HAUS COCKTAIL LIST

Mixology Madness

Mixologist’s Choice

Giorgio Moroder

Mount Gay Barrel Rum, Honey Lavender, Fresh Lemon Juice, Egg White (optional)
with Cranberry Stash and Lavender Flower Seeds

Classic Raysam

Chorizo Mezcal Infusion, Ecliser Combier, Maraschino Liquor, Fresh Lemon Juice
and Lemon Oil

Sdeway Sazerac

Dorothy Parker Gin, Punsch, Cynar, Green Chartreuse (Burned) English Breakfast
Tea and Orange Oil

Paloma

Don Julio Tequila, Fresh Lemon Juice, “Haus-Made” Rosemary Syrup, Grapefruit
Juice and Burned Rosemary Leaf with Benedictine

Cotton (lub

Singani 63 Brandy, Fresh Lemon Juice and St. Germain

Upside Down Martini

Citadelle Gin Reserve, Yellow Chartreuse, “Haus-Made” Thyme Syrup, Fresh Lemon
Juice and Red Peppers

Knockout

Belvedere Infused Mixon Tea, Agave, Fresh Lemon, Red Wine Reduction, Domaine
Chandon and Fresh Strawberries



Haus & Stormy

Brugal Rum, “Haus-Made” Ginger, Fernet Branca and Fresh Lemon Juice

Jeni Legon

Tanteo Cacoa Tequila, Vanilla Ice Cream, Fresh Brewed Coffee and Grated Chocolate

Le Bardot

Dorothy Parker Gin, St. Germain, Fresh Lime Juice, Egg White, Fresh Cucumber and
Angostura Bitters

Chicago-Haus

“Haus-Made” White Peach Vodka, Honey Syrup, Fresh Lemon Juice, Egg White
(Optional) and top with Sparkling Wine

Pink Panther

Champagne, Pamplemousse Liqueur, Grapefruit Juice and Grapefruit Bitters



