
BRUNCH MENU 
Served: Saturday, Sunday and Public Holidays | 09:30 - 12:00

Smoothies

Mango, banana and strawberry  R110

Chocolate, mint and hazelnut  R110

Brunch

Blueberry chia bowl, seasonal fruit, whipped coconut cream  
and almond brittle. R155

Coconut yogurt, colours of beetroot, fig, toasted coconut and pumpkin seed  
granola, dried croissant pieces.  R170

Home-made ricotta flap jacks, lemon curd, honey, fresh berries  
and berry ice cream.  R165

Toasted ciabatta, confit garlic, fried mushrooms, herbed cream cheese  
and two poached eggs.  R165

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

Smashed avo on toasted ciabatta, whipped feta, two poached eggs,  
fresh tomato and herb salad.  R165

“BLT” toasted ciabatta, bacon, two fried eggs, slow roasted tomato and rocket,  
served with chips.  R210

Smoked salmon, scrambled eggs, home-made toasted granary bread  
and cream cheese served with a cucumber and dill salad.  R190

Breakfast burger, beef patty, tomato chutney, bacon, cheddar and a sunny egg, 
served with chips or side salad.  R230

Spring onion and fermented potato waffle, pulled pork rib, mustard maple syrup, 
pickled carrot and parsley. R250

Toasted bread, pastrami, Gruberg and mozzarella cheese sauce, poached eggs, 
pickled cabbage and herbs.  R230

“Soft shell crab benedict”, tempura crab on toasted ciabatta, two poached eggs, 
lemon grass infused hollandaise. R280

AT BENGUELA COVE

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. Please alert your waiter to any allergies. For 
parties of 6 or more, a discretionary 12% service charge is added. Prices are subject to change without notice.
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