BREAKFAST

Low Cholesterol or Egg White Substitute available upon request. (add $1.50)
Served with your choice of Hash Browns or Country Potatoes.

TWO EGGS ANY STYLE** CHICKEN FRIED STEAK
Choice of Toast $8.99 AND EGGS**
TWO EGG BREAKFAST** Hand Breaded Angus Steak with
With a Choice of Ham, Bacon or Country Gravy, Two Eggs any Style,
Sausage, and Choice of Toast $12.99 and Choice of Toast $17.99
BREAKFAST SANDWICH** RIBEYE STEAK & EGGS**

Grilled 120z Ribeye Steak, Two Eggs any Style,

Buttery Toasted Brioche, Egg any Style,
and Choice of Toast $24.99

Choice of Ham, Bacon, or Sausage,

Tomato, Avocado, Cheddar Cheese, CALIFORNIA BENEDICT**
and Garlic Mayo $12.99 Toasted English Muffin, Canadian Bacon,
COUNTRY BREAKFAST** Poached Eggs, Avocado, Tomato, and
Biscuit and Gravy, served with Two Eggs Hollandaise Sauce $16.99
any Style and Choice of Bacon, HOMESTYLE LOCO MOCO**
Sausage or Ham $14.99 Two Juicy Beef Patties, Mushroom Gravy,
CARNE ASADA & EGGS** Two Fried Eggs over Garlic Rice,
Marinated Steak, Two Eggs any Style, and Green Onions $16.99
Refried Beans, Guacamole, Sour BREAKFAST BURRITO**
Cream, Pico de Gallo, Flour or Eggs, Sausage, Refried Beans, Jack, and
Corn Tortilla $18.99 Cheddar Cheese wrapped in a Flour Tortilla
with Green or Red Salsa $12.99
SKILLETS & SCRAMBLES

LEGENDS BAY COUNTRY SKILLET**

Bacon, Sausage, Seasoned Potatoes, Onions, Peppers, Country Gravy,
Two Eggs any Style, and Choice of Toast $15.99

CHORIZO SKILLET**
Chorizo, Potatoes, Onions, Peppers, Diced Tomato,
Cilantro, Two Eggs any Style, Green Onions, Queso Fresco, and Avocado $14.99

JOE'S SCRAMBLE**
Ground Beef, Onions, Spinach, Mushrooms, Fresh Eggs, Jack, Cheddar Cheese,
Country Potatoes or Hash Browns, and Choice of Toast $14.99

QUINOA VEGETABLE SCRAMBLE**
Quinoa, Egg Whites, Roasted Tomato, Onions, Mushrooms, Green Chile, Spinach,
Avocado, Jack Cheese, Country Potatoes or Hash Browns, and Choice of Toast $14.99

**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions. Items are prepared in facilities that process tree nuts and peanuts.
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OMELETS

Low Cholesterol or Egg White Substitute available upon request. (add $1.50)
Served with your choice of Hash Browns or Country Potatoes and Choice of Toast
Add Avocado $1.50

HAM AND CHEESE** DENVER** VEGGIE LOVERS**
Ham and Cheddar Ham, Green Bell Peppers, Bell Peppers, Onions,
Cheese $13.99 Onions, and Cheddar Mushrooms, Tomatoes,
Cheese $15.99 Spinach, Provolone

Cheese $13.99

MEAT LOVERS**
Bacon, Sausage, Ham, Jack and Cheddar Cheese $15.99

STEAK FAJITA OMELET**

Carne Asada, Onions, Peppers, Tomatoes, Cilantro, Jack Cheese,
Choice of Tortilla or Toast $15.99

BUILD YOUR OWN OMELET**
Choice of Cheese and Any Three Items $15.99
Each additional $0.50 « Avocado $1.50

