
 

 
Starters 

 
 

Gulf Coast Crab Cakes                                              9- 
Fresh, Gulf Coast Crab Lightly Breaded Served on a Bed of Cabbage Slaw 
 with Creole Mustard Cream 

 
Fried Green Tomatoes                                       6- 

Lightly Breaded Green Tomatoes, Fried to a Perfect Golden Brown Served with a  
 Mildly Spiced Creole Tomato Sauce 

 
Sautéed Crab Claws (Low Carb Option)                     11- 

A Southern Tradition! A Half Pound of Crab Claws, Sautéed in Chablis,  
Scallions and Garlic Served in a Velvety Butter Sauce  
 
Cheeseburger Minis               8- 
Three; Served with American Cheese, Shredded Iceberg Lettuce, 
 Roma Tomato and our House Made Sauce.   
   
Beer Battered Jumbo Shrimp                                    9- 
Five Golden Fried Shrimp, Chipotle-Honey Sauce   
 
Buffalo Wings                9- 
Fried and Splashed with Hot Sauce, served with Celery Sticks and Ranch 
 
Lobster Quesadilla             10- 
Fresh Lobster in between a Crispy Chipotle Tortilla Shell    
 

       Chips and Salsa                6- 
         Warm Tortilla Chips Served with a Mild, Chunky Salsa   
 

                                             Chicken Tenders                                                                                      9- 
                                             Golden Fried Chicken Tenders served with Fries and Honey Mustard    
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Soups  
 

Poblano, Corn and Shrimp Chowder                                                    4/cup 6/bowl 
Fire Roasted Cream Soup with Fresh Gulf Shrimp    
 

Chef’s Soup of the Day           4/cup 6/bowl 
A Daily Inspiration of Fresh Ingredients 
 
 

   Indicates a Legends Signature Recipe    (Fit for you) indicates healthy food options 
A 8.5% Sales Tax will be added to all transactions 

A 20% Gratuity is Automatically Included for All Parties of 8(eight) or more 



 
 

 

Salads 
 

Alabama Salad  
Locally grown Bibb Lettuce, Sweet Red Onions, Belle Cherve Goat Cheese, and Candied Pecans 

Drizzled with a Light Raspberry Vinaigrette 6- 
 

Cobb Salad 
Grilled Chicken, Chopped Tomato, Avocado, Blue Cheese, and Crumbled Bacon 

 on a Bed of Mixed Greens   10- 
 

Classic Caesar Salad 
Crisp Romaine Leaves Tossed with Traditional Caesar Dressing 

Topped with Herb Croutons and Parmesan Cheese   7- / Side 4- 
With Grilled Chicken Breast   10- 

 
Legendary House Salad 

A Blend of Iceberg and Fresh Greens with Carrots, Tomatoes, Cucumbers and Candied Pecans with  
your choice of: Ranch, Blue Cheese, Italian, Thousand Island, Balsamic Vinaigrette, or Honey Mustard   6- / Side 4- 

With Grilled Chicken Breast   9- 
 

Sandwiches 
 

Cuban 
Fresh Sliced Pork Loin, Ham, Swiss, Pickles, and Dijon Mustard on Cuban Bread  

Pressed on Our Panini Grill Served with Sweet Potato Fries   9- 
 

Classic Marriott Burger  
Angus Beef, Seasoned and Grilled to order, accompanied by Lettuce, Tomato and Onions 

And your choice of American, Cheddar, Swiss, or Pepper Jack cheese Served with Fries and a Pickle   10- 
 

Grilled Chicken Sandwich  
Grilled Chicken breast with Bacon and Cheddar Cheese on Whole grain Bread with Lettuce, Tomato,  

Onions, and Honey Mustard Served with Fries and a Pickle   8- 
 

Legendary Club  
Thinly sliced layers of Ham, Turkey, Swiss and Pepperjack Cheese with  

Crisp Bacon, Lettuce & Tomato on Toasted Bread 
Served with Fries and a Pickle   9- 

 
 

 
 
 

 

   Indicates a Legends Signature Recipe    (Fit for you) indicates healthy food options 
A 8.5% Sales Tax will be added to all transactions 

A 20% Gratuity is Automatically Included for All Parties of 8(eight) or more 



 

 
Main Course 

 

