COFFEE

Our coffee is of medium roast,

and we use 2 shots for all types. MEDIUM

Please inform the waiter if you prefer

a milder coffee with 1 shot. 250 ml
Espresso 29
Americano 35
Cortado / Macchiato 36
- almond / oat milk 41
Cappuccino 38
- almond / oat milk 48
Flat White 38
- almond / oat milk 48
Latte

- almond / oat milk

Chocolate Mocha

- almond / oat milk

Raf Classic

Russian style coffee with fresh
cream and maple syrup

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

Mont Blanc Coffee

lced and creamy, orange-kissed indulgence

LARGE
350 ml

35

42
55

42
55

50
60

55

60

50

HOT DRINKS

ICED DRINKS

Red Cappuccino 45 Ice Coffee 60
- almond / oat milk 55  Made with ice cream

Hot Chocolate 45 Ice Mocha 70
- almond / oat milk 55  Made with ice cream

Chai Latte 45 Strawberry Ice Matcha 55
- almond / oat milk 55 Organic matcha and ‘
Matcha Latte 45 homemade sfrowberry coulis
(Organic, 55 Milkshake 60/70

Ceremonial grade)
- almond / oat milk

FRESH & SPARKLING

Fresh Orange Juice 45
Farm-delivered, 250ml

Babylonstoren Fresh Juice 50
Seasonal, 300ml

Soft Drinks 30/40

Selection available

Babylonstoren 30/45
Sparkling and Still water

Vanilla/Strawberry/Oreo

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

SMOOTHIES

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

Spin Me Green (V+)
Spin of fresh spinach, avocado, pear and ginger,
sweetened by banana and enriched by chia seeds

Raspberry Charm (V+)

Refreshing mix of rospberry/ basil and coconut milk

ChocoWonder Sip (V)
Origincﬂ delicate twirl of choco|ofe, avocado and
banana

BluePeanut Bliss (V)

Surprising combo of blueberry and peanut butter

Queen’s Mood (V+)

Rich blend of p|um, boncmo, orange, fumeric

Kindly inform your server of any allergies

65

65

65

65

70



TEA TIME

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.

Ceylon FOP 50
Classically top-quality tea for an English Breakfast
Earl and Lady Grey 50

Refined blend with bergomof and citrusy e|egonce with a
floral twist

Rooibos 45
A teapot of pure high quo|ify South African tea

Rooibos Chai 55
A blend of locally sourced healing tea and beloved spices
Rooibos I Need Summer 55

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

Rooibos Winter Wonder (Organic) 70
Rooibos, cassia, orange, rose blossoms leaves, ginger bits,
coves, black pepper, cardamom

Rooibos Bourbon Vanilla 55

Rooibos, natural flavoring, vanilla pieces

Rooibos Strawberry Cream 55
Sweet Sstrawberries crown this light Rooibos treat
Honeybush 45

A unique South African plant, mild and sweet taste

Assam Jamguri (Organic) 60
Bold, robust black tea, steeped in the rich terroir of Assam,
a teapot of pure, hearty indulgence

Oolong Orange Flowers 85

Smooth green Chinese premium tea and spring florals

Sencha Cranberry Dream 60
Japanese green tea with cranberry bits and cornflower
pe’r0|s

Chamomile Blossom 55
Full teapot of spring sun
Beautiful Skin (Organic) 70

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

Buddha Bamboo 75
Bamboo leaves, pineapple, lemongrass, black currant leaves,
marigold blossoms, mallow blossoms, red currants,

strawberries

For Women (Organic) 70
A herbal tea with cinnamon, |iquorice and a s|igh’r|y peppery
note

Berries Of The Forest 70
The minghng of a whole range of Fruify berry varieties

Oriental Pear 70
Oriental pear infusion with cinnamon and a pis’rochio note
Melon Splash Cocktail 70
App|e, melon, aloe vera, bee’rroof, kiwi bits, rose buds

Moscow Lights 75

Rose hip, lime b|ossoms, |iquorice, sfrowberry \eoves,
marigold blossoms, mint, hawthorn leaves, camomile, rose

Kindly inform your server of any allergies



ALL DAY BREAKFAST

BLINI

Traditional Eastern European crepes

Delicate, thin crepes served with your choice of filling

Portion: 1-2 crepes

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

YOUR CHOICE
CLASSIC
classic recipe (V) GREEN (spinach)

gluten free (V+)

PINK (beetroot)

