
 For an extensive look into our

W H I S K I E S
and tasting flights, please ask one of our friendly staff

for our Whiskey Menu.

Recapturing the convivial spirit of Sydney’s
formative years,  T h e  D o s s  H o u s e  unites fine spirits

 & cocktails with the historical charm of one
of the city’s oldest suburbs,  T h e  R o c k s.

Built in the 1840s, this space has been the home
to a rich, eclectic collection of tenants including
a bootmaker, boarding house, doctor’s surgery

& opium dealer, some which have been entwined 
within the interiors of the five, cosy bar spaces.

The result is a bar steeped in character, ambiance & history.

Welcome to  T h e  D o s s  H o u s e .





Whiskey Signature
COCKTAILS

-80-
Dalmore Cigar Malt,
House Blend Bitters,

Raw Sugar
  

---------

THE GRAND DOSS

-24-
Woodford Reserve
Rye, House Blend
Bitters, Demerara
Sugar, Rosemary

                         
   --------

THE OLD DOSS

-24-
Green Spot.
Connemara, 
Regal Rogue Vermouth,
Yellow Chartreuse,
Cinnamon
---------

ÉIRE 

-24-
Glenfiddich 12,
Redbreast 12, 
St Remy,
Housemade Orange
Bitters
---------

BATTLE OF THE CELTS 

  * Contains Egg 
**Contains Diary  



Signature
COCKTAILS

-23-
Finlandia Vodka,

Lemon Mrtyle, 
Orange Oleo,

White Peach & Jasmin*
---------

TAKING
LIBERTIES

-25-
Archie Rose Double Malt,

Creme de Cacao,
Madagascan Vanilla,

Luxardo**
---------

BLACK FOREST

-23-
Monkey Shoulder,
Rhubi, Amaretto,
Honey & Chamomile,
Blood Orange Soda
---------

AGAINST
THE GRAIN

-23-
Finlandia Vodka,
Campari, Mixed Berries,
Sage
---------

RED MAIDEN

  * Contains Egg 
**Contains Diary  

5% Service Charge Applies  

Classic Cocktails Can Be Created On Resquest



Signature 
COCKTAILS

-24-
Slane Irish Whiskey,

Plantation Pineapple,
Creme De Cacao,

Passionfruit*

---------

BOYNE 

-23-
Ford’s Gin, 

Regal Rogue Wild Rose,
Burnt Orange 

Earl Grey
---------

                           

G & TEA

-23-
Hickson House
Summer Cup, Regal
Rogue Wild Rose,
Strawberry &
Pineapple Shrub
---------

IRISH ROSE

-24-
Heradurra Plata,
Cointreu, Jalapeno,
Cucumber, Lime

---------

LAST DANCE

  * Contains Egg 
**Contains Diary  

Classic Cocktails Can Be Created On Resquest
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W I N E S

Alpha Box & Dice Tarot ,  Prosecco,  King Valley,  SA . . . . . . . . . . . . . . . .

SPARKLING

WHITE

ROSE

RED

Perlage,  Pinot Grigio,  Veneto,  ITA. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Riesling Freak No 2,  Riesling ,  Clare Valley SA . . . . . . . . . . . . . . . . . . . . . . . .

Settlement,  Sauvignon Blanc ,  Marlborough NZ . . . . . . . . . . . . . . . . . . . . . .

Phi  Chardonnay,  Yarra Valley,  VIC. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Le Fou,  Grenache,  Cinsault ,  Languedoc,  FR

La Ficelle  de Saint-Pourcain,  Pinot Noir/Gamay(Chilled). . .

Palmetto,  Pinot Noir ,  Adelaide Hills ,  SA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Tozza,  Sangiovese,  Adelaide Hills ,  SA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Handcrafted Shiraz De Bortoli ,  Shiraz,  Heathcote,  SA. . . . . . . . .

Veuve Clicquot,  Champagne ,  Champagne FR. . . . . . . . . . . . . . . . . . . . . . . . . .

5% Service Charge Applies   

Palmetto Blanc De Blanc,  Chardonnay Eden Valley,  SA. . . . . . . . .     



Beer
DRAUGHT

(SCHOONER/PINT)

G u i n n e s s  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

D o s s  H o u s e  L a g e r . . . . . . . . . . . . . . . . . . . .  

K o s c i u s z k o  P a l e  A l e  . . . . . . . . . . . . . . .  

BOTTLE / CAN 

M a g n e r s  C i d e r . . . . . . . . . . . . . . . . . . . . . . .     1 4 / 1 6
V o o d o o  R a n g e r  H a z y  I P A . . . . . . . .         1 4
J a m e s  B o a g ' s  P r e m i u m  L i g h t  .          9
H e i n e k e n  0 . 0  . . . . . . . . . . . . . . . . . . . . . . . . .          8
J a m e s  S q u i r e s  G i n g e r  B e e r . . . . .         1 2
C o r o n a . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .         1 3           

          13

  10 / 12

  10 / 12



FOOD

-------------------------

5% Service Charge Applies 



SHARING
PLATTERS

CHEESE BOARD
-38-

Rotating Selection of
Cheeses, Seasonal Fruit,

Blood Orange Marmalade,
Quince, Crackers & Grissini.

---------

NATIVE PLATTER
-43-

Kangaroo Prosciutto, Wild
Boar Salami, Vintage

Cheddar, Smoked Tomato
Relish, Dried Fruits,

Crackers & Sourdough. 
---------

PLOUGHMAN'S
-43-

Glazed Ham, Cheddar,
Branston Pickle, Mixed

Pickles, Mustard,
Sourdough. 

---------

THE DOCKMANS
-16-
Glazed Ham, Semi-
Sundried Tomato,
Caramelised Onion,
Cheddar
--------

THREE CHEESE
-16-
Cheddar, Mozzarella,
Parmesan, Semi-Sundried
Tomato, Branston Pickle,
Caramelised Onion
---------
CHISLER’S LOAF
-16-
Black Pudding, Goat’s
Cheese, Caramelised
onion, Branston Pickle

GOURMET
SANDWICHES

SNACKS

HUMMUS & OLIVES
-15-
Marinated Olives, Hummus,
Paprika, Balsamic, Olive Oil,
Sourdough


