
Our signature cocktail list has been carefully crafted to 
present a variety of unique flavour profiles. With a focus 

on creativity, balance, and collaboration, each libation is a 
reflection of our team’s efforts to bring you the essence of 

DOSC in a glass. Sip, savor, imbibe.

SIGNATURE OX



SIGNATURE COCKTAILS

Lait&Miel 2.5 oz	
rich, sultry, ambrosial 
Mezcal, Ginger, Honey, Lemon, Lime *contains dairy
17

For Lychee’s Sake 2.75 oz
delicate, rousing, sophisticated
Lychee Infused Old Tom Gin, Saika Dai-Ginjo Sake
15

Dark Room Perfume 1.75 oz
mysterious, captivating, blossoming
Vodka, Clementino, Apricot, Lemon, Lime, Honey
14

Out of the Woods 2.5 oz
bold, spirited, decadent
Bourbon, Averna, Chocolate & Mole Bitters, Cherry, Allspice 
15

Lovers of Valdaro 2.25oz

Ox with Nine Lives 2 oz

acidic, luscious, juicy

unctuous, roasted, burnished

Pisco, Cachaça, Haskapp, Lambrusco, Strawberry Basil Shrub

A5 Wagyu Fat Washed Cognac, Infused with Rogue Wave Coffee

17

20



A nod to the art of bartending, a combination of quality spirits, 
fresh ingredients, and refined techniques. Curated to showcase 

our team’s favorite drinks that have stood the test of time. 

All classic and modern-classic cocktails are available upon request.

CLASSIC OX



CLASSIC COCKTAILS

The Manhattan 3 oz
sharp, comforting, distinguished 
Michters Bourbon, Sweet Vermouth, Gomme, Angostura 
Bitters, Orange Bitters, Absinthe 
22

Clover Club 2 oz
vibrant, fresh, tranquil
Gin, Lemon, Raspberry, Peychaud Bitters, Egg Whites
15

Sazerac 2 oz
aromatic, intense, iconic
Rye, Cognac, Gomme, Peychaud Bitters, Absinthe
16

Debbie, Don’t 2 oz
crushable, serendipitous, misbehaved
Tequila Reposado, Averna, Lemon, Maple
14

The Last Mechanical Art 3 oz
brazen, bitter, intriguing 
Mezcal, Campari, Cynar, Cocchi Vermouth Amaro
15

1. Manhattan Club, New York City, c. 1870  2. Clover Club, Philadelphia, c. 1900 
3. New Orleans, c. 1850  4. Zachary Gelnaw-Rubin, Dutch Kills, New York City, 
between 2009 and 2015  5. Maksym Pazuniak, Cure, New Orleans, 2011

1.

2.

3.

4.

5.



For a spirited experience without the alcohol, we are 
pleased to introduce a list of non-alcoholic cocktails for 

you to peruse. Each concoction expresses refreshing, 
dynamic,and complex notes to dichotomize our offerings.

SOBER CAT



NON-ALCOHOLIC

Garden Spritz
effervescent, vegetal, bright
Lime, Basil, Juniper, Star Anise, Cucumber, Soda
8

Matcha Colada
tropical, silky, grassy
Coconut Cream, Matcha, Lime, Pineapple
9

All Inclusive
suave, cosy, equanimous
Black Tea, Pineapple, Vanilla, Lime
9

Spirited Away
earthy, hazy, savoury
De-alcoholized Cynar, Lemon, Smoked Maple Syrup, 
Gomme Demerara, Black Pepper
11

N/Agroni
botanical, tannic, bitter
De-alcoholized Gin, Campari and Sweet Vermouth
14

iOTA De-alcholized Amaro
Non-Alcoholic Pilsner, 0.5%
Phillips Brewing, Victoria
6

1.5 oz
Ask your server
9



Our selection of beers are sourced from some of 
our favourite local breweries, all available on draft. 
We aim to offer a broad spectrum of flavours and 

brew styles to suit discerning palates. 

