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THE NAME OF THE MALL MUSEUM'S CAFÉ IS DERIVED FROM A PISCATAWAY AND 
DELAWARE WORD THAT MEANS "LET'S EAT" - AND VISITORS WILL BE DRAWN TO DO 

JUST THAT. SALMON SEASONED 
WITH JUNIPER and roasted on a 
cedar plank in an open-air fire pit 
already is one of the favorite 
mouthwatering entreés available to 
visitors at the National Museum of the 
American Indian’s Mitsitam Café. 
Serving authentic Native American 
foods from regions spanning the 
Western Hemisphere and preparing 
them, whenever possible, using Native 
American cooking techniques, the 
Mitsitam Café is easing into its role as 
an educational palate pleaser. 
Five distinctive areas of the copper and 

wood-trimmed café serve food from different 
geographic regions - Northern Woodlands, South 

America, Northwest Coast, Meso America, and the Great Plains. Each offers a changing 
selection of appetizers, main courses, side dishes, desserts, and beverages. The name of the 
café is derived from a Piscataway and Delaware word that means “let’s eat” - and visitors will be 
drawn to do just that. 
“Because Mitsitam is one restaurant with 
five menus, it is almost like having five 
restaurants,” ...As the seasons change in 
Washington, D.C., so, too, does the 
menu in the Mitsitam Café to reflect the 
availability of certain regional dishes… 
 
One of the Mitsitam Café’s most 
distinctive factors is its scope and scale. 
NMAI’s restaurant will offer foods from 
both North and South America to some 
1,500 customers every day in a Native 
marketplace atmosphere.  
 
 
 
 
 
 



 



 



 



 

 

 

Mitsitam Press 
 

“Two Washington museums run by the Smithsonian Institution have forged an even deeper 
connection between menu and mission. At both the Mitsitam Cafe in the National Museum of 
the American Indian, which opened in 2004, and at the Sweet Home Café inside the National 

Museum of African American History and Culture, which opened last summer, food is an 
extension of the collection.” 

Kim Severson, NY Times, Museums With Such Good Taste (Meaning the Restaurant, Dear) 
 
 

“Art and food have been linked forever,” said Susan H. Edwards, the executive director of the 
Frist Center for the Visual Arts in Nashville,“It’s a changing view of what museums have to 
offer,” she said. “People want more of a social encounter with art now than an academic 

experience. Food is another way we are thinking differently about engagement, about how we 
make cultural connections.”  

 
 

"People really like it. It's pretty much regarded as the best museum cafeteria in town," said Joe 
Yonan, the Washington Post's food and travel editor. 

 

 
 
 
 
 
 
 
 


