Haus Coc/@ails

HOP HAUS TWISTS ON THE CLASSICS

HAUS FASHIONED
bulleit bourbon, hdus simple & orange bitters stirred over ice
8 served w/ an amarena cherry & dehydrated orange.

MILLER'S MANHATTAN
redemption rye bourbon, sweet vermouth, woodford cherry
bitters & an amarena cherry, stirred & served up.

HAUS MARGARITA
reposado tequila, orange liqueur, fresh squeezed citrus &
agave shaken & served on the rocks.
(also available spicy w/ hdus-infused jalapeno reposado)

CROP COSMO
crop organic meyer lemon vodka, fresh lemon,
orange liqueur & a splash of white cranberry.

HAUS MULE
haus vodka served over ice w/ fresh lime &
goslings ginger beer in a copper mule mug.

LIFE GAVE ME LEMONS
litchfield blueberry vodka w/ freshly shaken
haus-made lemonade.

LOVE IS LOVE
empress gin layered w/ fresh lime, prickley pear &
ginger beer topped w/ edible glitter.

WAKE ME UP
broken shed vodka shaken w/ nitro cold brew espresso,
coffee liqueur & a splash of simple syrup,
(regular or decaf)



Spring Coc/@ails
HAND CRAFTED FROM US TO YOU!

THE GYPSY
smokey mezcal w/ wild moon sage liqueur, agave &
grapefruit shaken & served over ice w/ freshly torched sage.

SAGE AGAINST THE MACHINE
a seasonal mule w/ broken shed vodka, wild moon sage
botanicals & goslings ginger beer.

PUTTIN’ ON THE SPRITZ
aperol, fruitful strawberry, gooseneck prosecco 8
a splash of club soda.

IT'S GONNA BE MAYYY SANGRIA
crop organic meyer lemon vodka w/ a splash of citrus,
fruitful strawberry & sparkling grapefruit.

TONY’S SPICY PAWLOMA
haus jalapeno infused reposado tequila w/ lime, agave &
sparkling grapefruit shaken & served over ice.

LIME SIDE OF THE MOON
ole smokey’s creamy key lime moonshine
w/ mad river vanilla rum, spiced rum & coconut.

YOU DRIVE ME CAPRESE
crop organic tomato vodka shaken w/ a salted basil simple.
complete w/ a marinated mozzarella ball, tomato
& a dash of balsamic glaze.




Marvelous Moc/@di[s

“must be twenty-one to enjoy a any moc/@di[ w/ alcobol-removed Praduct.*

LOVE IS A DAGGER
seedlip grove 42 with fresh lemon, haus simple & white
cranberry. shaken & served with an amarena cherry.

MARVEL-RITA
seedlip notas de agave, agave nectar, fresh citrus & a splash
of club soda.

SLINGIN’ SANGRIA
seedlip grove 42, fre chardonnay, sparkling grapefruit & a
splash of club soda.

DOES ANYONE HAVE ANY ORANGE SLICES?
sir. james 101 spritz aperitif with a splash of club soda &
an orange slice.

N/A Sel. ter

ATHLETIC Daybreak Black Cherry Sparkling Water
SAN PELLEGRINO Mineral Water

N/A Wine

FRE Chardonnay
FRE Cabernet

N/A Beer

ATHLETIC Run Wild IPA
ATHLETIC Upside Dawn Golden Ale
GUINNESS Zero
MICHELOB Ultra Zero



Coffee

asbour server about non—dair) milk@ béus syrup options.

COLD BREW HOT COFFEE
4 jacks cold brew lavazza espresso roast.
served over ice. decaf also available
NITRO COLD BREW LAVAZZA ESPRESSO SHOT
4 jacks nitro cold brew decaf also available

Coffee Coc/@az’ls

band crafted AND caffeinated, some boozy, some not!
*add a shot to any coffee beverage®

NITRO BANANA PUDDING
nitro cold brew shaken with ole smokey’s creamy banana
pudding moonshine & a dash of cinnamon.

NITRO COOKIES & DREAMS
nitro cold brew ole smokey’s cookies & cream moonshine.
make it dairy free with bailey’s df cookies & creamy!

