SALADS
Baby Spinach Salad
A classic! Tender spinach with fresh
mushrooms, crispy smoked bacon, diced

STARTERS
Buffalo Shrimp
Hand battered in seasoned flour, fried crispy
and tossed in house made buffalo sauce.
Served with celery sticks and homemade
ranch.

Available plain with a sassy little

horsey sauce.
$10.99

Mozzarella Sticks
Crispy herb infused batter, gooey melty
cheese on the inside. Half a dozen strong,
topped with parmesan and escorted by a
house made marinara!

red onions, boiled egg and served with our
house made balsamic vinaigrette.
$9.99

BLT Salad
Garden fresh lettuce mixed with Smokey
bacon, juicy tomatoes, homemade
parmesan croutons.
$9.99

Cajun Grilled Chicken Salad
Cajun style grilled chicken on a bed of
greens, tomato, cucumber, onion rings, and
Cajun dressing
$12.99

$7.99

Grilled Salmon Salad

Brisket Sliders

7 ounces of fresh salmon grilled to

BBQ beef brisket and stacked on brioche
with BBQ sauce, coleslaw and crispy fried
shallot strings.
$10.99

Legacy Wings
A basket of 8 wings from a superior lineage!
Meaty wings fried crispy and tossed in your
favorite sauce, house made buffalo, Smokey
BBQ, or lemon pepper served with ranch and
celery
$8.99

Hummus Platter
A creamy blend of chickpeas and ground
sesame seeds topped with olive oil and
olives. Served with crispy pita chips, celery
and carrot sticks.
$7.99

perfection and joined by mixed greens,
grape tomatoes, snow peas, spicy pecans
and a citrus vinaigrette.
$14.99

Quinoa Salad
Tri color grains and mixed greens are at
the core of this superfood salad, followed
by feta, diced tomatoes, cucumbers and
seasoned pecans. Served with citrus
vinaigrette.
$10.99

House Salad
Mixed greens topped with grape tomatoes,
cucumbers and parmesan croutons.

$3.99

Salad Add-Ons

Onion Rings

Grilled Chicken $4 Grilled Salmon $6

Thick, beer battered sweet onion rings

Grilled shrimp $5 Grilled beef tips $7

served in a pile with zesty dipping sauce
$7.99

Dressing Selection: Italian*Blue
Cheese*Ranch*1,000 Island*Balsamic
Vinaigrette*Spicy Ranch*Citrus Vinaigrette*

