
 
 
 
APPETIZERS 
Served from 11:00 am ­ 3:00 am 
SHRIMP COCKTAIL 
Shrimp served with Rock crab salad and zesty cocktail sauce   11.49 

JALAPEÑO POPPERS 
Stuffed with cream cheese served with ranch dressing   6.79 

MOZZARELLA STICKS 
Breaded sticks of Mozzarella cheese deep‐fried until golden brown. Served with marinara sauce   6.29 

CHICKEN TENDERS 
Tender strips of chicken deep‐fried and served with ranch dressing   7.99 

BEER‐BATTERED ONION RINGS 
A heaping helping of our jumbo onion rings served with our fiery BBQ sauce   5.79 

SWEET AND SPICY WINGS 
Jumbo chicken wings tossed in a honey chipotle barbeque sauce with Southwestern slaw   8.29 

HOME MADE CHILI BOWL 
Served with shredded Cheddar Cheese   5.79 

CHICKEN QUESADILLA 
Flour tortilla filled with marinated chicken, green chilies, jack and cheddar cheeses. Garnished with avocado, sour cream and salsa   8.29 

COMBINATION PLATE 
A selection of Mozzarella Sticks, Jalapeno Poppers and Chicken Tenders served with appropriate sauces   9.49 

SOUPS 
CHICKEN NOODLE SOUP 
Homemade chicken broth with chunks of chicken, celery, onion and carrots with hearty noodles 
Cup   3.59   Bowl   4.59 
SOUP OF THE DAY 
Cup   3.29   Bowl   3.99 
HOT AND SOUR SOUP 
Shredded bamboo shoots, woodear mushrooms and tofu 
Cup   4.29   Bowl   5.29 

SALADS 
CANDIED WALNUT AND PEAR SALAD 
Fresh baby greens with candied walnuts, sliced pears, blueberries, blackberries, strawberries and Gorgonzola cheese tossed in raspberry 
vinaigrette   9.99   with chicken   11.79 
MIXED GREENS 
A blend of fresh seasonal greens with apples, sun‐dried cranberries and Feta cheese with your choice of dressing and Asiago croutons   
4.29 
CAESAR SALAD 
Crisp Heart of Romaine lettuce tossed with Parmesan cheese, croutons and homemade Caesar dressing   8.99 With broiled chicken   
10.79    With grilled prawns   12.29 
ASIAN CHICKEN SALAD 
Sliced chicken breast with angel hair pasta tossed in Thai peanut dressing with snow peas, bean sprouts, carrots, green onion, orange and 
grapefruit sections on a bed of greens   10.99 
COBB SALAD 
Fresh mixed greens with diced chicken breast, tomato, egg, chopped bacon, cucumber, crumbled  Roquefort cheese and avocado   9.79 



FRESH FRUIT BOWL 
Melons, berries and fresh fruit, served with yogurt‐poppyseed dressing and orange‐cranberry citrus bread   10.99 
SEAFOOD SHRIMP LOUIE 
Seasonal greens with Bay Shrimp and Crab salad, chopped eggs, red onion, cucumber, olives, tomatoes and Louie dressing   12.99 

COLD SANDWICHES 
Choice of French Fries, Greek Salad or Fruit Salad 

ALBACORE TUNA SALAD 
Served in pita pocket bread with tomatoes, cucumber and red onion relish   8.79 

SLOW‐ROASTED ROAST BEEF 
USDA Choice Roast Beef with crisp lettuce, tomato and sliced pickles on Focaccia bread   8.59 

CLUBHOUSE 
Fresh roasted turkey breast, silver medal ham, bacon, crisp lettuce and tomato with mayonnaise on sourdough bread   8.79 

ROAST TURKEY 
Fresh cranberry and cream cheese on multi‐grain bread   8.59 

SILVER MEDAL NEBRASKA  HAM & CHEESE 
With Crisp lettuce, tomato, sliced pickles, smoked cheddar and dijonnaise on multi‐grain bread   8.29 

SOUP  ‘N’ HALF DELI SANDWICH 
Ham, turkey, salami, Swiss cheese, lettuce, tomato and mayonnaise on a Poorboy roll. Served with a cup of soup   6.99 

HOT SANDWICHES 
Choice of French Fries, Greek Salad or Fruit Salad 

FRENCH DIP 
Hot sliced Roast Beef on a Poorboy roll with Gruyère cheese, served with au jus   8.99 

PANINI SAN FRANCISCO 
Savory Rock crab salad, tomatoes and Swiss cheese on sourdough bread   9.89 

HAM AND CHEESE PANINI 
Silver Medal Nebraska ham and smokey cheddar cheese on sourdough bread   8.89 

CHICKEN FONTINA SANDWICH 
Grilled breast of chicken topped with roasted pepper, Fontina cheese, Pesto Aioli lettuce and tomato on Focaccia bread   9.29 

