
PIZZAS
CLASSIC MARGHERITA (V)(VEO) � $23
Tomato, buffalo mozzarella,  
parmesan & basil

CHORIZO &  � $24 
BUFFALO MOZZARELLA
With smoked chermoula dressing

CRISPY PEKING DUCK  � $26
Hoisin sauce, shallots, cucumber, 
coriander, with orange &  
cinnamon glaze

BBQ CHICKEN & PANCETTA � $25
Topped with rocket, fresh tomato  
& chipotle aioli

CHILLI PRAWN � $27
Capsicum, tomato, chermoula & chilli oil

MUSHROOM & PANCETTA � $26 
Goat’s curd, mushrooms, pancetta,  
rocket, balsamic glaze, lemon zest &  
parmesan crumb

LIL DARLIN DELUXE � $26 
Chorizo, pancetta, onions,  
mushrooms with rocket & aioli

TRUFFLE & 4 CHEESE (V) � $23
Goat’s curd, pizza cheese, buffalo 
mozzarella, parmesan, honey,  
truffle oil & parsley

GLUTEN FREE PIZZA BASES � +$5

BURGERS
CLASSIC CHEESEBURGER � $23
Homemade burger sauce, lettuce,  
tomato, onions, pickles, double cheese,  
served with fries or salad

CHILLI CHICKEN BURGER � $23
Fried chicken, mayo, lettuce, tomato, chilli 
& cheese served with fries or salad

MUSHROOM BURGER (V) � $23
Roasted field mushroom,  
herb mayo, rocket, tomato, onion,  
feta served with fries or salad

Speak to our team for more  
vegan options**

EXTRA SAUCES
Add any sauce to your dish:  

MUSHROOM SAUCE� $4
PEPPERCORN SAUCE� $4

TAPAS
SALT & PEPPER CALAMARI� $16
Served with lemon, aioli &  
szechuan seasoning

ARANCINI BALLS (V) � $17
Fried risotto balls with parmesan,  
saffron, feta & herbs  
served with aioli

CRISPY CHICKEN GYOZAS � $17
Chicken and mushroom gyoza’s,  
topped with honey soy, chilli,  
sesame seeds & shallots

CRISPY BUFFALO WINGS (GF)� $14
Tossed in our home-made  
Louisiana hot sauce, served  
with blue cheese sauce

STUFFED FIELD MUSHROOM (V)� $15 
Roasted field mushrooms,  
with lemon, goat’s curd  
& parmesan

PEKING DUCK PANCAKES (3)� $16
Crispy Peking duck, hoisin,  
cucumber, shallots & coriander

PRAWN TACOS (3) � $18
Grilled chilli prawns, slaw, capsicum,  
corn, red onion & salsa verde on  
a soft tortilla

CHARRED BROCCOLINI � $17
Served on a bed of hummus,  
with toasted almonds & chilli

TO SHARE
ANTIPASTO BOARD� $36 
(Serves 3 - 4)
Danish salami, prosciutto, crumbly 
cheddar, creamy brie, olives, semi-
dried tomatoes, eggplant, feta, 
cornichons, caper berries & warm 
flatbread

BURRATA & PROSCIUTTO � $29
PLATE (Serves 2 - 3)�
Sliced prosciutto, tomato medley, 
burrata, basil, fried capers &  
warm flatbread

LIL DARLIN NACHOS � $23
Mexican style beef and kidney beans, 
with cheese, chili, tomato, parsley and 
served with sour cream & guacamole

SALADS
MOROCCAN CHICKEN� $20 
SALAD (GFO)
Moroccan spiced chicken, served on  
a bed of hummus, parsley, tomato,  
pine nuts & sweet potato crisps

CHICKEN SUPER VEG � $18 
SALAD (GFO) (VO) (VEO)
Kale, red cabbage, broccoli, carrot, corn, 
red onion, capsicum, rocket, sunflower 
seeds, quinoa & sweet potato crisps

DESSERTS
CHOCOLATE BROWNIE� $12
House made chocolate brownie  
served with vanilla ice cream

BROWNIE SWIRLS � $13
Sweet pastry scrolls filled with  
Nutella and brownies, drizzled  
with Belgian chocolate, served  
with vanilla ice cream

STICKY DATE PUDDING � $13
Topped with candied walnuts,  
served with homemade caramel  
sauce & vanilla ice cream
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LOADED FRIES
SHOESTRING FRIES � S $6 |  L $9
(ORIGINAL) 
SWEET POTATO FRIES � $10
TRUFFLE FRIES� $14
CHILLI CHEESE FRIES� $14
BACON & CHEESE FRIES� $14

LARGER PLATES
FAMOUS GIANT SCHNITZEL� $28
Home made giant schnitzel served 
with fries, coleslaw & mushroom or 
peppercorn sauce

Please understand that while we attempt to cater to dietary requirements, we cannot guarantee  
that there will be no traces of nuts, gluten etc, and items are cooked in the same oil.

