Served “Naked”, BBQ ,“9 Alarm” or
Tequila Tamarind Glazed with celery,
carrots, and ranch or bleu cheese
$11.25
Bacon bits, pico de gallo, green onion,
cheddar-jack & sour cream. $9.25
Uli’s Famous Sausage, whole grain
mustard, sauerkraut and
grilled baguette. $9.75
Lightly breaded strips with sweet &
spicy chili sauce & lemon aioli. $11.25
Piled high with beans, cheddar-jack,
black olives, green onions, pico de
gallo, jalapenos, salsa and sour. With
your choice of seasoned chicken or
ground beef. $13.25

Cedar planked salmon fillet, herb
butter, lemon aioli, bacon-mozzarella
creamed corn, choice of mashed or
baked potato and side salad. $17.50
House made bacon and beef meatloaf,
roasted garlic Yukon mashed potatoes,
caramelized onions and peppers.
Cheese gravy and onion rings with
bacon-mozzarella creamed corn.
With side salad. $15.50
American Waygu Beef country fried
ground steak, house made country
gravy, roasted garlic Yukon mashed
potatoes, bacon and mozzarella
creamed corn, green onion. Served
with side salad. $16.50
Two hand breaded chicken breasts,
marinara, provolone and mozzarella,
herb buttered linguine and bread
sticks. Served with side salad. $15.50

Shredded smoked chicken in creamy
white cheddar fire sauce served with
crostini and celery. $9.25
Lightly breaded chicken tenderloins
served “Naked”, “BBQ” or “9 Alarm”.
$9.25
White bean and chickpea hummus
with pita, Kalamata olives,
pepperoncini, cucumber,
carrots and celery. $9.25
Golden brown battered Mac & Cheese
wedges, fries & ranch. $8.99
Cheddar-jack cheese, green onion,
salsa and sour cream with your
choice of seasoned chicken or ground
beef for $8.99
Fried golden brown with marinara.
8.99
Battalion wings, onion rings, mac &
cheese wedges, mozzarella sticks and
tater tots with ranch. $13.99
Prawns, mushrooms, onions and
tomatoes in a spicy cream sauce.
With crostini. $11.25

A favorite for 40 years!
Beef, chicken, BBQ pork or Gardein in
a giant flour tortilla baked with pico de
gallo, cheddar-jack cheese, lettuce,
tomatoes and E9 enchilada sauce.
Topped with salsa and sour cream.
With your choice of soup,
fries or tater tots. $10.75
3 seared or fried salmon fillets, soft
flour tortilla with cilantro jalapeño
aioli, citrus vinaigrette, pico de gallo,
shaved red onion, nappa cabbage.
Served with side salad. $13.25
Seared or fried white fish fillets
wrapped in a flour tortilla with cilantro,
coleslaw, pico de gallo, green onions
and E9 sauce. Served with fries.
$10.75
Uli’s Famous Sausage, Beecher’s
Flagship White Cheddar sauce, crouton
crumble, green onions. $14.50
Tender pieces of chicken sautéed in
our spicy red chili cream sauce tossed
with linguini and topped with green
onion and parmesan cheese. $14.50
Prawns, mushrooms, onions and
cherry tomatoes sautéed in our spicy
red chili cream sauce tossed with soba
noodles and topped with green onions
and diced peanuts. $15.50

