
 
 

 
 Please understand that we do not separate invoices for groups of 4 or more. 

H O M E M A D E  B R E A D   
 

BACON-CHEESE FOCACCIA BAKED IN THE WOOD STOVE    8 

Sour Cream 
 

S M A L L  I N  S I Z E  B U T  A W E S O M E  

PIMIENTOS DE PADRÓN   6 

FRESH KALAMATA OLIVES  7 

WARM PEPPER-SAGE-BRUSCHETTA  7 
Frankfurter Aioli 

CRISPY BRUSCHETTA    16 
Guacamole-Bacon | Pepper-Sage | Tomato-Garlic 

A TASTE OF LEGACY   14 
Pimientos | Kalamata Olives | Bruschetta 

SURF & TURF 26 
Pork Belly Burnt ends & red onions 
Prawns with Frankfurter Aioli | Feta cheese Saltimbocca 
 
SMOKED SALMON                       16 

Avocado-Cucumber Carpaccio | Lime Vinaigrette | Watermelon | Sesame | Horseradish 

SMOKED BURRATA  14 
Grilled Watermelon | Rocket salad 

 

O U R  S M O K E R   
 
THE LEGACY SMOKED PULLED PORK 100g (STARTER) 14 
 

THE LEGACY SMOKED PULLED BEEF 100g (STARTER) 19 
 

THE LEGACY SMOKED SPARE RIBS 250g (STARTER)                   18 

 

D U T C H  O V E N   
 

OX CHEEKS        

Corn Ribs | Snow peas | Potato-Garlic mash                     29 

 

P A S T A  

ITALIAN TRUFFLE TAGLIATELLE       22 

Fried king oyster mushrooms  

 

 
B E E F  
 

ARGENTINA BLACK ANGUS natural grass feeding 

Filet 180g        36 

Filet 250g        45 

Rib Eye 300g        41 

ON TOP: 

Lobster tail with garlic butter       32 
2 scallops wrapped in bacon       16 

SURF & TURF | Fried king prawn        5 

SAUCES           2 
Orange barbecue | apple-honey barbecue | jalapeño relish | herb butter  

pepper cream sauce 

 

L O A D E D  A R E A  
 

                   je 12   

POTATO PUFFS TIJUANA STYLE 

Picco de Gallo | Guacamole  

POTATO PUFFS NEW YORK STYLE 

Bacon | Cheese | Sour Cream  

POTATO PUFFS GREEK STYLE 

Tzaziki | Feta cheese 

 
 

 

 

 

 

 

 

 

 

ROSMARY FOCACCIA BAKED IN THE WOOD STOVE    8 

Tzaziki 
 

S T A R T E R S  
 

SMOKED BEEF QUESADILLA                      18 

Guacamole | Pico de Gallo 

PATACONES                        12 

Avocado-Mango Salsa | Coriander-Mayo  
 

LEGACY SALAD  
Red Grapes | Sunflower Seeds | Sprouts 14 
Balsamic or yoghurt dressing 
 

MAKE A WISH ON TOP: 
Poulard strips 8 
Feta cheese Saltimbocca 8 
Five king prawns 14 

LOBSTER BISQUE  16 
Milk foam | Garlic Croutons  

CREOLE LENTIL SOUP   10 
Eggplant Croustillantes  
 

GREEN THAI CURRY SOUP 14 
Chili | Coconutmilk | Pulled Beef Wan Tan | Prawn Wan Tan 
 

 
 
 

THE LEGACY SMOKED PULLED PORK 250g  (MAIN DISH) 22 
per additional 100g 8 
  
THE LEGACY SMOKED PULLED BEEF 250g (MAIN DISH) 29 
per additional 100g     10 
 

THE LEGACY SMOKED SPARE RIBS 400g (MAIN DISH)               28 

per additional 100g    8 
 

 
 
 
 

 

 

JERK CHICKEN         

Grilled pineapple | Lime rice 27 

 

V E G G I E  
 

PUMPKIN AND CHICKPEA RAGOUT (VEGAN)   19 
Coconut milk | fenugreek | black Venere rice 
 
BENE’S FAVORIT                                                                                                                              20 
Black pepper tofu | broccoli | coconut rice 
 

 

F I S H  &  M E A T  
 

MONKFISH IN LARDO     35 

Tomato relish | grilled pineapple | garlic melted potatoes 

 

HALF LOBSTER 

with garlic butter | grilled pineapple | broccoli | coconut rice                  42 

 
RACK OF LAMB WITH TARRAGON CRUST                   35 

Portwine jus | sucuk beans | potato and pea mash 

 
 
 

 

 

 
 

V E G E T A B L E S  &  S I D E S  
 

Steak fries with truffle mayonnaise      9 

Yucca fries with spicy ranch       9 

Garlic baked potatoes       7 

Mashed potatoes with parmesan or garlic     8 

Potato Puffs        7 

Spinach leaves        6 

Grilled vegetables        8 

Garlic-Champignons       8 

Black bean puree with rosemary, garlic and cheddar cheese                   7 

Mixed greens – asparagus |broccoli | pimientos     9 

Small mixed salad        8 


