
SIDES

PIZZAS

CAESAR SALAD | 10/14
romaine, croutons, parmesan
add anchovies +1.50

HOUSE SALAD | 12
mixed greens, spiced pecans, red onion, tomatoes, feta,
craisins, choice of dressing

SOUTHWEST SALAD | 16
tortilla strips, roasted corn, romaine, pepper jack, black
beans, avocado, spicy ranch 

STRAWBERRY SPINACH SALAD | 16
lemon poppy vinaigrette, red onion, goat cheese,
roasted almonds

ADD: Chicken Breast 8 | Shrimp 12 | Salmon 14

LEGENDS
MENU

CHICKEN WINGS | 13/19
choice of mild, hot, teriyaki, garlic parmesan, BBQ, dry
rub, ranch, or blue cheese, celery

BAVARIAN PRETZEL | 10
Lusty Monk mustard

PEI MUSSELS | 22
San Marzano tomato sauce, grilled Cuban bread

KIMCHI BRUSSELS | 17
cilantro, Tajín, onion straws, cotija

SMOKED SUNBURST TROUT DIP | 15 
pickled red onion, fried capers, grilled pita

PORK BELLY BAO BUNS | 15
pickled vegetables, gochugaru aioli

APPETIZERS

BRAISED SHORT RIB PAPPARDELLE | 28
San Marzano tomatoes, red wine, pecorino romano
gluten-free pasta +2

WAGYU FLANK STEAK | 36
baby new potatoes, bordelaise, broccoli rabe

CHILEAN SEA BASS | 31
Carolina gold rice, Brussels sprouts, romesco sauce

ORECCHIETTE & CALABRIAN SAUSAGE | 25
Parmigiano Reggiano, broccoli rabe
gluten-free pasta +2

FRIED BERKSHIRE PORK CHOP | 25
red skin potatoes, green beans, pepper gravy

ENTRÉES HOUSE FRIES • ONION RINGS
HOUSE SALAD • FRESH FRUIT

MARINATED BROCCOLINI

SALADS

HANDHELDS
SMASH BURGER | 15
5oz smashed patty, shredded lettuce, tomato, house
sauce, choice of cheese
make it a double +5
impossible patty available upon request +3
gluten-free bun +2

SPICY CHICKEN SANDWICH | 16
fried chicken, pickles, shredded lettuce, spicy ranch

HAND-BATTERED CHICKEN TENDERS | 14
5 hand-breaded tenders, choice of dipping sauce

CUBAN SANDWICH | 16
Berkshire pork, Black Forest ham, Swiss, 
yellow mustard, pickles

RED WINE SHORT RIB SANDWICH | 18
pepper jack pimento cheese, pickled red onion,
Texas toast

QUESABIRRIA TACOS | 16
2 shredded beef tacos, beef consommé, onion, cilantro,
mozzarella, cotija cheese

all handheld items come with a choice of side

additional toppings may be added to each pizza for +1/+1.50
per selection, depending on item; see selection below.

CHEESE PIZZA | 16/19 
small 12" or large 16" 
house-made marinara, imported mozzarella
gluten-free 10" | 16.50

MEATBALL VODKA | 27
vodka sauce, basil, pecorino, fresh mozzarella
gluten-free 10" | 18

PESTO & SALAMI | 27
sun-dried tomatoes, mozzarella, aged balsamic reduction
gluten-free 10" | 18

HOT HONEY | 27
pepperoni, jalapeños, chili flakes
gluten-free 10" | 18

TOPPINGS | 1
pepperoni, ham, sausage, bacon, smoked chicken,
bell peppers, banana peppers, onion, mushrooms,
spinach, jalapeños, tomatoes, black olives, pineapple

PREMIUM TOPPINGS | 1.50
feta, alfredo sauce, hot honey, anchovies

Chefs: Troy | Austin | Tim 
Call: 828.694.3032
Published: 8.13.26

DESSERTS
SKILLET COOKIE | 8
freshly baked chocolate chip cookie, vanilla ice cream,
caramel sauce, and chocolate drizzle

CARA’S CHEESECAKE OF THE WEEK | 12

Alert your server if you have special dietary needs. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.         menu items may come in contact with other ingredients that contain gluten. If you have Celiac, please notify your server.

An automatic 22% gratuity is added for parties of 8+.



