
LUNCH	  	 SERVED 11:30–15:00 / NIBBLES AND DESSERTS SERVED 11:30–16:30

NIBBLES �
Sourdough ciabatta, balsamic dip (vg) 344 kcal	 4.00

Mixed olives 177 kcal 	 4.50

Hot chilli risotto crackers 390 kcal 	 3.50

Wasabi peas 416 kcal 	 3.50

STARTERS
Soup of the day (vg)	 7.50

Soba noodle and seaweed salad, pickled cucumber and ginger, 	 8.75 
spring onion, tamari, sesame and mirin sweet dressing (vg) 396 kcal

Grilled green and yellow courgettes, peas, feta, spring onion, 	 9.00 
mint and parsley salsa, lemon rapeseed oil, pea shoots (v) 235 kcal

Smoked haddock, spinach and curried royale tart, mango chutney, 	 8.75 
lemon dressed carrot salad, coconut crisps, coriander 527 kcal

Lemon and smoked chilli king prawns, avocado salsa, 	 9.50  
mango purée, coriander, mizuna leaf 237 kcal

Ras el Hanout roasted chicken thigh, sultana and herbed cous cous, 	 11.50 
pickled red onion, rocket, minted yoghurt 458 kcal

SIDES
Fries (vg) 202 kcal 	 4.50

Mixed salad 42 kcal 	 5.25 

MAINS
Pea and broad bean risotto, superstraccia, 	 17.50 
mint oil, rocket (vg) 825 kcal

Gnocchi, lemon, chive and parsley pesto, wilted baby spinach, 	 17.00 
crumbled feta, fried capers, toasted pumpkin seeds (vg) 387 kcal

Braised British lamb collar shepherd’s pie, mashed potato top, 	 19.50 
orange and rosemary carrots, minted pea purée 661 kcal 

Pan-seared Sea bream, roasted ratatouille and sun-blushed 	 21.00 
tomato orzo pasta, basil 532 kcal

Roast chicken breast, crushed roasted baby potatoes, 	 21.75 
grilled courgettes, lemon, parsley and green olive gremolata,  
tarragon Noilly Prat cream sauce 847 kcal  

DESSERTS �
Chocolate mousse, apricot and coconut	 8.75  
Florentine biscuit (vg) 725 kcal

Treacle tart, clotted cream ice cream, gingerbread crumb (v) 625 kcal	 8.75 

White chocolate cheesecake, raspberry compôte, baby basil (v) 718 kcal	 9.00 

Selection of British cheeses, Barbers’ vintage Cheddar,	 14.00 
Oxford Blue, Oxford Isis, celery, grapes, red onion chutney, 
crackers (v) 648 kcal 

Ashmolean Sweet Treat with a hot drink of your choice	 6.50 
Please ask your server for today's choice

Scan the QR code to view the carbon footprint  
of your meal 

This menu has a labelling system that shows the amount  
of carbon and water emissions produced by each dish

(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.

AFTERNOON TEA 	 SERVED 11:30–16:30

AFTERNOON TEA	 29.50

Add a glass of Prosecco 	 6.00

SANDWICHES
Cucumber dill cream cheese on white bread (vg) 146 kcal

Free-range egg mayonnaise, watercress on malt bread (v) 172 kcal

Pulled ham, honey mustard mayonnaise, rocket on malt bread 164 kcal

Smoked salmon, lemon crème fraîche in brioche 95 kcal

SCONES
Homemade sultana scones, English clotted cream, Tiptree jam (v) 659 kcal

SWEETS
Victoria sponge 150 kcal 

Banana and chocolate chip bread 169 kcal

Artisan macaroon (v) 68 kcal

Treacle tart 116 kcal

VEGAN AFTERNOON TEA	 29.50

Add a glass of Prosecco 	 6.00

SANDWICHES
Cucumber dill cream cheese on white bread 146 kcal

Beef tomato, olive tapenade, basil on malt bread 145 kcal

Falafel, hummus and rocket brioche 129 kcal

Grilled courgette, pea purée, spinach on malt bread 156 kcal

SCONES
Homemade scones, Tiptree jam 571 kcal

SWEETS
Chocolate mousse 134 kcal

Carrot cake 168 kcal

Lemon and coconut tart 127 kcal

Mini cheesecake 90 kcal

CREAM TEA	 AVAILABLE FROM 15:00

Homemade sultana scones, English clotted cream, Tiptree jam, your choice of tea or coffee (v) 494 kcal	 12.50

Please ask us about the 
allergens in our food

ASK FOR OUR  
DAILY SPECIAL! 

