan cheese

CREOLE SHRIMP AND GRITS  ........................$18
chorizo sausage, poblano peppers, tomato, cream  
sauce, demi-glace, white corn grits

CHICKEN OSCAR  ..............................................$29
pan-seared chicken breast, asparagus, PNW crab, wild rice  
pilaf, béarnaise sauce gratin, demi-glace

BREADED PORK CHOP VIENNESE  ..............$24
spaetzle, cranberry sauce, lemon, served with a petite 
garden salad

BISON RIBS  .........................................................$25
cured, braised, glazed, and grilled with huckleberry bbq  
sauce, served with fry bread and coleslaw

CHILI AND GRITS  ..............................................$14
Auburn beef chili, cheddar jack cheese, diced onion,  
tortilla strips, sour cream, cilantro 

RIGATONI FEAST FOR 4  .................................$60
*start with 4 petite caesar salads, followed by 2 pounds  
of pasta, 4 giant meatballs, marinara sauce, garlic  
breadsticks, parmesan cheese

DESSERTS  $7
PIE OF THE DAY 
FLOURLESS CHOCOLATE MOUSSE CAKE
NY CHEESECAKE
BREAD PUDDING WITH CRÈME ANGLAISE
AUSTRIAN APPLE STRUDEL
A LA MODE DU CHEF for $2

***sugar free dessert available upon request***

VeganLocally sourced cage-free shell eggs

*PRIME RIB MELT.................................................$16
thin-sliced prime rib, melted Swiss cheese, sautéed  
onions, creamy horseradish, au jus, fresh hoagie roll

BLACKSTONE RUEBEN  ...................................$11 
corned beef, Swiss cheese, sauerkraut, thousand  
island, rye bread 

TURKEY CLUB ....................................................$12 
bacon, avocado, lettuce, tomato, red onion,  
mayonnaise, sourdough bread

VEGETABLE SANDWICH   ...............................$11 
cucumber, roasted portobello, tomato, carrots, radish,  
bean sprouts, hummus, vegan flat bread

HAND HELDS
*WAGYU BURGER ...............................................$20
applewood bacon, tomato chutney, bistro sauce,  
gruyere cheese, artisan greens, brioche bun

*BYOB - BUILD YOUR OWN BURGER  ..........$17
CHOOSE 1: PATTY  
casino blend beef burger, grilled chicken breast,  
beyond meat patty, or black bean patty

CHOOSE 1: CHEESE   
American, bleu cheese, cheddar, pepper jack, or Swiss

EXTRAS:
sautéed onions, sautéed mushrooms, onion straws $1 EACH  
avocado, applewood bacon $2 EACH

CONDIMENTS:
mayonnaise, bbq, bistro sauce  

ALL SANDWICHES COME WITH A CHOICE OF FRESH FRUIT, STEAK FRIES, COLESLAW, OR CHIPS.

*Certain items on our menu are cooked to order and may be served raw or undercooked. Consuming undercooked 
meats, poultry, shellfish, fish, or eggs may increase the risk of a foodborne illness. 

Please be aware that our food may contain or may have come into contact with common allergens, such as dairy, 
eggs, soybeans, tree nuts, peanuts, fish, shellfish or wheat. We take steps to minimize risk and safely handle the 

foods that contain potential allergens, but please be advised that cross contamination may occur.
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DINNER MENU  |  5PM – CLOSE

SOUPS
CLAM CHOWDER  ............................................. $8
upgrade to bread bowl for $3

AUBURN BEEF CHILI  ....................................... $7
diced onion, cheddar jack cheese, sour cream  
upgrade to bread bowl for $3

SPLIT PEA AND KIELBASA SOUP ................. $6
upgrade to bread bowl for $3

STARTERS
CRISPY PROVOLONE  ...................................... $9
hand-breaded, crispy fried provolone, marinara sauce

STUFFED PEPPER    .......................................... $9
roasted red bell pepper, farro, mushrooms, herbed  
zucchini linguine, cauliflower turmeric purée 

CRAB CAKE PORTOBELLO  ............................ $15 
provolone and parmesan cheeses au gratin,  
red pepper coulis, scallion oil

HOUSE-MADE TATER TOTS  ........................... $7 
LOADED: bacon lardons, cheddar cheese,  
sour cream, scallions ...ADD $2 
  
CHILI CHEESE SMOTHERED: Auburn beef chili, cheddar  
jack cheese, diced onion, sour cream ...ADD $5 

