
 
Cocktails and Spirits   Haus Manhattans 
My Honey Jack              10 
~Jack Daniels Honey, Lemon, Maine Root Ginger beer 

Haut Chocolate 10 
~Haus Infused Twenty-2 Vodka with Chili Peppers, Hot Cocoa 

Haut Buttered Rum 10 
~Haus Batter, Ration Rum 

French 75              11 
~Cold River Gin, Lemon, Simple, Archer Roose Prosecco 

Sazerac              11 
~Absinthe, Sazerac, Peychaud’s, Sugar, Rocks 

Maple Old Fashioned                                   12 
~Wiggly Bridge Bourbon, Black Walnut Bitters, Maple 
Syrup, Orange, Bada Bing Cherry 
 
   
  

Dolin Rouge, Angostura Bitters, Bada Bing 
~Choose your Bourbon: 
Makers 46     Makers     Blanton’s     Knob Creek     Basil Hayden 
Bulliet 
   

Haus Old Fashioned 
Sugar Cube, Bitters, Orange Peel, Bada Bing 
     ~Choose your Bourbon/Rye: 
Makers 46     Makers     Blanton’s     Knob Creek     Basil Hayden 
Bulliet     Bulliet Rye     Sazerac      Knob Rye 
 
Haus Margarita Of The Month 11 
Rotating Selection Utilizing Fresh Fruit 
~Hornitos Reposado,Cointreau,Lemon,Lime,Herradura Agave  
 
 

Maine-Made Spirits 
Cold River Reserve Vodka

10 
Cold River Gin 10 
Gunpowder Rye 10 
Liquid Riot Fernet Michaud 9 
Liquid Riot Old Port Rye 9 
Maine Craft Ration Rum 9 
Mossy Ledge Peppermint 8 
Twenty 2 Vodka 9 
Twenty-2 Citrus Vodka 9 
Wiggly Bridge Bourbon 13 

 
Bourbon/Whiskey/Rye 
Basil Hayden 9 
Blanton’s 9 
Buffalo Trace 8 
Bulleit Bourbon 9 
Bulleit Rye 9 
Bushmills 9 
Crown Royal 7.5 
Four Roses Single Barrel 12 
Jack Daniels Black 7.5 
Jack Daniels Honey                               7.5 
Jameson Caskmates 8 
Jefferson’s Ocean Aged at Sea 17 
Jim Beam 7.5 
Knob Creek 9 
Maker’s Mark 8 
Maker’s 46                                                10 
Old Overholt Rye 7.5 
Power’s Irish Whiskey 9 
Sazerac Rye 12 
Woodford Reserve 9 
Yippee Ki-Yay Rye 24 
 
Cognac/Brandy 
Asbach Uralt 9 
Calvados Boulard Grand 13 
Hennessy VS 10 
 
 
 
 
 
 

 
Tequila 
Don Julio 1942 Anejo 29 
Don Julio Blanco 10 
Jose Cuervo Gold  7.5 
Hornitos Reposado  8 
Tequila Ocho Reposado  17 
 
Apertif/Digestif/Cordial 
Amaro Averna 8 
Bailey’s Irish Cream 8 
Campari 8 
Chartreuse 10 
Cointreau 11 
Disaronno Amaretto 9 
Drambuie 9 
Fernet Branca 8 
Frangelico 9 
Grand Marnier 11 
Jagermeister 7.5 
Kahlua 7.5 
Sambuca Romana 9 
St Germain Elderflower 9 
 
Single Malt Scotch 
Bowmore 12yr 10 
Glenfiddich 12yr 9 
Glenfiddich 18yr 21 
Glenlivet 12yr 9 
Glenlivet 18yr 21 
Glenmorangie 10yr 11 
Highland Park 12yr 11 
Lagavulin 16yr 18 
Laphroaig 10yr 11 
Macallan 12yr 12 
Macallan 18yr 39 
Oban 14yr 18 
Talisker 10yr 12 
 
Vodka 
Absolut 8 
Grey Goose 9 
Stolichnaya Razberi 8 
Titos 9 
Smirnoff 7   
 

 
Rum 
Bacardi 8 
Captain Morgan 7.5 
Goslings Black Seal 8 
 
 
Gin 
Bombay Sapphire 8 
Gordons 7 
Hendricks 10 
Tanqueray 8 
 
   
 
                          Absinthe 
Prepared in the traditional French “la 
louche” method, where ice water is 

dripped from a fountain over a sugar 
cube into the cocktail, promoting a 

hazy, cloudy appearance. For proper 
enjoyment and presentation of this 

elixir, we ask that you are sitting at the 
main bar for service. Patience should 

be exercised as the preparation 
 can take up to ten minutes  

depending on business 
  

Pernod Absinthe  18   
Tree Spirits (Maine) Absinthe 18 
Grande Absente Liqueur  16 
Lucid Absinthe Superieure  14 
Absente Liqueur                   11 
 
               Non-Alcoholic Beverages 

Fountain Drinks 
Pepsi, Diet Pepsi, Sierra Mist, 
Ginger Ale, Tonic, Club Soda, 

Cranberry Juice  2.25 
Craft Soda 

Maine Root Ginger Beer, Blueberry, 
Root Beer 3.5  
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