
DRINKS
4

4.5
4.7

Strong                                                    

Mug
Freshly Ground Decaf 
Almond / Lactose free / Oat / Soy 
Caramel, hazelnut or vanilla syrup 

Prana Chai
Dirty Chai

Iced Drinks 6.9

1
.80

(Choose a base from above)
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Add a scoop of ice cream 

Make it a Thickshake!                                              

Mini açaí bowl, mini avo smash with a poached egg and a glass of orange
juice.
Add a mini croissant                                                        

Chicken Waffles
Buttermilk fried chicken tenderloins on sweet potato ricotta waffles, beef
bacon, sriacha mayo and a side of maple syrup.

Brownie Crumble French Toast 
5 spice sugar french toast, chocolate sauce, berry compote and brownie
crumble.

Eggs your way
Poached, scrambled or fried eggs on toasted bread. 
Choose a side below…

3 Orange and ricotta hotcakes, served with vanilla bean mascarpone,
mixed berry compote and maple syrup.

Brunchin’ Bun

The Big Stack 

Sourdough, multi-grain, dark rye or fruit toast served with your choice of a
preserve.

Açaí Bowl 
Seasonal fruits, açaí, coconut yoghurt, honey butter oats, coconut flakes,
peanut butter & chia.

Smashed Goodies
Smashed avocado, grilled halloumi cheese, cherry tomatoes, red radish,
lemon, feta spread and sesame seeds served on toasted multi-grain bread.
Add a poached egg

Chilli Scramble
Scrambled eggs with beef bacon, cherry tomatoes, fried shallots, parmesan,
spicy mayo, a drizzle of our Legacy chilli oil and spring onions served on
toasted sourdough bread.

Bountiful Feast

Toast 8.9

24

24.9

Eggs your way, smashed avo, beef chorizo, beef bacon, Legacy potato rosti,
baked chickpeas and roasted roma tomatoes served on toasted sourdough
bread.
Make it Vegeterian

27.9

23.9

25.9

Green Tea Soba Noodles 
Edamame, shallots, coriander, chilli, pickled carrot, cabbage, sesame seeds
and miso dressing.
Choose between grilled prawns, grilled chicken or smoked salmon.

24.9

Buttermilk Fried Chicken Baos
3 buttermilk fried chicken baos served with pickled cabbage and sriracha mayo.
Upgrade to (4)

24

Fish Tacos
3 fried tempura barramundi tacos served with tomato salsa, avocado, red onions,
lemon wedge and Legacy zesty mayo.
Upgrade to (4)                                                                                                              29

26

Cauli Tacos
3 cauliflower popcorn tacos served with pickled cabbage, zucchini, pomegranate,
charred corn and vegan jalapeño mayo.
Upgrade to (4)                                                                                                              27

24

Fish n’ Chips
2 pieces of fried panko-crumbed barramundi with a side of chips, salad and
our Legacy wasabi-infused tartare sauce.

26.9

A L L    D A Y    B R U N C H.

Sushi Bowl 25.9

Legacy Bowls n’ More 19.9
Brown rice, roasted red capcicum and sweet potato, charred corn, pickled
carrot, cabbage and sesame sauce with a choice of any protein below:
                                                          
                                                                
                                                           
                                                          
                                                               
                   

Little Somethin’, Somethin’ 23.9

26.9

23.9

14.5

Tempura prawns, avocado, nori, edamame, radish, pickled ginger, sushi rice,
shallots, togarashi, Legacy wasabi-infused mayo, soy sauce and a fried egg.

Legacy Fried Chicken Burger 
Crispy fried buttermilk chicken, Asian slaw, cheese and Korean sauce in a
brioche bun served with a side of chips.

Steak Sandwich 
Grilled porterhouse steak, cheddar cheese, caramalized onion, rocket, tomato,
fried egg and Legacy’s chimichurri in ciabatta bread served with onion rings.

WE DO NOT ACCEPT SPLIT BILLING.
WEEKEND SURCHARGE - 10% |  PUBLIC HOLIDAY SURCHARGE - 15%

+2

Eggs poached in a tomato based sauce, roasted bell peppers, onion, garlic, olive oil
and spices.
Meat lovers’ additions of mild Beef Sujuk or Beef Chorizo

Chips

legacycamberwell

12.9

14.9
Served with Tomato Sauce.

Mocha
Turmeric Latte
Matcha

Hot Chocolate 6
6.5
6.5
6.5
6.5
7

1
.70
.70

Fried egg, beef bacon, Legacy tomato relish, smashed avocado, spinach,
halloumi cheese in a ciabatta roll served with onion rings.

Orange, apple or mango.

Coke, Coke No Sugar, Lemonade.

TEA

Beef patty, American cheese, lettuce, tomato, beef bacon, pickles, jalapeños
and burger sauce in a sesame seed brioche bun served with a side of chips.

Legacy Cheeseburger 25.9

Cold Drip
Batch Brew

6.5
5.5

5.5

Milkshakes 8.5

Extras and Sides:
Sauteed Spinach/Roasted Tomatoes/Mushrooms     
Egg  

+5
+6

+4

Beef Bacon/Halloumi/Fresh or Smashed Avo/Beef Chorizo/Beef Sujuk 
Chicken Tenderloins (2) pieces (grilled or fried)/Smoked Salmon +7

Shakshuka 27.9

+8

+6

+2.5

+7
+7
+6
+6

25.9

27.9

Sweet Potato Chips
Served with Aioli.

+2

English breakfast, earl grey, peppermint, green,
lemongrass and ginger, chamomile.

WELLNESS TEA 6.5
Lemon, honey, mint and ginger.

OUR LEGACY IS YOUR EXPERIENCE.

Affogato 7
Babyccino 1.5

Vanilla, chocolate, caramel, banana or strawberry.

20.9
+2

Waffle Benny
Sweet potato ricotta waffles, poached eggs, beef bacon, Legacy hollandaise
sauce, fried wonton crisps and a sprinkle of chives.

25.9

+4

22.9

29

Espresso
BLACK COFFEE

MILK COFFEE
Long Black

The Medium Stack  (2)

Gluten Free

SMOOTHIES.

JUICE & COLD DRINKS.

Mr Brightside
Dragonfruit, banana, coconut yoghurt, chia, coconut flakes,
honey & mango juice.

11

Jungle Juice
Matcha, banana, avocado, spinach, coconut flakes, honey &
soy milk.

11

6.5

4.5

Royal Reece
Peanut butter, chocolate sauce, banana, chia, coconut flakes, honey &
almond milk 

11

Golden Sip
Banana, cinnamon, milk, vanilla ice cream and honey. 

11

Latté, cappuccino, flat white, piccolo, magic,
short macchiato, long macchiato

Grilled Prawns (3)

Roasted Mushrooms
Spicy Fried Chicken
Smoked Salmon

Grilled Haloumi

Juices

Soft DrinksAllergen Notice: Our food and drinks are prepared in a kitchen that handles nuts, gluten, dairy, soy, sesame and
other allergens. While every care is taken to minimise cross-contact, we cannot guarantee any item is completely
allergen-free. Please inform our staff of any allergies or dietary requirements before ordering.


