
GRILLED LEMON AND HERB CHICKEN
Flame grilled marinated chicken in lemon and herb sauce,

served with chips

RUMP
Grain fed wet aged rump 200g with choice of

sauce and side

LEGENDARY OXTAIL
Seared oxtail cooked in a rich rosemary red wine sauce,

served with buttered mash and root vegetables

EXOTIC MUSHROOM RISOTTO
Risotto with exotic mushrooms lightly tossed asparagus,

white wine and a creamy parmesan sauce

LEGENDARY OPERA
Legendary opera with salted caramel centered cream,

matcha macaron and passion cremeux

VANILLA BAKED CHEESE CAKE
Baked mixed berry cheese cake 

with vanilla ice cream

R375pp

ON THE TABLE
 Legends Greek Salad, Biltong and bread baskets

MAINS

Or 

Or

Or

DESSERT

Or
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STARTERS

Or

MAINS

Or

Or

Or

Or

DESSERTS

Or

COB AND AVO SALAD
Dusky cob, homemade spring onion aioli, zucchini, 

avocado, lemon poppy and crispy onion biscuit topped
with fresh herb salad

SMOKEY SPANISH CAESAR SALAD
Smoked Spanish paprika chicken, tomato, soft boiled egg,

baby romano lettuce, fresh avocado, herb croutons,
Spanish anchovy, avocado and Caesar dressing

PRAWN AND CHICKEN PENNE
Penne pasta tossed in a creamy garlic chicken and 

prawn sauce

GRILLED LEMON AND HERB CHICKEN
Flame grilled marinated chicken in lemon and herb sauce,

served with chips

VEGETABLE BOBOTIE
Layers of aubergines, baby marrow, beans, peppers, 

carrots, prunes, almonds finished o� with an egg custard

SIRLOIN
Grain fed sirloin steak 200g with choice of side and sauce

LAMB CHOPS
Grilled lamb chops, with choice of side and sauce

RASPBERRY BAVARIA’S
Raspberry bavaria’s with gel centered lemon chards,

coral sponge and almond tuile

AMARULA CHOCOLATE MOUSSE
Chocolate Amarula mousse with sable crust, candied 

pistachio, topped o� with a co�ee meringue and raspberry 
sorbet





ON THE TABLE
 Legends Greek Salad, Biltong and bread baskets

COB AND AVO SALAD
Dusky cob, homemade spring onion aioli, zucchini, 

avocado, lemon poppy and crispy onion biscuit topped
with fresh herb salad

HOMEMADE BILTONG PLATTER
With a choice of our biltong from our drying room,
Legends original, Legends seasoning, spicy Legends

sauce

GRILLED BOERIE
South African boerewors, smokey BBQ sauce, 

chakalaka and pap goujon

BAKED SNAILS
Garlic baked snails, dill mash potato and 

garlic butter sauce

STUFFED GRILLED BROWN MUSHROOM
Topped with spinach, sweetcorn and boursin cheese

GRILLED LEMON AND HERB CHICKEN
Flame grilled marinated chicken in lemon and herb sauce,

served with chips

TWO WAY COOKED PORK BELLY ON THE BONE
Twice cooked pork belly finished with honey pork glaze,

served with whole grain mash, baby vegetables and
teriyaki sauce

LEGENDARY OXTAIL
Seared oxtail cooked in a rich rosemary red wine sauce,

served with battered mash and root vegetables
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STARTERS

Or 

Or 

Or 

Or 

MAINS

SET MENU 3

Or 

Or 





MAINS 
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DESSERTS

SET MENU 3

Or

FILLET STEAK
Grain fed fillet steak 200g with choice of side and sauce

LAMB CHOPS
Grilled lamb chops, with choice of side and sauce

LEGENDARY OPERA
Legendary opera with salted caramel centered cream,

matcha macaron and passion cremeux

VANILLA BAKED CHEESE CAKE
Baked mixed berry cheese cake 

with vanilla ice cream

Or

Or

AMARULA CHOCOLATE MOUSSE
Chocolate Amarula mousse with sable crust, candied 

pistachio, topped o� with a co�ee meringue and raspberry 
sorbet

EXOTIC MUSHROOM RISOTTO
Risotto with exotic mushrooms lightly tossed asparagus,

white wine and a creamy parmesan sauce

Or