BRATWURST  ...................................................... $12 
sauerkraut-spaetzle, mustard demi-glace 

SALMON SPREAD  ............................................. $10 
poached salmon, cream cheese, grilled baguette, artisan  
greens, lemon vinaigrette

CRISPY FRIED PRAWNS  .................................. $10 
panko encrusted, grilled lemon, cocktail sauce

A MATTER OF CHOICE  ................................... $15 
CHOOSE 1: SEAFOOD  
clams, mussels, or shrimp  

CHOOSE STYLE: arrabbiata, pesto cream or drawn butter,  
served with grilled baguette 

SALADS
PETITE GARDEN SALAD   ................................ $6 
artisan greens, carrots, tomato, cucumber, radish, croutons, 
red wine vinaigrette

*PETITE CAESAR SALAD .................................. $6 
romaine lettuce, parmesan, croutons,  
traditional caesar dressing 

*CLASSIC CAESAR SALAD ............................... $10
romaine lettuce, parmesan, croutons,  
traditional caesar dressing
ADD chicken  $4  |  shrimp  $6  |  *salmon  $5  |  *steak  $12 

APPLE HARVEST SALAD  ................................ $12
artisan greens, granny smith apples, slivered almonds,  
dried cranberries, bleu cheese crumbles, bacon lardons, 
toasted sesame vinaigrette 
ADD chicken  $4  |  shrimp  $6  |  *salmon  $5  |  *steak  $12 

COBB SALAD  ..................................................... $13
romaine lettuce, grilled chicken, bacon, bleu cheese  
crumbles, avocado, tomato, red onion, hard-boiled egg,  
red wine vinaigrette  

*SALMON SPINACH SALAD ............................ $18
baby spinach, candied walnuts, dried apricots, feta cheese,  
raspberry walnut vinaigrette, grilled baguette

*STEAK SALAD  ................................................... $24
6 oz flat iron steak, spinach, romaine lettuce, cherry tomatoes,  
pickled red onion, bleu cheese crumbles, bacon lardons, shoe- 
string potatoes, apple cider vinaigrette, house steak sauce 

SEAFOOD LOUIE SALAD  ................................ $19
Northwest crab, jumbo shrimp, avocado, tomato, country  
olives, artisan greens, hard-boiled egg  
crab only add $3

SIGNATURE DISHES  
MEATLOAF  ..........................................................$15
casino blend beef meatloaf, served with mashed  
potatoes, green beans, brown gravy

CHOUCROUTE  ..................................................$21
ham steak, applewood bacon, kielbasa, bratwurst,  
potato, sauerkraut, horseradish

CHICKEN POT PIE  .............................................$15
chicken, mushrooms, peas, carrots, celery, sauce  
velouté, Yukon potato purée, white cheddar cheese,  
fried onions, scallions

CHEF’S MAC N CHEESE  .................................$18
cavatappi pasta, green chilis, country ham, bacon lardons,  
cream, white cheddar, herbed bread crumbs 

FETTUCCINE ALFREDO  ..................................$12
garlic parmesan cream sauce, grilled baguette  
ADD chicken  $4  |  shrimp  $6  |  *salmon  $5  |  broccoli  $1 

FISH N CHIPS  .....................................................$18
cod fillets, battered in house-made beer batter, fried golden, 
served with steak fries, coleslaw, tartar sauce 

CHICKEN PARMIGIANA  ...................................$17
breaded, fried crispy boneless chicken breast, marinara  
sauce, provolone cheese, fettuccine pasta 

LIVER AND ONIONS  .........................................$14
beef liver, sautéed onions, served with mashed potatoes,  
green beans, brown gravy 

FRIED RAVIOLI  ...................................................$17
beef and cheese raviolis, deep fried, marinara sauce,  
parmesan cheese

CREOLE SHRIMP AND GRITS  ........................$18
chorizo sausage, poblano peppers, tomato, cream  
sauce, demi-glace, white corn grits

CHICKEN OSCAR  ..............................................$29
pan-seared chicken breast, asparagus, PNW crab, wild rice  
pilaf, béarnaise sauce gratin, demi-glace

BREADED PORK CHOP VIENNESE  ..............$24
spaetzle, cranberry sauce, lemon, served with a petite 
garden salad

BISON RIBS  .........................................................$25
cured, braised, glazed, and grilled with huckleberry bbq  
sauce, served with fry bread and coleslaw

