esper

COCKTAILS

Vesper Martini 12
Sapling Gin & Vodka, Plymouth Navy Strength Gin, Tempus Fugit Kina L'Aero D'Or, Citrus Perfume

Sgroppino 9

Prosecco or Noughty Sparkling 0%, Watermelon and Lemon Verbena Slushie

Dirty Negroni 12
Negroni Blend, Red Pepper, Olives

Gooseberry Margarita 12
El Rayo Plata Tequila, Gooseberry & Grapefruit Kosho

APERITIF

Bodegas Lustau Fino en Rama Sherry & Tonic 9
Henri Badouin Pastis & Ice Cold Water 10
Suntory Toki Whisky & Soda 9

El Bandarra Rojo Vermouth & Olive 10

BEER & CIDER

Lost & Grounded Keller Pils, Draught, 4.8% 7.5

Two Tribes Campfire Hazy IPA, 330ml Can, 5.2% 8

The Kernel, Table Beer, 330ml Bottle, 3% 6.5

Oliver’s Fine Perry (Wild Ferment), 330ml Bottle, 4% 8

Two Orchards Traditional Method Cider, 125/750ml glass/bottle, 7.6% 11/63

LOW & NO

Botivo & Tonic 9

Seasonal Soda, Blueberry, Fig Leaf 7.5

Sparkling Ice Tea, Summer Darjeeling, Apricot, Bubbles 7
Lucky Saint, Lager, 0.5% 7

SPECIAL POURS BY THE GLASS

SPARKLING
2017 Timothee Stroebel, Héraclite, Chardonnay — Champagne 37
Subtle green apple & citrus, high-tension acidity, fresh & complex finish.

WHITE
2023 Les Dolomies, Prémice Savagnin — Jura 16.5
Brown butter, grapefruit & roasted hazelnuts.

2019 Terra Vita Vinum Grandes Rogeries, Chenin Blanc — Anjou 30
Peach, apricot, pear, quince, fresh cream & subtle honey.

RED
NV Anne et Jean-Francois Ganevat Mon Rouge — Cdtes du Jura 20
Pretty red fruits, long & savoury finish, 100% Gamay, served chilled from Magnum.

2021 Philippe Pacalet, Ladoix Rouge, Pinot Noir — Beaune 43
Expressive plummy red fruits, light & lively, elegant.

In support of Belu Water, we serve filtered water at £1 per Guest.
Please notify staff of any allergies or dietary requirements.
8-10 Exmouth Market, London EC1R 4QA. 020 3897 9609. @vesper.restaurant.



HALF BOTTLES

NV Louis Roederer, Collection 247 — Champagne 90
NV Bollinger, Special Cuvée Brut — Champagne 99
NV Hambledon, Classic Cuvée — Hampshire 118

2024 Domaine Thomas ‘Le Pierrier’ Sauvignon Blanc — Sancerre 45
2023 Berthiers Dagueneau, Sauvignon Blanc — Pouilly Fume 47
2023 Domaine Tremblay, Chardonnay — Chablis ler Cru 49

2017 Hattenheimer ‘Nussbrunnen Riesling Auslese’ — Rheingau 89

2000 Chateau Belgrave — Haut-Médoc 39

2013 Bodegas R. Lopez de Heredia, Vifia Tondonia Reserva — Rioja 65

2017 Segla — Margaux 66

2017 Remelluri Reserva — Rioja 66

2023 Ridge Geyserville, Zinfandel/Carignane/Petite Sirah/Mourvédre — Sonoma County 79
2023 Lucien Boillot — Gevrey-Chambertin 95

SPARKLING

NV Stocco, Glera Spumante Poi Mosso — Veneto 6/36

NV Domaine Breton, Chenin Blanc — Crémant de Loire 10/60

NV Balenaia Senza Terra, Sangiovese, Trebbiano — Toscana 11/66

2019 Hundred Hills, Signature Rosé Char donnay/Pinot Noir — Oxfordshire 16.5/99
2021 Hundred Hills, Preamble No. 2 Chardonnay/Pinot Noir — Oxfordshire 16.5/99

2022 Walgate Sparkling Rose, Pinot Meunier/Pinot Noir — East Sussex 110
NV Jean Francois Ganevat, Chardonnay — Cremant du Jura 110

