
 

 

 

 

 

 

 

 

 

 

 

 

 

 

“We wont teach you how to live.   

But we can try to teach you how how to drink proper” 



 

 

Our Mission 
 

 

Farm to shaker beverages …………   

“The Still” blends time honored techniques, and the classic 

cocktails of the Prohibition Era, with modern innovations, all 

while using artisanal ingredients from local vendors. 

You won't find typical corporate brands of spirits at 

 “The Still”.   

We strive to embrace local distilleries, local produce, and other 

local ingredients.   

What was once old and forgotten, will be new again.   

Our love for the exceptional re-creation  of Prohibition/ 

Speakeasy style Cocktails is what sets us apart.   When you walk 

up the stairs and enter “The Still” we want you to feel as if the 

last 100 years were only a dream.  We want our guests to 

remember what they drank, just as much as what they ate.  When 

you describe the libations we serve you, the words you use 

should be comparable to Sinful, Seductive, Nostalgic, and 

Inspiring.    

So sit back, and take in the ambiance of the intimate space we 

have Created for you in historic Doylestown.  Every drink has a 

story behind it.  Whats your story?   Maybe our Libations can 

help you tell it………. 

 

 

 

 

 

 



 

 

Our Pennsylvania Distillery selection  

 

Whiskey 
Manatawny Small Batch…..90 proof 

Kinsey 7 year……86.8 proof 

Wigle Wheat Rye ……80 proof 

 

Rye Whiskey 
Bluebird Rye…..92 proof 

Dads Hat Pennsylvania Rye ….90 proof 

Wigle White Rye …..80 proof 

Kinsey Rye……86 proof 

 

Bourbon 
Kinsey ……99 proof 

Bluebird 4 Grain…..92 proof 

Social Still……85.6 proof 

 

Vodka 
Boardroom…..80 proof 

Old Republic Battlefield ……80 proof 

Bluebird …….92 proof 

 

Gin 
Rowhouse…..96 proof 

Social Still Barrel Aged…..90 proof 

 

Rum 
Old Republic Dark….100 proof 

Manatawny Still Works White……80 Proof 

Rowhouse Funky Demon Rum…..96 proof 



 

 

The Classics  
 

Manhattan  
Choice of whiskey, sweet vermouth, and bitters.  Served up or on the rocks.  

 

Martini  
Choice of Gin or Vodka, served dirty, filthy, dry, or straight up. 

 

Gin Rickey  
Choice of Gin, Club soda, Fresh squeezed lime juice.  Served in a collins 

glass over ice.  
 

Rob roy 
 Scotch, Sweet vermouth, Aromatic bitters.  Served up or on the rocks.  

 

Tom Collins  
Gin, Fresh Squeezed lemon juice, simple syrup, and Club soda. 

 

Sidecar  
Cognac, tripple sec, lemon juice, lemon sugar rim. 

 

Sazerac 
Rye whiskey, Bitters, absinthe, sugar cube, lemon peel. 

 

 



 

 

 
 The French “45”….13              

Elements  
 Rowhouse Gin, Buckingham Valley Champagne, 

Fresh Squeezed Lime Juice, and Homemade 

Cucumber simple syrup 

 

Our take on the classic Prohibition Cocktail  

“The French 75”  adds a Bucks County twist on the 

name by using only local ingredients.   
 

 

History 

 

Doylestown's origins date to 1745 when William Doyle 

obtained a license to build a tavern on what is now the 

northwest corner of Main and State Street, Known 

for years as "William Doyle's Tavern”.  By linking 

surrounding towns, this intersection was a staple in 

Bucks County, and the progression of trading in our 

area.  

 



 

 

Josaia’s Julep….15 
Elements 

 

 Kinsey Bourbon, Fresh local farm raised muddled mint, 

local Raspberry simple syrup, Club soda, Hand crushed 

ice, and powdered sugar.   Served in a Pewter Cup  

This Staple spring/ summer Libation will be sure to 

freshen up your day. Take in the aroma of the fresh mint 

sprigs as you slowly sip our version of this hand crafted 

Classic.   
 