V = Vegetarian | VE = Vegan | VEO = Vegan Option | GF = Gluten Free | GFO = Gluten Free Option



LEGEND Cocktails
FAIRY FLOSS MARTINI �
Vodka, Raspberry, Cranberry,  
Lemon & Fairy floss

VERA GREEN  �
Gin, Limoncello, Cucumber,  
Lemon & Aloe Vera juice

HUNDREDS & THOUSANDS �
Vanilla Vodka, Apple, Strawberry,  
Lemon & Sprinkles

BLOOD ORANGE MARGARITA �
Tequila, Cointreau, Blood Orange Syrup, 
Lime & Lemon

GUMMY BEARTINI�
Rum, Lychee, Watermelon & Lime

WHITE CHOC PASSIONFRUIT MARTINI 
Cake Vodka, White Choc, Grapefruit, 
Passionfruit & Whites

CLASSIC Cocktails
MARGARITA�
Tequila, Cointreau, Lime  
& Sugar with Salt Rim

OLD FASHIONED�
Bourbon, Bitters, Sugar & Orange Zest

ESPRESSO MARTINI�
Vodka, Kahlúa, Coffee, Salted  
Caramel & Coffee Beans

LONG ISLAND ICED TEA�
Vodka, Rum, Gin, Tequila,  
Cointreau & Lemon

MOJITO�  
Rum, Mint, Lime, Sugar & Mint Spring

NEGRONI�
Gin, Campari, Rosso Antico & Orange Slice

HOLD THE BOOZE
FAUX-JITO� $12
Apple, Lime, Sugar & Mint 

ROSE SPRITZ� $12
Rose, Lemon & Berry

LI’L DARLIN GIN & TONIC� $12
Faux Gin & Tonic 

ANY OF THE LEGENDS � $12
Can be changed to Mocktails

WINES

Reds

Whites �

Rosé

Sparkling

HOUSE WHITE� $9 | $14 | $40
SEM SAUV BLANC�
Australian

BABY DOLL� $9.5 | $15 | $42
SAUV BLANC (0)�
Marlborough, NZ

T’GALLANT� $11 | $17.5 | $50
CAPE SCHANCK PINOT GRIGIO�
Mornington Peninsula, VIC

THREE PONDS� $10 | $16 | $45
CHARDONNAY (0)�
Hunter Valley, NSW

LEO BURING� $11 | $17.5 | $50
RIESLING�
Eden Valley, SA

MOSCATO� $9.5 | $15 | $42
Limestone Coast, SA 

HOUSE RED � $9 | $14 | $40
CAB MERLOT�
Australian

LISA MCGUIGAN� $9.5 | $15 | $42
SHIRAZ�
Limestone Coast, SA

RADIO BOKA� $11 | $17.5 | $50
TEMPRANILLO�
Valencia, Spain

PAXTON� $10.5 | $17 | $48
SHIRAZ GRENACHE (0)�
McLaren Vale, SA

INGRAM ROAD� $10.5 | $17 | $48
PINOT NOIR�
Yarra Valley, VIC

BOUCHARD � $9 | $14 | $40
AINE & FILS�
Burgandy, France

HEADS AND TALES � $9.5 | $15 | $42
WINE CO�
Adelaide Hills, SA

HOUSE SPARKLING BRUT � $9.5 | $42
South Eastern Australia

TEMPUS PROSECCO � $13 | $60
Hunter Valley, NSW

G.H. MUMM CHAMPAGNE � $95
Champagne, France

HAPPY HOUR
Everyday from 4–6pm

LEGEND COCKTAILS� $12.5
SMALL PIZZAS� $12.5

Fridays & Saturdays, from 10pm
LEGEND COCKTAILS� $12.5

Book a cocktail  
masterclass!

SHOT ‘O’ CLOCK
4 for $28  |  8 for $48

BIRTHDAY SHOT FAIRY�
Vodka, Raspberry, Cranberry & 
Lemon

420 BLAZE IT�
Tequila, Chambord, Agave  
& Cranberry

MELON BALLS�
Midori, Lychee & Lime

THE WEDDING CRASHER�
Rum, Becherovka, Orgeat, Lime, 
Almonds & Rose Petals

BEER & CIDER
BREAKERS PALE ALE (Tap)� $10 | $12
NSW Pale Ale 4.5% 

BRIGHTSIDE LAGER (Tap)� $10 | $12
NSW Lager 4.8%

PERONI NASTRO AZZURRO� $10
Italian Lager 5.1% 

PURE BLONDE� $10
ULTRA LOW CARB LAGER�
Victoria 4.2%

STONE & WOOD� $10
Australian Pacific Ale 4.4%

150 LASHES� $10
NSW Craft beer 4.2%

WHITE RABBIT DARK ALE� $11
Victoria 4.9% 

LITTLE CREATURES HAZY IPA� $10
Western Australia 6%

MONTEITH’S CRUSHED� $9 
APPLE CIDER
SYDNEY BREWERY APPLE, � $10 
AGAVE & GINGER CIDER

$21
each

$21
each

FEATURE Cocktails
BETTER THE DEVIL YOU KNOW �
Tequila, Coconut, Chilli Schnapps &  
Lime with Salt Rim

IT TAKES 2 TO MANGO�
Spiced Rum, Mango  
& Lemon, Topped with  
Mango Sorbet

RUBY ROSE �
Tequila, Pineapple, Grapefruit, Lime, 
Agave Nectar & Soda

GIN THERE DONE THAT�
Gin, Lychee, Kiwi, Prosecco & Lemon

STAY PUFT�
Liquor 43, Strawberry, Lemon, Prosecco, 
Whites & Torched Marshmallow

$22
each
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