GF Gluten Free

Appe zers

V Vegetarian

Brad’s Dry Ribs $11

Pork bones marinated with soya sauce
then tossed in a house spice blend and
fried un l crispy.

Miso Vegetarian Wrap $11 GF V

Cucumbers, carrots, miso marinated rice
noodles, bell peppers and baby super greens
rolled in oriental rice paper. Served with
peanut dressing on the side.

Tandoori Chicken Broche e $11 GF

Fresh chicken breast marinated in yogurt
and Indian spices. Served with curried
mango dip.

Chef Inspired Appe zer Special $11
Please ask your server for details on
this week’s appe zer special.

‘Appy Hour’ Daily from 2pm to 6pm - save over 20%
- enjoy two of the above Appe zers for $16.99 Coconut Papaya Prawns $13 GF

Five jumbo black ger prawns with fresh papaya, coconut milk, mixed bell peppers and onions.
Served with garlic toast. Gluten Free choice without toast.

Chicken Wings $12 GF

Legends classic crispy wings served with roasted red pepper aioli.

Nachos $18 GF V

Layers of tri colored corn tor llas with onions, mixed bell peppers, jalapenos, tomato and
three cheese blend. Half Order $13 Add Beef $3

Salads

Gluten Free choices without toast.

Classic Caesar Salad $11 Half Order $8 V

House cut romaine le uce with crunchy herbed
croutons, Caesar dressing and grated
asiago parmesan.

Wedge Salad $13

Crispy head le uce with cherry tomato, carrots,
crunchy pance a and blue cheese dressing..

Southern Sweet Salad $14 GF V

Mixed baby greens with candied almonds,
fresh avocado, mandarin oranges house
vegetables and sweet honey lime dressing.

House Salad $11 Half Order $8 GF V

Mixed baby greens w/grated carrots, tomato,
cucumbers, topped with roasted nuts & seeds
and Cranberries. Served with your choice of
dressing served oﬀ the greens.

Super Food Salad $15 GF V
Mixed super greens and kale topped with roasted
pumpkin seeds, sundried cranberry, organic
quinoa, house vegetables and feta cheese.

All salads served with garlic toast - add a Chicken Breast $4¾, or add Prawns $5¼

Sandwiches & Wraps

GF Gluten Free

V Vegetarian

Served with your choice of Fries, Soup, House Salad or Caesar Salad.
Half & Half $1 Subs tute Yam Fries $3

Braised Beef Dip $14

Tender braised Canadian beef on a garlic herb bague e served with red wine rosemary au jus.

California Club $15

Fresh real turkey breast with double smoked bacon, avocado, le uce, tomato, cheddar cheese and
roasted red pepper aioli.

Firecracker Beef Panini $14

Canadian sliced beef with ﬁrecracker onions, BBQ sauce, mixed cheese blend and tomato
grilled Panini style.

Curried Chicken Pita $14

Tandoori chicken breast with cucumbers, tomato, house greens, mixed cheese and curried
mayonnaise stuﬀed into a pita.

Sirloin Steak Sandwich $16

6oz Canadian sirloin served on a French bague e with onion ring garnish.

Vegetarian Wrap $13 V

Super greens, cucumber, tomato, mixed bell peppers, carrots, feta cheese and aioli rolled into a
cheese tor lla.

Crispy Chicken Bacon Wrap $14

Crunchy chicken with smoked bacon, super greens, three cheese blend and ranch dressing
rolled into a cheese tor lla.

Lighter Choices
Fish & Chips $11

Denver $7½

Teriyaki Sing Noodles $10 V

1/2 Chicken Bacon Flat Bread $8

One piece of Canadian house ba ered cod
with a small por on of fries served with
tartar sauce.

Smaller por on from the Favourites sec on Fresh sautéed vegetables with ﬁre roasted
pineapple and teriyaki sauce. Served over
Singapore noodles.

An egg sandwich with Black forest ham, diced
bell peppers, onions and mixed cheese blend.
Served with your choice of side.

Crunchy chicken breast strips with smoked
bacon, three cheese blend and herb sauce
topped with BBQ drizzle.

Burgers

GF Gluten Free

V Vegetarian

All burgers served with le uce, tomato, onion, pickle and mayonnaise.
Served with your choice of Fries, Soup, House Salad or Caesar Salad.
Half & Half $1 Subs tute Yam Fries $3
Gluten Free choices without bun.

Legends Classic Burger $14 GF

Pure beef pa y - house made, hand pressed and never frozen. (or 5oz chicken breast add $1½).

Big Bubba $17

House made pure beef pa y topped with smoked bacon, hotdog, cheddar cheese and an onion ring.

Cordon Guu $17

Bu ermilk marinated crunchy chicken breast topped with blackforest ham and Swiss cheese.

