
B A R T E R R O I R



At Cause Effect Cocktail Kitchen, we don’t just mix drinks; 

we compose experiences.  Our mission is for every guest to drink 

better and laugh harder. We are a blend of elegance and edge.  

 

We are kinda classy kind hood

Delve into our pioneering approach at Cause Effect Cocktail 

Kitchen, where cocktails are curated like a gourmet meal. 

Our unique ‘starter, main,  and dessert’ format is designed to 

tantalize your palate and elevate your sensory experience. 

Allow our knowledgeable servers to be your guides,  crafting a 

tailored journey through taste and delight. 

Inspired by the diverse landscapes of Cape Town, our drinks are 

a tribute to the distinctive BAR TERROIR of our beloved city.  From 

the depths of the ocean to the peaks of mountains,  the essence 

of fynbos, and the soul of the vineyards—our cocktails embody 

the climate, soil,  and heartbeat of the region. 

P H I L O S O P H Y

c o c k t a i l  k i t c h e n

b a r t e r r o i r



Within the Cause Effect collection,  you’ll discover spirits of 

unparalleled quality—the superlative,  the sublime, and the 

simply extraordinary. Our assemblage includes selections that 

showcase the pinnacle of craft and prestige.

There are three ways to select a cocktail on our menu - you can 

pick by our exquisite brands, use the flavour / taste chart to 

match your preference, use our tongue in cheek flavour 

description or pick by one of the emotions.

s p i r i t  s e l e c t i o n

g l a s s e s
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v e r m o u t h
s e r v i c e



Chenin Blanc wine spirit,  cinnamon, naartjie Peel,  lavender 

flower, pelargonium, Rooibos, khoi-kooigoed Afr.  sour Fig,  star 

Anis,  kankerbos Afr.  & wormwood

F y n b o s  r e v o l u t i o n  D r y 

A Syrah blend loaded with dark fruit,  pepper and spice that 

marries beautifully on the palate with the royal oak 

pelargonium, notes of Grapefruit,  Mint,  Bay Leaf and 

African Wormwood.

A f r a m i s i a  C a p e  R e d 

White wine neutral grape spirit,  including a variety of fruits, 

garden herbs, spices,  a bouquet of various flowers, some roots 

and barks for bitterness as well as the distinctive and 

unique fynbos.

C a p e r i t i f

Wine spirit aperitif made in the Spanish style with a twist of 

lemon Infused with juniper berries and fynbos botanicals.

G r u n d h e i m  V i v a  v e r m o u t h 
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65
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s p r i t z
s e r v i c e



Martini  Bianco spekboom infusion,  imphepho, 

martini  prosecco, schweppes soda 

slightly dry - citrus - herbal - delicate

99

I m p h e p h o  &  S p e k b o o m  s p r i t z 

Martini  rosso, malfy gin,  rooibos, vanilla, citrus, 

martini  prosecco, schweppes soda 

earthy - vanillin - citrus - delicate

99 

R o o i b o s  v a n i l l a  g i n  s p r i t z 

Martini  rosso, martini  prosecco, schweppes soda, 

granadilla buchu sorbet 

sweet - fruity - herbal - delicate

119 

G r a n a d i l l a  b u c h u  s o r b e t  s p r i t z 

Martini  extra dry, martini  prosecco, schweppes soda, 

l itchi  moringa sorbet 

ripe litchi   -  herbal - grassy - delicate 

119

L i t c h i  m o r i n g a  s o r b e t  s p r i t z 



   

S i d e c a r s



House brandy, KWV van der hum, 
max schlechter naartjie bitters 

H o u s e  s i d e c a r

sweet sour naartjie -  aromatic 

(the best damn sidecar ever my bru)

Van ryn 10 year old brandy, lemon custard, 
whey, spice, tonka bean 

W h e n  l i f e  g i v e s  y o u  l e m o n s

spice - lemon tart - apricot notes - whey creamy 

Remy Martin 1738 cognac, cointreau, citrus, 
brut bubbles 

D i a m o n d  s i d e c a r

wooded fruit notes - dry orange sher- berrrrt

- citrus - grape wine 

C U R I O U S

A M O R O U S

L A V I S H

89

129

279





Bacardi 4 year, eucalyptus cordial, 
max schlechters naartjie bitters, schweppes soda 

140

F L A V O U R S 

k o a l a  b e a r  N O . 2

pineapple - menthol - guava - teddy bear tears - bubbles 

s e r e n i t y





Monkey shoulder whisky, pierre jordan ratafia, caraway, 
rooibos, mint, schweppes soda 

