
Serve in a Lowball Glass

Ferris Mule’ers 
Moscow Mule

Add all ingredients to a shaker filled with ice. 
Shake until it is too cold for your hands, then strain into a 
glass filled with ice. 
Top with a splash of soda water and garnish with a twist 
of lemon zest. 

1 oz

1 oz

¾ oz

Splash

Garnish

Kvas Ginger Wildflower Simple Syrup

Vodka

Lemon Juice

Soda Water (Optional)

Lemon Ze�

Serve in a Lowball Glass

King in the North
Old Fashioned

Add syrup and your choice of alcohol to a rocks glass 
filled with ice. 
Stir until chilled.
Garnish with a twist of orange zest.

¾ oz

1 ½ oz

Garnish

1 ¼ oz

1 ½ oz

Garnish

Kvas Northern Maple Old Fashioned Simple 

Syrup

Bourbon or Rye

Orange Ze�

Serve in a Lowball Glass

Vegan Powers 
Whiskey Sour

Add the syrup and whiskey to a shaker full of ice, or use a 
mason jar if you don’t have a shaker.
Shake until fully chilled, then strain into a rock glass full 
of ice. 
Tip: Shake a second time without ice, before straining, for 
a creamier mouthfeel. 

Kvas Whisky Sour Syrup

 Whisky

Slice of Lemon 



Serve in a Antoinette Coupe

Apples to Apples
Mocktail

Add all ingredients to a shaker filled with ice, shake.
Strain into a chilled glass., and garnish with mint. 

To make this cocktail alcoholic, an ounce of whisky makes 
a lovely pairing.

2 oz

1 oz

½ oz

Garnish

Apple Juice

Kvas Whisky Sour Syrup

Kvas Old Fashioned Syrup

Mint

Serve in a Lowball Glass

Green Earth
Gin Sour

Muddle all ingredients, except the beer and cucumber, 
together in a shaker. 
Shake with ice and strain into a glass full of ice.
Top with your favourite IPA. 
Garnish with a cucumber slice. 

2 oz

1 ½ oz

2 oz

1 oz

Garnish

Kvas Ginger Wildflower Simple Syrup

Gin

IPA (Beer)

Lemon Juice

Cucumber

Kvas
Fine Beverage Co.

Kvas Fine Beverage Co. is owned by husband and wife 
duo Amy & Zac Kvas.

Crafted in small batches in Niagara, their mission with 
Kvas is to create the most premium cocktails syrups & 
garnishes that are simple to use, all natural, and full of 
flavour.

Their goal is to provide anyone with the confidence to 
make exceptional cocktails at home (not to mention 
sauces, glazes, baked goods and more!) With Kvas 
syrups, the options are endless.


