* Why? Because it's like a greeting from an old friend. There is also
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NEIGHBOURHOOD BAR

For our current menu, we have decided to return to the classics,
made well, along with some modern classics and variations thereof.

a case to be made that many newer drinkers are not familiar with
the classics, so we thought we would introduce them.

b ¢

A classic is a classic for a reason; it stands the test of time.
With a few new iterations along the way, we have pulled together
some of our favourites and some of yours, using our methodology
to create what we believe are excellent versions.

=

Classics can also be upgraded. For example, with an Old Fashioned,
maybe choose a whiskey that you have been eyeing or are curious

about. Most spirits can be swapped out in drinks, provided they are _
not batched. So, if you want rum instead of gin, just ask us; we . - #

will guide you if it works.

X

So enjoy our menu, feel free to ask questions, try new things,
or stick with what you love.




CiTrRUS VODKA
_Y_

_'r_
ORANGE CURACAO ELDERFLOWER LIQUEUR

_T_
CRANBERRY JUICE CRANBERRY JUICE

r_ =
FRESH LIME . & FRESH LEMON

OUSE ‘y
ESPRESS0O MARTINI SWEET MIX SALTED CARAMEL
- e
SHOT FRESH ESPRESSO SHOT FRESH ESPRESSO




OVERPROOF RHUM PINEAPPLE RUM

it — = AR e e
PLANTATION 3 STAR RuM CHARTREUSE S
~ House E\rLERNUM FRE quLIME
LIME SHERBET . 1 L LU
FRESH LIME CHILI TINCTURE

Michter’s Bourbon or Rye
o

House Old Fashioned Syrup = S

i e Vermouth Mix *  House O.F. Sjrrup
Bitters DOM Benedictine Bitters
iy Sl
Rl

Bitters Pastis

@
ﬂ
o

MAKERS MARK is our standard pour.
S I

€18

Upgrade your Rye. Upgrade your Rye.
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GIN e —x—
e LIME SHERBET
LIME SHERBET O N

LIME SHERBET o o MATCHA
TURMERIC Ece WHITE

OLD GENTIAN

GIN OR C COGNAC HOUSE &JM.MIX._ SUZE GENTIAN LIQUEUR

ST 5
'LEMON SHERBET MINT AND LIME FRUIT LIQUEUR OF CHOICE
eg. Peach, Various Berries, Pear
BUBBLY ToP BUBBLY ToP e v b .
A top shelf Rum can also be used.
Lot ot D T  BuBBLY To

"M~ PLEASE NOTE THAT ALL SPIR]T UPGRADES IWILL BE CALCULa\TED )\CC{]RDINGLY T

Bubbly on ice in a hrghbaﬂ glass for €10




NAVY STRENGTH GIN
o
COCCHI AMERICANO

PIERRE FERRAN!J DRrY CURACAO

= e
CoccHI AMERICANO CHARTREUSE
HE e -
FRESH LEMON FRESH LEMON
— " ——
PASTIS PASTIS

BASE SPIR[T
HOUSE TOMATO Mix
FRESH LE! LEMON OR LIME

HOUSE_TE)’EETO Mix
FRESH LEMON OR LIME
BEEF BOUILLON

The Bloody Mary World can be executed The Bloody Bull is built on the same template
in many different variants as the Bloody Mary, but we add
Base Spirit, Vodka, Gin, Rum, Tequila, Bourbon. BEEF BOUILLON to the Tomato mix.
Then comes the Tomata mix with the trimmings. Yes we can also do a MICHAELADA
» ¢ Beer and Tomato mix.
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GIN