WINE
SPARKLING & ROSÉ
MISTINGUETT BRUT | 8/32
Cava, Penedès, Spain

LA GALOPE ROSÉ | 7/28
Côtes de Gascogne, France

WHITE
DONINI PINOT GRIGIO | 6/24
Veneto, Italy

STONEBURN SAUVIGNON BLANC | 7.5/30
Marlborough, New Zealand

HARKEN CHARDONNAY | 9/36
California

PEITÁN ALBARIÑO | 11/44
Rías Baixas, Spain

RED
SEA SUN PINOT NOIR | 8.5/34
California

TWENTY ACRES CABERNET | 7/28
California

AUSTIN CABERNET | 12/48
Paso Robles, California

SOUTHERN BELLE RED BLEND | 11/44
Jumilla, Spain

SAURUS MALBEC | 9/36
Patagonia, Argentina

CASTELLO DI QUERCETO CHIANTI | 12/48
Tuscany, Italy

DESSERT
M TRIGNON MUSCAT | 12/48
Rhône Valley, France

BEER
DOMESTIC 
BUDWEISER, BUD LIGHT, MILLER LITE,
YUENGLING, MICHELOB ULTRA, COORS LIGHT,
BLUE MOON

IMPORT
HEINEKEN, STELLA ARTOIS, GUINNESS, CORONA

CRAFT
HIGHLAND GAELIC ALE, WICKED WEED
PERNICIOUS IPA, HI-WIRE BED OF NAILS
BROWN ALE, OSKAR BLUES DALE’S PALE ALE,
FRENCH BROAD GATEWAY KÖLSCH

DRAFT
ask your server for today’s offerings

COCKTAILS

N.A.

APPLE CIDER OLD FASHIONED | 16 
Maker’s Mark, apple cider, maple syrup, dehydrated
apples, cinnamon stick 

MEZCAL NEGRONI | 18
Casamigos mezcal, Campari, sweet vermouth, black
lemon bitters

HUGO SPRITZ | 15
Elderflower liqueur, prosecco, soda, fresh mint

BLACKBERRY STORM | 15
Gosling dark rum, muddled blackberries, lime juice,
ginger beer

CARAMEL APPLE MARTINI | 16
Tito’s vodka, sour apple schnapps, butterscotch
liqueur, apple cider, caramel drizzle, star anise

CRANBERRY SPRITZ | 14
Empress 1908 gin, cranberry and orange juices,
bitters, seltzer, orange slice, cranberries

BLAKE’S ZERO PROOF TRIPLE JAM MOJITO | 7 

SIERRA NEVADA TRAIL PASS N.A. I.P.A. | 6

DESCHUTES N.A. BLACK BUTTE PORTER | 6

SAPPORO N.A. LAGER | 6

BLAKE’S OLD FASHIONED | 7

SOFT DRINKS
COKE, DIET COKE, SPRITE, MELLOW YELLOW, 
MR. PIBB, LEMONADE, ICED TEA



THE CLASSIC | 13*
two eggs (any style), hash browns, choice
of meat and bread

HOLE-IN-ONE | 9*
choice of breakfast meat, egg, and
cheese on an English muffin or toast

OMELET YOUR WAY | 14*
three-egg omelet with cheese and three
of the following: bacon, ham, sausage,
mushrooms, tomatoes, bell peppers,
onion, or spinach; side of hash browns

BREAKFAST BURRITO | 13*
scrambled eggs, hash browns, choice of
breakfast meat

AVOCADO TOAST | 12*
toasted sourdough, avocado, sunny-side-up
egg, green onion, chili flakes, cracked pepper

PANCAKES | 10
add chocolate chips or blueberries +2

BISCUITS AND GRAVY | 12*
scratch biscuits, house sausage gravy
make it loaded +3 (eggs, cheese, and hash browns)

KIDS MENU
SILVER DOLLAR PANCAKES | 7
add chocolate chips or blueberries +2

MINI CLASSIC | 7*
one egg (any style) with fruit, choice of
breakfast meat and bread

COCKTAILS
MIMOSA | 12
sparkling wine, choice of juice

BLOODY MARY | 12
Manny’s Ultimate Bloody Mary Mix with Tito’s

LEGENDS
BREAKFAST MENU

Chefs: Troy | Austin | Tim 
Call: 828.694.3032
Published: 10.01.26

8-11AM THURSDAY–SUNDAY

Alert your server if you have special dietary needs. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.         menu items may come in contact with other ingredients that contain gluten. If you have Celiac, please notify your server.

An automatic 22% gratuity is added for parties of 8+.

CHOICE OF
Bread: white, wheat, English muffin, biscuit, or GF white (+2)
Meat: bacon, ham, sausage, livermush, or veggie sausage
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