Boar’s Head Brand pastrami &
salami, melted Swiss and provolone on
an Essential Baking Company French
baguette with pesto aioli. $11.25
Crisp lettuce, Boar’s Head Brand
bacon, avocado and tomato with mayo
on whole wheat or sourdough. $9.25
Thin sliced Boar’s Head Brand roast
beef piled high on an Essential
Baking Company French baguette with
mayo & au jus. $11.25
Tender Boar’s Head Brand pastrami,
sauerkraut, Swiss and creamy E9
sauce on rye bread. $11.25
Tender smoked pulled pork with BBQ
sauce and coleslaw, on a grilled
Baker Boy’s bun. $10.25
Boar’s Head Brand turkey, provolone,
tomato, iceberg lettuce and red onion
with basil pesto on an Essential
Baking Company French baguette.
$10.75
Choose grilled chicken or gyro meat,
Tzatziki sauce, shaved onion, lettuce
and tomato in a warm pita. $10.25
Boar’s Head Brand turkey and ham,
bacon, Swiss and cheddar cheese,
fresh crisp lettuce, tomato, mayo
stacked on 3 slices of sourdough,
rye or wheat. $11.25
Breaded and fried chicken breast,
mozzarella and provolone, marinara,
mayo on an Essential Baking
Company French baguette. $11.25
House made meatloaf, melted
Provolone cheese, onion rings, BBQ
sauce, rooster aioli, on an Essential
Baking Company French baguette.
$13.25

Amber beer battered salmon fried
golden brown with fries, coleslaw and
tartar sauce. $15.50
Amber beer battered white fish fried
golden brown with fries, coleslaw and
tartar sauce. $14.50






Fresh hand formed ground beef, choice
of cheese, crisp lettuce, tomato and
onions with E9 sauce. $10.99

Melted Beecher’s Flagship White
Cheddar, sautéed onions, E9 Sauce
on grilled rye. $12.50

Hand formed ground beef patty, Boar’s
Head Brand bacon, E9 sauce, lettuce,
tomato, onion and melted cheddar.
$12.50

Served open faced with our seasonal
homemade chili, sweet onions and
grated cheddar-jack cheese. $12.50



A juicy hand formed beef patty topped
with melted Swiss on an Essential
Baking Company French
baguette with mayo and au jus.
$11.25



Juicy hand formed ground beef patty
topped with sautéed mushrooms,
gorgonzola crumbles, lettuce, tomato
and mayo. $13.25
A 1/2 pound buffalo patty with onions,
crisp lettuce, tomato, bleu cheese
crumbles and special sauce. $14.50
Hand formed seasoned American
Waygu beef, herb roasted tomato,
iceberg lettuce, Cambozola cheese,
crisp Boar’s Head Brand bacon, bacon
aioli $15.50

E9 Belgian White beer battered
chicken breast, Boar’s Head Brand
bacon, bleu cheese crumbles, lettuce,
tomato and Rooster Aioli. $13.25
Boar’s Head Brand Bacon, turkey patty,
pepper-jack, red onion, guacamole,
spicy aioli, tomato, lettuce served on a
torta roll. $13.25
Seared or fried white fish fillets,
lettuce, tomato and tartar sauce.
$12.50

Fresh lettuce with turkey, ham, bacon
bits, bleu cheese crumbles, diced
tomato, hard boiled egg
and black olives $12.50
Choose grilled chicken or gyro meat,
romaine lettuce, shaved onion,
cucumber, diced tomatoes, Kalamata
olives, feta cheese, Greek balsamic
vinaigrette. Tzatziki sauce drizzle,
fried pita strips. $13.25
Crisp lettuce blend, grilled chicken
breast, soba noodles, shredded carrots
and red bell peppers, mandarin
oranges, cilantro, fried wontons,
with Thai peanut dressing. $12.50

Grilled seasoned chicken breast topped
with melted pepper-jack, green chilies,
tomato and crisp lettuce
with Rooster aioli. $11.25

Iceberg-romaine mix, mozzarella,
salami, diced chicken and tomatoes,
black olives, parmesan, red onions,
scallions, garbanzo beans, green onion
and pepperoncini. $12.50

Chicken breast, lettuce, tomato, red
onion, green chilies, bean puree,
guacamole and pepperjack cheese
with jalapeño cilantro aioli, tortilla
strips on a torta roll. $12.50