140

F L A V O U R S 

c a r r i e d  a w a y

Wood - mint - anise - pepper - noble rooibos - 

refreshing - bubbles 

e m p o w e r e d





Dewars whisky seaweed, lactic pineapple skin, roasted sesame, whey, max 
schlechter olive seaweed bitters, schweppes soda 

140

F L A V O U R S 

W h o  l i v e s 
i n  a  p i n e a p p l e 
u n d e r  t h e  s e a 

Salt - toasted nut - aromatic - wicked & weird - 

informal pineapple notes 

h a p p i n e s s





Patron Blanco tequila, lime, litchi moringa, granadilla buchu, 
schweppes grapefruit 

179

F L A V O U R S 

S o r b e t  P a l o m a 

Agave - lekker litchi - passion fruit blessing - 

grassy notes - delicious grapefruit 

S A S S





El jimador tequila, elderflower, sumac, granadilla, red vermouth  

149

F L A V O U R S 

T h e  b a l l a d  o f 
p r i c k y  b o b b y

 Passion fruit naughtiness  - floral 

aromatics - agave - sour 

p o w e r f u l





Macallan 12 year old whisky, walnut & IPA beer honey sous vide, 
wilderer apple pie, ultrasonic oak 

279

F L A V O U R S 

A t o m o s

cinnamon pie - kiff honey - walnut - aged oak - 

delicate complex flavour 

g r o u n d e d





Patron Blanco - basil eau de vie - lime mandarin limoncello

189

F L A V O U R S 

J o  -  M a l o n e  L o n d o n

Lekker naartjie - slight pepper & herb -  

dimensions of citrus - agave love 

G L E E





Cape saint blaze gin, lactic strawberry, chenin blanc, 
shiso leaf, kapokbos

189

F L A V O U R S 

S t r a w b e r r y  F a z e r

Floral fruits - mild cumin - slightly menthol -

 strawberry goodness 

r a d i e n t





Bacardi 8 rum, Bacardi spice rum coconut oil fat wash, coconut cream, 
cashew nut, lactic pineapple

169

F L A V O U R S 

N u t  a  P i n a 
C o l a d a  s p l i t

Baked spice - damn fine coconut & cashew - 

pineapple & aged molasses 

r e l a x e d





Del Maguey Mezcal, cedar wood, burnt lime leaf, 
jalapeño vinegar, salt 

279

F L A V O U R S 

h o m e w o r k

p a r a d o x i c a l

F L A V O U R S 
Smokey - lime - chilli - salt - 

agave ek se - dimensional 





Shiitake mushroom ferment, wild rice infused Bombay Sapphire gin, 
dashi seaweed vermouth

169

F L A V O U R S 

F u n g i  &  s e a

Salty - seaweed - juniper - 

edible fungus - adventurous 

u n o r t h o d o x e d





Bumbu rum butter fat wash, toasted banana bread sous vide, 
spice, bitter, banana skin oleo 

259

F L A V O U R S 

T o a s t e d  b a n a n a 
b r e a d  &  b u t t e r

banana jam flavour  - baked spice  - butter rum - 

like mama used to make it 

c o z y





Naked malt, dry malt, bols cacao, 
wilderer grappa pinotage, chocolate 

169

F L A V O U R S 

W h i s k e y  w h i s p e r 
f r o z e n

kiff cacao - sweet malt - fermented raisin - 

toasted light caramel  - frozen in time 

s u l t r y





Joseph Barry VS brandy, rooibos cordial, mint, citrus, 
pineapple, naartjie fynbos bitters 

149

F L A V O U R S 

T a b l e  m o u n t a i n

Lekker naartjie - mint - stewed fruit - citrus - 

rooibos - berg sap 

c o n n e c t e d





Bombay sapphire gin, litchi, fennel juniper cordial, 
schweppes soda water 

149

F L A V O U R S 

D r i n k a t e r i u m

litchi - citrus - wicked juniper - 

mild anise - delicate flavours 

w h i m s i c a l





Chivas 15 year old whisky, raspberry, black tea, whey, honeycomb 

169

F L A V O U R S 

F u l c r u m

Honey -  citrus - funky raspberry - creamy whey - 

whiskey infused tea for one 

c h a r m i n g





Bacardi spice rum, ginger, litchi moringa sorbet, granadilla 
buchu sorbet, Red bull strawberry & apricot 

