
C A N A D I A N  O Y S T E R S   7 2

Dozen Canadian oysters, mignonette, 
horseradish, d|bar hot sauce

S H R I M P  C O C K T A I L   3 6

Remoulade, cocktail sauce, lemon

C H I C K E N  B I T E S  W I T H  C A V I A R   3 6

Truffle aïoli, shaved truffle, magic sauce, Kristal caviar

M I N I  B E E F  S M O K I E S   2 6

Housemade beef sausage wrapped in flaky pastry, dijon mustard

G O L D E N  M O Z Z A R E L L A  S T I C K S   2 6

Parmesan cheese, marinara sauce 

B A B Y  G E M   2 8

Caesar dressing, garlic pangrattato, shaved parmesan
bacon crumble, anchovies

J A M Ó N  I B E R I C O   6 4

100% acorn-fed pata negra ham, pan con tomate

D | B A R  S L I D E R S   2 7

Wagyu beef sliders, garlic aïoli, smoked cheddar

B L I S T E R E D  S H I S H I T O  P E P P E R S   1 4

Shaved pecorino

P A R M E S A N  &  T R U F F L E  F R I T E S   2 3

Truffle aïoli, chives

F R I T E S   1 4

T R E S  L E C H E S   1 8

Dulce glaze, dulce de leche whipped ganache, sable

I C E  C R E A M  &  S O R B E T   1 2  ( P E R  2  S C O O P S )

Please ask your server for our selection of flavours

EVENING FARE
Available from Wednesday to Saturday

10:00 PM — 11:30 PM



S C O T C H

Aberfeldy 12

Ardbeg 10

Ballantine’s

Chivas Regal 12

Chivas Regal 18

Dalmore 12

Dalwhinnie 15

Glenfiddich 12

Glenfiddich 18

Glenmorangie Original

Highland Park Viking Honour 12

Jura 12

Johnnie Walker Black

Johnnie Walker Blue

Laphroaig 10

Lagavulin 16

The Balvenie Doublewood 12

The Macallan 12

The Macallan 15

The Macallan 25

The Macallan Time : Space

Oban 14

Talisker 10

O T H E R  W H I S K I E S

Bearface Triple Oak

Crown Royal Fine De Luxe

Crown Royal XO

Dillon’s Rye

Forty Creek Double Barrel

Jameson

Hibiki Harmony

Hibiki 21

Lot No. 40 

Suntory Toki

Suntory World AO 

C O G N A C  &  B R A N D Y

Armagnac de Montal

Bauzá Pisco

Calvados Boulard Pays D’Auge

Hennessy VSOP

Hennessy Richard

Hine Rare

Louis XIII

Remy Martin VSOP

Remy Martin XO

St. Remy VSOP

D I G E S T I F  &  L I Q U E U R S

Aperol

Amaretto Disaronno

Averna Amaro

Baileys Irish Cream

Campari Aperitivo

Carpano Antica

Drambuie

Fernet-Branca

Grand Marnier Louis Alexandre

Jägermeister

Lucid Absinthe

Moon Soju

Montenegro Amaro

Nonino Amaro

Ramazzotti Sambuca

St. Germain

Sarpa di Poli Grappa

Taylor Fladgate 10 Tawny Port
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SEASONAL COCKTAILS

Los Siete Misterios mezcal, toasted coconut, cold brew,
Kahlúa coffee liqueur, cinnamon, lime, tonic

M I D N I G H T  D R I V E   3 6

Patrón Silver tequila, Lillet Blanc, raspberry-pepper cordial,
hot pepper tincture, Tajín black salt

S U M M E R  M E M O I R   3 6

Lot No. 40 Canadian rye, orange bitter liqueur,
Fernet-Branca, maple, Angostura bitters

N O R T H E R N  F A S H I O N E D   3 0

Perrier-Jouët Champagne, Bombay Sapphire gin,
Dillon’s peach liqueur, Peychaud’s bitters

G O L D E N  H O U R   5 5

Grey Goose vodka infused with jasmine tea,
St-Germain elderflower liqueur, cranberry, lime

B L O S S O M  C O S M O   2 8

Seedlip Garden, green tea cordial, lime, soda 

S I L V E R  L I N I N G S   2 2

Seedlip Notas de Agave infused with chili miso, lime,
agave, chili oil

E T E R N A L  S U N S H I N E   2 2

| ZERO PROOF |

A selection of limited-time signature cocktails, designed and
inspired by the vibrant flavours of the season.