History 

 

Josaia Hart started as just a Cashier at the Doylestown 

bank.  Although Hard work and intelligent investments 

eventually led him to opening one of the oldest banks and 

buildings in Historic Doylestown in 1857.   The Josaia. 

Hart & Co. Bank at 21 N. Main st.  was designed by 

Architect Thomas Cernea.  He used a Greek 

Mythology style to design the Building and the 4 pillars 

that support the structure which still stands today. 

 

 



 

 

Prohibitions Revenge ….15 
Elements 

 

 Manatawny Still Works Small Batch aged Whiskey, 

Fresh squeezed lemon juice, Rick’s Farm fresh egg white, 

House citrus simple syrup, and orange bitters.  
 

History 

 

Prohibition in the United States was a nationwide 

constitutional ban on the production, importation, 

transportation and sale of Alcohol that remained in place 

from 1920 to 1933.  While the government tried their 

darnedest to keep libations away from the American 

people…….some of us wouldn't allow it.  And in fact, this 

gave Baristas an even better reason to make every drink 

count.   While the Whiskey Sour dates back to the mid 

1800’s, it was prohibition mixologists that really started 

having fun with this drink in the 1920’s.   So you might 

want to look over your shoulder while you're drinking 

“Prohibitions Revenge”.  For the Ghost of Eliot Ness, 

might just be watching……….. 

 



 

 

Hotel Nacional de Cuba….14 
Elements 

 

Rowhouse Funky Demon spice infused Rum,  Apricot 

brandy, Fresh squeezed lime juice, Fresh squeezed 

Pineapple juice,  and simple syrup.   
 

History 

 

In the late 1920’s, while prohibition was at its strongest 

threshold, American gangsters were finding anyway 

possible to bring in alcohol from other countries.  While 

Irish whiskey was a large trade, the backdoor dealings with 

Cuba became very popular.  And Rum was the trade.  

More often than not the gangsters would travel to Cuba 

and meet with these Rum suppliers at  “The Hotel 

Nacional de Cuba”.  One of the hotel's famed drinks was 

a version of this Pineapple concoction we serve here at 

“The Still”.   Many Gangsters brought the recipe back to 

the states along with the rum to be made and served at 

various speakeasy’s.   Close your eyes as you're drinking 

this one, as you can almost see Al Capone sipping it on a 

cuban Beach…….  



 

 

The Fountain House Flip….15 
Elements 

 

 Bluebird 4 Grain Bourbon, Rowhouse Le Coeur Noir Herbal 

Coffee Liquor, Rick’s Farm Fresh Egg White, Fresh Squeezed 

Orange Juice, Clover Farms Cream, Wigle organic Molé 

Bitters. 

 

The Classic “Flip” cocktail has many forms.  But its overall 

purpose is to have our patron experience the frothiness first, and 

then gradually enjoy how the sugars and the Liquor combine for a 

smooth finish.  Our  Take on The Amaretto Flip will be sure to 

have you asking yourself……. “why am I cooking my eggs for 

breakfast, when i could be drinking them for pleasure” 
 

History 

 

Dating Back to 1758, The Fountain House Still stands as one 

of the original Structures in Historic Doylestown.    

Constructed by William Doyle Himself, The Fountain House 

has hosted numerous Taverns over the years, although the 

building is most known for being a stagecoach line that connected 

Philadelphia to Easton. 

 

 



 

 

The Fonthill Old Fashioned….15 
Elements 

 

Dad’s Hat Rye Whiskey, Local farm Fresh Blackberries, 

Pennsylvania Maple Syrup, Blood orange, Wigle Organic 

Aromatic Bitters. 

 

While one of the Founding Fathers of Bartending (Jerry 

Thomas) has a drink similar to “The Old Fashioned” using 

Gin,  The Old Fashioned we know today is a staple of 

Whiskey Cocktails.  “The Still” uses Bucks County’s own 

Dad’s Hat Rye Whiskey to mellow out the sweetness of our 

local blackberries, and Pennsylvania made maple syrup.  

Henry Mercer himself would be proud of this one.    
 