MONTE CRISTO 
Ham, roast turkey breast, cheddar and Swiss cheese on thick Texas toast, grilled and served with strawberry preserves and dusted with 
powdered sugar   8.49 

THE REUBEN 
Thinly‐sliced tender corned beef piled high with sauerkraut, Swiss cheese and Thousand Island dressing on marbled rye   8.79 

NEW YORK STEAK SANDWICH 
New York Steak charbroiled to your taste, served on a baguette with shaved onion rings   14.99 

B.L.T. 
Traditional favorite with bacon, crisp lettuce, tomato and mayonnaise on a Poorboy roll   8.49 

OPEN‐FACE ROASTED TURKEY OR BEEF SANDWICH 
Served with mashed potatoes, gravy and vegetables   8.49 

GRILLED TUNA MELT 
Tuna salad and tomato grilled with American cheese. Served on sourdough bread   8.49 

BURGERS 
Choice of French Fries, Greek Salad or Fruit Salad 

THE LEGACY BURGER 
Half‐pound of ground beef with crisp lettuce, tomatoes, sliced pickles and onions on an onion roll with your choice of any two of the 
following:  American, Swiss or cheddar cheese, bacon, mushrooms or avocado 
Additional items    50¢ each     8.79 

PATTY MELT 
One half‐pound beef patty with sautéed onions and Swiss cheese on grilled rye bread   8.59 

THE RENO BURGER 
Half‐pound of ground beef topped with cheddar cheese, Jack Daniel’s honey‐barbecue sauce, bacon and onion rings on an onion roll   8.59 

CALIFORNIA VEGGIE 
Garden vegetable burger with lettuce, tomato, avocado and Jack cheese on a wheat bun   9.49 



ENTRÉES 
Choice of soup or salad 
Served from 11:00 am ­ 3:00 am 

BURRITO GRANDE 
Choice of shredded chicken or beef. Served with rice and refried beans. Topped with sour cream and guacamole  9.29 

SPAGHETTI AND MEATBALLS 
Served in marinara sauce with garlic bread sticks   10.49 

CHICKEN PENNE 
Tender pieces of chicken breast sautéed with garlic and Roma tomatoes tossed with penne pasta, alfredo sauce and pine nuts. Served 
with garlic bread sticks   11.99 

SALMON NAPOLEON 
Sautéed salmon medallions layered between fried won‐ton skins on wilted spinach and drizzled with honey ginger sauce. Served with 
fresh seasonal vegetables and steamed rice   14.99 

SHRIMP AND CRAB FETTUCCINE 
Rock crab and prawns sautéed and tossed in a sun‐dried tomato pesto cream sauce. Served with garlic bread sticks   15.99 

FILET MIGNON 
8 oz. Filet Mignon on a portabella crustini, Stilton and Parmesan‐crusted, served with mushroom demi‐glaze, fresh seasonal vegetables 
and Café Sedona’s one‐pound baked potato   23.49 

GOLDEN FRIED SHRIMP 
Breaded and fried until golden brown. Served with choice of fries or rice   12.99 

SAUTÉED CHICKEN BREAST 
Chicken breast marinated in olive oil, garlic and fresh thyme sautéed with shiitake mushrooms. Served with fresh seasonal vegetables 
and creamed garlic mashed potatoes   12.99 

CENTER CUT PORK CHOPS 
Center cut chops broiled to your taste with apple fries, fresh seasonal vegetables, creamed garlic mashed potatoes and calvados au jus   
13.29 

FRIED CHICKEN 
Buttermilk‐herb tender chicken, served with roasted corn and creamed garlic mashed potatoes   10.99 

CHICKEN OR SHRIMP FAJITAS 
Marinated chicken or shrimp with grilled peppers, tomatoes and onions. Served with warm flour tortillas   11.29 

NEW YORK STEAK 
New York Steak charbroiled over an open flame to seal in all the natural juices.  A perfect combination of tenderness and flavor, served 
with Café Sedona’s one‐pound baked potato   18.49 

Served from 2:00 pm ­ 2:00 am 

STEAK AND LOBSTER 
Steak and 5 oz. Maine Lobster tail served with seasonal vegetables, New England steamed potatoes and drawn butter   18.99 

PRIME RIB OF BEEF 
USDA Choice Beef slow‐roasted for tenderness, served with fresh seasonal vegetables and Café Sedona’s one‐pound baked potato and 
creamed horseradish   17.49 

STEAK AND SNOW CRAB 
Steak and 8 oz. Snow Crab cluster served with seasonal vegetables, New England steamed potatoes and drawn butter   16.99 

BOURBON SHORT RIBS 
A  generous serving of tender beef short ribs smothered in Jack Daniel’s honey‐barbecue sauce. Served with roasted corn and Café 
Sedona’s one‐pound baked potato   13.49 