Happy Hawaiian $16

Hand pressed, never frozen pure beef pa y topped with ﬁre roasted pineapple, tempura prawn
and teriyaki sauce.

Bad Hunter $14 GF V

Black bean vegetarian burger topped with roasted bell peppers and house salsa.

Favourites
2 Piece Fish & Chips $15 or 1 Piece $11
Canadian house ba ered cod served with
fries and tartar sauce.

Chicken Bacon Flatbread $14

Crunchy chicken breast strips with smoked
bacon, three cheese blend and herb sauce
topped with BBQ drizzle.

Teriyaki Sing Noodles $13 V

Fresh sautéed vegetables with ﬁre roasted
pineapple and teriyaki sauce. Served over
Singapore noodles.

Brads Classic Lasagna $14

House made with layers of meat sauce, baby
spinach, rico a cheese, fresh herbs topped
with a mixed cheese blend and then baked.
Served with a tossed salad and garlic toast.

Pesto Penne Pomodoro $13 GF V

Savory tomato sauce with fresh basil pesto
on gluten free penne and topped with asiago.
Add chicken $4¾ or prawns $5¼.

Special Occasions Sunday Brunch
Easter Brunch - Sunday, April 16/17
Mother’s Day Brunch - Sunday, May 14/17
Father’s Day Brunch - Sunday, June 18/17

Make your
reservation today!

Dinners (available from 4:30pm daily)

GF Gluten Free

V Vegetarian

Add a cup of soup or salad to start with any dinner entrée for $3

Sirloin Steak $19

6 oz. Canadian sirloin topped with peppercorn demi glaze. Served with the potato and vegetable
of the day.

Coconut Cod $20 GF

Coconut crusted cod ﬁlet topped with papaya mango salsa. Served with rice & vegetable of the day.

Dinner Special

Ask your server about today’s Dinner Special.

Mediterranean Chicken $17½ GF

Vegetable Parmesan $17½ GF V

5 oz. fresh chicken breast topped with
steamed greens, cherry tomato, black
olive and feta cheese. Served with rice
and vegetable of the day.

Roasted zucchini topped with caramelized
cauliﬂower, roasted bell peppers, and
topped with a house tomato sauce and
mixed cheese blend. Served with rice and
vegetable of the day.

Sweet Chili Ribs $17½

Jumbo Ravioli $17½

Pork back ribs with sweet BBQ chili sauce.
Served with the potato and vegetable
of the day.

Mushroom ravioli with a chorizo sausage
rosé sauce. Served with garlic toast.

Friday to Sunday, two can dine from $29.99 a er 4:30pm - saves 15%
Choose two from the choices above.

Golf & Dine Op ons
Daily - Back 9 Breakfast Special $34
Our most popular special. Play 9 holes of golf in the ﬁrst 1¾ hours of play each day, and have a full
hot breakfast a erwards - save $4pp by playing in a foursome, or playing in the ﬁrst 40 minutes of play (excl Jul/Aug)

Fri - Sun - Nine & Dine $34
Play 9 holes in the mid -late a ernoon, and get a $7 or $11 voucher towards dining.
-$7 voucher in ﬁrst 90 minutes of availability, $11 voucher in the second 90 minutes - start mes vary by month

Breakfast
Hash browns can be subs tuted for seasonal fruit $ ½

Cinnamon French Toast

$10

Two slices of French bread dipped in egg mixture then seasoned with cane sugar and cinnamon.
Served with maple syrup.

Eye Opener $11

Two fresh eggs cooked to your liking, with your choice of bacon (3) sausage (2) or ham steak.
Served with hash browns and toast.

Pancakes $9
Three bu ermilk pancakes served with maple syrup and bu er.

Breakfast Wrap $11

Scrambled eggs with peppers, onions, sausage, ham, bacon and mixed cheese blend rolled in a ﬂour tor lla.
Served with hash browns.

Waﬄe Stack $12
Belgian style waﬄe with an egg to your liking and two strips of bacon.

Breakfast Panini $12

A fried egg with bacon, tomato and cheese grilled panini style on your choice of bread. Served with hash browns.

Baja Breakfast $14

Sourdough toast topped with avocado, tomato, smoked bacon, mixed cheese blend and poached eggs.
Served with hash browns.

Mc Mully $8

A bacon and egg sandwich with cheddar cheese on an English muﬃn. Served with hash browns.

Denver Omele e $13
A three egg omele e with onions, peppers, ham and mixed cheese blend. Served with hash browns and toast.
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Two Slices of Toast
One Egg $1¼
Hash Browns

$2½

Bacon

$2½

Sausage
$2½

Ham

$2½

$2½

Cinnamon Bun

$4

Seasonal Fruit

$3¾