FOUR SEASONS ICONS

A thoughtful collection of expertly crafted signature sips
from award-winning Four Seasons cocktail bars.

C O C O N U T  P A R A D I S E   2 6

K O H  B A R

F O U R  S E A S O N S  R E S O R T  K O H  S A M U I

Ketel One vodka, coconut, pandan-lemongrass cordial, soda

S O J O U R N E R  T R U T H   3 2

T Y  B A R

F O U R  S E A S O N S  H O T E L  N E W  Y O R K  M I D T O W N

Casamigos Reposado tequila, Los Siete Misterios mezcal, lime,
charred strawberry-jalapeño cordial

C A R R E T E R A   3 4

B K K  S O C I A L  C L U B

F O U R  S E A S O N S  H O T E L  B A N G K O K

A T  C H A O  P H R A Y A  R I V E R

Los Siete Misterios mezcal, coffee-infused red vermouth,
pineapple-infused Campari, olive saline

M I N I - T I N I S   1 2

C L A S S I C  M A R T I N I

Absolut vodka or Beefeater Dry gin, dry vermouth

D I R T Y  M A R T I N I

Absolut vodka or Beefeater Dry gin, olive brine

G I B S O N  M A R T I N I

Absolut vodka or Beefeater Dry gin, dry vermouth, cocktail onion

M A N H A T T A N

Lot No.40 Canadian rye, sweet vermouth, Angostura Bitters

d|bar Espresso Martini

Grey Goose vodka, Kahlúa coffee liqueur, hazelnut
liqueur, cold brew, Four Seasons harvested honey dust

28

SHARP SPIRITS
1.5 oz.

V O D K A

Belvedere

Chopin

Grey Goose

Ketel One

Northern Temple

Stoli

Stoli Elit

Tito’s Handmade

G I N

Aviation

Beefeater Dry

Bombay Sapphire Dry

Collective Arts Rhubarb & Hibiscus

Dillon’s

Empress 1908

Hendrick’s

Hidden Temple

Mataroa Mediterranean Dry

Roku

Tanqueray Dry

Tanqueray No. Ten

The Botanist Islay Dry

R U M

Appleton Estate 8

Appleton Estate Signature

Bacardi Reserva 8

El Dorado Demerara 8

Goslings Bermuda Black Seal

Havana Club Original 3

Havana Club Añejo Reserva

Leblon Chacaça

Mount Gay Eclipse

The Kraken Black Spiced

Zacapa Centenario 23

T E Q U I L A  &  M E Z C A L

Azulejos Skelly Reposado

Casamigos Blanco

Casamigos Reposado

Casamigos Mezcal

Clase Azul Reposado 

Don Julio Blanco

Don Julio Reposado

Don Julio 1942

Jose Cuervo Tradicional

Jose Cuervo Reserva de la Familia Extra Añejo

Los Siete Misterios Mezcal

Patrón Silver

Patrón Añejo

A M E R I C A N  W H I S K E Y

Basil Hayden

Blanton’s Original Single Barrel

Bulleit Frontier

Buffalo Trace

Elijah Craig Small Batch

Jack Daniel’s Tennessee Whiskey

Knob Creek

Maker’s Mark

Michter’s Small Batch

Michter’s Sour Mash

Woodford Double Oaked

20

20

20

16

16

16

24

16

18

16

16

20

18

22

20

20

20

20

16

20

22

18

16

16

16

16

16

16

18

16

16

30

68

30

32

36

76

32

34

74

16

48

30

30

36

24

30

20

18

20

16

24

18

32

32

30 @dbartoronto_



BEERS

COFFEE, TEA AND JUICE

D R A U G H T   1 1

14 oz.

Guinness Stout, IRL

Steam Whistle Pilsner, Ontario, CAN

High Park Brewing, Rings of Saturn IPA, Toronto, CAN

Bellwoods Jelly King Dry Hopped Sour, Toronto, CAN

Lost Craft Diversity Helles Lager, Ontario, CAN

Peroni Nastro Azzurro Lager, Vigevano, ITA

B O T T L E S   1 1

11 oz.

