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Sraps

PIMIENTOS DE PADRON 6 LOBSTER BISQUE
Milk Foam | Garlic Croutons
FRESH KALAMATA OLIVES 7
PARSNIP CREAM SOUP
WARM BELL PEPPER-SAGE-BRUSCHETTA 7 LEGACY STYLE
. Smoked Beetroot | Walnut Crumble
Frankfurt Aioli
GREEN THAI SOUP
’ ’ ’
GRILLED SMOKED SALMON 16 / Jéﬁx/’é/’ly 174 Wé/’ly/ \ Coconut Milk | Chili | Cilantro
Avocado-Cucumber-Carpaccio UPGRADE
Lime-Vinaigrette | Watermelon CRISPY BRUSCHETTA 17 Chicken Tempura
Sesame | Horseradish Guacamole-Bacon
Bell Pepper-Sage
SMOKED BEEF QUESADILLA 18 Tomato-Garlic
Guacamole | Pico de Gallo JM
A TASTE OF LEGACY 14
PATACONES 12 Pimientos | Kalamata Olives | Bruschetta LEGACY SALAD
A do-M Sal cil M Red Grapes | Sunflower Seeds
vocado-Mango-Salsa | Cilantro Mayo SURF & TURF 28 Sprouts | Balsamic Dressing
Pork Belly Burnt Ends | Red Onions
Shrimps with Frankfurt Aioli CAESAR SALAD _
Feta Cheese Saltimbocca Romaine Lettuce | Croutons | Pine Nuts

Wood. Fived Bread

BACON-CHEESE FOCACCIA 8 LCJF’GRADES o
Sour Cream H;pg Bacon Fla §s
Chicken Breast Strips
ROSEMARY FOCACCIA 8 —_ Feta Cheese Saltimbocca
o /4& JMW Four King Prawns
Tzatziki / 4’7@

Juicy Spare Ribs & Tender Pulled Pork -

For a small taste For full enjoyment

Try more, enjoy more -

slowlu smoked over Pulled Pork100g 15 Pulled Pork 250g 23 we create Uour
aromozic hickory wood Pulled Beef100g 20 Pulled Beef 250g 30 ersonal smokergvoriotion
Y Spare Ribs 250g 19 Spare Ribs 400g 29 P '

and finished in a savory BBQ marinade

Vlr Meak - 7;4///,/7%4/47”

UPGRADE each additional 100g 9

Seaod

Just ask us!

Dt Gren

ITALIAN TRUFFLE TAGLIATELLE 23 CHEF JUSTUS FAVORITE 28 MALTED POT ROAST

Sautéed King Oyster Mushrooms Cajun Seafood Jambalaya Beef | Dark Beer | Creamed Savoy Cabbage
Risotto Rice Mashed Potatoes with Garlic

PUMPKIN-CHICKPEA RAGOUT 19

Coconut Milk | Fenugreek HALF LOBSTER 42 JERK CHICKEN

Black Venere Rice

~

- J

with Garlic Butter | Grilled Pineapple
Broccoli | Coconut Rice

Apple-Honey Barbecue

Grilled Pineapple | Lime Rice

SWEET & SPICY BOURBON CHICKEN

/ s Sesame Broccolini | Lime Rice | Cilantro
Black _74{/,,?% _74/,7 % Obabs K Saunces
Naturally grass-fed Truffle Mayo Steak Fries ea. 9
Yucca Fries with Spicy Ranch
FILET 1809 39 Mashed Potatoes with Parmesan
FILET 250g 49 Mashed Potatoes with Garlic ?IM ?%
Spinach Leaves
RIBEYE 300g 48 Grilled Vegetables POTATO PUFFS 8
Your steak, your way - Corn Ribs
How do you like it? Garlic Mushrooms TIJUANA STYLE 14
Small Mixed Salad Pico de Gallo | Guacamole
7, ’ Small Caesar Salad
&”7/ £ [wrf & " NEW YORK STYLE 14
FRIED KING PRAWN 6 Herb Butter ea.3 Bacon | Cheese
P r Cream Sauce Sour Cream
LOBSTER TAIL 32 eppe
WITH GARLIC BUTTER Orange Barbecue GREEK STYLE 14

Tzatziki | Feta Cheese
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14
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Please inform us of any intolerances - we will be happy to advise you on possible allergens and additives.
Alcoholic beverages are only served to guests aged 18 and above. All prices are in € and include statutory VAT.
Please understand that split bills and cash payments are not possible.



