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APPETIZERS
CHEESY GARLIC 
BREADSTICKS 

Roasted Garlic Butter, Mozzarella/Provolone - 6.00 
(Full portion of Mozzarella/Provolone +2.50)

STROMBOLI 
Pepperoni, Mozzarella/Provolone 7.50 

Spinach, Artichoke Hearts, Mozzarella/Provolone 7.50 
*No Substitutions or Additions 

SIGNATURE 
PICKS 

CRAFTED AS A CALZONE OR PIZZA

THE ULTIMATE 
MEAT TREAT 

House Red Sauce, Spicy Italian Sausage, Pepperoni, 
Romano Meatballs, Mozzarella/Provolone Cheeses,  

Shaved Parmesan, Hand-Picked Oregano - 11.50

THE HUNGRY ROMAN 
Pesto Oil, Roma Tomatoes, Fresh Mozzarella,  

Fresh Cracked Pepper, Coarse Salt, Fresh Basil,  
Hand-Picked Oregano, Shaved Parmesan - 12.50

THE SALMONATOR 
Roasted Garlic Parmesan Sauce, *Blackfish Smoked 

Salmon, Mozzarella/Provolone Cheeses,  
Sweet and Spicy Mama Lil’s Peppers, Pesto, Arugula, 

Hand-Picked Oregano, Shaved Parmesan - 13.50
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THE SPICY 
ITALIAN STALLION 

Spicy Marinara, Spicy Italian Sausage, Mozzarella/
Provolone Cheeses, Sweet and Spicy Mama Lil’s Peppers, 

Fresh Basil, Hand-Picked Oregano,  
Shaved Parmesan - 11.50

ORTOLANA 
House Red Sauce, Pesto, Spinach, Feta, Onions, 

Roma Tomatoes, Sundried Tomatoes, Yellow Peppers, 
Mushrooms, Olives, Mozzarella/Provolone Cheeses,  

Fresh Basil - 11.50

FOUR ALARM 
FIREHOUSE 

Roasted Garlic Parmesan Sauce, Smoked Bacon,  
Diced Chicken Breast, Spinach,Mozzarella/Provolone 

Cheeses, Sweet and Spicy Mama Lil’s Peppers, 
Sweet Chili Sauce, Chili Flakes, Shaved Parmesan - 11.50

BLAZING BBQ  
CHICKEN RANCH 
Hennessy BBQ Sauce, BBQ Ranch Dressing,  

BBQ Chicken, Hot Italian Ham, Mozzarella/ Provolone 
Cheeses, Spinach, Onion,  

Roasted Garlic, Shaved Parmesan - 11.50

CHEESEBURGER 
PIZZA 

Thousand Island Dressing, Triple Cheese Blend, Bacon, 
Seasoned Ground Beef, Sesame Seeds on Crust,  

Onion, Roma Tomatoes, Romaine Lettuce,  
Dill Pickles - 11.50 (Extra Bacon +2.50)  

*No Substitutions or Additions
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GO AHEAD,
TOP THIS.
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CREATE YOUR OWN PIZZA WITH LIMITLESS 

TOPPINGS, OR MAKE IT A CALZONE WITH  

UP TO 5 TOPPINGS. STARTING AT 11.50

STEP 1: 
SELECT YOUR FLAVOR BASE 

House Red Sauce 

Spicy Marinara  

Roasted Garlic Parmesan Sauce 

Pesto Oil 

Hennessy BBQ Sauce 

Garlic Butter 

Sriracha Ranch Sriracha 

Sweet Thai Chili Sauce 

Extra Virgin Olive Oil

STEP 2: 
SELECT YOUR TOPPINGS

CHEESE 
Mozzarella/Provolone 

Blue Cheese 

Pepper Jack 

Shaved Parmesan 

Feta

 
 

MEATS 
Applewood Smoked Ham 

Hot Italian Ham 

Romano Meatballs 

Diced Chicken Breast 

BBQ Chicken 

Pepperoni 

Spicy Italian Sausage 

Smoked Bacon 

Seasoned Ground Beef
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VEGGIES 
Shaved Red Onion 