Kronenbourg 1664 Blanc Wheat Ale, FRA

Heineken Lager, NDL

Pilsner Urquell Lager, CZR

F R E S H  P R E S S E D  J U I C E S   1 2

NATURAL ENERGY BOOST 

Spinach, green apple, pineapple, spirulina, cucumber, ginger

GOLDEN GROOVE

Coconut water, yellow pepper, pineapple, orange

FOUR THE MIND

Beet, apple, carrot, lemon, ginger

S P E C I A L T Y  C O F F E E

Sustainably sourced

ESPRESSO     7

DOUBLE ESPRESSO     9

AMERICANO     9

L O O S E  L E A F  T E A   1 2

Sustainably sourced

ASSAM | BLACK

BC FORESTEA | BLACK

ORGANIC CHAMOMILE | HERBAL 

ORGANIC PEPPERMINT | HERBAL

LEMON VERBENA BLEND | HERBAL

THUNDERBOLT DARJEELING | BLACK

ORGANIC WILD HIMALAYAN MOUNTAIN | GREEN

MACCHIATO     9

CAFFÈ LATTE     9

CAPPUCCINO     9

WINES
5 oz. / Bottle

S P A R K L I N G

NV Conti Riccati Prosecco Brut, Veneto, ITA

NV Rare Rosé, Luc Belaire, FRA

NV Perrier-Jouët Grand Brut, Champagne, FRA

NV Moët Chandon Rosé Brut, Champagne, FRA

2015 Dom Perignon Brut, Champagne, FRA 

NV Rosehall Run ‘Ceremony’ Blanc de Blancs, PEC, CAN

NV Laurent-Perrier Rosé Brut, Champagne, FRA

NV Bruno Paillard Dosage: Zero, Champagne, FRA

2015 Palmer & Co ‘Grands Terroirs’ Brut RSV, Champagne, FRA

2014 Collet ‘Esprit Couture’ Brut, Champagne, FRA

2006 Dom Perignon Rosé Brut, Champagne, FRA

W H I T E  &  R O S É

2023 Tawse Rosé ‘Grower’s Blend’, Niagara Peninsula, CAN

2021 Riesling, Tawse, Niagara Peninsula, CAN

2024 Pinot Grigio, Caposaldo, Veneto, ITA 

2024 Château Cazal Viel Rosé, Pays d’Oc, FRA

2024 Sauvignon Blanc, Stoneleigh, Marlborough, NZL

2023 Viognier, Château Cazal Viel, Pays d’Oc, FRA

2021 Chardonnay, Leaning Post, Niagara Peninsula, CAN

2023 Domaine Fourrey, Chablis, Burgundy, FRA

2023 Gruner Veltliner, Domaine Wachau, Wachau, AUT

2021 Château Lestrille 'Capmartin', Bordeaux Blanc, FRA

2023 Carricante, Planeta, Etna Bianco, ITA

2023 Chardonnay, Gerard Bertrand Domaine de L’Aigle, Limoux, FRA

2023 Domaine Denizot, Sancerre, FRA

2012 Clos de L’Oratoire des Papes, Châteauneuf-du-Pape Blanc, FRA

2017 Domaine Denis Carre ‘Les Tillets’, Meursault, FRA

R E D

2020 Château Argadens, Bordeaux Superieur, FRA

2021 Chianti Classico, Borgo Scopeto, Tuscany, ITA

2022 Malbec, BenMarco, Mendoza, ARG

2021 Poggio di Guardia’ Serprimo’, Tuscany, ITA

2020 Pinot Noir, Henry of Pelham, Niagara, CAN

2023 Barbera, Molino, Piedmont, ITA

2022 Maison Roche de Bellene, Burgundy, FRA

2019 Brunello di Montalcino Caparzo, Tuscany, ITA

2015 Château Corbin Saint-Émilion Grand Cru Classé, Bordeaux, FRA

2016 Château Lestrille 'Capmartin', Bordeaux Supérieur, FRA

2018 Châteauneuf-du-Pape, Domaine Duclaux, FRA

2018 Poggio di Guardia, Tuscany, ITA

2020 Barolo, Luigi Baudana, Serralunga d’Alba, ITA

2018 Cabernet Sauvignon, Jordan, Alexander Valley, USA

2018 Cabernet Sauvignon, Heitz Cellar, Napa Valley, USA
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