
L E G E N D S

100 yards south of Notre Dame Stadium



HIKE, NOTRE DAME
Beer Boiled Shrimp
Served with wasabi cocktail sauce.  $7.95

Irish Nachos
Golden brown potato slices with cheddar jack cheese, diced onion, and 
bacon bits. Served with Legends’ own salsa and sour cream.  $7.75

Wings
Succulent jumbo chicken wings with your choice of blazing hot glaze, 
chipotle bbq glaze, Jamaican jerk glaze, or Asian glaze. Served with
bleu cheese or ranch dipping sauce. 1/2 dozen: $5.95, 1 dozen: $9.95

Beer Bread and Beer Cheese
Toasted stout ale and pecan barley bread with blended sharp
cheddar cheese, caramelized onion, and European lager.  $4.50

Grilled Flatbread Pizza
Crispy grilled flat bread topped with fresh tomato,
pesto, and parmesan cheese.  $6.95

Sweet Potato Sticks
A heaping portion of sweet potato sticks served
with sour cream.  $4.95

Mozzarella Sticks
Mozzarella cheese sticks served with robust
tomato sauce.  $5.95

Beer Battered Onion Rings
Golden brown onion rings with ranch dipping sauce.  $5.95

Nachos Grande
Tortilla chips, cheddar and Monterey Jack cheeses, guacamole,
sour cream, lettuce, black beans and corn, jalapeños and salsa. $8.95
Add chicken for an additional $2.95 or BBQ Pork for $3.95

SEA OF GREENS
Legendary Cobb Salad
Fresh mixed greens topped with chopped egg, julienne turkey & ham,
fresh avocado half, cherry tomato, green pepper, sliced red onion, and
pepper jack cheese with your choice of dressing.  $9.95

Grilled Chicken Caesar Salad
Crisp romaine topped with grilled chicken, Caesar dressing, Parmesan 
cheese shavings, and toasted croutons.  $9.95

Grilled Chicken Santa Fe Salad
Romaine and spinach, grilled chicken, roasted bell peppers, tomatoes, 
grilled red onion, guacamole, and pepper jack cheese with chipotle ranch 
dressing and tortilla straws.  $8.95   Steak or portabella may be substituted.

Nieuwland’s Own
Flat iron steak with baby spinach, bleu cheese, tomatoes, red potatoes, 
hard boiled egg, red onion, and croutons. Served with an herb vinaigrette 
and thick cut onion rings.  $10.95

Strawberry Salad
Spinach topped with strawberries, red onions, tomatoes, bleu cheese, and 
raspberry vinaigrette. Served with a grilled chicken breast. $10.95

Shrimp and Mango Stuffed Avocado Salad
A fresh avocado half filled with shrimp, bell peppers, red onion, mango,
and mango chardonnay vinaigrette. Served on a bed of lettuce with chilled
caramelized pineapple.  $9.95

ENTREES
   
The BHB
A 7 ounce char grilled flat iron steak smothered
in sautéed onions, mushrooms, and peppers.
Accompanied by Legends’ daily selection of a
starch and fresh vegetables. $13.95

Irish Whiskey BBQ Ribs
A full slab of slow roasted baby back pork ribs glazed with our Irish
whiskey bbq sauce. Accompanied by Legends’ daily selection of a starch
and fresh vegetables.  $18.95

Wood Grilled Salmon
Wild sockeye salmon wood grilled and lightly dressed with lemon infused 
olive oil. Accompanied by Legends’ daily starch and fresh vegetables.  $16.95

Thai Shrimp & Noodles
Fresh shrimp sautéed with scallions, garlic, vegetables, noodles,
and finished with a sesame Thai chili sauce.    $10.95

Linguini and Meatballs
Linguini tossed with fresh herbs and topped with our famous meatballs, 
marinara sauce, and Parmesan. Served with a side of garlic bread.  $13.95

Thai Style Chicken with Steamed Rice
Chicken stir-fried with onions, garlic, bell peppers, snow peas, celery,
carrots, zucchini, yellow squash, and green onions with a spicy Thai sauce 
on steamed Jasmine rice.  $13.95

Mango Chicken
Char grilled chicken breast basted with mango sauce. Served with
Jasmine rice, fresh mango salsa, and fresh vegetables.  $14.95

The King of Campus
A wood grilled, thick cut rib eye steak served
with Legends’ daily selection of a starch and fresh
vegetables and thick cut onion rings.  $18.95

Lemon Parmesan Tilapia
Sustainable, flaky tilapia crusted in lemon and
Parmesan and topped with white wine sauce.
Served with Legends’ daily selection of a starch
and fresh vegetables.  $11.95

Cedar Plank Salmon
Cedar smoked Alaskan sockeye salmon. Served with horseradish sauce
and Legends’ daily selection of a starch and fresh vegetables.  $16.95

All above entrées include a choice of soup or house salad, rolls, and butter.
Substitute a Caesar salad for an additional $1.00. 

