
DRINKS LIST



SPARKLING WINE� 125 ml / 750 ml

Hundred Hills, 2021 Preamble No.2, � 14.00 / 75.00 
Oxfordshire, England 
Chardonnay, Pinot Noir  
Yellow apple, pear  
Aperitif, celebration, dessert

Hundred Hills, Signature Rosé, Oxfordshire, England�  75.00 
Chardonnay, Pinot Noir  
Wild strawberries, raspberries  
Celebration, dessert
The Hundred Hills vineyards are set on steep chalk slopes in the Oxfordshire countryside. 
Their wines are of exceptional quality, only ever single vintage and have been listed  
on all 8 of UK’s 3 Michelin Star restaurants.

Bottega Poeti Prosecco Brut DOC Glera, Veneto, Italy� 9.50 / 40.00  
Glera 
Green apple, pear, citrus  
Aperitif, seafood

BAR SNACKS
Sourdough, extra virgin olive oil, balsamic (vg) 344 kcal � 5.50

Nocellara olives (vg) 163 kcal � 6.75

Tomato and smoked paprika picos (vg) 135 kcal � 4.60

ROSÉ WINE � 175 ml / 500 ml / 750 ml

Le Météore Rosé, Languedoc, France� 11.00 / 29.00 / 44.00   
Cinsault, Grenache, Mourvèdre  
Berries, pomelo  
Aperitif, pasta, fish | organic 

Vinhão, Touriga Nacional, Padeiro,  �  35.00   
Minho, Portugal 
Founded in the 1980s, this family-run estate focuses on modernising its techniques  
while minimising its impact on the natural environment. 
Red berries, pomelo, saline 
Pasta, fish, chicken 

Every purchase supports the Ashmolean 
Inspiring minds, since 1683

SAVE 10% 
Become a member today



WHITE WINE� 175 ml / 500 ml / 750 ml

Maison Belenger, � 8.60 / 22.00 / 29.00  
IGP Côtes de Gascogne, France  
Colombard  
Spicy, floral, citrus, pink grapefruit aromas

Vinuva Organic, Sicily, Italy� 9.00 / 24.00 / 33.00 
Pinot Grigio  
Ripe apple, pear, citrus fruits  
Pasta, chicken | organic

Moderne Allegorie, Sterea, Greece� 9.90 / 26.00 / 39.00  
Savatiano 
Citrus, green apple, white peach 
Fish, seafood 

Le Versant IGP d’Oc,  � 10.20 / 26.00 / 39.00 
Languedoc-Roussillon, France   
Chardonnay  
Pineapple, honey, toast  
Pork, chicken

Satellite, Marlborough, New Zealand � 11.00 / 29.00 / 44.00  
Sauvignon Blanc  
Elderflower, citrus, passion fruit  
Seafood, chicken

Gérard Bertrand Héritage, Occitanie, France � 49.00 
Picpoul de Pinet 
Lemon, lime, herbs 
Seafood, fish | biodynamic

Freedom of the Press, Oxfordshire, England  � 52.00 
Bacchus  
Elderflower, citrus, pear, aromatic herbs   
Pasta, fish, chicken  

Domingo Martin, Rias Baixas, Spain� 60.00 
Albariño  
Lemon, ripe peaches, pears  
Seafood, fish, salad

RED WINE� 175 ml / 500 ml / 750 ml

Tremito DOC, Sicilia, Italy� 8.60 / 22.00 / 29.00 
Nero d’Avola  
Ripe dark fruits, fig, spice 

Flor De Lisboa Tinto, Lisbon, Portugal� 8.60 / 22.00 / 29.00   
Touriga Nacional, Castelão, Alicante Bouschet  
Red berries, vanilla  
Poultry

Villa Dei Fiori D’Abruzzo, Abruzzo, Italy� 9.00 / 24.00 / 33.00  
Montepulciano 
Black olive, cherry, spice  
Red meat, roast vegetables

Moderne Allegorie, Peloponnese, Greece � 9.90 / 26.00 / 39.00 
Agiorgitiko 
Blackberry, cherry, plum 
Lamb, roast vegetables 