CHEESE VEGGIES MEATS
Monterey Jack, American, Bell Peppers, Mushrooms, Ham, Ground Beef,
Cheddar, Mozzarella, Pepper Olives, Tomatoes, Green Sausage, Bacon, Chicken
Jack, Provolone, Swiss Onions, Jalapeno, Spinach
BREAKFAST SIDES

Bacon $4.99 Cottage Cheese $3.99 Ham $4.99 Toast $3.99

Bagel $4.99 English Muffin $3.99 Hash Browns $3.99 Two Eggs** $3.99
Biscuit and Gravy $6.99 Fruit Bowl $5.99 Pastries du jour $3.99 Yogurt $2.99
Country Potatoes $3.99 Fruit Cup $4.99 Sausage Patties $4.99 Oatmeal $4.99

STACK OF BUTTERMILK VERY BERRY FRENCH TOAST

PANCAKES BRULEE
Short Stack $9.99 Brioche Bread, Fresh Berries, Sweet
Full Stack $10.99 Cream, Chocolate Ganache, Warm
Add Nutella and Banana $2.99 Berry Compote $12.99

Classic $10.99

PANCAKE SANDWICH**
Short Stack, Two Eggs any Style, Choice of Ham, Bacon, or Sausage $14.99

BELGIAN WAFFLE
Served with Sweet Cream Butter and Maple Syrup $10.99
Add Seasonal Berry Compote $2.99
Add Nutella and Banana $2.99

CHICKEN AND WAFFLES
Fried Chicken Tenders, Sweet Cream Butter, and Maple Syrup $14.99

**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions. Items are prepared in facilities that process tree nuts and peanuts.
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STARTERS

CHICKEN LETTUCE WRAPS CHICKEN WINGS
Sautéed Chicken Breast, Shiitake Choice of Buffalo, BBQ, Korean Soy Garlic,

Mushrooms, Carrots, Onions, Teriyaki, or Lemon Pepper Seasoning served
Scallions, Crisp Lettuce Wraps, with Celery and Carrots $15.99

SHRIMP & CRAB
TEMPURA ROLL
Tempura Shrimp, Surimi Crab,
Cream Cheese, Jalapefio, Avocado,
Unagi Sauce, Green Onions, Sriracha,

and Peanut Lime Sauce $12.99
and Sesame Seeds $11.99
QUESADILLA
Jack and Cheddar Cheese, CHICKEN TENDERS MOZZARELLA STICKS
Pico de Gallo, Sour Cream, Guacamole $9.99 C}?oll;mtrg Style Brea:eq N Served with Warm
Add Chicken or Carne Asada $13.99 TN .reast serv.e wit Marinara Sauce and
Ranch Dressing, and Fries $12.99
PERSONAL MARGHERITA Parmesan Cheese. $9.99
FLATBREAD PIZZA
Mozzarella Cheese, SAMPLER PLATTER CRISPY ONION RINGS
Fresh Basil, Tomato Sauce $10.99 A sampler of our Chicken Wings, Mozzarella Beer Battered Rings, Ranch Dressing $7.99,
Add Pepperoni or Sausage $1.99 Sticks, Onion Rings, and Chicken
Tenders served with Ranch CHICKEN POTSTICKERS
NACHOS Dressing and Marinara $15.99 Pan Fried Asian Dumplings served with
Tortilla Chips, Cheese Sauce, Tomatoes, Soy-Ginger Sesame Sauce $12.99
Cheddar and Jack Cheeses, Jalapefios,
Refried Beans, Olives, Pico de Gallo, TORPEDO SHRIMP FRIED JALAPENO POPPERS
Guacamole, and Sour Cream $14.99 Six Large Tempura Battered Shrimp, Creamy Pimiento Cream Cheese Filling served with
Choice of Chicken or Carne Asada $17.99 Orange Chili Dipping Sauce $13.99 Chipotle Ranch Dipping Sauce $11.99