Cured Salmon & Salad Mix

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

Bacon Feta
S‘rreoky bocon, fe‘ro, rocke‘r, house-made honeyf
mustard sauce

Sweet Bacon
Streaky bacon, mozzarella, maple syrup, nuts

Bacon Jam
Tomato jam, s’rreoky bacon, smoked cheddar

Roast Pork & Salad Mix
Wood-fired roasted pork, salad mix, house-made
honey-mustard sauce

Ham and Eggs

Gipsy ham, scrambled eggs, sun dried tomatoes

Sﬁ)icy Chicken Mayo
oh

|cken/ spicy mayo, smoked cheddcnr, rocket

Caesar Chicken
Chicken, house-mode CO@SOI’ sauce ond greens

Creamy Mushroom (V)
Mushrooms gently stewed in fresh cream

White Chocolate & Pistachio (V)
From Babushka (V+)

House-made strawberry or cherry coulis

Butter, Sugar, Cinnamon (V)

SUPERFOOD BOWLS

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

Sunrise Oats (V+)

A hearty smoothie bowl with mango, baby
spinoch, oats, chia seeds, seasonal frui‘rs, and
coconut flakes to brighten your day

Sunrise Teff (V+)

A heclrfy smoothie bowl with mango, boncmo,
boby spinoch/ ‘reH, chia seeds, seasonal {rui‘rs, and
coconut flakes to energize your morning

Homemade Granola and Yoghurt (V)
Our signature coconut and chocolate grcmo|o1
served with creamy yogurt and house-made berry
compote

120

105

105

105

100

100

105

85

115

65

45

125

125

80

WE USE ONLY FREE-RANGE EGGS AND MEAT

Kindly inform your server of any allergies

(V) - VEGETARIAN
(V+) - VEGAN



ALL DAY BREAKFAST

PANUOZZO

FOLDED ITALIAN SANDWICH

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

Pancetta Panu 130
Babylonstoren pancetta, cucumber, dill, Dijon
mustard, house-made mayo, EVO oil

Saucisson Panu 130
Boby|ons’roren saucisson, mozzore”o, tomatoes,
house-made basil pesto, red onion, honey, EVO oil

Ham and Pear Panu 130
Prime ham, caramelized pear, gorgonzola, rocket,

nuts, EVO oil
Mushroom Panu (V) 130

Mushrooms, caramelized onion, pecorino, rocke‘r,
truffle oil, house-made white wine sauce, EVO oil

FRENCH TOAST

Brioche French Toast drenched in Coconut milk

Bacon Dream Toast 135
Cream cheese, caramelized sfreoky bocon,
balsamic cream

French Toast Berry 95
House-made berry compote and vanilla ice
cream, nuts

EASY CLASSICS
Available Monday-Thursday

Easy#l1 115
Two free-range eggs of choice, bacon and
roasted tomatoes with sourdough bread

Easy#2 115
Avocado, basil pesto and free-range eggs mixed
with house-made mayo on sourdough bread

Easy#3 (V+) 80
Avocado and caramelized onions drizzled with
balsamic cream on sourdough bread

WE USE ONLY FREE-RANGE EGGS AND MEAT
Kindly inform your server of any allergies

(V) - VEGETARIAN
(V+) - VEGAN



ALL DAY BREAKFAST

THE 1865 BENEDICT

Gluten Free

Our signature potato & cheddar waffles fopped 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.

House-cured Salmon Trout 145
Bacon & Tomato Jam 140
Avocado 130

MORNING PLATE 145

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

Add sourdough or brioche bread 15

Add cherry tomatoes 25

Extra potato & cheddar waffles 25
SHAKSHUKA

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

Eggs & Guacamole 120
Aubergine & Avo (V+) 115
FRITTATA

An ltalian-style baked omelette - thicker, gently cooked,
with the fi||ing just the way you like it.

Classic 65
Sun-Dried Tomato, Cheddar & Basil Pesto 115
Bacon, Cherry Tomato, Spinach & Cheddar 125
Add sourdough or brioche bread 15
Add chips 35

WE USE ONLY FREE-RANGE EGGS AND MEAT
Kindly inform your server of any allergies

(V) - VEGETARIAN
(V+) - VEGAN



LUNCH

SERVED FROM 11:30

SOUPS
Borsch 90

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

Fusion Butternut Soup (V+) 80

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

LA FETA (V) 130

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.

OLIVIER SALAD 140

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.