BEER & CIDER



BEER & CIDER

Draft 18oz

Okami Kasu

Z. Wheat Ale Electric Unicorn

Pontificato

Blueberry

Fjord

Power Up Porter

Red Harbour

Original Cider	

Man Crush

Japanese Lager, 5%
Ol’ Beautiful Brewing, Calgary
8

Unfiltered Wheat Ale, 4.5%
Blind Enthusiasm, Edmonton
8

White IPA, 6%
Phillips Brewing, Victoria 
6

Italian Pilsner, 4.5%
SYC Brewing, Edmonton
8

Session Ale, 4%
Omen Brewing, Edmonton
8

NEIPA, 6%
SYC Brewing, Edmonton
8

Vanilla Session Porter, 4.9%
Analog Brewing, Edmonton
8

Irish Red Ale, 5%
Omen Brewing, Edmonton			 
8

Apple Cider, 4.5%
Broken Spoke, Edmonton
9

Mandarin Orange Ale, 5%
Sea Change Brewing, Edmonton
8



Our wine list offers a diverse selection of grapes and 
styles from both the new and old world. Emphasizing 

quality production and wines that compliment a dining 
experience, we aim to cater to both casual enthusiasts 
and seasoned oenophiles. Explore our offerings and 

elevate your meal with a pairing.

WINE LIST



WINE

Blush

Fabre en Provence - Côtes de Provence AOC
29% Grenache, 26% Syrah, 45% Cinsault
Provence, France

5 oz Bottle

5513

Bubbles

Champagne

Lelarge-Pugeot, Tradition Extra Brut, 2017

100% Glera

100% Pinot Noir

50% Pinot Noir, 50% Chardonnay

50% Pinot Meunier, 40% Pinot Noir, 10% Chardonnay

85% Lambrusco Salamino, 15% Malbo Gentile

Xarel·lo, Macabeo and Perellada

Friuli, Italy

Vrigny, Montagne de Reims, Champagne, France

Vrigny, Montagne de Reims, Champagne, France

Vrigny, Montagne de Reims, Champagne, France

Emilia-Romagna, Italy

Penedés, Catalonia, Spain

5 oz

3 oz

Bottle

Bottle

409

13016

45

155

65

Benvolio - Prosecco DOC

Tomato Wheels

Vintae Francesc Ricart, Brut - D.O. Cava

Lelarge-Pugeot, Rosé Extra Brut, 2013

Lelarge-Pugeot, Nature Brut, 2016 165

Lelarge Pugeot is a small, 8th generation, champagne producer using grapes 
from the same familial terroir since 1799. With a focus on regenerative 
and biodynamic farming practices, Lelarge Pugeot produces high quality 
Champagnes following the traditional Champagne production method 
known as la méthode champenoise or méthode traditionnelle.



