History
Legend Brewing Company is a commercial microbrewery
providing true premium beers to many of the best pubs and
restaurants in Richmond and other areas of Virginia since
January, 1994. Our mission is to bring to our customers
the finest and freshest brews as flavorful alternatives to
mass-marketed mainstream products. We’re one of the
few craft breweries in this region producing both lagers
and ales, which require different yeasts and maturation
conditions. All Legend beers are unpasteurized and made
from only two-row and specialty barley malt, hops, water
and yeast.

Legend’s Signature Burgers

Build Your Own Burger
The Legend Burger*
All of our beef burgers are 7 oz, cooked to temperature
and served on a toasted knot roll with lettuce, tomato and onion. 8.99
Sub with grilled or fried chicken for additional .50
Sub with black bean or portabella for additional .75
Cheeses: 1.00
Cheddar, Swiss, American, Pepper Jack, Bleu Crumbles,
Smoked Gouda, Beer Cheese, Cheddar Jack, Nacho Cheese, Feta
Premium Toppings: 1.50
Bacon, Avocado, Fried Egg, Chili, IPA Onion Ring
Toppings: .75
Mushrooms, Jalapeños, Sautéed Onion, Spicy Pickles, Sautéed Fuji Apple,
Roasted Red Pepper, Spinach, Olives, Pepperoncinis, Cucumber
or Brown Ale Sauerkraut

Protein may be substituted with Grilled or Fried Chicken, Black Bean Burger or Portabella for an upcharge.
Deletions are acceptable. No additions or substitutions on ingredients.

Black & Bleu*

Fire Burger*

Mushroom & Swiss*

Spicy Avo Ranch*

Blackening seasoning, bleu crumbles, applewood smoked bacon,
lettuce, tomato, onion. 11.49
Marinated mushrooms and Swiss. 10.69

German Burger*

Fresh jalapenos, pepper jack, Don’s Afterburn Aioli, lettuce, tomato,
onion. 10.99
Avocado slices, pepper jack, avo-chipolte ranch, lettuce, tomato,
onion. 11.89

Spicy mustard, Brown Ale sauerkraut, Swiss, caramelized onions.
11.89

Brunch Burger*

Southwest Burger*

Black Bean Burger

Smokehouse Burger*

Brew Burger*

IPA onion ring, cheddar cheese, fresh jalapenos, Porter BBQ sauce.
11.99
Sauteed red onion and Fuji apple slices, smoked gouda,
applewood smoked bacon. 10.99

American cheese, applewood smoked bacon, fried egg. 12.49
Our made from scratch black bean burger, cucumber, baby spinach,
fresh tzatziki sauce, signature hummus. 12.99
Our famous Brown Ale drunken cheese and applewood
smoked bacon. 10.99

* Product may be cooked to temperature.
**Consuming raw or under cooked meats, shellfish, seafood, poultry or eggs can increase your risk of food borne illness.

Starters
Nachos

House made nacho cheese, lettuce, tomato, onions,
jalapeños, salsa & sour cream. 8.99
Add chili, chicken or avocado for 3.99

Munich Platter

Soft Pretzel

Warm and salted. Choice of honey or spicy mustard. 3.99
Add cheese sauce .75

Fried Pickle Spears

Golden IPA beer battered and served with jalapeño ranch. 6.99

Bratwurst, kielbasa or andouille, warm pretzel,
Brown Ale sauerkraut, havarti cheese and
Heidelberg mustard. 9.49

Beer Mussels

Smoked Salmon

A pound of mussels steamed with our own Lager;
finished with a garlic butter blend, tomatoes, onions
and parmesan. Served with Billy Bread. 11.99

Roasted Garlic Hummus

A large portion of our famous fried brussel sprouts
tossed with garlic, bacon and feta cheese. 8.99

Drunken Cheese Dip

Best in RVA; hand cut daily, coated with our IPA beer batter
and fried to perfection. Jalapeño Ranch on side. 7.49

Honey smoked salmon, avocado, roasted red pepper,
Fuji apple, dill cream cheese and grilled pita. 11.99
House made hummus, roasted red peppers, kalamata
olives, pepperoncinis, feta, cucumber and grilled pita. 8.99
Made from scratch with our Brown Ale and served with fresh
fried tortilla chips. 4.99 Add soft pretzel nuggets for 3.00

Pub Salad

Tomato, onion, cucumber, croutons
and cheddar jack served over mixed
greens. 4.99

The Big Greek Salad

Mixed greens with kalamata olives,
pepperoncinis, feta, red onions,
cucumbers, tomatoes and zesty
Greek feta dressing. 10.99

Sunny Side Spinach Salad

Baby spinach, grape tomatoes, red
onion, cheddar jack cheese, avocado,
bacon, topped with two sunny side up
eggs and EVOO. 12.99

Smoked Salmon Salad

Honey smoked salmon, mixed greens,
grape tomatoes, red onion, cucumber,
avocado, feta cheese, walnuts and
balsamic vinaigrette dressing. 12.99

Manchester Cobb Salad

Mixed greens, grape tomatoes,
red onion, cheddar jack cheese, hard
boiled egg, bacon, fried chicken breast
and smoked ham. 13.99

Artisan Caesar Salad

Baby romaine hearts, garlic butter
croutons, shredded parmesan.
Drizzled with Caesar dressing. 10.99
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(2 oz .50, 4 oz 1.00)
Ranch, Bleu Cheese, Honey Mustard, Greek Dressing, Caesar, Italian, Spicy Mustard,
Balsamic Vinaigrette, Thousand Island, Sour Cream

Premium Sauce Options

(Made In House)

(2 oz 1.00, 4 oz 2.00)
Porter BBQ, Jalapeno Ranch, Horseradish Aioli, Don’s Afterburn Aioli, House
Dressing (Creamy Garlic Vinaigrette), Spicy Wing Sauce, Tartar Sauce, Chipotle
Avocado Ranch, Honey Garlic Sriracha, Salsa, Nacho Cheese, Beer Cheese

Served with fries and your choice
of milk, juice or soda.

