
LEGENDS BAR & BISTRO

Starters

BUFFALO WINGS 1/2 DOZ $6     DOZ $11
jumbo chicken wings lightly breaded, deep 
fried then tossed with your choice of Hot, 
Mild, Mango Habanero, BBQ, Asian or 
Teriyaki
CHICKEN LETTUCE WRAPS                           $7.75
Wok seared minced chicken, mushrooms, 
green onions and water chestnuts served 
over crispy rice sticks and cool crisp lettuce 
cups
VEGETARIAN LETTUCE WRAPS               $7.75
a vegetarian version of our signature 
appetizer made with tofu
CRAB BALLS                           $7.95
our incredible crabcakes shaped into mini 
balls and deep fried to a golden brown. 
served with cajun remoulade.
ITALIAN  NACHOS                           $6.50
Sliced potatoes topped with marinara sauce, 
basil pesto, Jack and Cheddar cheeses then 
baked until golden brown. 
GOUDA MUSHROOMS                           $7.00      
silver dollar mushrooms filled with smoked 
Gouda cheese, baked until bubbly, then 
served with roasted red pepper sauce.
SPINACH & ARTICHOKE DIP                 $7
delicately seasoned cream cheese, fresh 
spinach and artichoke hearts blended then 
served hot with garlic bread
DYNAMITE  SHRIMP                          $8.95
crispy shrimp tossed in a zesty sauce.
ASIAN PORK WINGS                           $8.95
Buffalo style pork wings wok seared with an 
Asian BBQ sauce
CRISPY GREEN BEANS                           $5.95
lightly battered and served with your 
choice of homemade ranch dressing or 
Mango Habanero sauce
BBQ SHRIMP           $8.99
jumbo shrimp butterflied and stuffed with 
smoked gouda cheese, wrapped in bacon, 
basted with BBQ sauce and grilled to 
perfection
MARTINI  SHRIMP COCKTAIL                $8.99
jumbo shrimp served with stuffed Spanish 
olives and Absolut cocktail sauce
MUSSELS NAPOLETANA                   $8.50
steamed in a savory sauce of marinara, 
lemon juice, white wine and garlic
CRAB DIP                               $8
delicately seasoned cream cheese and lump 
crabmeat folded together and served hot 
with baked garlic bread
CRAB STUFFED MUSHROOMS                  $8
silver dollar mushrooms filled with our 
unique crabcake recipe and served over 
roasted red pepper sauce
AHI TUNA                               $8
cold smoked tuna seared with black 
peppercorns, thinly sliced then served over 
seaweed salad and served with soy sauce on 
the side
SNOW CRAB LEGS         LB $11     2LBS $18
alaska's finest steamed and served with 
butter and lemon

Warning: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of foodborne illnesses. Alert your server to special dietary needs.

SALADS

Includes home-baked bread

SPINACH SALAD                           $5.50
fresh spinach tossed with walnuts, red 
onions,mushrooms, poppyseed vinaigrette 
and romano cheese

HOUSE SALAD                               $5
with spinach, romaine, red onions, 
cucumbers, carrots and vine ripened 
tomatoes

GREEK SALAD                           $6.50
cucumbers,red onions, vine ripened 
tomatoes, feta cheese and black olives 
tossed with balsamic vinaigrette then 
served over a bed or romaine lettuce.

LEGENDARY COBB SALAD                           $8.95
fresh mixed greens topped with chopped egg, 
ham and smoked turkey slices, tomatoes, red 
onions and pepperjack cheese with your 
choice of dressing.

CAESAR SALAD                           $5.95
romaine, fresh parmesan, seasoned croutons 
& black pepper with house-made garlic 
anchovy dressing

SALAD DRESSINGS 
ranch
bleu cheese
1000 island
ginger sesame
balsamic vinaigrette
caesar
honey mustard
poppyseed vinaigrette

ADD TO ANY LARGE SALAD 
Grilled Salmon  $7  Pesto Grilled Shrimp  
$Grilled Chicken  $5  Prime Rib Strips  $8

BEVERAGES
coke - diet coke - sprite - minutemaid orange
ginger ale - pink lemonade - mr. pibb
sweetened or unsweetened iced tea

CHILDRENS MENU
HOT DOG  AND FRIES    -     $3.25
SPAGHETTI WITH MEATBALLS -  $3.95
CHEESEBURGER AND FRIES - $4.00
CHICKEN FINGERS AND FRIES - $4.50
HAMBURGER AND FRIES - $3.50

SOUPS
Broccolli Cheese     $3  /$5
New England Clam Chowder   $3/  $6
Crab Bisque   $3  / $6
Roasted Red Pepper  $3 / $5



LEGENDS BAR & BISTRO

SANDWICHES                                                                                     
served with one side