SALMON FISH CAKES

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

5 pieces 150
3 pieces 120
TERIYAKI NOODLES 145

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

Chicken schnitzel

Mushrooms (V+)

KIDDIES

Nuggets with chips 65
Potato waffles & scramble eggs 55
Margo pinza 65
French toast with caramelised banana 70
& cinnamon

Milkshake Vanilla 60
Milkshake Oreo 70
Milkshake Strawberry 70
DOG’S TREATS (25G) 40

WE USE ONLY FREE-RANGE EGGS AND MEAT
Kindly inform your server of any allergies

(V) - VEGETARIAN
(V+) - VEGAN



LUNCH

SERVED FROM 11:30

WOOD-FIRED LAMB PATTIES 215

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

MADLY BURGERS

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

Wood-Fired Cocoon Karoo Beef Burger 155
Unique Burger with juicy 150g aged free-range

Karoo Beef and Cheddar wrapped in Streaky Bacon

with caramelized Pineapple and Rocket

Wood-Fired Karoo Venison Burger 155
(Subject to seasonal availability)

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

Chicken Schnitzel Burger 140
Our signature Burger with 150g free range

Chicken Schnitzel, Guacamole, Peppadews,
Mozzarella, Lettuce, House-made Spicy Mayo

DESSERT

We proudly work with a carefully selected private
aker 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.

Cake selection 85
Baked Cheese Cake 95
Pastries selection 50
Frangipane (Almond Tart) 60

HOUSE MADE DESERTS

White Chocolate & Pistachio Blini (V) 80
Eastern European crepes with White Chocolate
sauce and Pistachios

Blini From Babushka (V+) 65

Eastern European crepes with House-made
Strawberry or Cherry Coulis

Butter, Sugar, Cinnamon Blini (V+) 45
Eastern European crepes with traditional twist
Affogato 55

Vanilla ice cream drenched in rich Espresso

WE USE ONLY FREE-RANGE EGGS AND MEAT
Kindly inform your server of any allergies

(V) - VEGETARIAN
(V+) - VEGAN



SIGNATURE 1865 PIZZA

SERVED FROM 9:30 (subject to oven temperature)

PINZA (OUR SMALLER SIZE) IS AVAILABLE MONDAY - THURSDAY

AUTHENTIC NAPOLI PIZZA DOUGH (LIVE YEAST, LONG FERMENTATION)
EACH PIZZA/PINZA IS SERVED WITH A COMPLIMENTORY SAUCE TO SAVOR THE CRISPY CRUST

Pizza Margo (V)
Tomato sauce, Mozzarella, herbs, EVO oil, basil
Pinza

Add Kalamata olives
Add Pineapple
Add Fig preserves

Pizza Four Cheese (V)

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

Mushroom Pizza (V)
Fresh cream sauce, Mozzarella, mushrooms,
Pecorino, EVO oil, herbs, truffle oil

Pinza

Pizza Spicy Chicken Mayo

Mozzarel a, spicy mayo, chicken, bacon cubes/
orange, wild rocket

Pinza

Pizza Mad Hatter

Tomato and fresh cream sauce, Mozzarella,
Chorizo, bocon, mushrooms, Pecorino, bosi\,
balsamic sauce

Pinza

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

Pinza

Bacon Harvest Feast

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

Avo Groove Pizza (V)

Tomato jam, ovocodo/ MozzoreHo, herbs, wild
rocket, house-made Pesto sauce, EVO oil, basil
Pinza

WonderVeg Melody Pizza (V+)

Bursﬂng with fomato sauce, brinjo\, sweet
peppers, capers, Kalamata olives, EVO oil and
basil - a cheese-free symphony of flavors
Pinza

PRECOOKED PIZZA BASE

100

65
25

25

135

75

135

75

145
85
150
90

150

90

145

85

160

95

130

80

25

CREATIVE EDITION

Alice’s Enigma Pizza

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

Pinza

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

Mediterranean Sun Pizza

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

Pinza

Pesto Chicken Pizza

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

Pinza

Pork & Pear Pizza

SlOW*I’OOSf@Cl pOI’L(, housefmclde mus‘rord sauce,
caramelized onion, pear, Mozzarella

Pinza

Espanola

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

Pinza

Indian Spice Journey

Tomato sauce, butter chicken, pear chutney,
Mozzarella

Pinza

Greek Island (V)

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

ADD ME
e Mozzarella, Feta, Pecorino 30
* Avocado 45
o Kalamata Olives 25
o Mushrooms 25
o Peppadews 25
e« Bacon 35
e Chicken 45
e Rocket, Basil 10

WE USE ONLY FREE-RANGE EGGS AND MEAT

Kindly inform your server of any allergies

(V) - VEGETARIAN

(V+)

- VEGAN
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THE DRINKS CABINET

WHITE WINES

Sauvignon Blanc - Revenant
Wild-fermented, bright citrus, crisp acidity. An
e|egonf wine for every occasion.