CHILI AND GRITS  ..............................................$14
Auburn beef chili, cheddar jack cheese, diced onion,  
tortilla strips, sour cream, cilantro 

RIGATONI FEAST FOR 4  .................................$60
*start with 4 petite caesar salads, followed by 2 pounds  
of pasta, 4 giant meatballs, marinara sauce, garlic  
breadsticks, parmesan cheese

DESSERTS  $7
PIE OF THE DAY 
FLOURLESS CHOCOLATE MOUSSE CAKE
NY CHEESECAKE
BREAD PUDDING WITH CRÈME ANGLAISE
AUSTRIAN APPLE STRUDEL
A LA MODE DU CHEF for $2

***sugar free dessert available upon request***

VeganLocally sourced cage-free shell eggs

*PRIME RIB MELT.................................................$16
thin-sliced prime rib, melted Swiss cheese, sautéed  
onions, creamy horseradish, au jus, fresh hoagie roll

BLACKSTONE RUEBEN  ...................................$11 
corned beef, Swiss cheese, sauerkraut, thousand  
island, rye bread 

TURKEY CLUB ....................................................$12 
bacon, avocado, lettuce, tomato, red onion,  
mayonnaise, sourdough bread

VEGETABLE SANDWICH   ...............................$11 
cucumber, roasted portobello, tomato, carrots, radish,  
bean sprouts, hummus, vegan flat bread

HAND HELDS
*WAGYU BURGER ...............................................$20
applewood bacon, tomato chutney, bistro sauce,  
gruyere cheese, artisan greens, brioche bun

*BYOB - BUILD YOUR OWN BURGER  ..........$17
CHOOSE 1: PATTY  
casino blend beef burger, grilled chicken breast,  
beyond meat patty, or black bean patty

CHOOSE 1: CHEESE   
American, bleu cheese, cheddar, pepper jack, or Swiss

EXTRAS:
sautéed onions, sautéed mushrooms, onion straws $1 EACH  
avocado, applewood bacon $2 EACH

CONDIMENTS:
mayonnaise, bbq, bistro sauce  

ALL SANDWICHES COME WITH A CHOICE OF FRESH FRUIT, STEAK FRIES, COLESLAW, OR CHIPS.

*Certain items on our menu are cooked to order and may be served raw or undercooked. Consuming undercooked 
meats, poultry, shellfish, fish, or eggs may increase the risk of a foodborne illness. 

Please be aware that our food may contain or may have come into contact with common allergens, such as dairy, 
eggs, soybeans, tree nuts, peanuts, fish, shellfish or wheat. We take steps to minimize risk and safely handle the 

foods that contain potential allergens, but please be advised that cross contamination may occur.
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THE MUCKLESHOOT TRIBE

WHERE WE LIVE
The eastern shores of Puget Sound and the rivers and streams of the Cascade Range that flow into it are  

the ancestral homeland of the federally-recognized Muckleshoot Indian Tribe. The Muckleshoot Reservation  

is located south and east of the City of Seattle on a rising plateau between the White and Green Rivers.

WHO WE ARE
The Muckleshoot Indian Tribe is comprised of the descendants of the area’s original Coast Salish peoples. 

The Tribe has lived in this area for thousands of years, possibly since the last glaciers receded. The Tribe’s  

ancestral homeland, now known as the Muckleshoot Usual & Accustomed Area, consists of a vast area 

stretching along the eastern and southern reaches of Puget Sound and the western slope of the Cascade Range. 

PEOPLE OF THE SALMON
During the millennia that preceded their displacement by American settlers and industrial interests, Tribes 

living in the Northwest Coastal Region were among the most prosperous on the continent. At the baseof their 

prosperity was the Salmon, which – then as now – the people regarded with great reverence. 

RELOCATION TO THE MUCKLESHOOT INDIAN RESERVATION
After a brief period of armed resistance, the ancestors of today’s Muckleshoot people settled on their current 

reservation, which was set aside for them pursuant to the Treaties of Point Elliott and Medicine Creek. It is 

located at a place called Muckleshoot Prairie. Northwest Native Peoples are generally named after the 

locations of their villages. Thus, within a few years, those who relocated there, who had called themselves 

by names like Stkamish, Yilalkoamish, Skopamish, Smulkamish and Tkwakwamish came to refer to 

themselves by the name of their new home: “Muckleshoot.”

