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d e s s e r t  M E N UB E E R  &  F o o d  T H AT  B E L O N G  T O G E T H E R

awa r d  w i n n i n g  b e e r s  b r e w e d  i n  t h e  h e a r t  o f  c o l c h e s t e r  p a i r e d
w i t h  a m a z i n g  f o o d  t h at  i n c o p o r at e s  b e e r  t h r o u g h o u t  c o o k i n g

S T I C K Y  T O F F E E  O M B  S T O U T  C A K E
OMB beer caramel sauce, vanilla ice-cream, 
beer pickled strawberries

B E E R M A R I S U
Tiramisu with an OMB stout twist served with 
chocolate soil and mint
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I C E - C R E A M  S C O O P S
Choose from vanilla, chocolate, strawberry, 
vegan option 

5

S D V

D V

D V V O G F S O

Pairing Suggestion: Both desserts pair beautifully with 
Fruit beers and Stouts. Dreaming of Evil Sweet Stout, 
doubling down on chocolate, co�ee and all those 
rich flavours. Pairing our desserts with one of our 
seasonal fruited beers will take the flavours to the 
next level 