Homage Chenin Blanc- Klein Roosboom

Exquisite wine with notes of pineapple, fresh grass,
and bright citrus, stone fruit and balanced acidity.
Smoofh/ ‘rropico| finish - double go|o| medal winner.

Chardonnay - Tokara

& months in ook, brigh’r and aromatic, with |emon,
lime, brioche, and subtle spice. Silky, vibrant, and dry
on po\ofe - double go|d medal winner.

Viognier - Babylonstoren

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

Circle Of Life White - Waterkloof

Layered, complex whine reflecting Waterkloof's
biodynomic terroir. Shows lime and gooseberry,
cream texture. Mineral core, balanced oddify and an
e|egc|r11‘ finish.

ROSE WINES

Whole Bunch Rosé - False Bay
Wild fermented Cinsault-Mourvedre Rosé. Fresh red

berries, citrus and floral notes. Silky, elegant wine.

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

Cabernet Franc Rosé - Rainbow’s End

This distinctive Rosé, crafted from corefu”y selected
Cabernet Franc grapes, reveals white flowers, crisp
apple, ruby gropefrui‘r, and red berry notes. Dry,
balanced, with subtle acidity and delicate minerality.

RED WINES

Cape Compass Red Blend -

Klein Roosboom

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

Pinotage 2024 - Beyerskloof

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

Cinsault 2023 Seriously Cool - Waterkloof
Floral, perfumed aromas with savoury undertones.
Soft tannins, balanced structure, and elevated |engfh
develop over eight months of oak barrel
fermentation.

Muystical Corner 2024 - Rainbow’s End
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 po|o‘re with firm, fine tannins.

Cabernet Sauvignon 2023 - Tokara

Brigh‘r claret in co|our, with aromas of dark p|um,
classis and b\ockberry. Rich dark fruit, subtle spice
and silky dark chocolate tannins lead to an elegant

finish.

Nicol Merlot 2023 - Klein Roosboom

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

50/170

225

230

240

240

50/170

215

235

55/180

210

220

220

250

275

MCC WINES

Astraeus Chardonnay Reserve Brut -
Waterkloof

Ripe stone fruit, green c1p|o|e, and biscuit notes. Fine
acidity and lees aging give elegance, complexity, and
a creamy texture.

Astraeus Rosé Pinot Noir Reserve -
Waterkloof

Lightly coloured, this wine shows floral and mineral
aromas, delicate mousse, and a bo|onceo|, e|egcmf
palate. Wild yeast fermentation and extended lees
aging add complexity.

ALCOHOL-FREE WINE

Sparkling Rosé (Non Alcoholic) -
Van Hunks

Sfrowberry, p\um, and summer fruit Hovors/ genﬂe

bubbles.

BEERS & CIDERS

Hofbrdu Original - Bavaria (500ml)
Pale Lager (Barley, Bottom-Fermented)

Hofbrau Miinchner Weisse - Bavaria

(500ml)
Light Wheat Beer (Top-Fermented)

St Austell Tribute - England (500ml)
Flagship Pale Ale (Barley, Cold Bottom-
Fermentation)

St Austell Mena Dhu Stout - England

(500ml)
Delicate Dark Ale (Top-Fermented)

Proper Job IPA - St Austell, England

(500ml)
Authentic IPA - and that says it all

Heineken O (330ml)
AlCOhOl Fl’ee beer

Hunters Dry (330ml)
Classic SA apple cider

COCKTAILS

Mimosa
JC Le Roux Le Domaine, fresh orange juice

Gin & Tonic
Gin, Fitch & Leedes tonic (Indian or Pink)

Mojito

Rum, mint, \ime, sodo, sugar syrup - no‘rhing artificial

Next Level Spritz
JC Le Roux Le Domaine, Triple Sec, Babylonstoren
Bitterlekker

The Herbalist

Jagermeister, lemonade, cucumber. Yes, fresh
cucumber!

Amarula Colada
Amarula, Rum, coconut cream, pineapple juice

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

Mulled Wine
Cape Compas Red Blend (Klein Roosboom),

natural spices, sugar

Kindly inform your server of any allergies
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