WINE

Red Wine 5 oz Bottle

Vignerons de Buxy - Côte Chalonnaise

Bel Colle - Langhe DOC

Camille Cayran - La Réserve - Rasteau AOC

La Pranda - Barolo DOCG

Il Palagio - When We Dance - Chianti DOCG

L’Etoile de Vincent - Bordeaux AOC

Arrowood

Tenuta di Arceno - Strada al Sasso

Monte Quieto

Ippolito - I Mori - Calabria IGT	

100% Pinot Noir

100% Nebbiolo

Chianti: 95% Sangiovese, 5% Colorino & Canaiolo

100% Merlot

100% Malbec

70% Gaglioppo, 30% Cabernet Sauvignon

60% Grenache, 25% Syrah, 15% Mourvèdre

100% Nebbiolo

100% Cabernet Sauvignon

100% Sangiovese

Côte Chalonnaise, Bourgogne, France

Langhe, Piedmont, Italy

Chianti, Tuscany, Italy

Bordeaux Supérieur, Bordeaux, France

Lujan de Cuyo, Mendoza, Argentina

Calabria, Italy

Rasteau, Rhône Valley, France

Knights Valley, Sonoma County, California, USA

Barolo, Piedmont, Italy

Chianti, Tuscany, Italy

65

60

15

60

60

14

100

100

19

15

70

60

15

65

105



WINE

Red Wine Bottle

Casa Raia Bevilo - Toscana Rosso IGT

Orin Swift, Machete

Kaesler, Stonehorse

Château Guillemin la Gaffelière, 2018

Stonestreet Estate

Musella, 2016 - Amarone della Valpolicella DOCG 

Segni di Langa - Barbera d’Alba DOC

Anakota, Helena Montana, 2018		

Super Tuscan: 90% Sangiovese Grosso, 10% Cabernet & Merlot

Petite Syrah, Syrah, Grenache

62% Merlot, 25% Cabernet Franc, 10% Cabernet Sauvignon, 3% Malbec

98.5% Cabernet Sauvignon, 1.5% Petit Verdot

100% Barbera d’Alba

100% Cabernet Sauvignon

100% Shiraz

50% Corvinone, 45% Corvina, 5% Rondinella, 5% Oseleta 	

Montalcino, Tuscany, Italy

Rutherford, Napa Valley, California, USA

Saint Émilion, Bordeaux, France 

Alexander Valley, Sonoma County, California, USA

Roddi, Piedmont, Italy

Knights Valley, Sonoma County, California, USA

Barossa and Clare Valley, South Australia, Australia

Valpolicella, Veneto, Italy

125

140

95

215

110

115

125

65

Mount Peak, Rattlesnake
100% Zinfandel			 
Mayacamas Range, north of Sonoma County, California, USA

110



WINE

Stonestreet Estate, Upper Barn Vineyard, 2017 160

White Wine 5 oz Bottle

Catalina Sounds

Donkiesbaai, Steen	

Zinck - Grand Cru Eichberg, 2016 

Eberle Estate

Cambria Estate - Katherine’s Vineyard

François le Saint - Sancerre “Calcaire”

O’Rourke’s Peak Cellar, Block 11

Sandro de Bruno - Soave DOC	

Twisted Cedar

100% Sauvignon Blanc

100% Chenin Blanc

100% Chardonnay

100% Sauvignon Blanc

100% Garganega

99% Chardonnay, 1% Vieugnier 

100% Gewurztraminer

100% Viogner

100% Riesling

100% Chardonnay

Veneto, Italy

Piekenierskloof, South Africa

Marlborough, New Zealand

Sancerre, Loire Valley, France

Montecchia, Verona, Italy

Lodi, Central Valley, California, USA Paso Robles, 

Eichberg, Alsace, France

Kelowna, British Columbia, Canada

California, USA

Alexander Valley, Sonoma County, California, USA

65

80

14

60

60

13

65

16

65

85

14

75

70



Explore our extensive back bar selection and enjoy an array 
of spirits from around the world. For those who revel in 

the craft of distillation, we hope to introduce you to a new 
favorite or welcome you back to a trustworthy tipple.

SPIRIT LIST



All Whisk(e)y cocktails may be smoked +2

WHISK(E)Y

BOURBON

Kentucky

Texas

California

1 oz

1 oz

1 oz

Angel’s Envy 
Basil Hayden’s
Buffalo Trace
Booker’s
Little Book Ch. 6
Maker’s Mark
Michter’s Small Batch
Old Forester
Old Grand-Dad Bonded
Wheel Horse
Wild Turkey Rare Breed
Woodford Double Oak

14
9
7

15
24
8

12
7
7

11
11
12

13
15

10

26
16
13
28
46
14
22
13
13
20
20
22

24
28

18

Old Fashioned
or Manhattan

Old Fashioned
or Manhattan

Old Fashioned
or Manhattan

Still Austin
Still Austin Cask Strength

Redwood Empire Pipe Dream



All Whisk(e)y cocktails may be smoked +2

WHISK(E)Y

RYE

Canada

USA

1 oz

1 oz

7
8
8

11

9
7

10
9
9

11

13
14
14
20

16
13
18
16
16
20

Alberta Premium
Lot No. 40 Rye Whiskey
Reifel Rye
40 Creek Confederation Oak Reserve

Basil Hayden’s Dark Rye
Old Overholt
Redwood Empire Emerald Giant
Rittenhouse
Sazerac Rye 6 yr
Wheel Horse Rye

Old Fashioned
or Manhattan

Old Fashioned
or Manhattan

OTHERS 1 oz

Bloodline, Canadian Straight Whiskey
Jack Daniel’s Bonded 
Michter’s Sour Mash
Redwood Empire Lost Monarch 

Old Fashioned
or Manhattan

17
9

12
10

32
16
22
18



WHISK(E)Y

SCOTLAND

1 oz

Bruichladdich Port Charlotte
Lagavulin (Rotational)
Laphroaig 10 years

Islay

14
MP
11

1 oz

Auchentoshan American Oak, Lowlands
Ledaig Isle de Mull, Islands
Isle of Raasay Single Malt, Raasay

Others

8
10
12

1 oz

Dalmore Port Wood Reserve
Macallan 12 years
Macallan 25 years
Macallan Reflexion
Oban 14 years

Highlands

17
16

365
206
18

1 oz

Compass Box: Orchard House
Compass Box: Peat Monster
Cutty Sark
Johnny Walker: King George V