Seafood Fajitas
Fresh pollock and shrimp sautéed with peppers, onions, and Legends
fajita seasoning. Served with black beans & corn, Spanish rice, sour cream, 
guacamole, fresh lettuce, and flour tortillas.  $9.95 

Build One For The Gipper
An 8 ounce fresh all beef patty or vegetable garden patty. Served with
lettuce, tomatoes, and onions on a toasted corn crusted bun.  $7.95
Additional toppings $ .75  

American Cheese
Pepper Jack Cheese
Bleu Cheese
Parmesan Cheese

Cheddar Cheese
Provolone Cheese
Swiss Cheese
Grilled Onions

Rev. Julius Nieuwland, C.S.C., Notre Dame chemist, professor, and botany lover, 
was known for his frequent plant collecting excursions. Finding it improper to 
crawl through the woods in his cassock, he would shoot down his specimens 
with a .22 caliber rifle.

At
 ea

ch
 ho

me
 fo

ot
ba

ll g
am

e, 
th

e m
arc

hin
g b

an
d t

ak
es

 th
e f

iel
d t

o
“H

ike
, N

ot
re 

Da
me

” w
hil

e p
erf

orm
ing

 th
eir

 tr
ad

iti
on

al 
hik

e s
te

p d
ril

l.
It 

ha
s b

ec
om

e t
rad

iti
on

 fo
r N

ot
re 

Da
me

 st
ud

en
ts 

to
 w

ea
r “

Th
e S

hir
t” 

to
 ev

ery
 fo

ot
ba

ll g
am

e.
Fo

r 1
1 s

ea
so

ns
 of

 th
e s

hir
t’s

 hi
sto

ry,
 it

 ha
s b

ee
n g

ree
n, 

flo
od

ing
 th

e s
ta

diu
m 

in 
a “

se
a o

f g
ree

n.”

George Gipp was a powerhouse on both ends of the field from 1917-
1920, and was named Notre Dame’s first All-American in 1920. He led 
the Irish in passing and rushing for three consecutive seasons, rushed 
for an amazing 2,341 yards on offense, and as a defensive back, never 
allowed a single completion.
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Sautéed Mushrooms
Grilled Bell Peppers
Jalapeño Peppers
Bacon
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SANDWICHES
   
Clashmore Mike’s Buffalo Chicken Wrap
Buffalo chicken tenders with ancho chili cilantro ranch, 
lettuce, tomatoes, and Mexican cheese in a flour tortilla.  
$8.25

Reuben
Corned beef, turkey, or grilled portabella mushroom 
with Swiss cheese, caramelized onions, and sauerkraut. 
Served hot on rye bread. $8.25

Carolina BBQ Pulled Pork Sandwich
Hand pulled pork topped with sweet-hot bbq sauce, coleslaw,
and beer battered onion rings. Served on a toasted roll.  $8.25

Grilled Chicken Breast Sandwich
Grilled chicken breast with lettuce, tomatoes,
and onions on a corn crusted bun.  $7.95

Pub Fish Sandwich
Crispy beer battered cod on a ciabatta roll with lettuce, tomato,
cheddar cheese and Thousand Island dressing.  $7.95

Hot Ham & Cheese
Crusty French bread buttered and topped with shaved ham
and provolone cheese and baked to perfection.  $8.25

The Alumni Senior Club
A traditional club with smoked turkey breast, bacon, mayonnaise, lettuce, 
and tomato on your choice of whole wheat, white, or marble rye.  $7.95

Portabella Mushroom French Dip
Marinated in Italian spices and grilled to perfection. Served with Swiss 
cheese, caramelized onions, and au jus on a toasted ciabatta roll.  $7.95

Homemade Meatball Sandwich
Legends’ own meatballs served on garlic buttered French bread and
topped with marinara and provolone cheese.  $8.25

Lou’s Three-Cheese Classic
Swiss, cheddar, and provolone grilled on your choice of bread.
Served with tomatoes and Cajun mustard.  $6.95

Smoked Beef French Dip
Smoked shaved beef brisket topped with provolone and caramelized
onions. Served on a toasted French bun with au jus for dipping.  $7.95

Grilled Chicken Cobb Wrap
Low carb flat bread with chicken, tomato, bacon, blue cheese, red potato, 
green onions, hard boiled egg, and ranch dressing.  $7.95

Quesadillas
Chipotle bbq chicken, smoked beef brisket, shredded smoked pork,
or seasoned vegetables all with caramelized onions, shredded cheddar
and Monterey Jack cheese, and traditional toppings. Served with chipotle 
sour cream dipping sauce.  $8.95  Extra guacamole or sour cream $.75.