DRY VERMOUTH
Sl it Yool

RASPBERRY
-
EGG WHITE

COGNAC
—T ———
CHARTREUSE
—Y—

LEMON
add bubbly for €3 extra

EGG WHITE

TEQUILA
S— .T SR
AMARO AVERNA
—Y e i |
LEMON
—Y e
MAPLE SYRUP

PASSION FRUIT

FERNET BRANCA

RUM

LEMON

EGG WHITE

T
CHARTREUSE
—T —_——
LIME



- MEDICINA

TEQUILA BLANCO TEQUILA BLANCO MEZCAL
__Y.__ = _'r_ —

FRESH LIME HINI{ BUTTERMILK GINGER HONEY
M FRESH Lite N B/ FRESH LIME

QUINCE

—_—x R oy e COCCHI AMERICANO

RN DRY VERMOUTH OLIVE BRINE CLHL AMERICH

PICKLE JUICE % i VIOLETTE LIQUEUR
gzt 23




CACHACA ;

HousE Rum BLEND

— 3 . Y ~ . T=—=h 7 = _E
PINEAPPLE PINEAPPLE
x s e
CocoNUT Coconur
ey s ? I —— Y v -
FRESH LIME FRESH LIME

RYE WHISKEY E H : ;
—_——
HousE VERMOUTH Mix MIT RYE/BOURBON WHISKEY
-

chs el
TOUCH OF DRY VERMOUTH FERRO CHINA BOLIVIA AMARO

e g e -

X REMEMBER YOU CAN ALSCO ALWAYS UPGRADE YOUR WHISKEY TO MICHTER'S FOR EXAMPLE. ¢ ¢




PI.EASE ORDER AT THE BAR - NO TABLE SERVICE - CASH IS BEST

\\\GH BALLS

_ T —— €12+

SCORCHED EARTH

GIN * CAMPARI = GRAPEFRUIT = TONIC WATER

 DaRK s STORMY

GOSLINGS DARK RUM = GINGER BEER = LIME = ANGO -

i i Suasn HigmAL

GIN « BASIL- LEMUN S0DA WATER

O FLME

RYE Wmsm-:v GINGER BEER ~ CHILI TIN{ITURE

ToM COLLINS

GIN = LEMON SHERBET = S0DA WATER

HORSES NECK

MAKERS MARK BOURBON « GINGER ALE ANGO
T-SHIRTS FOR SALE AT THE BAR - -




PLEASE ORDER AT THE BAR — NO TABLE SERVICE - CASH IS BEST
) =

PALOMA HIGHBALL

TEQUILA = GRAPEFRUIT = LIME « SODA = SALINE

UPGRADE YOUR TEQUILA TO ARETTE! |
__________ —— €13,50

ITALIAN BUCK -

~ Amaro Cynar » AMARO MONTENEGRO  LIME * GINGER BEER

PiMMS Cup

PimMMs = GINGER ALE = CucuMBER = MINT » CITRUS

U LIMONCELLO TONIC

House MabE LimonceLLo = DrY INDIAN Tonic WATER

SEVEN NIGHTS A WEEK INCL. SUNDAYS



"PINT = 568ML HA:LF = 285ML

PLEASE ORDER AT THE BAR - NO TABLE SERVICE - CASH IS BEST

OUR BEERS ARE REGIONAL UNFILTERED AND UNPASTEURIZED FOR MAXIMUM
TASTE AND FRESHNESS USING ONLY NATURAL, QUALITY INGREDIENTS.
WE HAVE MET WITH EVERY BREWER WHO SUPPLIES OUR BAR - LOCALLY SOURCED -
DRINK LOCAL, SUPPORT YOUR LOCAL MASTER BREWER. SUPPORT YOUR LOCAL BAR!

HELLES LAGER =&.."