BUILD A BURGER                           $7.95
begin with a handmade usda choice 8 oz beef 
patty then add additional toppings for .80 
each:
jack, cheddar, american, swiss, provolone, 
pepperjack or feta cheeses
applewood smoked bacon, mushrooms, 
jalapeno peppers, roasted red peppers, asian 
chilis, or red onions 
VEGGIE BURGER                           $5.99
black bean burger with choice of toppings 
for an additional charge of .80 each
jack, cheddar, american, swiss, provolone, 
pepperjack or feta cheeses
applewood smoked bacon, mushrooms, 
jalapeno peppers, roasted red peppers, asian 
chilis, or red onions 
CAROLINA PULLED PORK BBQ         $7.99
hand pulled pork topped with coleslaw and 
beer battered onion ring then served over 
a wheat or white roll with sweet louie's 
bbq sauce on the side
LEGENDS CLUB                           $8.50
a white or wheat sub roll topped with 
thinly sliced ham, smoked turkey, applewood 
smoked bacon and provolone cheese then 
baked to perfection 
BLACKENED MAHI                           $8.75
line caught, coated with cajun seasoning and 
panseared then topped with monterey jack 
cheese and served on a wheat or white roll 
with tartar sauce and cole slaw
CUBAN AMERICAN SANDWICH           $8.99
thinly sliced roasted porkloin, honey 
smoked ham, swiss cheese on a wheat or 
white roll baked to perfection then served 
with cole slaw and Dijonnaise
CAJUN CHICKEN SANDWICH             $8.50
fresh chicken coated coated with cajun 
seasoning pan seared then topped with Jack 
Cheese and served on a wheat or white roll 
with sundried tomato aioli
PRIME RIB CHEESESTEAK                         $11.95
roasted and thinly sliced Rib-Eye topped 
with grilled onions, mushrooms and cheddar 
cheese then baked until golden brown
MEATBALL SUB                          $7.95
homemade meatballs served on a wheat or 
white sub roll, topped with marinara sauce 
and provolone cheese then baked until 
golden brown

SIDES

 
FRENCH FRIES                                            $2.99
SWEET POTATO FRIES                                $2.99
ROASTED GARLIC MASHED POTATOES       $2.99
ASIAN BROWN OR WHITE RICE                    $2.29
BEER BATTERED ONION RINGS                    $2.99
SUB ONION RINGS                                         $1.50
BROCCOLI & CHEESE                                    $3.50 
SUB BROCCOLLI & CHEESE                           $1.95
STIR FRIED VEGETABLES                               $3.00 
SUB VEGETABLES                                          $1.50

Warning: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of foodborne illnesses. Alert your server to special dietary needs.

ASIAN FUSION

Includes side salad and stir fried 
vegetables

KUNG PAO CHICKEN, SHRIMP, OR SCALLOPS 
stir fried with peanuts, chili peppers and 
scallions with a choice of white
 or brown rice.                    $11.95
ORANGE PEEL BEEF, CHICKEN OR SHRIMP 
tossed with a  mild citrus chili sauce with 
fresh orange peel and vegetables and a 
choice of white or brown rice  $11.95
SICHUAN BEEF, SHRIMP OR SCALLOPS 
stir fried in a red chili pepper garlic sauce 
and vegetables  with a choice of  white or 
brown rice.   
  beef $14.75     shrimp $14.95       scallops   $16.95
MOO GOO GAI PAN                         $12.75
sliced chicken breast and tender shrimp 
wok seared with mushrooms and vegetables 
in a mild sauce with a choice of brown or 
white rice

PUBFARE
served with one side, home baked bread, 
pesto dipping oil, side salad and stir fried 
vegetables

BEER BATTERED COD                         $10.95
alaskan codfish dipped in our unique Bass 
Ale batter then deep fried to a golden 
brown. served with tartar sauce ,cole slaw 
and malt vinegar
IRISH BEEF STEW                         $10.95
braised Angus beef stewed in Guinness 
infused beef broth, carrots, potatoes, peas, 
and onions. 
SPINACH AND ROASTED GARLIC MEATLOAF                         
$12.95
flavorful blend of ground beef, spinach, 
roasted garlic, sundried tomatoes and Jack 
cheese baked to perfection and topped with 
creamy port wine tomato sauce
TOP SIRLOIN                         $12.95
thick cut 8 oz sirloin smothered with 
sauteed onions and mushrooms.
CHICKEN PARMESAN                         $13.95
fresh chicken breast coated in herbed bread 
crumbs, pan baked then topped with 
marinara sauce and provolone cheese and 
baked to perfection
SAINT LOUIS PORK RIBS                        $17.95
braised in pork stock until fall off the bone 
tender, coated with chipotle 
cinnamon dry rub then baked and basted in 
sweet louie's bbq sauce
BEER BATTERED SHRIMP                         $12.50
butterflied jumbo shrimp dipped in our 
unique Bass Ale batter then deep fried to a 
golden brown.
BAKED SPAGHETTI & MEATBALLS           $11.95
spaghetti tossed with cheddar and jack 
cheeses, homemade Italian meatballs and 
marinara sauce then baked to a golden 
brown
BAKED COD                         $11.95
codfish loin coated with delicately 
seasoned breadcrumbs, baked to a 
moist flakiness then topped with a lemon 
garlic caper sauce.