 179

F L A V O U R S 

R o c k  t o  f a k i e

Ginger - cooked sugar cane - 

explosion of fruit flavours - happy energy 

v e n t u r e s o m e





Inverroche Amber gin, Inveroche verdant gin, basil, citrus, 
rooibos, schweppes soda water 

169

F L A V O U R S 

T h r o u g h  s t o n e

Basil - juniper - sour highball  - 

fabulous fynbos - potential limestone 

p o i s e d





Lavender, rose, dried fruits, citrus peels, bombay sapphire gin, 
campari, rosso vermouth 

199

F L A V O U R S 

N i t r o  p o t p o u r i 
N e g r o n i

Aromatics - floral oils - citrus oils - complex drama 

a d o r n e d





Pravda espresso vodka - espresso - cremora 

149

F L A V O U R S 

I t s  n o t  i n s i d e 
i t s  o n  t o p 

Roasted coffee - spice - creamy casienate 

F O C U S E D 



d e s s e r t

Don papa rum, apple,  salted fudge, angostura aromatic bitters 

Shankys whip,  Van Ryns 10,  custard, nutmeg, spice, 

max schlechter rooibos bitters

S a l t y  f u d g e  i t

V o l s t r u i s  f l i p

Spice - butter fudge rum - aromatics - 

cooked apple - dream cream

Caramel Irish whiskey - dried fruit brandy notes - 

vanilla custard goodness - baked spice

159

169



Bacardi Spiced rum, house brandy,  re-used citrus oleo, martini 

rosso, Max schlechter rooibos bitters, stoney ginger beer, mint 

M u c k i n g  a f a z i n g

Cazadores tequila, pineapple,  uplands sherry, KWV 10 year old, 

re-used fruit oleo, Max Schlechter rooibos bitters, schweppes 

grapefruit,  citrus 

A m a !  -  z i n g !

p u n c h

Aromatic - prominent orange & lemon peel - 

ginger beer - mildly menthol - earthy rooibos 

Agave - significant fruity flavours - grapefruit galore - 

citrus abundance - joy overload 

449

449



n o n - a l c o h o l i c



Bacardi spice,  ginger, l itchi  moringa sorbet, 

granadilla buchu sorbet

Ginger  -  explosion of fruit flavours -

happy energy - no pirates 

R o c k  t o  f a k i e

Elderflower, whey, citrus, floral sugar, 

schweppes soda 

Super floral - delish citrus - 

great mouthfeel - summer loving 

F l o r i s t  i n  s u m m e r

Abstinence cape citrus, basil,  citrus, sucrose, 

schweppes soda 

Herbaceous - l ively lemon - refreshing - 

slight pepper - gin less 

B a s i l  c i t r u s

Granadilla, sumac, mint,  citrus, sucrose 

Passion fruit -  tangy citrus - 

minty freshness - no prick 

T h e  B a l l a d  o f  P r i c k y  B o b b y

125

125

155

129



   

o c e a n



choose flavour: 
ginger and passion fruit / Raspberry cinnamon  
CausE effect vodka or Blomendahl gin, 
citrus, soda 

S u m m e r  f r u i t  c o l l i n s

spice - lemon cake 

El jimmador blanco ,  Blue curacao, 
citrus, salt, mint & lime kombucha 

w h a l e  o f  a  t i m e

Salty agave - whale songs - 

dry mint & lime ferment  -  dabble of orange 

g i n g e r  &  p a s s i o n  f r u i t

r a s p b e r r y  c i n n a m o n

169

159



   

v i n e y a r d s



Bloemendal gin, chenin blanc shrub, 
whey, lime, lemon 

C h e n i n  b l a n c  s o u r

Juniper - apple citrus - 

fresh lime - sneaky mouthfeel 

Bombay sapphire gin, red wine cordial, 
chambord, whey, citrus, spice 

A d u l t  w i n e  g u m

Bodacious black berry -

red grape skin - french tart 

149

149



   

f y n b o s



Bacardi spiced, Bacardi 8 pineapple, 
granadilla, rooibos tea, rooibos bitters 

t h e  r o c k e t

Noble rooibos - aged rum - 

spiced with an entourage of fruit 

Bloemendal gin Nasturtium leaf vermouth - 
Nasturtium Flower Olives - flower 

N a s t u r t i u m  M a r t i n i

Mustard seed - jolly juniper - 

citrus leaf - complex identity 

159

149




