
Our coffee is of medium roast, 
and we use 2 shots for all types. 
Please inform the waiter if you prefer
a milder coffee with 1 shot.

- almond / oat milk

- almond / oat milk

- almond / oat milk

- almond / oat milk

ADD  ME Decaf, Ice Cream Float, Collagen (V), Protein (V+)

- almond / oat milk

Russian style coffee with fresh
cream and maple syrup

Russian style coffee with fresh milk,
coconut cream and maple syrup

Iced and creamy, orange-kissed indulgence

- almond / oat milk

- almond / oat milk

- almond / oat milk

- almond / oat milk

Made with ice cream

Made with ice cream

Organic matcha and
homemade strawberry coulis

K i nd l y  i n f o rm  y ou r  s e r v e r  o f  a n y  a l l e r g i e s

All our smoothies are made using only natural berries, 
vegetables, and other fresh ingredients (400 ml)

Spin of fresh spinach, avocado, pear and ginger,
sweetened by banana and enriched by chia seeds

Refreshing mix of raspberry, basil and coconut milk 

Original delicate twirl of chocolate, avocado and
banana

Surprising combo of blueberry and peanut butter 

Rich blend of plum, banana, orange, tumeric

Farm-delivered, 250ml

Seasonal, 300ml

Selection available

Vanilla/Strawberry/Oreo

WINTER SPECIAL



Our tea selection brings together classic brews and aromatic
blends, crafted solely with natural ingredients and including

several organic options. Each tea is thoughtfully sourced from
around the world to offer a refined and memorable

experience.

TEAPOT OF TEA OF YOUR CHOICE (500 ML)
Heated by candle. A little moment of calm in every cup.

Classically top-quality tea for an English Breakfast

Refined blend with bergamot and citrusy elegance with a
floral twist

A teapot of pure high quality South African tea

A blend of locally sourced healing tea and beloved spices

Rooibos, citrus pieces, cinnamon, pomegranate, marzipan
bits, almond, coconut, rose petals

Rooibos, cassia, orange, rose blossoms leaves, ginger bits,
coves, black pepper, cardamom

Rooibos, natural flavoring, vanilla pieces

Sweet Sstrawberries crown this light Rooibos treat

Bold, robust black tea, steeped in the rich terroir of Assam,
a teapot of pure, hearty indulgence

Smooth green Chinese premium tea and spring florals

Japanese green tea with cranberry bits and cornflower
petals

Full teapot of spring sun

Apple, carrot, hibiscus, sage, rosemary, nettle leaves,
elderberry flowers, raspberry, blueberries, pomegranate
seeds, rose petals, strawberries

Bamboo leaves, pineapple, lemongrass, black currant leaves,
marigold blossoms, mallow blossoms, red currants,
strawberries

A herbal tea with cinnamon, liquorice and a slightly peppery
note

The mingling of a whole range of fruity berry varieties

Oriental pear infusion with cinnamon and a pistachio note

Apple, melon, aloe vera, beetroot, kiwi bits, rose buds

Rose hip, lime blossoms, liquorice, strawberry leaves,
marigold blossoms, mint, hawthorn leaves, camomile, rose

A unique South African plant, mild and sweet taste

K i nd l y  i n f o rm  y ou r  s e r v e r  o f  a n y  a l l e r g i e s



CLASSIC
GREEN (spinach)
GOLD (turmeric)
PINK (beetroot)

Delicate, thin crepes served with your choice of filling
Portion: 1-2 crepes

YOUR CHOICE

classic recipe (V)
gluten free (V+)

Our signature cured salmon trout, greens and
House-made spicy mayo

Streaky bacon, feta, rocket, house-made honey-
mustard sauce

Wood-fired roasted pork, salad mix, house-made
honey-mustard sauce

Streaky bacon, mozzarella, maple syrup, nuts

Tomato jam, streaky bacon, smoked cheddar

Gipsy ham, scrambled eggs, sun dried tomatoes

Chicken, spicy mayo, smoked cheddar, rocket

Chicken, house-made Caesar sauce and greens

Mushrooms gently stewed in fresh cream

House-made strawberry or cherry coulis

Refreshing nutrient-packed smoothie bowls, 
full of vitamins, grains, and goodness