Dinner Menu

ANGUS RESERVE BEEF 

 
served with home baked bread, pesto dipping 
oil, house salad, one accompaniment and stir 
fried vegetables

PRIME RIB  9OZ-$23    12OZ-$26  16OZ-$30
slowly roasted USDA choice Rib-Eye cooked 
to fork tender perfection

FILET MIGNON   6OZ-$22      8OZ- $26
lean beef tenderloin open flame grilled to 
your desired temperature

DELMONICO                            $26
12 oz Rib-Eye open flame grilled to your 
desired temperature.

PORTERHOUSE STEAK                              $30
21 oz cut of bone-in Filet Mignon and New 
York Strip open flame grilled to your 
desired temperature

T-BONE STEAK                              $25
19 oz cut of bone-in New York Strip open 
flame grilled to your desired temperature

NEW YORK STRIP                              $26
12oz of beef striploin open flame grilled to 
your desired temperature.

STEAK DIANE                              $22
7 ounces of thinly sliced beef striploin, 
panseared, deglazed with brandy and 
finished with a mushroom demi-glace.

STEAK AU POIVRE                              $28
a 12 oz beef striploin encrusted with 
cracked black pepper, pan seared, deglazed 
with Brandy then finished with a tarragon 
cream sauce

CHOPS & CHICKEN

CHICKEN MARSALA                              $14
fresh chicken breast coated with herbed 
breadcrumbs, panbaked, deglazed with 
Marsala wine then finished with mushroom 
demi-glace. 
CHICKEN CHESAPEAKE                              $18
fresh chicken breast coated with herbed 
breadcrumbs, panbaked then topped with a 
creamy sundried tomato pesto, lump 
crabmeat and pesto shrimp sauce.
VEAL CHOP                              $28
a 10 oz bone-in veal chop coated with herbed 
breadcrumbs, panbaked, deglazed with 
marsala wine then finished with a 
mushroom demi-glace.
ROASTED PORKLOIN                              $14
slowly roasted boneless porkloin thinly 
sliced then topped with apple raisin 
chutney and applejack brandy sauce.
NEW ZEALAND LAMB CHOPS           $27
frenched, handcut double bone lamb 
marinated then grilled over open flame to 
your desired temperature and topped with 
blueberry chutney port wine sauce

Warning: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of foodborne illnesses. Alert your server to special dietary needs.

SEAFOOD

 
served with home baked bread, pesto dipping 
oil, house salad, one accompaniment and stir 
fried vegetables
SEAFOOD BOUILLABAISSE                             $22
sauteed  shrimp, sea scallops, mussels, 
salmon, cod, crabmeat and andouille sausage 
tossed with cajun cream sauce
CRABCAKES                              $18
delicately seasoned classic recipe, light and 
fluffy baked to a golden brown
AHI TUNA                         $19.95
cold smoked tuna loin portion marinated 
and grilled over open flame to your desired 
temperature then topped a creamy sundried 
tomato pesto and lump crabmeat sauce
CRAB STUFFED SHRIMP                              $19
butterflied jumbo shrimp stuffed with our 
delicious crabcake recipe then baked to 
perfection
SALMON CHESAPEAKE                              $21
coated in romano cheese and herbed 
breadcrumbs, panbaked then topped with a 
creamy crabmeat, shrimp and sundried 
tomato pesto
ASIAN  GRILLED ATLANTIC  SALMON       $19
dry rubbed with spices and open flame 
grilled. served with a soy and Dijon mustard 
sauce
SEAFOOD PICATTA                             $19
shrimp, scallops, mussels, cod, mahi mahi and 
crabmeat steamed in a savory sauce of
lemon juice, butter, white wine, capers and 
garlic
BRAZILIAN LOBSTER TAILS 6OZ $24    2-6OZ   $34
the best tasting warm water lobster tail on 
the market broiled to perfection and 
served with lemon and butter.

ACCOMPANIMENTS

BAKED POTATO 

FRENCH FRIES 

STIR FRIED VEGETABLE MEDLEY 

WHITE OR BROWN RICE 

SWEET POTATO FRIES 

ROASTED GARLIC MASHED RED POTATOES  

ADD TO ANY ENTREE
sauteed mushrooms - $3        
sauteed red onion  -    $3  
crab stuffed shrimp     -$7
6 oz Lobster Tail -        $18
pesto grilled shrimp-    $5
crabcake-                   $5 

TEMPERATURE DEFINITIONS
RARE- slightly warm, bright red center
MEDIUM-RARE- warm center 75% pink
MEDIUM- warm to hot center 45% pink
MEDIUM WELL - hot center 10% pink
WELL - hot center 0% pink 