Blends

9
10
7

110

1 oz

Glenfiddich 15 yr Solera
Glenmorangie Nectar d’Or
Spey Fumare
Spey Tenne

Speyside

11
14
11
10



ASIA

IRELAND

Japan

Dublin

Derry

Taiwan

1 oz

1 oz

1 oz

1 oz

Old Fashioned 

Old Fashioned 

Old Fashioned 

Suntory Hibiki Harmony
Suntory Toki 
Togouchi Sake Cask

Kavalan, Podium

Jameson

Writers Tears Double Oak

WHISK(E)Y

15
8

14

25

7

11

28
14
26

45

20



AGAVE & SOTOL

Blanco

Sotol

Extra Anejo

Reposado

Mezcal

1 oz

1 oz

1 oz

1 oz

1 oz

Old Fashioned 

Old Fashioned 

Old Fashioned 

Old Fashioned 

Old Fashioned 

Casamigos Blanco
Cascahuin 11 Brix
Cascahuin Tahona
Cimarrón Blanco

Derrumbes Durango
Derrumbes Luis San Potosi
Don Mateo Cupreata
Don Mateo Ensamble
Don Mateo Pechuga

Cascahuin Reposado
Cimarrón Reposado

La Higuera Wheeleri

Fuenteseca, 9 year

10
75
17
8

9
11
13
8

20

11
8

8

57

19
140
33
15

17
21
25
15
39

20
15

15

110



GIN & VODKA

London Dry

VODKA

GIN

AQUAVIT

New World

Others

1 oz

1 oz

1 oz

1 oz

1 oz

Martini

Martini

Martini

Martini

Lind & Lime
Ometeo
Sipsmith
Tanqueray
Tanqueray 10

Grey Goose
Ketel One
Tito’s

Bols Genever
Hayman’s Old Tom

Confluence

Bruichladdich The Botanist
Empress
Gin Mare
Hendricks
Sheringham
Victoria Oaked

9
9
8
7

10

9
8
7

8
7

10

9
8
8
9
8
9

17
17
15
13
18

17
15
13

15
13

17
15
15
17
15
17



GRAPE & WINE SPIRITS

Cognac

Armagnac

1 oz

1 oz

Old Fashioned 

Old Fashioned
or Sazerac

 

31
9

35
10

60
16

68
18

Chateau Montifaud 50
Chateau Montifaud VS

Darroze 1980
Janneau 12 year old

Pisco

Grappa

1 oz

1 oz

Tacama Mulita

Marolo

7

12



RUM

White Rum

Spiced Rum

Amber Rum

Black Rum

1 oz

1 oz

1 oz

1 oz

Danza de Lobos, Rum Agricole
Havana 3
Wray & Nephew

Black Tot
Goslings

House Spiced Rum
Newfoundland Distillery Chaga

Appleton 8 years
Mount Gay
Plantation O.F.T.D.
Plantation Pineapple
Smith & Cross
Coconut Cartel

10
7
8

11
7

7
9

8
7
9
8
8
9



Enhance your dining experience with a curated selection of 
amari, liquors, and fortified wines; all carefully chosen to 

bookend your time with us.

APERITIF / DIGESTIF



APERITIF / DIGESTIF

APERITIF

Other

LIQUORE

Italy

1.5 oz

1.5 oz

1.5 oz

1.5 oz

Aperol
Campari
Cocchi Americano
Lillet

Amaro del Capo
Amaro Nonino
Averna
Brancamenta
Casoni Heritage Amaro
Cynar
Fernet Branca
Fernet Hunter
Montenegro
Naramaro

Don’t Call Me Sweet Pea
Fernet Hunter
Naramaro

Clementino della Piana Caffo
Limoncello Rossi d’Asiago

7
7
8
7

8
11
8
8
8
8
8

13
8

16

10
13
16

8
7

AMARO



APERITIF / DIGESTIF

VERMOUTH

PORT

SHERRY

1.5 oz

1.5 oz

1.5 oz

Cardamaro

Carpano

Cocchi Dopo Teatro

Cocchi Vermouth di Torino

Noilly Prat

Punt e Mes

Vermouth Amaro

Sweet Vermouth

Vermouth Amaro

Sweet Vermouth

Dry Vermouth

Vermouth Amaro

Ramos Pinto 20 year Tawny Port

PX Sherry El Candado

8

8

8

8

7

7

16

10