TODAY’S MUCKLESHOOT TRIBE
Through the Indian Reorganization Act, the Tribe adopted its constitution in 1936. It provides for a nine-member 

council serving rotating three-year terms. With the advice and input of the General Council, which is comprised 

of all community members, the Muckleshoot Tribal Council provides a full range of governance services to 

the reservation.

Today’s Muckleshoot Indian Tribe is one of Washington State’s larger Tribes, with an on, or near Reservation 

population of about 3,300. Over the years, in common with other Northwestern Tribes, the Muckleshoots 

have been active in asserting their rights and defending their traditional freedoms.

DINNER MENU  |  5PM – CLOSE

THE GRILL
*6 OZ FLAT IRON STEAK  ................................ $24
grilled, blackened, or mesquite smoked

*12 OZ NEW YORK STRIP STEAK  .................. $49
grilled, blackened, or mesquite smoked

*16 OZ RIBEYE STEAK  ..................................... $50

*10 OZ BONE-IN PORK CHOP  ....................... $22

*8 OZ SALMON ................................................. $28
grilled, blackened, or cedar planked

ROASTED HALF CHICKEN .............................$24
natural jus

*PRIME RIB
slow-roasted, prime beef rib with a spice rub,  
accompanied by au jus and creamy horseradish

16 oz KING CUT  ...................................................................$38

12 oz QUEEN CUT  ...............................................................$32

8 oz PRINCE CUT  ................................................................$24

ALL OF OUR STEAKS ARE USDA CHOICE GRADE BEEF, SEASONED WITH KOSHER SALT / COARSE BLACK PEPPER,  
FINISHED WITH HERB BUTTER, HOUSE STEAK SAUCE, AND SERVED WITH CHOICE OF TWO SIDES.

LOBSTER TAIL ...........................................................$60
BUTTERED GARLIC PRAWNS ...............................$10
½ LB SNOW OR DUNGENESS  
STEAMED CRAB .......................................................$26

ACCOMPANIMENTS
SAUTÉED ONIONS AND MUSHROOMS ..............$5
BLEU CHEESE CRUST ............................................... $4
OSCAR STYLE ..............................................................$15
MUSTARD DEMI-GLACE  ........................................... $3 

WILD RICE PILAF
MAC & CHEESE 
WHITE CORN GRITS
SAUTÉED SPINACH
BROCCOLI
GREEN BEANS 
STEAK FRIES

SIDE DISHES  $5
BAKED POTATO 
LOADED: bacon lardons, cheddar cheese,  
sour cream, scallions ...ADD $2

MASHED POTATOES 
LOADED: bacon lardons, cheddar cheese,  
sour cream, scallions ...ADD $2

ONION STRAWS
SAUERKRAUT-SPAETZLE

VeganLocally sourced cage-free shell eggs

BREAKFAST ANYTIME
*STEAK AND EGGS    ........................................$16
6 oz flat iron steak with two eggs cooked your way,  
hash browns, and choice of toast

*CHICKEN FRIED STEAK AND EGGS    ........$14
tender beef steak dusted with special baker’s flour,  
deep fried, smothered with our country sausage gravy,  
served with two eggs cooked your way, hash browns,  
and choice of toast

*DOUBLE DOWN BREAKFAST    ....................$12
two eggs cooked your way, two buttermilk pancakes, 
two slices of applewood bacon

DESIGN YOUR OWN OMELET  ........................$14
three-egg omelet served with hash browns,  
and choice of toast

CHOOSE 2: PROTEIN  
country ham, applewood bacon, beyond meat, smoked  
kielbasa, seasoned chorizo, or pit smoked salmon

CHOOSE 1: CHEESE
cheddar, Swiss, pepper jack, American, or jack

CHOOSE 2: VEGETABLES
tomato, onion, spinach, jalapeño, bell pepper,  
avocado, or mushrooms 
 
SUBSTITUTE egg whites or eggbeaters $2 
 
EACH ADDITIONAL topping $1.50

*Certain items on our menu are cooked to order and may be served raw or undercooked. Consuming undercooked 
meats, poultry, shellfish, fish, or eggs may increase the risk of a foodborne illness. 

Please be aware that our food may contain or may have come into contact with common allergens, such as dairy, 
eggs, soybeans, tree nuts, peanuts, fish, shellfish or wheat. We take steps to minimize risk and safely handle the 

foods that contain potential allergens, but please be advised that cross contamination may occur.
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