We are a family-friendly restaurant
Breastfeeding welcome | Bottle warmer available on request |  
Please ask us if you are short on nappies or wipes | Free tap water | Free Wi-Fi



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

Fresh orange juice 	  4.20

Fresh apple juice 	  4.20

Diet Coke 	  3.40

Coke 	  3.80

Fentimans 	  4.20 
Ginger beer / Victorian lemonade / Mandarin & Seville orange /  
Rose lemonade

HOT DRINKS
Espresso single / double 2 kcal 	 2.30 / 2.90

Macchiato single / double 6 kcal 	 2.70 / 3.20

Cortado 82 kcal 	 3.80

Flat white 117 kcal 	  4.00

Americano 2 kcal 	  3.50

Latte 202 kcal 	  4.00 

Cappuccino 135 kcal 	  4.00 

Mocha 282 kcal 	  4.30

Hot chocolate 310 kcal 	  4.30 

Pot of tea for one 1 kcal 	  3.50 
English breakfast / Earl Grey / Green Tea / Ginger & lemon /  
Chamomile / Peppermint / Red berry / Decaf English Breakfast /  
Ashmolean tea blend

BEER & COCKTAILS
CRAFT BEER & CIDER
Hawkstone Lager, Cotswolds 330 ml 	 6.00

Hawkstone IPA, Cotswolds 330 ml 	 6.00

Loose Cannon Abingdon Bridge Ale 500 ml 	 6.50

Hawkstone Cider, Cotswolds 500 ml 	 6.50

Beck’s Blue, NRB 275 ml	 5.00

MOCKTAILS
Shirley Temple	  7.50

Virgin Mule 	  7.50

COCKTAILS
Ashmolean G&T 	 10.00

Aperol Spritz 	 10.50

Mimosa 	 10.00

Kir Royale	  10.00

Limoncello Spritz 	  10.50

Green Apple Martini  	  11.50

Horsebox Espresso Martini	  11.50

WINES
SPARKLING WINE 
750 ml bottle / 125 ml glass

Bottega Poeti Prosecco Brut DOC Glera, Veneto, Italy	 34.00 / 8.30

Silver Reign Brut, Pinot Noir, Pinot Meunier, Chardonnay,	 48.00 / – 
Kent, England

Silver Reign Rosé, Pinot Noir, Kent, England 	 49.00 / –

WHITE WINE 
750 ml bottle / 500 ml carafe / 175 ml glass 

Maison Belenger IGP,	 29.00 / 21.00/ 8.20  
Côtes de Gascogne, France

Vinuva Pinot Grigio, 	 32.00 / 24.00 / 8.90  
Sicily, Italy 

Le Versant Chardonnay IGP d’Oc, 	 37.00 / 26.00 / 9.60  
Languedoc-Roussillon, France 

Satellite Sauvignon Blanc, 	 41.00 / 29.00 / 9.70  
Marlborough, New Zealand 

Gerard Bertrand Heritage Picpoul de Pinet, 	 48.00 / – 
Occitanie, France 

RED WINE 
750 ml bottle / 500 ml carafe / 175 ml glass 

Tremito Nero d’Avola Sicilia DOC, 	 29.00 / 21.00 / 8.20  
Italy 

Villa Dei Fiori D’Abruzzo Montepulciano,	 29.00 / 21.00 / 8.40 
Abruzzo, Italy

Le Versant IGP D’Oc Merlot, 	 36.00 / 28.00 / 8.90  
Pays d’Oc, France

Le Versant IGP D’Oc Pinot Noir, 	 39.00 / – 
Pays d’Oc, France 

ROSÉ WINE 
750 ml bottle / 500 ml carafe / 175 ml glass

Le Météore Rosé, Cinsault, Grenache, Mourvèdre,	 36.00 / 28.00 / 8.80  
Languedoc, France 

Minuty M Rosé Grenache, Cinsault, Syrah	 45.00 / –  
Côtes de Provence, France

Vintages may vary

Our Café on Level −1  
is open every day from 10am

Every purchase supports the Ashmolean 
Inspiring minds, since 1683

SAVE 10% 
Become a member today