24­HOUR BREAKFAST 
THE ALL AMERICAN 
Two eggs any style, choice of bacon, sausage or ham, with hash brown potatoes and choice of toast   8.29 
NEW YORK STEAK AND EGGS 
New York steak with two eggs any style, hash brown potatoes and choice of toast   13.99 
HAM STEAK AND EGGS 
Served with hash browns   8.99 
GLENN’S HUEVOS RANCHEROS 
Corn tortilla with homestyle black beans, hash browns, two eggs any style, ranchero sauce and shredded cheese   7.99 
EGGS BENEDICT 
Two poached eggs, served with Canadian bacon on a toasted English muffin, topped with Hollandaise sauce. Served with hash browns   
8.79 



FRITTATA 
Omelette with tomatoes, potatoes, sausage, mushrooms, cheese and toast   8.59 
BREAKFAST BURRITOS 
Scrambled eggs, chopped bacon, sausage, potato and cheddar cheese. Served with guacamole, sour cream and salsa   7.89 
OMELETTE 
Served with hash browns   6.99 
DENVER OMELETTE 
Chopped ham, green peppers, onions and cheese, with hash browns and choice of toast   8.29 
HAM AND CHEESE OMELETTE 
Served with hash browns   8.99 
CHEESE AND SPINACH OMELETTE 
Served with hash browns   8.99 
HOMEMADE CORNED BEEF HASH WITH POACHED EGGS 
Served with hash browns   8.29 
BUTTERMILK PANCAKES (3)   6.29 
SHORT STACK   5.99 
BELGIAN WAFFLE WITH MAPLE SYRUP   6.79 
FRENCH TOAST   6.29 
BISCUITS AND GRAVY   5.99 
*Egg whites available upon request 

ASIAN APPETIZERS 
Served from 11:00am ­ 2:00am 

EGG ROLLS 
Shredded vegetables and bamboo shoots sautéed with fresh ground pork   5.49 

SHRIMP TEMPURA 
Jumbo prawns dipped in tempura batter   10.49 

COMBINATION PLATTER 
A selection of egg rolls, pot stickers, barbecue pork and fried won tons   9.29 

FRIED WON TONS 
Fresh ground pork wrapped in a won ton skin   4.79 

POT STICKERS 
Steamed or fried with fresh ground pork and vegetables   5.69 

VIETNAMESE SPRING ROLLS 
Fine chopped vegetables wrapped in a flour crepe and deep‐fried until golden brown. 5.29 

SOUPS 
WON TON 
Fresh ground pork Won Ton served in chicken broth 
Cup   4.29       Bowl   6.79 
WOR WON TON 
Fresh ground pork Won Ton in chicken broth with pork, shrimp, chicken and Chinese greens 
Cup   6.99       Bowl   8.99 
HOT AND SOUR 
Shredded bamboo shoots, woodear mushrooms and tofu 
Cup   4.29       Bowl   5.29 

RICE BOWLS 
COMBINATION RICE BOWL 
With shrimp and chicken   9.99 
SEAFOOD RICE BOWL 
With shrimp, scallops and fish in garlic sauce over rice   10.99 



BIG BOWL NOODLE SOUP 
*VIETNAMESE PHO CHICKEN OR BEEF 
Very fine rice sticks cooked to perfection, served in chicken broth with hot‐n‐spicy meat and bean sprouts   7.99 
BEEF NOODLE SOUP 
Beef with bok choy and green onions   8.99 
ROASTED DUCK NOODLE SOUP 
Roast duckling with bok choy   9.29 
SHRIMP NOODLE SOUP 
Shrimp and noodles with green onions   9.49 
CHICKEN NOODLE 
Chicken with bok choy and green onions   8.99 

ASIAN PAN­FRIED NOODLES 
HONG KONG SPECIAL CHOW MEIN 
With shrimp, scallops, chicken and barbecued pork over pan‐fried noodles   12.99 
PHILIPPINE BEEF PANCIT 
Rice noodles, snow peas, black mushrooms and bean sprouts   9.79 
LEGACY CHOW MEIN 
With beef, chicken, pork, shrimp and fresh seasonal vegetables   12.49 
CHOW MEIN 
Choice of pork, beef or chicken with fresh seasonal vegetables   9.99 
With shrimp   10.99 
PUD THAI 
Rice noodles with shrimp, peanuts and fish sauce    8.49 

CHICKEN AND DUCK 
Served with steamed rice or fried rice 

*GENERAL CHICKEN 
With chili in a zesty orange sauce 10.99 

*KUNG PAO CHICKEN 
With fresh garlic, jalapeño peppers and roasted peanuts   10.99 

ROASTED DUCK 
Half duck roasted with rice 17.99 

PEKING DUCK 
Whole duck roasted with special spices, served with steamed buns   29.99 