A hearty smoothie bowl with mango, baby
spinach, oats, chia seeds, seasonal fruits, and
coconut flakes to brighten your day

A hearty smoothie bowl with mango, banana,
baby spinach, teff, chia seeds, seasonal fruits, and
coconut flakes to energize your morning

Our signature coconut and chocolate granola
served with creamy yogurt and house-made berry
compote

WE USE ONLY FREE-RANGE EGGS AND MEAT 

( V )  -  V E G E T A R I A N
( V + )  -  V E G A N

K i nd l y  i n f o rm  y ou r  s e r v e r  o f  a n y  a l l e r g i e s

SWEET

SWEET

SWEET

Extra plain crepes with butter - R 25 (2 pieces)



 Freshly baked to order in our wood-fired oven.
Available from 9:30 (subject to oven temperature)

Mushrooms, caramelized onion, pecorino, rocket,
truffle oil, house-made white wine sauce, EVO oil

Prime ham, caramelized pear, gorgonzola, rocket,
nuts, EVO oil

Brioche French Toast drenched in Coconut milk

Cream cheese, caramelized streaky bacon,
balsamic cream

House-made berry compote and vanilla ice
cream, nuts

Available Monday-Thursday

Two free-range eggs of choice, bacon and
roasted tomatoes with sourdough bread

Avocado, basil pesto and free-range eggs mixed
with house-made mayo on sourdough bread

Avocado and caramelized onions drizzled with
balsamic cream on sourdough bread

Babylonstoren pancetta, cucumber, dill, Dijon
mustard, house-made mayo, EVO oil

Babylonstoren saucisson, mozzarella, tomatoes,
house-made basil pesto, red onion, honey, EVO oil

WE USE ONLY FREE-RANGE EGGS AND MEAT 

( V )  -  V E G E T A R I A N
( V + )  -  V E G A N

K i nd l y  i n f o rm  y ou r  s e r v e r  o f  a n y  a l l e r g i e s



Our signature potato & cheddar waffles topped with
your choice of garnish, poached free-range eggs,
finished with our house-made truffle hollandaise -
whisked fresh every morning. A bold, elevated take on
the classic Benedict.

Nourishing breakfast as a point of your reality: eggs,
crispy streaky bacon, Babylonstoren boerewors,
mushrooms and potato & cheddar waffles (gluten free).

A vibrant Turkish dish gently cooked in a rich sauce of
tomatoes, vegetables, and warm spices.
Served with sourdough or brioche bread.

An Italian-style baked omelette - thicker, gently cooked,
with the filling just the way you like it.

WE USE ONLY FREE-RANGE EGGS AND MEAT 

( V )  -  V E G E T A R I A N
( V + )  -  V E G A N

K i nd l y  i n f o rm  y ou r  s e r v e r  o f  a n y  a l l e r g i e s

NEW



Warm oven-baked feta served on potato waffles with
fresh seasonal elements, toasted walnuts, and a delicate
balance of sweet and savoury flavours. Our signature
creation with a refined Mediterranean soul.

NEW

Buckwheat noodles, wok-seared vegetables, house-made
teriyaki sauce, drizzled with sweet chilli sauce. Available
in two options:

Our signature smoked salmon trout fish cakes from an
original recipe - oven baked, crispy outside, irresistibly
soft inside. Served with green salad. 

WE USE ONLY FREE-RANGE EGGS AND MEAT 

( V )  -  V E G E T A R I A N
( V + )  -  V E G A N

K i nd l y  i n f o rm  y ou r  s e r v e r  o f  a n y  a l l e r g i e s

Traditional Eastern European beet soup made with
beef, served with garlic yoghurt and brioche.

Our signature take on a butternut-inspired cream soup,
Roasted vegetables, coconut cream, and peanut,
finished with a velvety texture and a light chilli warmth.
Served with a slice of sourdough bread.

1865-style take on the beloved Russian classic - tender
potatoes, wood smoked chicken, egg, sweet peas and
our house fermented cucumber, all folded into a creamy
dressing with our signature twist. Served cold as
traditional.

