AFTER DINNER

DESSERTS

Coconut Rice Pudding 8.5
Poached conference pear, Agen prune compdote (ve)

Dark Chocolate Salt Caramel Delice 9
Coffee creme, candied salted walnuts (n)

Apple & Blackberry Crumble 9
Cinnamon ice cream

Home made Ices

One Scoop 4
Two Scoops 7.5
Sharing Board 18

Rum & Raisin Ice Cream, Milk Chocolate & Honeycomb Ice Cream,
Salted Caramel, Burnt White Chocolate & Pecan Ice Cream, Peach
Sorbet, Pear Sorbet

..................................

CHEESE

Served individually

Tunworth Soft 5.5
Picos Blue 5.5
OldWinchester Cheddar 55
Cheese Board for Two 15

Served with crackers & house chutney

COFFEE

Espresso / Americano 275
Flat White / Latte / Cappuccino 3
Ran%e Of Teas 3
Breakfast, Earl Grey, Camomile, Peppermint, Green Tea



......................................

D E S S E RT W I N E S Glass (75m1) / Bottle (375m1)

Sauternes, Chateau Briatte, France 2018 8/35
A delicious mélange of honeysuckle, apricot & marmalade

Recioto Valpolicella DOC 2015, Bertani 55
Spicy, rich, sweet red wine

Angelo Negro Birbet, Italy 2020 750ml 6/32
Sweet red dessert wine with a hint of fizz

B R A N DY & C O G N AC (251111) A'12.5% discretionary service charge

will be'added to all bills

Martel VS 5
Cardinal Mendoza 7
Remy Martin 1738 9
Hennessy XO 12
Maxime Trijol XO 12
Somerset Cider Brandy 3yo 6
PORT (75ml)

Taylor's LBV 6.5
Graham’s 10yo Tawny 7.5

......................................

0117 922 1001 @THEOXRESTAURANT