LEMON CHICKEN 
Tangy lemon sauce and fresh lemon slices   10.99 

CASHEW CHICKEN 
Sautéed with cashews and fresh vegetables   10.99 

BEEF AND PORK 
Served with steamed rice or fried rice 

*MONGOLIAN BEEF 
Marinated beef, scallions and chili peppers in chef’s special sauce   10.99 

SWEET AND SOUR PORK 
With pineapple and bell peppers   10.99 

BROCCOLI BEEF 
Fresh broccoli in a hearty sauce   10.49 
*Hot and Spicy 

SEAFOOD 
Served with steamed rice or fried rice 

CANTONESE STEAMED CATFISH 
With ginger and fresh scallions   15.99 



*TRIPLE DELIGHT 
Chicken, beef and shrimp stir‐fried with green onions and chili paste for tangy flavor   13.49 

LOBSTER CANTONESE 
With ground pork, black bean sauce, egg and green onions   29.99 

GARLIC SHRIMP 
With bell peppers, onions and mushrooms in garlic sauce   12.99 

CRISPY FISH 
Whole Tilapia fish, deep fried, served with Mai Ploy sauce   15.99 

SHRIMP WITH FRESH SEASONAL VEGETABLES 12.99 

CANTONESE‐STYLE STEAMED WHOLE SEA BASS 
Steamed with soy sauce and green onions   28.99 

COMBINATION PLATES 
Served with steamed rice or fried rice 

1. BROCCOLI BEEF, BARBECUE PORK, EGG ROLL AND FRIED WON TON   11.99 

2. CASHEW CHICKEN, BARBECUE PORK, EGG ROLL AND SHRIMP TEMPURA   11.99 

3. SWEET AND SOUR PORK, BARBECUE PORK, POT STICKERS AND EGG ROLL   11.99 

RICE AND FRESH VEGETABLES 
VEGETABLE FRIED RICE 
With peas, carrots, water chestnuts, egg and mushrooms   6.29 
CHICKEN FRIED RICE 
Diced chicken breast, egg, onions, peas and carrots   7.29 
PORK FRIED RICE 
Diced pork with egg, onions, peas and carrots   7.29 
STIR‐FRIED VEGETABLES   7.29 
LEGACY FRIED RICE 
Beef, chicken, shrimp and barbecue pork with egg, onions, peas and carrots   9.79 
SHRIMP FRIED RICE 
Shrimp, egg, onions, peas and carrots   9.29 
TOFU, SNOW PEAS AND TRIO OF MUSHROOMS   9.29 

DESSERTS 
CHOCOLATE FUDGE CAKE 
Rich chocolate cake layered with creamy chocolate fudge frosting  5.49 
NEW YORK, NEW YORK 
Classic New York‐style cheesecake   5.99 
HOMEMADE CARROT CAKE    4.49 
SEASONAL FRUIT PIES AND CREAM PIES    5.69 
MUD PIE 
Chocolate fudge brownie topped with coffee ice cream and sumptuous chocolate Ganache   5.79 
FRESH FRUIT TART 
Sweet pastry crust filled with sweet cream custard and a fresh assortment of seasonal fruit   4.79 
CHOCOLATE HAZELNUT TORTE 
Dark chocolate cake filled with chocolate‐carmel‐hazelnut mousse   6.29 
CHOCOLATE FUDGE BROWNIE 
With ice cream   3.79 
APPLE WALNUT COBBLER 
Fresh apples, raisins and crumb topping   5.79 
CRÈME BRÛLÉE TRIO 
Raspberry, dark chocolate and Gran Marnier brûlées   5.99 



SUGAR‐FREE MANGO AND PASSION FRUIT MOUSSE 
Topped with a menagerie of tropical fruits   4.99 
BANANA SPLIT 
Classic with vanilla, chocolate and strawberry ice creams topped with chocolate, pineapple and strawberry sauces, whipped cream, 
peanuts and a cherry   5.99 
HOT FUDGE SUNDAE   5.49 
MILK SHAKES   4.79 

BEVERAGES 
MILK ‐ Whole, 2% or Non‐Fat   2.29 
ICED TEA ‐ Regular or Raspberry   1.99 
HOT CHOCOLATE   1.89 
TRADITIONAL HOT TEA OR CHINESE TEA ‐ 2.29 
FRESHLY BREWED COFFEE ‐ Regular or Decaf   2.29 
BOTTLED WATER ‐ 2.49 
SOFT DRINKS ‐ Regular and Diet Pepsi, Lemonade, Lemon‐Lime, Mountain Dew, Root Beer and Mandarin Orange Slice   2.29 
FRESHLY SQUEEZED ORANGE or GRAPEFRUIT JUICE 
Regular   3.79     Large   4.29 

TOMATO, V8, PRUNE, APPLE OR CRANBERRY JUICE 
Regular   2.99     Large   3.49 