HOUSE SALAD
Fresh Greens, Grape Tomatoes,
Cucumbers, and Croutons $6.99

SALADS
CRISPY THAI NOODLE SALAD

Shredded Napa Cabbage, Snow Peas, Red Peppers, Cilantro, Mint, Crushed
Peanuts, Carrots, Red Onions, and Spicy Peanut-Sesame Dressing
Chicken $15.99

Shrimp or Salmon $18.99 CAESAR SALAD
Classic Caesar Salad $8.99
Add Chicken or Shrimp $15.99

GRILLED STEAK SALAD**
*k o Fi
Marinated Skirt Steak, Mixed Greens, Avocado, Cucumbers, Grilled Red 60z NY Steak™ $19.99 « Filet of Salmon $18.99
Onions, Blue Cheese, Grape Tomatoes $15.99
ASIAN CRUNCH SALAD
Fresh Greens, Crisp Wontons, Rice Noodles, Edamame, Green Onions,
i CQBB SALAD Carrots, Almonds, Mandarins, and Asian Sesame Ginger Dressing.
Fresh Greens, Diced Chicken, Blue Cheese Crumbles, Bacon, Grilled Chicken or Shrimp $15.99
Avocado, Tomatoes, and Boiled Egg $15.99 P ’
SOUTHWEST TACO SALAD**

Crisp Lettuce Topped with Black Beans, Fresh Corn, Pico de Gallo, Queso Fresco, Guacamole, Sour Cream,
Crunchy Tortilla Strips, served with Chipotle Ranch Dressing, Choice of Chicken Breast or Carne Asada $15.99

SOUPS

FRENCH ONION
$7.99

BURGERS

Burgers come with a choice of Fries, House Salad, Coleslaw, or Potato Salad
Sweet Potato Fries $1.50 « Extra Patty** $5.99 Sub Impossible Burger Patty * $2.00 « Add Fried Egg** $2.00

CHILI

SOUP DU JOUR
Small $4.99 ¢ Large $6.99

Small $4.99 ¢ Large $6.99

Add to Any Burger $1.50
Avocado, Caramelized Onions, Mushrooms, Bacon, Chilis, Guacamole, Jalapeno, Green Chili, Onion Rings, Garlic Aioli,
Blue Cheese, Pepper Jack, Provolone, Cheddar, American, or Swiss Cheese

LEGENDS BAY BURGER** WESTERN BURGER**
Half Pound Certified Angus Beef Patty, Half Pound Certified Angus Beef Patty, Lettuce,

Jalapefio-Onion Bacon Jam, Lettuce, Tomato, Onion Rings, Melted Cheddar, Smoked
Tomato, Smoked Cheddar, Garlic Aioli, Bacon, Pickles, and Bourbon BBQ Sauce,
on Brioche Bun $14.99 on Toasted Brioche Bun $15.99

THE CLASSIC BURGER**
Half Pound Certified Angus Beef Patty,
Lettuce, Tomato, Pickles, Red Onions,
Thousand Island, and Choice of Cheese,
on Toasted Brioche Bun $13.99

JALAPENO POPPER & BACON THE HANGOVER BURGER** SMASH BURGER**
CHEESEBURGER** Two Beef Patties, Bacon, Grilled Double Smashed Beef Patties, American
Onions, Hashbrown, Cheddar Cheese, Cheese, Caramelized Onions, Lettuce, Tomato,

Half Pound Certified Angus Beef Patty, Lettuce,
Roasted Tomato, Jalapefio Poppers, Bacon, Jack
Cheese, on Brioche Bun $15.99

Fried Egg, Garlic Mayo, Lettuce, Tomato, Garlic Aioli, on Toasted Brioche Bun $14.99

on Toasted Brioche Bun $16.99

**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions. Items are prepared in facilities that process tree nuts and peanuts.
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SANDWICHES

Served with a choice of Fries, House Salad, Coleslaw, or Potato Salad.
Sub Sweet Potato Fries $1.50
Sub Onion Rings $2.00

