DESSERTS Served 11:30-16:30

Baked vanilla cheesecake (v) 8.50
Autumnal berry compote 502 kcal

Dark chocolate and chilli ganache tart (vg) 9.50
Whipped vegan cream, dried raspberry 460 kcal

Pistachio, cashew and walnut baklavas (v) vegan option available 9.50
Cinnamon Greek yoghurt 419 kcal

Bread and butter pudding (v) 900

Served with creamy English custard 514 kcal

Selection of British cheeses (v) 14.50
Barber’s vintage Cheddar, Oxford Blue, Cotswold organic brie,
celery, grapes, red onion chutney, crackers 648 kcal

DESSERT WINE

Tokaji, Hungary 70 ml 10.00
Warre’s Heritage Ruby Port, Portugal 70 ml 8.50
Pedro Ximénez Sherry, El Candado, Spain 70 ml 8.00
Limoncello, Italy 50 ml 8.00
HOT DRINKS

We proudly serve freshly roast speciality coffee from Dark Horse Roastery
(Wallingford, Oxfordshire)

Espresso single / double 2 kcal 290/ 3.40 Matcha latte 151 kcal 4.60
Macchiato single / double 6 kcal 320/ 3.60 Chai latte 366 kcal 4.60
Cortado 82 kcal 4.20 Hot chocolate 310 kcal 4.50
Flat white 117 kcal 4.20 Pot of tea for one 1kcal 4,00
Americano 2 keal 410 Ashmolean Bloom, Ashmolean tea,

Great Rift Breakfast Blend, Virunga Earl Grey
Latte 202 keal 440 Tea, Lapsang Souchong, Darjeeling,

420 Virunga Chai, Oolong, Green Tea,
’ Lemongrass and Ginger, Peppermint,
Mocha 282 kcal 4.50 Camomile, Red Berry and Flower

Cappuccino 135 kcal

Please ask us about the allergens in our food
(v) vegetarian | (vg) vegan

We use a wide range of ingredients in our kitchen, some of which may contain allergens. Please let us know
if you have a specific allergy or dietary requirement so we can let you know of the most appropriate food choice.

Adults need around 2000 kcal a day.
A discretionary 10% service charge will be added to your bill.

Every purchase supports the Ashmolean SAVE 10%
Inspiring minds, since 1683 Become a member today