NEW

NEW



Served with artisan House-made Bun, 
Chips or Avocado paired

Unique Burger with juicy 150g aged free-range
Karoo Beef and Cheddar wrapped in Streaky Bacon
with caramelized Pineapple and Rocket

Gourmet Burger with juicy 150g organic Karoo
Venison, Cheddar, Mushrooms and Rocket, our
signature Black Currant sauce

Our signature Burger with 150g free range
Chicken Schnitzel, Guacamole, Peppadews,
Mozzarella, Lettuce, House-made Spicy Mayo

We proudly work with a carefully selected private
baker who prepares our desserts daily and

delivers them fresh to Cafe 1865.

Take a look at our dessert display at the bar -
today’s favorites are waiting there, or simply

ask your waiter for the latest delights.

Eastern European crepes with House-made
Strawberry or Cherry Coulis

Vanilla ice cream drenched in rich Espresso

WE USE ONLY FREE-RANGE EGGS AND MEAT 

( V )  -  V E G E T A R I A N
( V + )  -  V E G A N

K i nd l y  i n f o rm  y ou r  s e r v e r  o f  a n y  a l l e r g i e s

Eastern European crepes with White Chocolate
sauce and Pistachios

Eastern European crepes with traditional twist

House-crafted lamb patties (200g free-range aged
Karoo lamb) served with silky potato mash and tomato
herb sauce. A distinctive Eastern European-inspired
dish with bold flavour and comfort feel.

NEW



A U T H E N T I C  N A P O L I  P I Z Z A  D O U G H  ( L I V E  Y E A S T ,  L O N G  F E R M E N T A T I O N )  
 

E A C H  P I Z Z A / P I N Z A  I S  S E R V E D  W I T H  A  C O M P L I M E N T O R Y  S A U C E  T O  S A V O R  T H E  C R I S P Y  C R U S T

Tomato sauce, Mozzarella, herbs, EVO oil, basil
Pinza
  Add Kalamata olives
  Add Pineapple
  Add Fig preserves

Mozzarella, Cheddar, Gorgonzola, Pecorino,
fresh cream sauce, wild rocket, truffle oil
Pinza

Fresh cream sauce, Mozzarella, mushrooms,
Pecorino, EVO oil, herbs, truffle oil
Pinza

Mozzarella, spicy mayo, chicken, bacon cubes,
orange, wild rocket
Pinza

Tomato and fresh cream sauce, Mozzarella,
Chorizo, bacon, mushrooms, Pecorino, basil,
balsamic sauce
Pinza

Tomato sauce, Mozzarella, Pepperoni, Pecorino,
herbs, EVO oil, basil
Pinza

Tomato sauce, Mozzarella, bacon cubes,
mushrooms, peppadews, red onion
Pinza

Tomato jam, avocado, Mozzarella, herbs, wild
rocket, house-made Pesto sauce, EVO oil, basil
Pinza

Bursting with tomato sauce, brinjal, sweet
peppers, capers, Kalamata olives, EVO oil and
basil – a cheese-free symphony of flavors
Pinza

WE USE ONLY FREE-RANGE EGGS AND MEAT 

( V )  -  V E G E T A R I A N
( V + )  -  V E G A N

K i nd l y  i n f o rm  y ou r  s e r v e r  o f  a n y  a l l e r g i e s

Parma ham (Prosciutto), fresh cream,
Mozzarella, Gorgonzola, Pecorino, wild rocket,
house-made sour cherry sauce. Same sauce
served for crispy crust
Pinza

Parma Ham (Prosciutto), sun-dried tomatoes,
Mozzarella, Pecorino, wild rocket, Mediterranean
herbs, balsamic sauce
Pinza

Fresh cream sauce, chicken, house-made pesto,
Mozzarella, cherry tomatoes, Feta, basil
Pinza

Slow-roasted pork, house-made mustard sauce,
caramelized onion, pear, Mozzarella
Pinza

Tomato sauce, Chorizo, peppadews, chili crisp,
Mozzarella, house-made Chimichurri, Pecorino,
fresh coriander
Pinza

Tomato sauce, butter chicken, pear chutney,
Mozzarella
Pinza

Tomato sauce, spinach, Kalamata olives, cherry
tomatoes, red onion, Feta, Mozzarella, EVO oil
Pinza

Mozzarella, Feta, Pecorino
Avocado
Kalamata Olives
Mushrooms
Peppadews
Bacon
Chicken 
Rocket, Basil

P I N Z A  ( O U R  S M A L L E R  S I Z E )  I S  A V A I L A B L E  M O N D A Y  -  T H U R S D A Y

Biltong, fig preserve, Mozzarella, Feta, EVO oil
Pinza

NEW



Wild-fermented, bright citrus, crisp acidity. An
elegant wine for every occasion.