Chicken Finger Basket
Golden fried chicken fingers with a mountain of fries. Served with your 
choice of dipping sauce and coleslaw or fruit.  $10.95

Beer Battered Fish and Chips
Beer battered cod served with tartar sauce, fries, and jicama slaw.  $11.95

All sandwiches include a choice of fries, house chips, or a cup of fresh fruit
and a pickle. Add a cup of soup or house salad for an additional $2.50.

SOUP
   
Notre Dame’s Own Soup
cup: $2.95    bowl: $4.95

House Salad
Crisp iceberg lettuce with grated cheddar
and Monterey Jack cheeses, fresh bacon
bits, chopped egg, sliced red onion, cherry
tomato halves, and your choice of our own
salad dressings.  $5.95

HEALTHIER FARE
These items are prepared using healthy techniques. They contain less fat or
calories than you may think and more vitamins and nutrients. Include these
as part of your balanced diet.

Grilled Tilapia Taco
Wood grilled, BBQ rubbed tilapia served with shredded lettuce, red onion,
and grilled pineapple. Topped with citrus cilantro yogurt sauce.  $9.95

Skinny Portabella Wrap
Grilled portabella with spinach, roasted peppers, fresh tomato salad,
and tomato basil vinaigrette.  $7.95

South Bend Grilled Chicken
A marinated chicken breast grilled to perfection and served with steamed 
vegetables, fresh tomatoes, and a tomato basil vinaigrette.  $9.95

Grilled Tilapia
This sustainable fish is grilled to perfection and served with a large portion
of fresh vegetables and mango pineapple sauce.  $9.95

Classic Turkey Sandwich
Shaved turkey on whole wheat bread with leaf lettuce and sliced tomato. 
Served with a fruit cup and pickle.  $7.95  Available with choice of bread.

Polenta Vegetable Stack
Grilled polenta topped with portabella, roasted peppers, zucchini and
yellow squash, red onion, and a pesto sauce.  $8.95

“POP” FARLEY
Coke, Diet Coke, Cherry Coke, Sprite, Fanta Orange,
Minute Maid Lemonade, Barq’s Root Beer, Mr. Pibb,
and brewed iced tea.
(free refills)

Assorted Organic Teas

Coffee, Regular and Decaf
(free refills)

Lou Holtz was head football coach from 1986-1996. He led the Irish to 9 straight 
New Years Day bowl games and the 1988 national championship. With a record 
of 100-32-2, he holds the Irish record for most games coached and is second to 
Knute Rockne in total victories. Legend has it that Coach Holtz’s favorite food is 
a grilled cheese sandwich.

Beloved rector of Corby, Walsh and Sorin, Rev. John “Pop” Farley, C.S.C. earned 
his nickname by referring to his residents as his “boys.” A strong disciplinarian, 
he was famous for patrolling South Bend streets in the University “Skive Wagon” 
and chasing down troublemakers on campus. Farley was also known to never 
miss one of his student’s sporting or social events, even in failing health.   
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Legends of Notre Dame is University owned and operated.
All proceeds from the restaurant and alehouse pub are used to support
positive social programming for Notre Dame students here at Legends.

Students enjoy free live entertainment and nightclub dancing every Thursday,
Friday, and Saturday night during the academic year.

Vegetarian Items

Items cooked using healthy cooking techniques.

Low fat, low calorie, and low sodium items.
Entrees with the “L” symbol have 10 grams of fat or less,

500 calories or less, and 1,000 milligrams of sodium or less.

This product comes from a fishery which has been certified
to the Marine Stewardship Council’s environmental standard for

a well-managed and sustainable fishery.
http://www.msc.org/

SF-C-1214 Chain of Custody Certification Number

When available, Legends uses locally grown items procured in Indiana and
our neighboring states. These products are fresher and save natural resources, 
especially gas. Legends also uses sustainable seafood when possible, following 
practices and techniques that take no more seafood resources from the ocean, 

lakes, and rivers than they put back.

   
Host Your Special Event at Legends

Legends offers full service catering in three areas of our facility.
Our private dining room seats groups up to 20, our raised dining area holds groups 

of 40 - 50, and our club accommodates groups larger than 40. Ask a manager for 
details or call 574.631.2582 for more information.

Legends Gift Cards
Available in $10 denominations, our gift cards are the

perfect gift for friends and family, students, and ND fans.
Ask your server for more information.

Notre Dame history and lore gathered from the following sources:

Vonada, Damaine Notre Dame: The Official Campus Guide.
Notre Dame, IN: University of Notre Dame Press, 1998

Schlereth, Thomas J. The University of Notre Dame: A Portrait of It’s History and Campus. 
Notre Dame, IN: University of Notre Dame Press, 1976

For your convenience, 18% gratuity will be added to parties of 8 or more.

We are unable to accommodate separate checks for parties of over 6.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of foodborne illness, especially if you have certain medical conditions.

Legends Accepts

574.631.2582
www.legendsofnotredame.org

gift card
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