
 
 
 

Appetizers 
Calamari with Sweet Chili Sauce $10                                                Chilled Shrimp Cocktail $10                                  
Baked French Onion Soup with Gruyere $6  Chili with Sour Cream, Cheese and Onions $7                                  

Lobster Bisque $8 
 

Salads 
 
Legend Salad ~ seasonal greens with thinly sliced onion, fresh berries, orange segments,  
curried almonds, raspberry dressing and crisp won tons………………….….…………….....…$7 
 

Tomato and Mozzarella Salad ~ sliced vine-ripe tomatoes and fresh mozzarella drizzled with 
extra-virgin olive oil and aged balsamic…………………………..…………….........................$6 

 

Oriental Chicken or Shrimp Salad ~ Marinated and grilled, tossed with mandarin oranges, 
toasted almonds, roasted red peppers, assorted greens and a sesame vinaigrette. Crispy Won 
Tons.  …………………………..……….Chicken $13 ...….Salmon…..$14………..Shrimp $15 
 

Caesar Salad ~ romaine lettuce, grated Parmesan cheese and fresh baked croutons tossed in a  
traditional Caesar dressing and garnished with anchovy fillets………….………….……….….$6 
 

Caesar Salad with Grilled Chicken Breast  $10…….with Filet Mignon- five ounces…….$18 
 

Charred Shrimp and Sea Scallops Framboise ~ Luscious gulf shrimp and sea scallops nested 
atop mesclun greens with avocado, pecans, chevre and raspberries.  Dressed with a Dijon and  
lime infused raspberry vinaigrette…………..………………………………….…….……...…$16 
 

Black and Bleu Steak Salad…blackened steak, bleu cheese crumbles, red onions, tomatoes,  
romaine and iceburg lettuce tossed with balsamic vinaigrette……..…………..…………..…..$16 
 

Featured Sandwich and Cup of Soup of the Day…..$9 
 

Sandwiches 
 

Cranberry Chicken Salad ~ grilled breast of chicken salad on a croissant with craisin, 
provolone cheese and sprouts……. ………………....……………………………………..….$10 

 

Toasted Snow Crab and Swiss Melt ~ steamed asparagus & snow crab salad on toasted 
sourdough with melted Swiss cheese…………………..………..………….............................$13 
 

Jack Nicklaus Reuben ~ toasted marble rye with smoked turkey, seared corned beef,  
sauerkraut, and Swiss cheese. Served with house made 1000 island dressing……………....…$9 
 

Grilled Chicken Breast ~ with sautéed spinach, tomato and fresh mozzarella on focaccia..…$9  
 

Greenskeeper Wrap ~ mozzarella, artichoke, and tomato wrap with avocado mayo………....$9 
 

The Legend BLT ~ crispy peppercorn bacon, lettuce and fresh vine-ripened tomatoes toasted  
on sour dough, with roasted red pepper mayonnaise……………………..add Brie $1….….....$9 
 

Stewart Burger ~ half-pound angus beef, with bacon, cheddar, tomato……………………..$10 
 

The above Sandwiches are served with your choice of seasoned French fries, Vegetable of the day, 
 or Fresh fruit 

 

 

Entrees and the Grill 
 

Shrimp and Artichoke with Pasta ~ medley of artichokes, tomatoes and mushrooms with a 
garlic shallot basil cream over pasta….…$16     …With Scallops….$16   With Chicken.…$15 
 

Chicken Scaloppini ~ boneless chicken breast, floured and sautéed with a lemon beurre blanc.    
Served with a hearty wheat berry pilaf………………………………………………………..$15 
 

Petite Filet Mignon ~ six ounces………………………….…………………...…………….$20 
 

Beef New York Strip ~ seven ounces…………………………………………………..……$16 
 

Barbecued Pork Back Ribs ~ slow-cooked in a tangy barbecue sauce. …....Half $13   Full $22 
 

Blackened Ahi Tuna Steak ~  seared rare with roasted red and yellow pepper ailois and  
fresh lime……………………………………………………………………………..………..$20 
 

The above steaks and ribs served with your choice of seasoned French fries, Vegetable of the day  
or Fresh Fruit 

 
 

USDA Mandatory Advisory Statement: “Consuming raw or undercooked meats, poultry and 
seafood,shellfish or eggs may increase your risk of foodborne illness” 