Lettuce, pico de gallo, green onions,
cheddar-jack cheese, black beans,
with sour cream, salsa and
enchilada-ranch dressing or cilantro
lime vinaigrette. Your choice of
chicken or beef. $12.50
Blackened salmon, crisp Romaine top a
salad with parmesan, cherry tomatoes,
croutons and Caesar dressing. $14.50

Pepperoni, onions, bacon, Grande
Whole Milk Mozzarella, mushrooms,
sausage, black olives.
(Jalapeños optional) $15.50
Onion and garlic cream cheese
sauce, Grande Whole Milk
Mozzarella, bacon bits, tomatoes,
green onion and pickled jalapeños.
$15.50
Bacon, Grande Whole Milk
Mozzarella, homemade ranch, diced
chicken breast and tomatoes with
fresh cilantro. $15.50
Pesto sauce, artichoke hearts, gyro
meat, Grande Whole Milk Mozzarella,
tomatoes, topped with feta, Kalamata
olive. $15.50
Start with our red sauce &
Grande Whole Milk Mozzarella on a
14” crust. $9.25

Grilled chicken breast, crisp Romaine
top a salad with parmesan,
cherry tomatoes, croutons
and Caesar dressing. $12.50
Crisp romaine tossed with parmesan,
croutons, cherry tomatoes and Caesar
dressing. $7.25
A large Russet potato stuffed with
cheddar-jack cheese, bacon bits, green
onions, sour cream and butter. Served
with a cup of soup, chili or garden
salad. $9.25
Our classic chili
Cup $3.25 Bowl $5.25
A bowl of the chef’s daily soup, house
salad and bread sticks $9.25
Our homemade chili, house salad and
bread sticks $9.25

Homemade, moist and delicious $4.99

E9 Flagship Beer Fill $14.50
E9 Seasonal Beer Fill $16.50
E9 Specialty Beer Fill $17.50

Macadamia nut brownie, smothered in
vanilla ice cream and chocolate sauce

$5.99

$2.50

E9 Flagship Beer Fill $14.50
E9 Seasonal Beer Fill $16.50

$4.99
Ask About Our Seasonal Desserts!

Our “Big Red” Fridge is stocked with E9
bottles and other favorites to go!

BREAKFAST SERVED
8AM-NOON
EVERY WEEKEND
KARAOKE SATURDAYS
VIDEO DJ THURSDAYS
TRIVIA WEDNESDAYS
TUESDAYS WITH TODD
Includes 2 Pint Glasses
and Logo 64oz Growler with Fill

Includes 4 Logo Pint Glasses

FOR PRIVATE EVENT
INFORMATION CALL
253-254-0561

ENGINE HOUSE NO. 9 around 1908—At the sound of the alarm the night watchman would open the stable
gates (where the bar is located now) the horses would trot into position for harnessing and within
30 seconds the crew would have the steamer fire lit, pre-heat water pipes disconnected and be
underway. The original accordion doors which were spring-loaded opened in seconds causing the horses
to bolt out much like a horse race track.
ENGINE HOUSE NO. 9 was built in 1907 to provide fire protection for Tacoma’s North End. For many years
it served as battalion headquarters. It was the last station in Tacoma to convert from horse-drawn to
mechanized equipment—in 1919 when Rufus Harben and Earle More made the final symbolic run aboard
an Amoskeg steam pumper drawn by the horses Nip, Dick and Joe.
ENGINE HOUSE NO. 9 was in service until 1965 when it was abandoned and fell into disrepair. Vandals
touched off no less than three fires in the building in the ensuing seven years. Although the structure
remained, it was stripped and battered and its bones exposed to winter snow and rain when it was
discovered by a young newspaper reporter in 1971. Win Anderson and Bob Lane purchased and restored
the building, converting the lower floor to a tavern and the second story into an apartment.
In August of 2011 the Xitco and Paradise families, having been longtime admirers of Engine House No. 9,
became proprietors and stewards of one of Tacoma’s Historical Landmarks.
Today the building is listed on the
National Register of Historic Places