Le Versant IGP D’Oc, Pays d’Oc, France�  10.20 / 27.00 / 40.00 
Merlot  
Blackberry, cherry, tobacco  
Chicken, lamb

Le Versant IGP, Pays d’Oc, France� 40.00 
Pinot Noir  
Wild strawberry, red berries, smoky  
Beef, cheese

El Oscuro, Mendoza, Argentina � 44.00 
Malbec  
Plum, blackberry, chocolate 
Lamb 

Vivanco Rioja Crianza, Rioja, Spain � 49.00 
Tempranillo, Maturana Tinta, Graciano  
Cherry, plum, toast 
Lamb, duck

Giovanni Rosso Barolo, Piedmont, Italy� 80.00 
Nebbiolo 
Dark berries, earthy spice, cherry 
Roasted meats, game, aged cheese



COCKTAILS
Ashmolean G&T� 12.00 
TOAD (The Oxford Artisan Distillery) Ashmolean Gin,  
elderflower liqueur, lemon, rosemary, light tonic

Blueberry Bellini� 12.50 
Bottega Poeti Prosecco Brut DOC, blueberry purée 

Fig and Rosemary Spritz � 12.50 
Aperol, Bottega Poeti Prosecco Brut DOC, fig,  
fresh rosemary, soda

Salted Caramel Espresso Martini   � 12.50 
Dark Horse Roastery espresso, Chase Vodka, Kahlúa,  
salted caramel 

Negroni � 12.00 
Ashmolean Gin, Campari, Martini Rosso, orange slice

Spiced Apple Mule   � 12.00 
Chase vodka, apple juice, fresh lime, Fever-Tree ginger beer,  
Angostura bitters 

MOCKTAILS
Non-Alcoholic G&T � 9.50 
Seedlip Spice 94 aromatic, tonic, lime

Fig and Ginger Fizz � 7.50 
Fig, ginger beer, fresh lime, soda water, rosemary 

Mulled Apple � 5.50 
Apple juice, warming cinnamon, star anise, fresh orange slices

CRAFT BEERS AND CIDER
Hawkstone Lager, Cotswolds 3.8% ABV, 330 ml � 6.20

Hawkstone Cider, Cotswolds 5% ABV, 500 ml � 6.70

Tap Social Jobsworth, Session Pale Ale 3.4% ABV, 440 ml � 6.50

Tap Social Time Better Spent, Juicy IPA 5.1% ABV, 440 ml � 6.50

Tap Social Inside Out, Oatmeal Stout 5.5% ABV, 440 ml � 6.50

Days Lager / Pale Ale 0% ABV, NBR, 330 ml � 6.00

SWEET AND FORTIFIED WINE 
Tokaji, Hungary 70 ml � 10.00 
Furmint, Hárslevelű, Yellow Muscat 
Apricot, honey, lemon zest 
Chocolate, cheesecake, tropical dessert

Warre’s Heritage Ruby Port, Portugal 70 ml � 8.50 
Blend  
Raspberry, blackberry, plum 
Cheese

Pedro Ximénez Sherry, El Candado, Spain 70 ml �  8.00 
Pedro Ximénez 
Raisins, dates, dried figs  
Chocolate, ice cream, blue cheese

Limoncello, Italy 50 ml � 8.00

SOFT DRINKS
Life Water small / large 0 kcal� 2.20 / 4.20 
Every purchase of Life Water helps fund  
clean water projects across the world

Fresh orange juice 126 kcal� 4.50

Fresh apple juice 135 kcal� 4.50

Coca-Cola 139 kcal� 3.90

Diet Coke 1 kcal� 3.90

Fentimans � 4.90 
Ginger beer 22 kcal / Victorian lemonade 29 kcal 
Mandarin and Seville orange 39 kcal / Rose lemonade 18 kcal 
Lightly Sparkling Elderflower 55 kcal



LOOSE LEAF TEA
Pot of loose leaf tea for one 1 kcal � 4.00

Ashmolean Tea
Created in collaboration with local business: Team Tea, this very  
special tea blend has been inspired by the Ashmolean’s collections, 
using teas with heritage to convey human stories. We have created  
a blend rooted in a malty second flush Assam, combined with an 
exquisite single estate Darjeeling and a very special Black Gunpowder 
from China, a link to Guy Fawkes’ lantern, a highlight of the Museum 
collection. To be enjoyed at any time of day and can be drunk with milk.

