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THE EYE-OPENER

Two farm fresh eggs cooked just the way you like them.
Served with your choice of bacon or sausage, breakfast
potatoes and warm frybread or fresh biscuit. 10.50
Add one egg 1.50

BREAKFAST SANDWICH

Our freshly made egg soufflé topped with lots of hot
melted cheese and your choice of breakfast meat built on
either our homemade frybread or a freshly
baked biscuit. 6.00

BUILD YOUR OWN
OMELET

Served with breakfast potatoes and your choice of
warm frybread or a freshly baked biscuit. 11.00
Choose any THREE:
Cheddar Cheese
Pepper Jack Cheese
Swiss Cheese
Country Ham
Crisp Bacon
Sausage
Black Olives
Diced Tomatoes
Fresh Spinach
Green Onions
Jalapeños
Mushrooms
Roasted Peppers
Sweet Onions
Chili
Picante Sauce
Additional ingredients .75
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THE BREAKFAST BOWL

Our bountiful bowl filled with a fresh biscuit, breakfast
potatoes, crisp bacon, cheddar cheese and a light, fluffy
mound of scrambled eggs. 9.00

BISCUITS AND GRAVY

Freshly baked biscuits topped with house-made
creamy country gravy loaded with country sausage. 8.00
Add two eggs 2.50

BENEDICTS

Served on your choice of toasted frybread, fresh biscuit or
an English muffin with creamy hollandaise sauce,
breakfast potatoes and fresh fruit.

SMOKED HAM
13.00

SALMON
16.00

CHEESESTEAK
15.00

CRAB CAKE
18.00

CHICKEN-FRIED
STEAK AND EGGS

A hand-battered steak served with two eggs cooked any
style, and lots of country sausage gravy. 15.00
Add bacon or sausage 3.00
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KING’S HAWAIIAN
FRENCH TOAST

Naturally sweet King’s Hawaiian bread dipped in our
rich vanilla egg batter, topped with powdered sugar and
whipped honey butter. Served with warm maple syrup
and fresh whipped cream. 12.00
Add fresh strawberries 1.50
Add fresh banana slices 1.50

BLUEBERRY PANCAKES

Fresh blueberries in our all-buttermilk batter pancakes
served with honey butter, warm maple syrup and
fresh whipped cream. 8.00

BANANAS FOSTER

Buttermilk pancakes served with a caramelized banana
foster sauce with warm maple syrup and fresh
whipped cream. 10.00

BELGIAN WAFFLE

Freshly made with our malted waffle batter and topped
with warm maple syrup, honey butter and fresh
whipped cream. 11.00

CORNED BEEF HASH

A hearty blend of corned beef and fresh potatoes,
baked and topped with two farm fresh poached eggs
and a drizzle of hollandaise sauce. 12.00
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FRYBREAD BREAKFAST
PIZZA

Our freshly made frybread with country sausage gravy,
scrambled eggs and hot, bubbly cheese. 7.00

STEEL CUT OATMEAL

Slow-simmered real steel cut oats mixed with heavy
cream and brown sugar. 6.00
Your choice of additional toppings:
Bananas
Black Walnuts
Dried Cherries
Dried Cranberries

Fresh Berries
Raisins
Toasted Almonds

Add toast 2.00

FRESHLY SQUEEZED
ORANGE JUICE
2.00

BREAKFAST JUICES
2.50

SIDES
BACON (3)

FRESH FRUIT

SAUSAGE LINKS (2)

FRYBREAD

EGG (1)

GRITS

HAM

ASSORTED JUICES

POTATOES

BAGEL WITH
CREAM CHEESE

3.00
3.00
1.50

3.00

2.00

BISCUIT
2.00

3.00
3.50

2.50
2.50

3.00

FOOD ALLERGY DISCLAIMER: Quil Ceda Creek Casino 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. Quil Ceda Creek
Casino will not assume any liability for adverse reactions to food
consumed, or items one may come in contact with while eating at
any Quil Ceda Creek Casino 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 foodborne illness.

QCCCASINO.COM