LEGENDS COMBO

Choice of 172 a Sandwich of Turkey, Ham, or Tuna with Lettuce, Tomato, Garlic Aioli,
Choice of Cup of Soup or House Salad, and Side $13.99

CAMPFIRE FRIED CHICKEN SANDWICH
Smoky BBQ Aioli, Sweet & Spicy Pickle, and Honey Mustard Coleslaw

Served on a Toasted Brioche Bun $14.99

THE CLASSIC REUBEN

Corned Beef, Swiss Cheese, Sauerkraut, Thousand Island Dressing
on Toasted Rye $14.99

THE L.A. PASTRAMI

Hot Pastrami with Swiss Cheese, Thousand Island Dressing, and Coleslaw
on Toasted Rye $14.99

PRIME RIB DIP

Slow Roasted Prime Rib, Grilled Onions, Provolone Cheese, and Au Jus
on Toasted French Roll $17.99

PHILLY CHEESE STEAK

Thin-Sliced Beef Steak, Bell Peppers, Onions, Mushrooms, and White American Cheese
on Toasted French Roll $15.99

GREEK STYLE GYRO WRAP

Tender Seasoned Beef or Chicken Wrapped in Warm Pita Bread with Lettuce, Tomato, Red
Onion, and Greek Yogurt Tzatziki Sauce $15.99

GRILLED RIBEYE SANDWICH

Grilled Ribeye with Melted Provolone Cheese, Crispy Onion Rings, Lettuce,
Tomato, Garlic Aioli on a Toasted French Roll $19.99

GRILLED CHICKEN CAPRESE

Marinated Chicken Breast, Mozzarella Cheese, Lettuce, Tomatoes, Basil Pesto, Red Onions,
Balsamic Vinegar, on Toasted Ciabatta Bread $14.99

B.L.T.

Applewood Smoked Bacon, Lettuce, Tomatoes, and
Garlic Aioli on Choice of Toast $12.99
Make It a Club with Turkey, Ham, and Avocado $15.99

CRISPY BUFFALO CHICKEN WRAP
Fried Chicken Strips, Spring Mix Lettuce, Avocado, Cheddar Cheese, and Buffalo Sauce

on a Flour Tortilla with a side of Ranch Dressing $12.99

MONTE CRISTO
Smoked Ham, Turkey, Provolone, Mixed Berry Compote, on Battered Brioche $12.99

TUNA MELT

Lemon Pepper Tuna Salad, Swiss Cheese on Parmesan Crusted Sourdough $12.99

**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions. Items are prepared in facilities that process tree nuts and peanuts.
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MAIN COURSES

Add a Cup of Soup of the Day or House Salad and Choice of Dressing $1.99
Sub Baked Potato or Steamed Jasmine Rice add $1.00 (11am-11pm)

BBQ BACON MEATLOAF

Smoked BBQ & Bacon Meatloaf, Mashed Potatoes, Mushroom Gravy, & Seasonal Vegetables $16.99

BROILED MISO SALMON

Miso Marinated Fillet of Salmon, Steamed
Jasmine Rice, Seasonal Vegetables, and
Sweet Soy Glaze $19.99

PRIME RIB OF BEEF**
Slow Roasted Prime Rib, Mashed Potatoes
with Gravy, Seasonal Vegetables, and Au Jus
8oz $22.99 120z $28.99

LIVER & ONIONS

Pan-fried Veal Liver, Caramelized Onions,
Bacon, Mashed Potatoes with Gravy,
and Seasonal Vegetables $14.99

GRILLED CHICKEN
TERIYAKI BOWL

Marinated Chicken, Sautéed Vegetables, Steamed

Rice, Teriyaki Sauce and Sesame Seeds $15.99

SWEET & SOUR PORK

Tempura Battered Pork, Pineapple, Peppers,
Onions, Sweet & Sour Sauce, served with

Steamed Jasmine Rice, and Sautéed Vegetables $16.99

CARNE ASADA BURRITO
Grilled Steak, Peppers, Onions, Cilantro,

Asadero Cheese, served with Spanish Rice, Beans
Guacamole, Pico de Gallo, and Sour Cream $15.99