5.00
Hot Dog
Cheeseburger
Chicken Tenders
Grilled Cheese

“Feeling like a kid today?”
Add 1.00

Chips and Salsa

Fresh fried tortilla chips and our house made salsa. 3.99

Sandwiches
All served with your choice of a side. Upgrade to a premium side for 1.50 more.

Legend BBQ Sandwich

Dry rubbed pork butts smoked in house,
pulled and served on a toasted knot roll
with our Porter BBQ sauce and house
made slaw. 8.99

The Grilled Cheese

Billy Bread, smoked gouda, pepper jack,
Fuji apple, applewood smoked bacon. 10.99

Hull Street Station

Dry rubbed smoked beef brisket, Swiss,
horseradish aioli, Billy Bread and house
made slaw on the side. 12.99

Best of the Wurst

Sauce Options

Kids Menu

Award winning. Topped with cheddar jack and sour cream. 5.99

Onion Rings

Add to any salad: Chicken 3.99 ~ Portabella 3.99 ~ Shrimp 5.99
Smoked Salmon 6.99 ~ Black Bean Burger 3.99

Dry rubbed, baked or smoked, then finished on the grill.
Served with celery and choice of two sauces.
(Ranch, Bleu Cheese, Porter BBQ, Wing Sauce)
Original 10.99 • Hickory Smoked 11.99
Toss ‘Em in one of our Signature Sauces or Don’s Afterburn for 1.00
(Spicy Wing Sauce, Porter BBQ or Honey Garlic Sriracha)

IPA Beef Chili

Basket O’ Brussels

Salads

Legend Brew Pub’s Signature Wings

Bratwurst, andouille or kielbasa;
Brown Ale sauerkraut, Swiss,
pretzel roll, spicy mustard. 9.99

Beer Cheese Philly

Chicken, steak or portabella; peppers, onion,
garlic, drunken cheese, Italian roll. 9.99
Add mushrooms or jalapeños .75

Reuben

All natural corned beef, dark rye, Brown Ale
sauerkraut, thousand island, Swiss. 10.99

Chicken Gyro

Spring mix, tomato, onion, feta,
blackened chicken breast, house made
tzatziki. 10.99

Brew Tower Brisket

Our smoked beef brisket, pepper jack
cheese, spicy pickle chips, toasted
knot roll, Porter BBQ sauce. 11.99

Chicken and Waffle

Belgian waffle, fried chicken breast,
bacon, pepper jack cheese, pressed
and served with chipotle maple syrup.
12.99

Fried Chicken Club

Choice of white or rye; Fried chicken
breast, Black Forest ham, cheddar,
Swiss, bacon, lettuce, tomato, mayo.
13.99

El Cubano

Our smoked pulled pork, Black Forest
ham, Swiss, yellow mustard and pickles;
pressed on a hoagie roll. 10.99

French Dip

Shaved beef, roasted in house, Swiss,
Italian roll; Au Jus for dipping. 11.99

Veg-Head Portabella Melt

Seasoned grilled portabella, roasted red
pepper, feta cheese, baby spinach, balsamic
drizzle; pressed on Billy Bread. 12.99

Pub Favorites
Bourbon Street

Jambalaya

Legend Mac & Cheese

Best of the Wurst Platter

Chicken breast, andouille sausage, tiger
shrimp, Cajun alfredo, bowtie pasta,
parmesan. 16.99
Our throwback entree; creamy alfredo, red
onion, cheddar jack cheese, bowtie pasta,
finished in the oven and topped with grilled
or fried chicken. 12.99

Sonoran Dogs

All beef dogs wrapped with applewood
bacon and topped with pico de gallo,
avocado and our Cajun mayo
1 with a side 7.99 2 with a side 10.99

Sides

French Fries
Jalapeño Apple Coleslaw
Brown Ale Sauerkraut

Chips and Salsa
German Potato Salad
Collard Greens
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Chicken breast, andouille, tiger shrimp,
tomatoes, onions, peppers, spicy cajun
broth, white rice. 15.99
Pick two; bratwurst, andouille or
kielbasa. German potato salad and
Brown Ale sauerkraut, Heidelberg
mustard. 11.49

Legend’s Fish & Chips

Our own IPA beer batter; two cod loin
filets fried to perfection, chips, slaw,
and tartar sauce. 11.99

Premium Sides
Pub Salad
Onion Rings
Tater Tots

* Product may be cooked to temperature.
**Consuming raw or under cooked meats, shellfish, seafood, poultry or eggs can increase your risk of food borne illness.
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Garlic Butter Broccoli
Fried Brussel Sprouts

