


SHARED LEGENDS
GARLIC EDAMAME     8

Toasted Garlic, Soy Sauce

RARE SEARED AHI TUNA*     17
Sesame Crusted, Cucumber Avocado Salad, Thai Chili Sauce, Crushed Wonton

FRIED BRUSSELS SPROUTS     12
Crisp Bacon Lardons, Pomegranate Glaze, Crushed Pistachio

LEGENDS NACHOS*    15
House Bechamel, Cheddar, Monterey Jack, Grilled Flank Steak, 

Jalapeno, Pico de Gallo, Sour Cream

CHARRED STEAK BITES*     16
Sweet Chili Emulsion, Scallions, Toasted Sesame

SUNNIES & RINGS*     14
Fried Sunfish, Crispy Onion Rings, Lemon Caper Tartar Sauce

COASTLINE CALAMARI*     15
Fried Tubes & Tentacles, Jalapeno, Shaved Onion, Remoulade Sauce, Charred Lemon

LEGENDARY WINGS*     16
Smoked in house & seasoned with dry rub or tossed in choice of Buffalo, 

Sweet Chili, or BBQ. Served with Ranch or Blue Cheese Dressing

LEGENDS SAMPLER*     20
Choice of 3: Onion Rings, Waffle Fries, Mozzarella Sticks, Chicken Tenders, or Wings 
served with Buffalo, Sweet Chili, Smoked BBQ, or Legends Signature Dry Rub style

BEST CATCH SLIDERS*     13
Fried Blue Gill, Lemon Caper Tartar Sauce, Lettuce, Tomato, Red Onion, 

Brioche Slider Bun

Heart Healthy Menu Items
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.       10/2024
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SOUPS & SALADS

WEDGE SALAD     15
Hybrid Romaine, Cherry Tomatoes, Dates, Bacon, Crushed Pistachios, 

House Blue Cheese Dressing, Balsamic Glaze
Add Chicken +6 • Add Shrimp +8

CRANBERRY CITRUS ARUGULA SALAD     15
Wild Rocket Arugula, Frisee, Orange Segments, Dried Cranberries, 

Crumbled Goat Cheese, Candied Walnuts, Balsamic Vinaigrette 
Add Chicken +6 • Add Shrimp +8

COBB SALAD*    17
Grilled Chicken, Applewood Smoked Bacon, Lettuce, Red Onion, Cherry 

Tomato, Avocado, Boiled Egg, Blue Cheese Crumbles, Choice of Dressing

MOODY BLUES SALAD*     18
Grilled Flank Steak, Hybrid Romaine Hearts, Cherry Tomatoes, Green Onion, 

Red Bell Pepper, Blue Cheese Crumbles, Crispy Onion Strings, 
Alabama BBQ Dressing

SIDES
Crispy Onion Rings 7

Seasoned Waffle Fries 6
French Fries 6
Cup of Soup 6

Seasonal Vegetable Medley 7
Garden Greens Side Salad 5

Fresh Fruit 7

CHICKEN WILD RICE SOUP     
Cup 6  •  Bowl 8

SOUP DU JOUR     
Cup 6  •  Bowl 8

Heart Healthy Menu Items
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.       10/2024
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BURGERS & BEYOND
(Includes House Chips or French Fries. Other side choices +3)

LEGENDARY LUCY*    17
Grilled Beef Patty, Aged Cheddar & American Cheese Stuffing, Applewood 

Smoked Bacon, Smokestack Onion, Smokey Aioli, Pretzel Bun

BACON ARUGULA BURGER*     16
Grilled Beef Patty, Bacon Jam, Creamy Goat Cheese Spread, 

Wild Rocket Arugula, Brioche Bun

THE RANCHER*     16
Grilled Beef Patty, Applewood Smoked Bacon, BBQ Sauce, Smokestack 

Onions, Aged Cheddar, Brioche Bun

KEEP IT CLASSIC*    15
Grilled Beef Patty, Green Leaf Lettuce, Tomato, Red Onion, Choice of Cheddar 

or American Cheese, Brioche Bun

GRILLED CHICKEN CLUB*     15
Grilled Chicken Breast, Applewood Smoked Bacon, Chipotle Mayo, 

Baby Arugula, Tomato, Avocado Spread, Brioche Bun

FRIED WALLEYE PO BOY*     16
Breaded Walleye Fillet, Shaved Lettuce, Red Onion, Tomato, Dill Pickles, 

Remoulade Sauce, French Roll

GARDEN WRAP     14
Garlic & Herb Tortilla, Black Bean Hummus, Avocado, Shredded Lettuce, 

Tomato, Red Onion

Heart Healthy Menu Items
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.       10/2024
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LOCAL LEGENDS
(Available from 3 pm -9 pm)

GRILLED 12 oz RIBEYE*     44
Cauliflower Mash, Pan Roasted Asparagus, Wild Mushroom Demi

8 oz FILET MIGNON*     48
Garlic & Herb Mashed Potato, Seasonal Vegetable Medley, Red Wine Demi

LEGENDARY FISH & CHIPS*    22
(broiled option available upon request)

Walleye Filet, Phyllo Breading, Seasoned Waffle Fries, Lemon Caper Tartar Sauce 

OVEN ROASTED AIRLINE CHICKEN*     26
Grilled Sweet Potato, Seasonal Vegetable Medley, Pomegranate Glaze 

PAN SEARED SALMON*     28
Creamy Esquite, Broccolini, Sweet Thai Chili Glaze 

 

GRILLED CHICKEN CAVATAPPI*     22
Roasted Asparagus, Mini Sweet Peppers, Cherry Tomatoes, 
Garlic Chipotle Cream, Pecorino Romano, Toasted Baguette 

TIGER SHRIMP RIGATONI*     26
Sauteed Prawns, Spicy Chorizo Sausage, Vodka Cream Sauce, Shaved Parmesan, 

Wild Rocket Arugula 

WILD MUSHROOM RAVIOLI     22
Portobello Mushrooms, Baby Spinach, Garlic & Herb Boursin Cream Sauce 

PASTA RATATOUILLE     22
Cherry Tomatoes, Roasted Bell Pepper, Zucchini, Eggplant , Garlic, White Wine, 

Rigatoni, House Marinara Sauce, Goat Cheese Crumbles 
Add Chicken +6 • Add Shrimp +8

Heart Healthy Menu Items
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.       10/2024
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