





COCKTAILS

Our 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.




Ox With Nine Lives | 262 0z

A DOSC Staple. The Drunken Ox
cocktail bar skillfully melds a Guatemalan
espresso infusion from the Sober Cat
cafe with an A5 wagyu fat wash from
our kitchen. This holistic old fashioned
represents all aspects of the restaurant
that graces the corner of 104th St and
102nd Ave.

A5 wagyu fat washed Hennessey VS
Cognac, espresso infusion, gomme
demerara, house bitters.

Slow Departure |19+ 2 oz

Inspired by a summer spent travelling
through Europe and the bittersweet
feeling of leaving it behind. Slow
Departure captures the transition into
fall, with bright jasmine and citrus
balanced by deeper herbal notes of thyme
and Meletti.

Jasmine tea infused Grey Goose Vodka,
Amaro Meletti, thyme orgeat, lemon.



She Asked for Honey | 21+2 oz

She Asked for Honey is an oaky and
herbal spin on a Bees Knees rounded out
by the softness of a milk punch. Powered
by passion this winterized version of a
classic is inspired by the tenderness and
glow of the honeymoon phase.

Torched wood infused Empress 1908
Oaken Gin, rosemary honey, lemon, milk
punch.

Raspberry Beret [19+2.25 oz

A tequila sour that is silky, approachable,
fruity and rich. The balance of fresh lime
juice, Etter Framboise, and Créme de
Cacao is both indulgent yet crisp. Like
a fresh tangy raspberry dipped in white
chocolate.

Cimarron Blanco Tequila, Etter Fram-
boise Eau-De-Vie, Giffard Créme de

Cacao, gomme, lime, egg white, saline.



Poet’s Quill |18 3 0z

A vibrant, fruit forward, force carbonated
cocktail that highlights notes of crisp
pear and ripened blueberry, balanced
by rich sweet vermouth, gomme syrup,
and angostura bitters. Dangerously
refreshing and easy to drink.

Mulita Pisco, Poli Mirtillo Grappa
Liqueur, Giffard Poire William, Cocchi
Storico Vermouth di Torino, gomme,
lemon, lime, Angostura bitters, forced
carbonation.

Puducherry Derby |17¢ 2 oz

The julep styled Puducherry Derby
evokes the flavors of the Indian subcon-
tinent blended with fine French Calvados.
Both strong and sweet, expect a potent
blend of molasses and cardamom
balanced against delicate fruit.

Pere Magloire Calvados VSOP, Old Monk

Rum 7 Year, Banane du Bresil, cardamom
syrup, mint.



Dockhand |18 ¢ 2.5 oz

Elegantly elevated espresso and grape-
fruit flip with added tonic, purposefully
crafted to highlight a fruit-forward
complexity of coffee, with nuanced spice
and nuttiness.

Powers Gold Label Irish Whiskey, Taylor
Fladgate 10 Yr Old Tawny, espresso,
demerara, grapefruit, full egg, tonic.

Attacus Atlas |18+ 2 oz

The Attacus Atlas is one of the largest
insects in the world; a large, striking,
orange and white moth that matches
the bright fall colors of this drink. With
vibrant carrot and decadent cream
cheese foam, this drink is sweet, spice,
and everything nice. Feel your cares
flutter away with every sip.

Old Forester Bourbon, Licor 43, carrot
cinnamon syrup, mole bitters, saline,
Frangelico cream cheese foam.



MOCKTAILS

For our spirit-free guests, we aim to instil the same picture on
the palate without distillation. Peruse our creative offerings of
inclusive and approachable non-alcoholic crafts.




Morning Shift | 14

This delectable milk punch is like
drinking a London fog in an apple
orchard. Earl grey tea is steeped with
spices and clarified with milk to create
your smooth, light, and warm morning
shift pick me up.

Earl grey tea, vanilla, apple, lemon, clove,
allspice, cardamom, orange, milk punch.

Apricity |10

Apricity is the way the sun warms you
in the winter; a tender reprieve from the
cold. Cranberry, citrus, apples, and spices
are slowly cooked together to create a
hot and comforting drink with all the
complexity and none of the alcohol.

Warm house made cranberry apple cider,
ginger, cinnamon, star anise, cloves,
allspice, green cardamom, demerara.

Alter Ego |12

The Gin Sour takes on a second identity
with this non-alcoholic twist. Alter Ego
keeps the character of a classic sour, with
green tea and lime balanced by warm
maple and cracked pepper.

NOA Dry Gin Non-Alc, green tea, maple

syrup, lime, egg whites, and cracked
pepper.



BEER & CIDER

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




Draft
+

18 oz
Pontificato Italian Pilsner 8
4.5% | SYC Brewing, Edmonton
Okami Kasu Japanese Ale 8
59% | O’ Beautiful Brewing, Calgary
Babe Tangerine Dream Lager 8
4.8% | Jasper Brewing, Jasper
Super Saturation NEPA 8
6% | Cabin Brewing Company, Calgary
The Wolf Hazy Pale Ale 8
5.5% | Sea Change Brewing Co, Edmonton
Longshadows West Coast [PA 8
7.1% | Blindman Brewing, Lacombe
The Julia Peach Cobbler Sour Ale 8
6.5% | Dandy Brewing Company, Calgary
Red Habour Irish Red Ale 8
5% | Omen Brewing, Edmonton
Community Oatmeal Stout 8
5.8% | Raven Wolf Brewing Co, Spruce Grove
Original Cider Apple Cider 9
4.5% | Broken Spoke Cider Co, Edmonton
Rotating Draft 8
Ask about our feature today!
By the Can
+
iOTA Non-alcoholic Pilsner « 335 ml 6
0.5% | Phillips Brewing, Victoria
iOTA Non-alcoholic Hazy [PA - 335 ml 6

0.5% | Phillips Brewing, Victoria



SPIRITS

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.




