
 

 

 
 

Reed’s Farm & Slow Drinks by Danny Childs 
Collaboration  

 
The botanical beverages from this section of our menu are meant to 
act as a snapshot of “A Meaningful Purpose at Reed’s Farm”, the non-
profit sister farm of Steve and Cookie’s. Each of the ingredients 
highlighted here were either grown on the farm or wild foraged 
from around the property. As a result, each drink offers a sample of 
the farm’s terroir, i.e. factors such as the soil, climate, and 
microorganisms that impart their unique flavors into Reed’s 
produce. 
 
While the term “terroir” is most commonly used to describe products 
such as wine and cheese, the ingredients in these drinks were grown, 
harvested, and preserved with a care and precision that is deserving 
of the term. Each was farmed organically and regeneratively, 
allowed to slowly ripen and mature at their own rate to maximize 
flavor, and finally fermented and preserved with ambient microbes 
native to the farm in a way that allows their flavors to shine 
through. 
 
The result is a collection of organic, probiotic, nutritious, and 
delicious beverages with a strong sense of place. We encourage you 
to enjoy these “Slow Drinks” and participate in the ebbs and flows 
of the seasons with us.    -Danny Childs 
 

 
 

Chicory Rum & Cola       15. 
Reed’s Farm housemade chicory cola, plantation grande reserve rum 

Lime garnish 
 

Stateside Mule       14. 
Reed’s Farm housemade ginger beer, stateside vodka 

Lime garnish 
 

El Junipero y Jalisco      14. 
Reed’s Farm housemade juniper soda, la gritona reposado 

Juniper sprig garnish 
 

Juniper Bianco       14 
Reed’s Farm housemade juniper soda, carpano bianco vermouth 

Juniper sprig garnish 
 
 
 

Spirit Free  
 

Reed’s Farm Ginger Beer        7. 
 

Reed’s Farm Juniper Soda      7. 
Tasting Notes: pine, lemon peel, spice 

 
Reed’s Farm Chicory Cola       7. 

tasting notes: chocolate, caramel, coffee 
 
 
 