Alabama Shrimp and Grits                                                                            18- 
Gulf Shrimp Sautéed with Andouille Sausage, Finished with Cream 
Served Over Slow Cooked Grits 
      
Filet Mignon                                                                                                     28- 
 8 oz Angus Filet, Grilled, Topped with an Apple Wood Smoked Bacon Demi Glace 
 with Mashed Potatoes and Daily Variety of Vegetables 
 
Grilled 20 oz. Bone in Rib Eye                                   32- 
Grilled To Order Served with Hand Cut Fries  
 
Grilled Pork Tenderloin                                                                                   21- 
Grilled to Medium, Sliced, Topped with a Fresh Peach Chutney, Served with 

           Mashed Sweet Potatoes and Slow Cooked Collard Greens 
   

 Grilled Airline Chicken and Seared Tilapia (Low Cholesterol Option)     17- 
All Natural Chicken, Seasoned and Pan Seared Tilapia 
Served with Rice Medley and Chef’s Selection of Vegetables    

  
New York Strip Au Poivre (Low Carb Option)                                          29- 

12 oz New York Strip Grilled to Order Served with a Brandy Green Peppercorn Cream Sauce 
And Vegetables 
 
Herbed Crusted Salmon                                                                                19- 
Seared, served on top of a Rice Medley with Fresh Vegetables and a Honey Dijon Mustard Sauce  
 

  Blackened Gulf Snapper (Low Fat Option)                                              19- 
Gulf Red Snapper Encrusted with House Made Seasoning   
Served with a Jumbo Lump Crab Citrus Buerre Blanc Rice and Vegetables 
 
Cajun Seafood Pasta                                                                                    16- 
Shrimp, Scallops and Lobster in a Spicy Cream Sauce over Penne Pasta  
 

       Legendary Fried Catfish           14- 
        Lightly Breaded and Golden Fried Catfish, Served with Tartar Sauce and Fries                   
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Grilled Flat Iron Mac and Cheese                                                                 20-  
8 oz. Flat Iron Steak Grilled to Order atop Cavatappi Pasta in a Rich Creamy  
Goat, Parmesan, Mascarpone, and White Cheddar Cheese Sauce  
                        
 

   Indicates a Legends Signature Recipe    (Fit for you) indicates healthy food options 
A 8.5% Sales Tax will be added to all transactions 

A 20% Gratuity is Automatically Included for All Parties of 8(eight) or more 


	         Warm Tortilla Chips Served with a Mild, Chunky Salsa   
	 
	                                             Golden Fried Chicken Tenders served with Fries and Honey Mustard    
	  
	 
	Cobb Salad 
	Grilled Chicken, Chopped Tomato, Avocado, Blue Cheese, and Crumbled Bacon 
	 on a Bed of Mixed Greens   10- 
	Crisp Romaine Leaves Tossed with Traditional Caesar Dressing 
	Topped with Herb Croutons and Parmesan Cheese   7- / Side 4- 
	With Grilled Chicken Breast   10- 
	A Blend of Iceberg and Fresh Greens with Carrots, Tomatoes, Cucumbers and Candied Pecans with  
	your choice of: Ranch, Blue Cheese, Italian, Thousand Island, Balsamic Vinaigrette, or Honey Mustard   6- / Side 4- 
	With Grilled Chicken Breast   9- 
	Fresh Sliced Pork Loin, Ham, Swiss, Pickles, and Dijon Mustard on Cuban Bread  
	Pressed on Our Panini Grill Served with Sweet Potato Fries   9- 
	Classic Marriott Burger  
	Angus Beef, Seasoned and Grilled to order, accompanied by Lettuce, Tomato and Onions 
	And your choice of American, Cheddar, Swiss, or Pepper Jack cheese Served with Fries and a Pickle   10- 
	Grilled Chicken Sandwich  
	Grilled Chicken breast with Bacon and Cheddar Cheese on Whole grain Bread with Lettuce, Tomato,  
	Onions, and Honey Mustard Served with Fries and a Pickle   8- 
	 
	Thinly sliced layers of Ham, Turkey, Swiss and Pepperjack Cheese with  
	Crisp Bacon, Lettuce & Tomato on Toasted Bread 
	Served with Fries and a Pickle   9- 
	 
	 
	 

