
Signature Cocktails
DINNER

*Gluten-free options available
Consuming raw or undercooked meats, poultry, seafood, shell� sh, or eggs may increase 

your risk of foodborne illness, especially if you have certain medical conditions.
A service charge of 20% will automatically be applied to parties of six or more.
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ESPRESSO MARTINI     |     $13
Legacy's Press Cafe Fresh Brewed Espresso, State Line Coffee Liqueur, State 

Line Vodka, Cocoa Vanilla Syrup

LEGACY MANHATTAN   |     $14
Maker's Mark, Cinnamon Carpano Antica Sweet Vermouth, Amaro Averna

BACON-FAT OLD FASHIONED   |     $14
Bacon-Washed Bourbon, Spiced Maple Syrup, Clove, Nutmeg, Havana & Hide 

Aged Bitters

CLASSIC MARGARITA   |     $12
Blanco Tequila, Triple Sec, Fresh Lime Juice, Honey Syrup

SHE-WOLF    |     $13
State Line Vodka, Giffard Crème de Violette, Fresh Lime Juice, Simple Syrup

STATESMAN    |     $12
State Line American Gin, Orchard Pear Liqueur, Fresh Lemon Juice, Simple 

Syrup, Sparkling Water

Welcome to Legacy Hotel’s signature restaurant, Heritage.

Welcome to a place that exudes comfort and style. It’s here that everything just fits. The lighting. 
The high-backed chairs. The windows to the garden. All carefully selected to prepare you for the 

flavors and culinary experience.

Executive Chef Aaron Morse and his team are proud to present local ingredients selected for you 
to enjoy Wisconsin’s famed breakfast, lunch and supper club experience—crafted in way that Chef 

describes as familiar, comfortable, and approachable.









Wisconsin Classic 
Ice Cream Cocktails

Grasshopper     |     $11
Fernet Branca Menta, Crème de Cacao 

Flavor Profile: Mint, Chocolate

Bluetail Fly     |     $11
Blue Curacao, Crème de Cacao 

Flavor Profile: Blue Moon Ice Cream

Golden Cadillac     |     $11
Galliano, Crème de Cacao

Flavor Profile: Sweet Anise, Cocoa

Brandy Alexander  |  $11
Brandy, Crème de Cacao

Flavor Profile: Nutmeg, Cocoa

Coffee Drinks
Espresso         

Cappuccino  
 Latte      

Cordials
Grand Marnier 

B&B 
Amaretto

Bailey's Irish Cream

Port
Graham’s  –  10 year / 20 year / 30 year / 40 year

Desserts

DINNER

*Gluten-free options available
Consuming raw or undercooked meats, poultry, seafood, shell� sh, or eggs may increase 

your risk of foodborne illness, especially if you have certain medical conditions.
A service charge of 20% will automatically be applied to parties of six or more.

Flourless Chocolate Cake     |     $10
A Rich and Velvety Flourless Chocolate Cake Crafted With 
70% Bittersweet Chocolate, Crowned With Crunch Cacao 
Nibs. Finished With a Medley of Fresh Seasonal Berries. 

Gluten-Free.

Bananas Foster     |     $12
Warm Bruleed Bananas with Dark Rum Caramel, Poured 

Over a Decadent Banana Cake, and Served With Vanilla Ice 
Cream. A Classic, Flamed Table Side.

Classic Carrot Cake     |     $12
A Moist, Spiced Carrot Cake Layered With Tangy Cream 

Cheese Frosting. Finished With a Hint of Toasted Walnuts and 
a Sprinkle of Cinnamon.

Crème Brûlée With Fresh Berries   |     $12
A Velvety Vanilla Custard Topped With a Crisp Caramelized 

Sugar Crust, Crowned With a Medley of Fresh Seasonal 
Berries.
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Chef De Cuisine Cody's Cheese Cake   |   $10
No rules, no theme—just Chef Cody whipping up whatever cheesecake flavor sounds fun this week. Always made from scratch, 

always worth trying (and don't forget a fork).

$ 6

$ 5

$ 6

"Come for your celebrations—or if you simply don’t want to cook 
after a long day. Or choose here for your business lunch. Either way, 
you’ll find comfort and familiar elements of Wisconsin’s local flavors 

with a fresh approach letting you experience the essence of the 
ingredients. Welcome to Heritage.”

Executive Chef, Aaron Morse