Ashmolean Bloom
Created in collaboration with local business, Team Tea, this naturally 
caffeine-free blend has been inspired by the botanical artistry of 
trailblazing designer May Morris, whose exquisite floral work remains  
a highlight of the Ashmolean’s collections. A vibrant green rooibos 
forms the heart of this blend, softened with tropical fruit, warm 
coconut and a confetti of rainbow petals, rose, cornflower and 
raspberry as beautiful in the cup as it is to drink. Refreshing, gently 
sweet and full of colour. Best enjoyed without milk.

The following selection of loose leaf tea have been sourced from Birchall.  
Birchall produce Carbon Neutral tea from their solar powered factory in Wiltshire.  
Teas are Fairtrade and sourced from Rainforest Alliance Certified farms.

Great Rift Breakfast Blend  
(Decaffeinated is also available) 
Crafted using the finest teas from across East Africa. Great Rift has  
an unrivalled bright and brilliant taste, which has made it the UK’s  
most awarded tea, winning a prestigious Great Taste Award for  
a record 13 consecutive years.

Virunga Earl Grey Tea 
A scented pure origin tea, sourced from the finest tea gardens  
in Rwanda. It is blended with a traditional bergamot oil to give  
a distinctive flavour of citrus, with spicy floral notes. 

Lapsang Souchong 
A venerable black tea from China with a distinctive, smoky taste  
and aroma – the unique result of drying tea leaves over pinewood  
fires. It is a traditional British favourite, perfect in the afternoon.

Darjeeling 
An exquisitely delicate whole leaf tea that has been cultivated high  
up in the foothills of the Himalayan mountains. Often referred to  
as the ‘Champagne of Teas’. 

Virunga Chai 
Virunga Chai infuses the brightness and vitality of a supreme African 
black tea, with red rooibos from South Africa and an eclectic blend  
of herbs and spices.

Oolong 
Single origin oolong Formosa is grown high up in the mountains  
of Taiwan. It produces a fresh, light and delicate liquor.

Green Tea 
Mao Feng is a pure green tea sourced from China where the very best 
green teas are found. This cleansing whole leaf green tea brightens up 
when infused, producing a smooth fragrant taste.

Peppermint 
A classic herbal tea is made from only the finest pure  
peppermint leaves.

Camomile 
A classic herbal tea is made from the scented flowers and leaves  
of the wild camomile plant.

Lemongrass and Ginger 
A warming herbal tea made from pure lemongrass  
and spicy ginger pieces.

Red Berry and Flower 
A luxuriously smooth blend of sweet red berries and refreshing 
hibiscus. This intense fruity combination perfectly balances the tart 
taste of blackcurrants with real juicy strawberry pieces. A lovely 
refreshing infusion that’s always caffeine-free.



VENUE HIRE
The Ashmolean Museum is a spectacular venue  
at the heart of Britain’s cultural heritage, perfect 
for entertaining and celebrating. Find out how  
you can hire our beautiful restaurant, the galleries  
and other spaces for events, weddings, 
celebrations and parties. 

Contact events@ashmolean.org  
for further information

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

Espresso sngl / dbl 2 kcal � 2.90 / 3.40

Macchiato sngl / dbl 6 kcal � 3.20 / 3.60

Cortado 82 kcal � 4.20

Flat white 117 kcal � 4.20

Americano 2 kcal � 4.10

Latte 202 kcal � 4.40

Cappuccino 135 kcal � 4.20

Mocha 282 kcal � 4.50

Matcha latte 151 kcal � 4.60

Chai latte 366 kcal � 4.60

Hot chocolate 310 kcal � 4.50

Every purchase supports the Ashmolean 
Inspiring minds, since 1683

SAVE 10% 
Become a member today



Daisy Linda Ward, Still life with fruit,  
1929–1930, 51 cm × 41 cm, oil on canvas


