
LUNCH MENU Me’s-‘an’ (lunchtime)

ROGUE RIVER 
(yan-shuu-chit’ taa-ghii~-li~’)

Salads served with artisan bread, Tribal olive oil and elderberry vinegar

APPETIZERS 
Xaylh-sri (beginning)

CAESAR SALAD aged Parmesan, garlic croutons 
9

WEDGE SALAD blue cheese, pepper bacon, egg, tomato 
10

BABY GREENS cucumber, tomato, radish  
7

SALAD ENHANCEMENTS  
grilled chicken  

2
poached shrimp 

3
grilled beef 

4

CLAM CHOWDER bacon, potato, herbs 

BUTTERNUT SQUASH BISQUE pinenut cream, pumpkin seeds 

STEAMER CLAMS garlic, white wine, crusty bread 
13

BEEF BRISKET QUESADILLA aged Cheddar, crème fraiche, pico de gallo 
9

TEPARY BEAN HUMMUS crisp veggies, lavosh crackers, Tribal olive oil 
7
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Burgers and sandwiches served with choice of steak fries, sweet potato fries or seasoned chips

HOUSE BURGER lettuce, tomato, shaved red onion, pickle 
10

Add cheese 1 - Add bacon 2

BISON BURGER aged Cheddar, lettuce, tomato, shaved red onion, chipotle aioli 
12

BLACK BEAN BURGER aged Cheddar, lettuce, tomato, shaved red onion, chipotle 
aioli 

9

SMOKED BRISKET SANDWICH pickled red onions, shaved cabbage, avocado   
10

RR “BLT” pork belly, tomato, lettuce, garlic mayonnaise, pagnatta bread 
11

GRILLED CHICKEN MELT ham, smoked Gouda, lettuce, tomato, chipotle aioli 
11

DUNGENESS CRAB ROLL garlic mayonnaise, lemon, celery, chives 
15

ALASKAN RAZOR CLAMS citrus breadcrumbs, coleslaw, tartar sauce, fries 
15

BEER BATTERED FISH AND CHIPS coleslaw, tartar sauce, fries 
14

CRISPY COD TACOS shaved cabbage, chipotle aioli, pico de gallo  
10

GRILLED 7OZ COULOTTE STEAK black pepper steak fries, RR steak sauce 
15

RR “CLUB” thin sliced prime rib, turkey, ham, bacon, Cheddar, lettuce,  
tomato, garlic mayonnaise, pagnatta bread 

13

LUNCH MENU Me’s-‘an’ (lunchtime)
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WE PARTNER AND SUPPORT LOCAL AND TRIBAL BUSINESSES

TEPARY BEANS  
Ancient bean that has a sweet, meaty flavor with a creamy texture 

harvested by southwest tribes for generations. 

SEKA HILLS OLIVE OIL & VINEGAR  
The Yocha Dehe Wintun nation produces this high quality Arbequina 
olive oil in the Capay Valley in Northern California.  In their language 

‘seka’ means blue – in honor of the rolling blue hills.

PORK BELLY  
“What bacon wants to be” uncured pork belly that has been  

slow braised and melts in your mouth.

PAGNATTA BREAD  
Rustic Italian style bread with a brown crust and soft center

COULOTTE STEAK  
Boneless steak cut from the sirloin cap.   

Great flavor and tenderness when sliced.

GLOSSARY AND SOURCES:

OUR LANGUAGE IS AS OLD AS TIME ITSELF
Siletz Dee-Ni Language

For countless generations our people lived out their lives speaking our words.  
In all that time, our words were never written. They were carried in the  

hearts and minds of our ancestors. They were learned by each generation  
and in turn, taught to the next.

Our Athabaskan language has many dialects. These dialects vary from region  
to region and even from village to village.

Our Rogue River menu shares our language and celebrates the culture of the 
Confederated Tribes of Siletz Indians.

NUU-WVN SRXII-XE XUU-SRXII-XE HII-CHU XUU-SRXII-XE HII-CHU XAA-MA
(For our children, their children and their children)
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