
We hope you’ve settled in to enjoy a cocktail and perhaps some
delicious food and music. While you’re here, make yourself at

home — flip through the books in the coffee tables, browse our
family pictures in the hallway (especially our embarrassing

teenage ones!) or the knick-knacks on our shelves.

As a family business, we value the people-to-people connections
that go into making our products. Reid’s Gin is produced from

the passion of not just us four and the Distillery team, but
suppliers across Canada. 

We work with foragers in the Northwest Territories and
northern Saskatchewan for our Canadian juniper, family farms
in Saskatchewan for our coriander, a family orchard in Ontario

for our apple and foragers in Quebec for our sweet fern.

Cheers & Love,
Martin, Calvin, Jacqueline & Graham Reid
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Reid’s Signature Gin, a London dry style gin, was
awarded the best Classical gin in Canada. Crafted with
11 different botanicals, some locally sourced and some

wild foraged, the gin offers intense aromas and
flavours of citrus peels, juniper, herbs and spices. The

palate is silky with a warm finish. Create a G&T 
or serve over ice with soda water.

Reid’s Citrus Gin shows aroma of fresh lemon, lime,
grapefruit and orange peels. The palate is zesty with

lemongrass and tart with wild Canadian sumac on the
finish. This gin is poised to make a memorable

cocktail.
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Reid’s Spiced Gin offers a peppery note with warming
hints of cinnamon, cardamom, clove, ginger, followed
by the freshness of orange peel. Elevate your Negroni

with a spicy twist.
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Reid’s Spiced Gin 
Flavour Wheel

GIN & TONICS  |  $18

CREATE YOUR OWN G&T  |  $18

GIN TASTING FLIGHT  |  $21

Classic G&T
50ml Reid’s Signature Gin,
Classic Tonic Water,
Grapefruit & Lime
Juniper G&T
50ml Reid’s Signature Gin,
Classic Tonic Water, 
Juniper & Rosemary

30ml x 3 of Reid’s Gin Collection. 
A selection of our three primary gins paired with garnish and
tonic on the side for tasting.

Step 1: Gin
Signature • Citrus • Spiced
Step 2: Tonic
Classic • Mediterranean •
Light • Elderflower •
Grapefruit • Cucumber •
Soda
Step 3: Garnish
Lime • Lemon • Orange •
Grapefruit • Rosemary •
Mint • Dried Citrus • 
Dried Apple

Citrus G&T
50ml Reid’s Citrus Gin,
Classic Tonic Water,
Lemon & Lime
Spiced & Smokey
50ml Reid’s Spiced Gin,
Classic Tonic Water, 
Orange & Smoke
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Aviation
Reid's Citrus Gin, Creme De
Violette, Maraschino, Lemon,
Simple Syrup
Elderflower Sweet & Sour
Reid's Citrus Gin, Elderflower
Liqueur, Lemon, Simple Syrup,
Egg Whites
Clover Club
Reid’s Citrus Gin, Chambord,
Lemon, Simple Syrup, Egg Whites
Butterfly Collins
Butterfly Pea Flower infused Reid's
Citrus Gin, Grapefruit, Lime, Simple
Syrup, topped with Soda Water
Bramble Sour
Reid's Signature Gin, Chambord,
Pineapple, Lemon, Simple Syrup
Spiced Old Fashioned
Reid's Spiced Gin, Aromatic Bitters,
Simple Syrup, Orange Garnish
Gin Rickey
Reid's Citrus Gin, Grapefruit,
Lime, Simple Syrup, topped with
Soda Water

MARTINIS | $18

MARTINI-ESQUE  |  $18

Reid’s Signature Martini
Reid’s Signaure Gin, Dry
Vermouth, served with Olives
Reid’s Citrus Martini
Sumac Infused Reid's Citrus Gin,
Dry Vermouth, served with a
Lemon Twist
Wet Martini
Explore the balance of a Wet
Martini made with Reid’s
Signature Gin, Dry Vermouth,
served with Olives

Blood Orange Negroni
Reid's Signature Gin, Campari,
Sweet Vermouth
Citrus Negroni
Reid’s Citrus Gin, Aperol, Sweet
Vermouth

Strawberry Rhubarb Negroni
Reid's Citrus Gin, Campari, Sweet
Vermouth, Strawberry Puree,
Rhubarb Bitters
Coffee Negroni
Reid's Spiced Gin, Campari, Sweet
Port, Kahlua

Chocolate Espresso Martini
Reid's Signature Gin, Kahlua,
Espresso, Chocolate Bitters
Burnt Martini
Reid's Spiced Gin, Islay Scotch,
Served with an Orange Twist

Spiced French Martini
Reid's Spiced Gin, Chambord,
Pineapple, Lemon, Simple
Elderflower Vesper
Reid's Signature Gin, Reid's
Vodka, Elderflower Liqueur

Dirty Spiced Martini
Reid's Spiced Gin, Dry Vermouth,
Olive Brine, Served with Olives

Alpine Connections
Reid's Citrus Gin, Aperol, Lemon,
Simple Syrup, topped with Bubbly
Orange Blossom French 75
Reid's Citrus Gin, Lemon, Simple
Syrup, Orange Blossom spritz,
topped with Bubbly
Gin Mule
Reid's Spiced Gin, Lime, Simple
Syrup, topped with Ginger Beer
Nutty Old Fashioned
Reid’s Spiced Gin, Amaretto,
Black Walnut Bitters
Tuxedo #2
Reid’s Signature Gin, Dry
Vermouth, Luxardo, Absinthe,
Orange Bitters
Singapore Sling
Reid’s Signature Gin, Cherry
Brandy, Grenadine, Orange,
Lemon, Simple Syrup
Gin Gin Punch
Reid’s Signature Gin, Mango,
Lime, Aromatic Bitters, topped
with Ginger Ale 

All Martinis are made with 2oz of Reid’s Gin
CLASSICS & FAVOURITES | $18

NEGRONIS | $18



NON-ABV COCKTAILS  |  $8

BEERS  |  $9

WINE
$13 Glass | $60 Bottle

Ask for local products at your LCBO. This is the best way to
support us and promote local producers.

Strawberry Lemon Smash
Strawberry Vanilla Puree, Lemon,
Simple Syrup, topped with Soda
Water
Grapefruit Strawberry Spirtz
Grapefruit, Lime, Strawberry
Puree, Simple Syrup, Tajin Rim,
topped with Grapefruit Tonic

Leftfield—Greenwood IPA
Godspeed—Sklepnik Lager

KW Cider—Sparkling Dry

House Wines from Trius 
Cabernet Sauvignon
Merlot
Pinot Grigio
Chardonnay
Sparkling Wine

Ask your server for seasonal options

Prohibition Mule
Grapefruit, Lime, Simple Syrup,
topped with Ginger Beer
Cool Cucumber Quencher
Lime, Simple Syrup, Salt, Pepper,
Tabasco, topped with Cucumber
Tonic
Premium Sodas & Juices


