
BRUNCH MENU 
Saturday, Sunday and Public Holidays

Winter warmers from our kitchen

70% dark chocolate, dulce de leche, croissant waffle on the side. R130

“Benguela Cove cheese and jam”. Baked camembert, pink peppercorn  
and strawberry jam, red wine butter and toasted ciabatta. R175

Brunch

3 baked eggs, cheesy potato espuma, fresh chives and  
toasted ciabatta for dipping. R145

Pumpkin flap jacks, cinnamon sugar, maple cream cheese butter,  
toasted pecan nuts and candy pumpkin. R165

Smashed avo on toasted ciabatta, two poached eggs,  
blush tomato and herb salad. R165

Croissant, scrambled eggs, bacon, cheddar cheese and pesto. R165

“BLT”. Toasted ciabatta, bacon, 2 fried eggs, slow roasted tomato  
and rocket served with chips.  R190

Smoked salmon, scrambled eggs, homemade toasted granary bread  
and cream cheese served with a cucumber and dill salad. R200

Breakfast burger, beef patty, tomato chutney, bacon cheddar and  
a sunny egg served with chips or side salad. R235

“Pap en vleis”.  Cheesy mielie pap, overnight braised beef brisket,  
gremolata and crispy pap.  R250

Soft shell crab benedict, tempura crab on toasted ciabatta,  
2 poached eggs, lemon grass infused hollandaise. R290
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087 357 0637  |  info@benguelacove.co.za  |  www.benguelacove.co.za

@BenguelaCoveEstate @Benguelacove Review us:@BenguelaCove

Seasonally Fresh, Personally Tailored
We pride ourselves on a menu that adapts to the freshest seasonal ingredients, guaranteeing top-quality dishes. We cater to various 
dietary needs, including vegan and gluten-free options – kindly give 24 hours’ notice. For parties of 6 or more, a discretionary 12% service 
charge is added. Prices are subject to change without notice. 

Please alert your waiter to any allergies.


