Legends Lounge

Crispy Chicken Wings M E N U Santa Fe Chicken Egg Rolls
ditional or boneless “ fried crisp and tossed Seasoned chicken, black beans, sweet corn, and

i" our choice of classic Buffalo I"I—’r --*e:li g . ®uWl 1 e s\

w — ' : melted pepper jack cheese rolled in a flour tortilla and
fild), smoky BBO, Garlic Parmesan, Salt & Vinegar Wagyu Beef SIiders&Frles oy : _
BN 2k BB, Garlic Parmgsan, S Se 9y fried until golden. Served with cool sour cream and

zesty house salsa.

seasoning, or our signature house dry rub. Premium Wagyu beef patties topped with a sweet caramelized
"'I'I'I'_"'*'IIEJ' crisp carrots, celery, and your onion jam and melted sharp aged cl 'Jri'l':r cheese. Served on
hoice of buttermilk ranchyor blue cheese dressing. toasted brioche buns with a side of golden French fries

s 1812 2817 3420 $14

Pan-Seared Ahi Tuna Terivaki Shrimp Ta 008 SIQIIafurE Mini CI'ab cakes

Thinly sliced seared tuna steak drizzled with a \ . .. Three house-made jumbo lump mini crab cakes

savory bal soy reduction. Served alongside Warm flour tortillas loaded with crisp red cabbage, grilled pineapple .~

savory Dalsamic-s0oy recguction. served alongsit | - L e D [_IBII'SBijIBIJ 10 pBIT":!LZTIUII and served with a side of
ed SinBar tat o< i s SRRt eals i relish, and juicy teriyaki-glazed shrimp, finished with fresh cilantro. :

ckled ginger, refi e seaweed salad, was: tangy cajun remoulade.

and a spicy sriracha aioli. 2814 3818 $16

Arﬁsanal Pinsa Pizza |
Artisan Pot Stickers Personal-size pizza me a light, airy Roman-style pinsa crust. Heirloom Tomato Bruschetts
Meat

Al |_‘_|,1, ers Pel e | |t_ an ':E‘IlltElagh 9 \_l SIM |<'.' le[: n b |T| O"IDT\_h artisan crostinis [' |:'|i | |-| rj ced ||"' room
e me: Earthy mushrooms, onions, bell peppers, fresh  [0Matoes, MINCec parlic, fresh basil, and extra virgin

Pan-fried dumplings stuffed with seasoned chic |<|—|
and tender veeetables, paired with a sweet

o

) upre .
dipping sauce. jalapefios, and black olives. 0 , finished with a snowfall of shaved asiago
$12

n, creamy spinach and artichoke dip topped Crispy fried wonton skins piled high with tender filet tips and tails, Onion Rlng Tower
melted aged cheddar, shredded lettuce, diced tomatoes, shaved A stacked tower of thick-cut, hou EE"Z'[’EEUE‘U rjri"'n
onions, black olives, and fresh jalapenos. Finished with a drizzle of rings fried until golden brown. Served with a zesty
house-made cilantro-lime crema. petal sauce and sweet hme'-;: rm_..a-hartl.

$14

th |"‘:~.|T.E|:: cheese, served with a basket of fresh
crispy tortilla chips.

$13



Legends Lounge

DRINKS
WINE rResH Squeezep COCKTAILS

By The Glass $5 OLD FASHIONED
By The BOH’IE $14 coc KTA I LS Muddled cherries, oranges, soda water, angostura

bitters and bourbon..........cooovoeeeeee . 440

Chardonnay, Pinto Grigio, SCREWDRIVER
Moscac,l,o' Whl,l,e Zlnfandel, ................................................................. $6
Sauvignon Blanc, Pinot Nior, FRENCH75
. Gin, lemon juice, simple syrup and champagne........$48
Cabernet Sauvignon, Merlot ORANGE CRUSH
................................................................. $6
MAI TAl
Light rum, lime juice, orange curacao, orgeat ,simple
| : FLORIDA CAPTAIN syrup and a dark rum float. ... §8
e ee—— . e 0| = $6 BACARDI SILVER RUM MOJITO
L s | e | S $9
Blue Moon, Corona, Heineken,
. BUBBLY FUZZY NAVEL
Stela Atros, Sam Adams  PUPPRUERYNEL  \E——
Domestics Made with fresh lime and a Grand Marnier float....$12
$3.75
Budweiser, Bud Light, Miller Lite, iy »
Coors LH‘E,MiChIOb Ulta GREY 600SE COSMOPOLITAN

A 207% gratuity will be added to all non-resident charges, including alcoholic beverages. 100% of this gratuity is
distributed directly to your servers and bartenders
W A shared plate charge will be applied to the bill when a guest shares a resident’'s meal.

M“__l