8 months in oak, bright and aromatic, with lemon,
lime, brioche, and subtle spice. Silky, vibrant, and dry
on palate - double gold medal winner.

Layered, complex whine reflecting Waterkloof’s
biodynamic terroir. Shows lime and gooseberry,
cream texture. Mineral core, balanced acidity and an
elegant finish.

Dry, lightly wooded and medium-bodied. Tangerine,
blossom and stone fruit. Aged 7 months in French
oak, adding richness and silky texture.

Wild fermented Cinsault-Mourvèdre Rosé. Fresh red
berries, citrus and floral notes. Silky, elegant wine.

This distinctive Rosé, crafted from carefully selected
Cabernet Franc grapes, reveals white flowers, crisp
apple, ruby grapefruit, and red berry notes. Dry,
balanced, with subtle acidity and delicate minerality.

Classic Pinotage: strong red berry and plum flavours
with elegant tannins. Well-balanced, medium-bodied
wine with a fresh finish.

Floral, perfumed aromas with savoury undertones.
Soft tannins, balanced structure, and elevated length
develop over eight months of oak barrel
fermentation.

Cabernet Sauvignon, Malbec, Merlot, Petit Verdot.
12 month in old French oak barrels. Aromatic
blackcurrant and dark cherries with a undertone of
dark moist soil. Juicy palate with firm, fine tannins.

Pale Lager (Barley, Bottom-Fermented)

Light Wheat Beer (Top-Fermented)

Flagship Pale Ale (Barley, Cold Bottom-
Fermentation)

Delicate Dark Ale (Top-Fermented)

Authentic IPA - and that says it all

K i nd l y  i n f o rm  y ou r  s e r v e r  o f  a n y  a l l e r g i e s

Merlot-Sauvignon Blanc Rosé with salmon hue.
Aromas of rose water, candied strawberries,
pomegranate and floral notes. Smooth and elegant.

Exquisite wine with notes of pineapple, fresh grass,
and bright citrus, stone fruit and balanced acidity.
Smooth, tropical finish - double gold medal winner.

Easy-drinking red blend led by Pinotage, offering
ripe berries, plums, subtle spice, and hints of vanilla.

Deep ruby Merlot with black olive and mint hints,
smooth red fruit finish. Bold, individual, with
chocolate and golden honeyed notes, enriched by 14
months in oak barrels.

Classic SA apple cider

Strawberry, plum, and summer fruit flavors, gentle
bubbles.

Ripe stone fruit, green apple, and biscuit notes. Fine
acidity and lees aging give elegance, complexity, and
a creamy texture.

Lightly coloured, this wine shows floral and mineral
aromas, delicate mousse, and a balanced, elegant
palate. Wild yeast fermentation and extended lees
aging add complexity.

Alcohol free beer

JC Le Roux Le Domaine, fresh orange juice

Rum, mint, lime, soda, sugar syrup - nothing artificial

Amarula, Rum, coconut cream, pineapple juice

Gin, Fitch & Leedes tonic (Indian or Pink)

Jagermeister, lemonade, cucumber. Yes, fresh
cucumber!

Tequila, fresh lime juice, Triple Sec, homemade
strawberry coulis

JC Le Roux Le Domaine, Triple Sec, Babylonstoren
Bitterlekker

Cape Compas Red Blend (Klein Roosboom),
natural spices, sugar

WINTER SPECIAL

Bright claret in colour, with aromas of dark plum,
classis and blackberry. Rich dark fruit, subtle spice
and silky dark chocolate tannins lead to an elegant
finish.