Kentucky

California

Canada

USA

Whisk(e)y

BOURBON

Angel’s Envy

Basil Hayden

Booker’s

Buffalo Trace

Little Book Ch.9

Maker’s Mark

Old Forester

Old Grand Dad Bonded

Wild Turkey Rare Breed
Woodford Reserve Double Oaked

Redwood Empire Pipe Dream

RYE

Alberta Premium

Lot No. 40 Rye Whiskey
Maligne Range Amber Mountain
Reifel Rye

40 Creek Confederation Oak Reserve

Michter’s US-1 Single Barrel
Old Overholt

Redwood Empire Emerald Giant
Rittenhouse

OTHER

Bearface Triple Oak Canadian Whisky

Jack Daniel’s Bonded
Maligne Range Tekarra

I0z

14

15

24

~

11

10

18

11

12

10

21

Old Fashioned/
Manhattan
29
19
31
19
49
17
15
15
23
21

21

15
17
37
17
23

25
15
21
19

17
19
42



Islay

Highlands

Speyside

Other

Blends

o

Whisk(e)y

IRELAND

Jameson

Powers Gold Label
JAPAN

Nikka from the Barrel
Suntory Hibiki Harmony
Suntory Toki

Suntory Toki Black
Togouchi Sake Cask

SCOTLAND

Bruichladdich Port Charlotte
Lagavulin 16 Year

Laphroaig 10 Year

Laphroaig Quarter Cask

Dalmore Port Wood Reserve
Macallan Rare Cask
Macallan 12 Year

Macallan 25 Year

Oban 14 year

Glenfiddich 15 Year Solera
Spey Tenne

Auchentoshan American Oak
Ledaig Isle de Mull
[sle of Raasay Single Malt

Compass Box Orchard House
Compass Box Peat Monster

Cutty Sark

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

I0z

7
8

11
15

14

14
30
11
15

17
99
16
365

18

11
10

10
12

10

Old Fashioned

14
16

23
31
17
19
29



Agave & Sotol

TEQUILA BLANCO 10z
Cascahuin 11 Brix 35
Cascahuin Tahona 17
Cimarroén Blanco 8
Elevacionl250 Rosa 13
TEQUILA REPOSADO

Cascahuin Reposado 11
Cimarrén Reposado 8
Lost Lore 28
TEQUILA ANEJO

Caschuin Anejo 14

TEQUILA EXTRA ANEJO

Fuenteseca 9 Year 57
MEZCAL

Derrumbes Durango 9
Derrumbes San Luis Potosi 11
Don Mateo Ensamble 8
Don Mateo Cupreata 14
Don Mateo Pechuga 20
SOTOL

La Higuera Texanum 9



London Dry

New World

Other

Gin & Vodka
+

GIN
Lind & Lime

Tanqueray
Tanqueray No. 10

Bruichladdich The Botanist
Engine

Empress

Empress Oaken

Gin Mare

Hendrick’s

Kapriol Grapefruit & Hibiscus Gin
Monkey 47

Ometeo

Malfy Gin Con Arancia

Bols Genever
Hayman’s Old Tom

VODKA

Grey Goose
Kastra Elion

Ketel One

AKVAVIT

Brennivin

Sheringham Akvavit

I0z

Martini

19
15
22

19
21
17
21
17
19
17
37
19
19

17
15

19
27
15



Crape & Wine Spirits
+

ARMAGNAC

Darroze 1980
Janneau 12 Year Old

BRANDY
Torres 10 Year

CALVADOS
Pére Magloire VSOP
EAU-DE-VIE

Etter Poire William
Etter Framboise

COGNAC

Chateau Montifaud 50
Francois Voyer VS
Hennessy VS

GRAPPA
Marolo Grappa di Moscato
PISCO

Tacama Mulita

I0z

52
10

18
18

31
12

12

Old Fashioned/
Sazerac
102
18

15

60
24
16



Rum

+
AGRICOLE 10z
Cachaca 51 7
Danza de Lobos 10
JM Rhum Agricole Blanc 9
Saint Benevolence 11
WHITE

Havana 3 7
Planteray 3 Star White Rum 7
Wray & Nephew 8
AMBER

Angostura 5 Year 7
Appleton 8 Year 8
El Dorado 12 Year 8
Mount Gay 7
Planteray O.FT.D. 9
Planteray Pineapple 8
Smith & Cross 8
BLACK

Goslings 7
Old Monk 7 year 8
SPICED

House Spiced Rum 7



Italy

Other

Aperitif / Digestif
+

APERITIF

Aperol
Campari
Cocchi Americano

Lillet
AMARO

Amaro Meletti

Amaro Nonino

Averna

Branca Menta

Cynar

Fernet Branca
Montenegro

Vecchio Amaro del Capo

Fernet Hunter
LIQUORE

Clementino della Piana Caffo

Limoncello Rossi d’Asiago

PORT
Ramos Pinto 10 year Tawny

Taylor Fladgate 10 year
Taylor Fladgate 20 year

SHERRY

Alvear Amontillado
Alvear Medium Dry

Alvear Solera 1927 PX
Tio Pepe Fino Sherry

1.5 0z

~J 00 3

12

16

0 © 3 ©



Aperitit / Digestif
+

VERMOUTH

Carpano
Sweet Vermouth

Cocchi Dopo Teatro

Vermouth Amaro

Cocchi Vermouth di Torino
Sweet Vermouth

Noilly Prat
Dry Vermouth

Punt e Mes

Vermouth Amaro

1.5 0z