GRILLED NEW YORK STEAK**
Charbroiled 120z New York Steak,
Herb Butter, Mashed Potatoes with Gravy,
and Seasonal Vegetables $32.99
Add Garlic Shrimp $8.99

CLASSIC POT ROAST

Slow Roasted Beef with Carrots, Onion, served with
Mashed Potatoes, and a Rich Brown Gravy $18.99

FISH & CHIPS

Hand Battered Cod, French Fries, Coleslaw,
House-made Tartar Sauce $18.99

CRISPY ORANGE CHICKEN

Tempura Battered Chicken,
House-made Orange Sauce, Steamed
Jasmine Rice, Sautéed Vegetables $16.99

MONGOLIAN BEEF

Stir Fried Tender Beef, Green Onions, Sautéed
Vegetables, Steamed Jasmine Rice $17.99

HONEY WALNUT SHRIMP

Crispy Tempura Shrimp Tossed in a Creamy Honey
Sauce Topped with Candied Walnut and Served with
Jasmine Rice and Sauteed Vegetables $19.99

FAJITA PLATTER

Peppers, Onions, Tomatoes, Cilantro, served with
Refried Beans, Spanish Rice, Pico de Gallo,
Guacamole, Sour Cream, and Corn or Flour Tortilla
Chicken $17.99 Carne Asada** $21.99
Shrimp or Combo $21.99

PASTA

CHICKEN CARBONARA

Sautéed Chicken Breast tossed in Garlic Cream with

Sun-dried Tomatoes, Peas, Bacon, Spinach
served with Garlic Bread $17.99

SPICY CAJUN SHRIMP
ANDOUILLE PASTA

SPAGHETTI BOLOGNESE

House-made Meat Sauce or Marinara,
Spaghetti, and Parmesan Garlic Bread $14.99

FETTUCCINE ALFREDO

Rich Parmesan Cream Sauce with
Parmesan Garlic Bread $15.99

Sautéed Mushrooms, Garlic, Sun-dried Tomatoes,
Peas, White Wine, Cajun Cream, Parmesan Cheese,
and Penne Pasta $19.99

Add Chicken or Shrimp** $19.99

**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions. Items are prepared in facilities that process tree nuts and peanuts.
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DESSERT MENU

CLASSIC NEW YORK STYLE CHEESECAKE
Fresh Seasonal Berries and Vanilla Whipped Cream $8.99

DEVIL'S FOOD CAKE

Chocolate Cake, Chocolate Ganache, Raspberry Coulis,
and Fresh Seasonal Berries $8.99

BROWNIE SUNDAE

Chocolate Brownie, Vanilla Ice Cream, Hot Fudge, Caramel Sauce,
and Whipped Cream $8.99

From Our Bakeshop

Gourmet Pastries, Cakes, Pies, and Cookies Made Fresh Daily

CAKES & PIES $6.99 Assorted Cookies $3.99
Red Velvet Cake Chocolate Chip
Carrot Cake Oatmeal Raisin
Oreo Cheesecake Peanut Butter
Dutch Apple Pie Sugar Free Cookies

BEVERAGES

*Coffee, Tea, Iced Tea, Soda $3.99
Milk $3.99
Hot Chocolate $4.99
Orange, Apple, or Cranberry Juice $4.99
Lemonade $3.99
*Includes free refills

**The Washoe County District Health Department advises that eating raw, undercooked animal foods or animal foods
that are not otherwise processed to eliminate pathogens (such as meat, poultry, eggs, milk, seafood or shellfish) poses
a potential health risk to everyone, especially the elderly, children under the age of 4 years, pregnant women and other
highly susceptible individuals with compromised immune systems. Thorough cooking or processing of food to eliminate
pathogens reduces the risk of illness. Items are prepared in facilities that process tree nuts and peanuts.
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