
                                                        

  Specialty       Cocktails 
 

      All Premium Drinks $7.50~ 
 

The Sugar Hill 
Bacardi O’, Clementine Izze, Splash of Lime Juice 

 

The Lisbon 
Cuervo Clásico Tequila, Grand Marnier, Cranberry & 

Orange Juice 
 

The Franconia 
Stoli Orange Vodka, Blackberry Izze, Splash of Soda  

 

The Easton 
Bombay Sapphire Gin, Grapefruit & Cranberry Juice 

 

The Littleton 
Absolut Grapefruit Vodka & Grapefruit Izze   

 

The Bath 
Bacardi Rum, Raspberry Liqueur, Cranberry Juice 

  
The Woodsville 

Jim Beam Bourbon, Cointreau, OJ, Grenadine Splash Soda  
 

The Bethlehem 
Malibu Coconut Rum, Mango Juice, Splash of Pineapple 

 

The Lyman 
Godiva Chocolate Liquor, Crème de Cocoa, Vodka & Cream 

 

The Haverhill 
Stoli Vodka, Chambord, Pineapple Juice, Twist of Lemon 

 

The White Mountain Apple Jack 
Jack Daniel’s, Apple Pie Liqueur, Sweet& Sour Mix, Soda  

 

The Ammonoosuc  
Cachaça (Brazilian sugar cane spirit), Passion Fruit Juice,  

 

The Lincoln 
Tanqueray Gin, Pomegranate Izze, Splash of Soda 

 

The Landaff 
Stoli Blueberry Vodka, Peach Schnapps, Cranberry Juice 

 

Sake 10oz 
Sho Chiku Bai Ginjo                                               $12~ 
Ginjo is a special reserve connoisseur class of sake. It has a 
silky-smooth, rich and fruity flavor. 
 

Rihaku Nigori - Dreamy Clouds                        $21~ 
Unfiltered - Aromas of rice and ripe red plums. The ricey 
flavor is joined by gently nutty and slightly fruity flavors  
 

                    House Wine by the Glass          $6.25~ 
 

Merlot * Cabernet * Pinot Noir * Shiraz * White Zinfandel 
Chardonnay * Sauvignon Blanc * Pinot Grigio 

Beers From      Around 
 

 
Stella Artois (BEL) Full flavor clean crisp taste 
 

Hoegaarden (BEL) White Ale – served w/lemon wedge 
 

Sapporo (JPN) Crisp light citrus hint of sweetness 
 

Kirin Ichiban (JPN) Smooth finish, no bitter aftertaste 
 

Tuckerman’s Brewed in Conway, New Hampshire 
 

Corona (MEX) * Dos Equis (MEX)       

        Heineken * Becks * Bass Ale * Guiness 
 

 

 

 
 

Imported & Domestic Ales  
 

Hennepin (25oz)                                                            $11~            
- New York 
Dark copper in color full-bodied brew has a big mouth feel 
even before all of the malt and yeast-derived flavors assault 
the taste buds. The malty flavors are well-blended and 
linger long into the finish. 
 

Maredsous Triple (25oz)      ABV 10%                     $14~ 
- Belgium 
This golden-bodied triple is redolent with a festive sparkle, 
complex aroma, lush body and creamy head. Sweetness 
and fruitiness join hoppy spiciness in a balanced, long, 
warm finish.  
 

Fuller’s ESB (16.9oz)                                                      $6~ 
- England 
An enormous attack of rich malt, tangy fruit and spicy 
hops in the mouth, with a profound Golding’s peppery note 
in the long finish and hints of orange, lemon and 
gooseberry  
 

Lindeman’s Lambic Pêche (25oz) -                        $16~ 
- Belgium 
Served chilled in champagne flutes. - Golden in color; with 
a nose that fills the room with fresh peaches. Sparkling, 
crisp and refreshing balance of fruit and acid.  
 

Rouge – Dead Guy Ale (22oz) -                                 $9~ 
- Oregon 
In the style of a German Maibock, using our proprietary 
Pacman ale yeast. Deep honey in color with a malty aroma 
and a rich hearty flavor. 
 
 Samuel Smith – Oatmeal Stout (18.7)                 $9~                
- England 
Almost opaque, with an unusually silky texture and 
complex, medium-dry velvet palate. Bittersweet finish. 

 

                                 IZZE                             $3~ 
All Natural Carbonated Fruit Juice 

 
Clementine * Blackberry * Pomegranate * Apple * Grapefruit

 

Amstel Light * Michelob Ultra * O’Doul’s Amber 

 
 


