
S H A R E A B L E S H A N D H E L D S

QUESADILLA
bell peppers, pepper jack cheese, sharp cheddar,
guacamole, salsa roja, sour cream
add: chicken 6, steak 8

12 BUFFALO CHICKEN SANDWICH
buttermilk buffalo crispy chicken, horseradish
pickles, napa slaw, brioche bun

15

CHICKEN WINGS
choice of buffalo, bbq, sweet thai; with buttermilk
ranch, celery, carrots

17

QUESO BLANCO
housemade tortilla chips, pico de gallo
add: salsa 3, guacamole 5

9

AHI TUNA TOSTADA
Hatch chile, ponzu, avocado crema, cucumber slaw,
wonton

16

TEXAS TORNADO WRAP
Dewberry Hills fried chicken, applewood bacon,
Bella Verde greens, cherry tomatoes, sharp cheddar,
avocado, buttermilk ranch

17

BRUSSELS SPROUTS
orange-ginger glaze, sriracha aioli, crispy fried
onions

15

AMERICAN WAGYU BURGER
Grateful Ranch Wagyu, fried egg, American cheese,
applewood bacon, lettuce, tomato, chef’s sauce, fries

24

S O U P  &  S A L A D S

COBB
Arcadian greens, Saxon tomatoes, Vital Farms
eggs, avocado, applewood bacon, chicken breast,
buttermilk ranch

17

CLASSIC CAESAR
hearts of romaine, aged parmesan, croutons, house
Caesar dressing

12

KALE & QUINOA
sauteed kale & bell pepper, multi-grain quinoa,
fennel, champagne-citrus vinaigrette

14

CHICKEN TORTILLA SOUP
a Legacy Golf tradition

8/10

WEDGE SALAD
iceberg, cherry tomato, house-cured bacon, red
onion, Point Reyes blue cheese

12

BOCA CHICA TACOS
blackened whitefish, coleslaw, pico de gallo,
guacamole, corn tortilla

15

add: salmon 10, chicken 7, shrimp 10, steak 14

We are proud to support local farms, ranches and
suppliers, such as: Goodstock, Grateful Ranch,
Reeves Family Farm, Vital Farms, True Harvest
Farms & Texas Hill Country Olive Co.

CLASSIC CLUB
smoked turkey, honey ham, applewood bacon,
swiss, sharp cheddar, lettuce, tomato, mayo

14

SOUTHWEST SHRIMP
Arcadian greens, roasted corn, pico de gallo,
avocado, black beans, tortilla strips, chipotle ranch

18

FISH & CHIPS
beer batter, house tartar sauce, fries

18

E N T R E E S

TRES PIGS FLATBREAD
jamon serrano, applewood bacon, pepperoni,
marinara, mozzarella

15

BUDDHA BOWL
portabella steak, heirloom carrots, broccolini,
ancient grains, pistachio dust, avocado

16

REUBEN
corned beef, sauerkraut, swiss cheese, 1000 island,
rye bread

14

GOODSTOCK BURGER
black angus beef, sharp cheddar, lettuce, tomato,
onion, brioche bun

17

4-6PM

WED - SUN

NEW
EVERY DAY

HAPPY HOUR!

$2 OFF DRINKS
$5 OFF STARTERS

FROM THE DINNER MENU

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness



C r a f t e d  C o c k t a i l s

28

75

P r e m i u m  S p i r i t s  F l i g h t s

TEQUILA KOMOS
Reposado Rosa, Anejo Reserva, Extra Anejo

68 HORSE SOLDIER BOURBON
Straight, Small Batch, Barrel Strength

THE DALMORE SCOTCH
18 yr, Cigar Malt, King Alexander III

all expressions presented as three 1oz pours

EASY BREEZY
Webber Ranch Vodka, St. Germain, Cucumber,
Lemon, Honey Syrup

15

Redemption Rye, Pineapple, Lemon, Angostura, 
Egg White

15

PANCHO AND LEFTY
Codigo Blanco, Codigo Rosa, Cointreau, Jalapeno
Demerara, Lime, Smoked Tajin Salt Rim

18
BLUEBONNET
House Infused Wild Berry Tito’s, Lemon,
Lavender, Sugar Rim

16

SOUTHERN BEES
Desert Door Pollinator Sotol, Passionfruit,
Honey, Lime Mezcal Perfume

14

R e d  W i n e
Benzinger Pinot Noir
Monterey County, CA

14

Villa Pereire
Bordeaux, France

13

0-61 Red Blend
Central Valley, Chile

14

Ramon Bilbao Tempranillo
Rioja, Spain

12

Franciscan Estate Cabernet Sauvignon
North Coast, CA

14

W h i t e  W i n e
Gruet Brut
New Mexico

14

Fleurs De Prairie Rose
Languedoc, France

14

Baron Fini Pinot Grigio
Veneto, Italy

10

Josh Prosecco
Italy

10

Cave De Lugny Unoaked Chardonnay
Burgundy, France

12

The Calling Chardonnay
Sonoma Coast, CA

14

Crossings Sauvignon Blanc
Marlborough, New Zealand

12

D r a f t  B e e r

Barking Armadillo 7

Seasonal IPA

Euro Pils

EL ESPRESSADO
Cantera Negra Blanco Tequila & Coffee
Liqueur, High Brew Espresso

14

BIRDS OF A FEATHER
Kuleana Hawaiian rum, Aperol, Pineapple,
Fresh Lime, Orange Bitters

13

ITALICUS & THE GRAY
Gray Whale Gin, Italicus, lemon, Josh Prosecco

13

35AMARAS MEZCAL
Sierra Negra, Sacatoro, Cenizo
traditional chapulines accompaniments

Ferrari Carano Fume Blanc
North Coast, CA

12

Electric Jellyfish 9

Stella Artois 8

PINEAPPLE WHISKEY SOUR

Charles Krug Cabernet Sauvignon
Napa Valley, CA

20

Orin Swift Abstract Red Blend
Napa Valley, CA

18

Finn McCool Irish Red

Seasonal