CARAMEL ALMOND MOCHA
cold brew with chocolate almond milk & drizzled with a
sea salt chocolate caramel syrup.

MAPLE BROWN SUGAR NITRO COLD BREW
nitro cold brew with haus maple brown sugar syrup.

COCONUT DREAM
cold brew shaken with real coconut puree & a dash of
vanilla oat creamer, toasted coconut & whipped cream.
*make it dairy free by omitting whipped cream.




Aim Here for Craft Beer

View our full lineu

of drafts, bottles

e cans
on Unmlbpd!

CK MONDAVI RED BLEND HAUS PINOT GRIGIO
60z - $8 | BTL- $28 60z - $8 | BTL - $28
HAUS PINOT NOIR HAUS CHARDONNAY
60z - $8 | BTL- $28 6oz - $8 | BTL - $28
HAUS CABERNET HAUS SAUVIGNON BLANC
60z - $8 | BTL - $28 60z - $8 | BTL - $28
JOSH CABERNET SEAGLASS RIESLING
60z - $10 | BTL- $36 60z - $9 | BTL - $32
N A K. JACKSON CHARDONNAY
60z - $10 | BTL - $36
FRE CHARDONNAY MATUA SAUVIGNON BLANC
60z - $10 | BTL - $36
FRE CABERNET

GOOSENECK PROSECCCO
186ml - $6 / A 60z Draft- $7



	Häus Cocktails
	HOP HÄUS TWISTS ON THE CLASSICS

	Spring Cocktails
	HAND CRAFTED FROM US TO YOU!

	Marvelous Mocktails
	*must be twenty-one to enjoy a any mocktail w/ alcohol-removed product.*
	N/A Seltzer
	ATHLETIC Daybreak Black Cherry Sparkling Water SAN PELLEGRINO Mineral Water

	N/A Wine
	FRE Chardonnay FRE Cabernet

	N/A Beer
	ATHLETIC Run Wild IPA ATHLETIC Upside Dawn Golden Ale GUINNESS Zero MICHELOB Ultra Zero


	Coffee
	ask your server about non-dairy milk & häus syrup options.

	Coffee Cocktails
	hand crafted AND caffeinated, some boozy, some not!  *add a shot to any coffee beverage*
	COCONUT DREAM cold brew shaken with real coconut puree & a dash of vanilla oat creamer, toasted coconut & whipped cream. *make it dairy free by omitting whipped cream.

	Aim Here for Craft Beer
	Häus Wines
	RED
	CK MONDAVI RED BLEND 6oz - $8  |  BTL- $28

	WHITE
	N/A
	FRE CHARDONNAY 186ml - $6
	FRE CABERNET 186ml - $6


	Hoppy Hour Beverages
	Monday - Friday from 3-6pm
	Häus Specialty Cocktails
	Häus $6 Mixed Drinks
	Vodka | Rum | Tequila | Gin | Whiskey

	Häus $3.50 Drafts
	Bud Light | Snappy Lager  Miller HighLife | Athletic N/A

	$5 White Claw
	Black Cherry

	$1 off Craft Drafts
	Taps 5 Through 15

	Häus $4.50 Bottles
	Corona | Coors Banquet Stubbies

	Häus $3.50 Bottles
	Bud Heavy | Bud Light | Coors Light  Miller Lite | Mich Ultra | Mich Ultra N/A

	Häus $5 Wine
	Pinot Grigio  Cabernet


	Hoppy Hour Food
	Monday - Friday from 3-6pm
	$  Wings
	Buffalo Mild | Med | Hot | Ghost BBQ | Thai Chili  Korean BBQ | Garlic Parm  Cajun Ranch | Buffalo Bleu Cheese

	$6 Bar Bites
	HOPPY Hour Sharing Board  $16
	Choose Any 3 Bar Bites


	Aim Here for  Craft Beer
	Häus Wines
	RED
	CK MONDAVI RED BLEND 6oz - $8  |  BTL- $28

	WHITE
	N/A WINE
	FRE CHARDONNAY 186ml - $6
	FRE CABERNET 186ml - $6