PILS MALT - PEARL HOP - IBU 24 €3,50 HALF PINT

' SCHMIEDE

§ tl]mltlt

Kronberg, Taunus

MAIN_ZER PILS _ABY. 4,9%

€6 PINT
BARLEY MALT - MANDARINA BAVARIA

KUEHN

~-HALLERTAUER BLANC HOPS - IBU 35 €3,50 HALF PINT ~ KUNZ GO ROSEN

MYSTIQUE IPA -ABY. 7%

INDIA PALE ALE €8,50 pINT KUEHN

CARAMEL & PALE ALE MALT - SUHHIT, CASCADE,

AMARILLO, CRYSTAL HOPS - IBU 60 €4,50 HALF PINT KinZ Jo R odEy
ﬂHINH BOET, CHECK THE TAPS, SERIOUSLY ! €8.50 pINT

:. H_MITH_____ ¢

4 ROTATING GUEST BEERS €4,50 HALF PINT

ALCOHOL FREE PAEE ALE BOTTLE Y

nal"lﬂ !
lli JN

OPEN SEV EN N[GI{TS

T-SHIRTS FOR SALE

PLEASE REMEMBER TO

AT THE BAR. - €30 1 WEEK INCL. SUNDAYS TIP YOUR BARTENDER - THANKS

PLEASE ORDER AT THE BAR - NO TABLE SERVICE -




* PLEASE ORDER AT THE BAR - NO TABLE SERVICE - CASH IS BES

KARL MAY - BLUTSBRUDER - RHEINHESSEN

BEB CHveE. . e o

CABERNET CUBIN, CABERNET SAUVIGNON, DORNFELDER

GLASS OF BUBBLY ON ICE €10

KAMPF — RHEINHESSEN — FLONHEIM

ROSE nsv €8 /02

PINOT NOIR — SPATBURGUNDER
KAMPF — RHEINHESSEN - FLONHEIM

RIESLING 2w €8 10,2

KAMPF — RHEINHESSEN - FLONHEIM

GRAUBURGUNDER s €8 /0,2

PINOT GRIGIO

| TR R O At SO €2,50
SPARKLING WATER /TAP .........coevneueeecno. €2,50
FevER TREE GINGER BEER / GINGER ALE ..... €6,50
CokE / ToNIC WATER ......covuervernerennen. €5

OUR LEMONADES ARE MADE IN HOUSE, USING
NATURAL INGREDIENTS AND SUGARS. THEY
ARE THE SAME HIGH QUALITY PRODUCTS WE 8

USE FOR OUR COCKTAILS.

GRAPEFRUIT / LEMON-HONEY / LEMON-BASIL / LEMON / LIME :
MINT-LIME / RASPBERRY-LEMON / GINGER— HONEY

. AT THE BAR — NO TABLE QLR\ECE —

WE CASH UP 1\-'1]\1EIJ1ATEI_Y =



PLEASE ORDER AT THE BAR - NO TABLE SERVICE - CASH IS BEST
BILTONG

SNACKS

AIR DRIED CURED BEEF STEAK. -

ASSORTED
RE-ROASTED NUTS

CAYENNE PEPPER, SALT, HONEY,
ROSEMARY, CINNAMON, BUTTER, ANGO.

GREEN OLIVES

ITALIAN - STONE IN

RESTAURANTS WE RECOMMEND IN SACHSENHAUSEN:

J'EPOCA SAKE BAR / APFELWEIN DAX / EMMA METZLER /
EBBELWOI UNSER / DAUTH SCHNEIDER / A TAVOLA

WE CASH UP IMMEDIATELY -
DRINK TOGETHER, PAY TOGETHER

PLEASE VOICE ALLERGIES
AT THE BAR BEFORE ORDERING

ADDITIVES: 6) GESCHWARZT 1) MIT SUBUNGSMITTEL
LG UITTARE SFOEN 7) MIT PHOSPAT 12) ENTHALT EINE
2) MIT KONSERVIERUNGSSTOFF

8) MIT MILCHEIWEL PHENYLALANINQUELLE
3) MIT ANTIOXIDATIONSMITTEL
7 it eI VRIS A 9) KOFFEINHALTIG 13) GEWACHST
5 cesciverert 10) CHININHALTIG 14) MIT TAURIN

. T-SHIRTS
> FOR SALE
AT THE BAR.

€30




2 ITIS SEASON IN CAPE TOV}\

e | NI~

CapeTown
AirBnB

ADVERTIS]NG 4

wm ym doing in ﬁrf

SCAN THE SPACE ABOVE FOR FULL DETAILS OF THIS FANTAST]C

ASK AT THE BAR OR EMAIL: DRUNK@DRINKSMITHBAR.COM -