History 

 

The Fonthill Castle, Located just on the edge of historic 

Doylestown Borough,   was home to the American 

archeologist and tile maker Henry Chapman Mercer.  Built 

between 1908 and 1912, it is an early example of poured-in-

place Concrete  and features 44 rooms, over 200 windows, 

18 fireplaces and 10 bathrooms.  

 



 

 

The Mechanics St. Mule….12  
Elements 

 

Boardroom Vodka, Ginger Beer, Buckingham Valley 

Honey, Local Mint, None Such Farms Basil, Fresh 

squeezed Lime juice.  Served in a copper mug.   

 

While sipping on this Refreshing elixir, you will experience the 

back notes of mint and basil on your lips and finish with the 

sweet and tartness of local honey and fresh squeezed lime 

juice.  The Lansdale made Boardroom Vodka is just an 

added bonus to our take on this awesome classic cocktail.   
 

History 

 

The Mechanics St. Mule is a drink of opportunity.  The kind 

of opportunity that comes when former Soviet Union 

refugees moved to Doylestown to start a new life.  Years 

later, the sons started Boardroom Spirits distillery in 

Lansdale and created an exceptionally clean, pure, and 

smooth vodka. BOARDROOM Vodka is meant to be 

enjoyed as the Mamedovs have for many years…….. with 

exceptional food and friends. 

 



 

 

Doane’s Gold….15 
Elements 

 

Cinnamon & vanilla infused Old Republic Dark Rum, 

Muddled Bourbon Cherries, Pennsylvania Black Strap 

molasses, Fresh squeezed lime juice, and Ginger Ale.  

Cinnamon brown sugar rim.   
 

History 

 

A nice simple Quaker Family………Not exactly what comes to 

mind when you think of the notorious “Doane Gang”.   The 

Doane outlaws were a group of Quaker brothers who were 

known for stealing horses from neighbors and the American 

army, and selling them to the french during the french 

revolution.   Known as outlaws and bandits,  they eventually 

started Robbing from Whig Tax collectors.  Over the course 

of 20 years or so, the Doane gang is suspected to have 

stolen over 2 million dollars in gold.  This gold was never 

found and is said to be hidden somewhere in Northern Bucks 

County along the Tohickon Creek.    After a few servings of 

“Doanes Gold” at “The Still” you may just be inspired to do 

a little treasure hunting yourself……. 

 



 

 

Strawberry Mango Margarita ….15 
Elements 

 

Mango infused Altos Tequila, Muddled Farm fresh local 

Strawberries, Contraeu, Fresh Squeezed lime juice, and house 

made sour mix.  

This unique House inspired Mixer Takes produce from local 

farms and adds a taste of Mexico with house infused tequila. 

Step outside on “The Still’s” deck and allow this refreshing 

Summer Cocktail to relax every bone in your body  

 

Jalapeno Cucumber Mojito….13 
Elements 

 

Jalapeño infused Manatawny Still Works white Rum, Muddled 

Farm Fresh Cucumber, Muddled local mint sprigs, House made 

simple syrup, Fresh squeezed lime juice, Club Soda.  

Sweet, Spicy, and delicious are the first words you will think of 

as you sip on this Summery Libation.   The local jalapeño 

infused rum will warm up your lips while the cool 

cucumber and mint stabilize all of these delicious tastes that take 

over your pallet. 
 

 

 



 

 

Prohibition Flight     $18 
 

Choose Three 1.25 ounce tasters from our unique Pennsylvania 

distillery Collection.  

Feel free to try our house made infusions!!! 

 
 

House Infused Liquors   

(limited quantities) 

 

Apricot infused Manatawny Still Works Small Batch Whiskey 

 

Cucumber & Rosemary Infused Rowhouse Gin 

 

Jalapeño Infused Manatawny Still Works  

T. Rutter White Rum 

 

Mango Infused Boardroom Vodka 

 

9 Spice infused RowHouse Funky Demon white Rum 

 

Covered Bridge Coffee Roasters Costa Rican coffee bean 

infused Kinsey Rye whiskey  

 

Cinnamon & Vanilla Infused Old Republic Golden Plough 

Tavern Dark Rum 

 

Peppercorn & Cocoa bean infused Wigle Rye Whiskey  

 

 
 