Black Olives 

Crimini Mushrooms 

Pepperoncini  

Roma Tomatoes 

Roasted Sweet Potato 

Sliced Yellow Peppers 

Jalapeños 

Sweet and Spicy 
Mama Lil’s Peppers 

Fresh Cut Pineapple 

Roasted Garlic

FINISHING 
GARNISH 

Shaved Parmesan 

Hand-Picked Oregano 

Chili Flakes 

Fresh Basil 

Craisins 

Fresh Cilantro 

Arugula 

Pine Nuts 

Candied Walnuts 

Sunflower Seeds 

Croutons

GREENS 
Arugula 

Spinach 

Romaine 

Spring Mix

DRESSINGS 
BBQ Ranch  

Bleu Cheese  

Caesar  

Cilantro-Lime 

Honey-Balsamic 

Ranch Dressing  

Red Wine Vinaigrette 

1,000 Island

PREMIUM 
TOPPINGS 

EXTRA COST 
Shrimp +3.50 

*Blackfish 
Smoked Salmon +5.00 

Anchovies +2.50 

Sundried Tomatoes +2.50 

Artichoke Hearts +2.50 

Fresh Mozzarella +2.50 

Three Cheese Blend +2.50

STEP 3: 
ENJOY YOUR MASTERPIECE! 

ALL PIZZAS ARE COOKED WITH GARLIC BUTTER  

AND FINISHED WITH SHAVED PARMESAN AND  

FRESH HAND-PICKED OREGANO



SIGNATURE 
SALADS

BBQ CHICKEN RANCH 
BBQ Chicken Breast, Romaine and Spinach, Blue Cheese 

Crumbles, Sweet and Spicy Mama Lil’s Peppers,  
Roma Tomatoes, Shaved Red Onions, Signature  

Garlic Croutons, BBQ Ranch Dressing - 11.50

CHICKEN OLÉ! SALAD 
Grilled Chicken Breast, Romaine Lettuce and Spring Mix, 

Sliced Olives, Roma Tomatoes, Pepper Jack Cheese,  
Sliced Jalapeños, Cilantro, Crispy Corn Tortilla Chips, 

Sunflower Seeds, Cilantro Lime Dressing - 11.50

TASTE ITALIA 
Pepperoni, Hot Italian Ham, Romaine Lettuce and Arugula, 
Marinated Artichoke Hearts, Fresh Basil, Shaved Parmesan 

Cheese, Olives, Roma Tomatoes, Sweet and Spicy  
Mama Lil’s Peppers, Fresh Mozzarella, Croutons,  

House Red Wine Vinaigrette - 11.50

TASTE OF TULALIP 
SMOKED SALMON 

SALAD 
*Blackfish Smoked Salmon, Romaine and Arugula,  

Roasted Sweet Potatoes, Roma Tomatoes,  
Yellow Bell Peppers, Dried Cranberries, Walnuts,  

House Balsamic Honey Vinaigrette - 13.50

TOP THIS SALAD 
Craft your own salad masterpiece from our  

extensive selection of items - 11.50
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DESSERTS
THE ULTIMATE BP 

BROWNIE 
Chocolate Brownie, Hazelnut Spread,  

Warmed To Order - 5.50

CINNALICIOUS 
DESSERT PIZZA 

Butter-Cinnamon Streusel, Vanilla Glaze - 5.50

SNOQUALMIE ICE 
CREAM 

Salted Caramel, Mukilteo Mud, Vanilla Bean  
or Mountain Blackberry - 4.00
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FOOD ALLERGY DISCLAIMER: Tulalip Resort makes every 
attempt to identify ingredients that may cause allergic reactions 
for those with food allergies. Every effort is made to instruct our 
food production staff on the severity of food allergies; however, 
there is always a risk of contamination. Based on our product 
mix and preparation, we cannot guarantee that any menu item 
is completely free of any allergen. There is also a possibility that 
manufacturers of the commercial foods we use could change the 
formulation at any time, without notice. Guests concerned with 
food allergies need to be aware of this risk. Tulalip Resort will not 
assume any liability for adverse reactions to food consumed, or 
items one may come in contact with while eating at any Tulalip 
Resort establishment. Please inform your restaurant manager if 
you have a food allergy and ask to see the ingredient listings for 
the menu items you are interested in choosing. Consuming raw 
or under cooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of food borne illness. 

SHARE YOUR EXPERIENCE: 

#BlazingPaddlesTRC 
#GoAheadTopThis