NV Piollot, Brut Pinot Noir/Chardonnay — Champagne 115

NV Vouette et Sorbée, Fidéle Pinot Noir — Champagne 199

NV Ruinart, Singulier Edition 19, Chardonnay — Champagne 220

2008 Pol Roger, Pinot Noir/Chardonnay — Champagne 250

MAGNUM NV Laherte Fréres, Pinot Meunier Ultradition — Champagne 250

WHITE

KEG 2025 A Desconhecida, Arinto — Lisboa 6.5/26/39

KEG 2023 Le Grappin, Chardonnay — Macon-Villages 12.5/50/75

2024 Campo de Borja, Macabeo El Risco — Calatayud 6/36

2023 WohIlmuth, Riesling — Siidsteiermark 8/48

2024 Feudo Montoni, Vigna della Timpa Grillo — Sicily 9.5/57

2025 Boado Chaves, O Casal Albarino — Rias Baixas 11/66

2023 Chateau Cambon, Chardonnay — Beaujolais 11.5/69

2023 Sylvain Pataille, Aligoté — Bourgogne 13/78

2023 Claude Riffault, Les Boucauds, Sauvignon Blanc — Sancerre 16.5/99

2025 Moulin de Gassac, Viognier/Chardonnay/Chenin — Languedoc-Roussillon 35
2025 Azahar, Loureiro — Vinho Verde 36

2024 Poderi Marchesi Migliorati — Trebbiano D’Abruzzo 44

2024 Cascina Lanzarotti, Arneis — Roero 54

2025 Domaine Haut Perche, Chenin Blanc — Anjou 59

2023 Sybille Kuntz, Kabinett Trocken, Riesling — Mosel 64

2024 Hervé Souhaut, Viognier/Roussanne — Rhone 79

2023 Aline Beauné, Chardonnay — Montagny Villages 80

2023 Au Bon Climat, Wild Boy, Chardonnay — Santa Barbara County 85
2023 Robert Denogent, Les Sardines, Chardonnay — Macon-Villages 87
2023 Scala Dei, Massipa, Garnacha Blanca — Priorat 99

2020 Domaine du Gringet, Gringet — Haute Savoie 160

2023 Pierre Gonon, Marsanne/Roussanne Les Oliviers — St Joseph 179
2023 Antinori, Castello della Sala, Chardonnay — Umbria 199

2020 Philippe Pacalet, Chardonnay — Ladoix 250

2007 Domaine de Chevalier Blanc — Pessac-Léognan 269

2022 Renaud Boyer, Les Reuchaux, Chardonnay — Puligny-Montrachet 280

8-10 Exmouth Market, London EC1R 4QA. 020 3897 9609. @vesperrestaurant.



ON SKIN & OXIDATIVE
KEG 2024 Les Vins Pirouettes, Riesling/Chasselas/Sylvaner/Auxerrois — Alsace 10.5/42/63
2025 Arianna Occhipinti Moscato Di Alessandria/Albanello SP68 Bianco — Sicily 12.5/75

2024 Balenaia Bianco, Trebbiano, Vermentino, Ansonica — Toscana 75

2022 Lo-Fi, Albarifio — Santa Barbara County 95

2017 R. Lopez de Heredia, Viura Vina Gravonia Crianza — Rioja 99

2018 Bénédicte & Stéphane Tissot Vin Jaune “Curon” Savagnin — Arbois 299

ROSE
2025 Triennes, Grenache, Cinsault, Syrah — Provence 8/48
2022 Vigneti Tardis, Lunedi, Primitivo — Campania 9.5/56

2025 Westwell, Pinot Noir/Pinot Meunier Rosé — Kent 60
2025 Domaine Tempier, Mourvédre — Bandol 99
2022 Sylvain Pataille, Fleur de Pinot — Marsannay 179

CHILLED RED
2024 Monastrell Ecolégico, Monastrell — Jumilla 8/48
2023 Chateau Cambon, Gamay La Cuvee du Chat — Beaujolais 11.5/69

2022 Gober & Feinbichler, Zweigelt Vielfalt — Burgenland 47

2023 Walgate Wines, Pinot Meunier — East Sussex 89

2023 Domaine Hughes-Béguet, So True, Trousseau — Jura 105

2023 Domaine Jean-Claude Lapalu, Gamay — Beaujolais Villages 109

RED

KEG 2025 A Desconhecida, Castelao — Lisboa 6.5/26/39

KEG 2024 Domaine Chapel, Gamay Noir a Jus Blanc — Beaujolais 13.5/53/79
2024 Campo de Borja, Garnacha El Risco — Calatayud 6/36

2024 Belarmino, Mencia O Mouro — Ribeira Sacra 7.5/45

2023 Domaine Haut Perche, Cabernet Franc — Anjou 10/59

2024 Benevelli, Dolcetto d’Alba — Piedmonte 10/59

2018 R. Lopez de Heredia, Tempranillo Vifia Cubillo — Rioja 11.5/69

2022 Chateau Perron — Lalande-de-Pomerol 13/78

2024 Moulin de Gassac, Merlot/Syrah/Carignan — Languedoc-Roussillon 35
2024 Arianna Occhipinti, Frappato/Nero d’Avola SP68 ROSSO — Sicily 69

2021 Domaine Jeandauge, Pistache, Tannat — VDF 72

2023 Beck-Hartweg, Granite, Pinot Noir — Alsace 75

2024 La Bruja, Comando G, Garnacha — Sierra de Gredos 79

2023 Scopetone, Sangiovese — Rosso di Montalcino 79

2022 Rizzi Nebbiolo — Langhe 82

2023 Lucien Aviet, Ploussard — Jura 99

2023 Au Bon Climat, Pinot Noir — Santa Maria Valley 89

2021 La Tour Du Bon, Mourvedre/Grenache/Cinsault — Bandol 99

2022 Cascina delle Rose — Barbera d’Alba 105

2020 Goyo Garcia, Tempranillo Valdeolmos — Ribera del Dueros 110

2023 Domaine Bénédicte et Stéphane Tissot, Trousseau Singulier — Arbois 119
2017 Segla — Margaux 125

2022 Lucien Boillot, Pinot Noir — Gevrey-Chambertin 170

2019 Stephane Otheguy, Petite Sérine — Coéte-Rotie 170

2017 Fratelli Alessandria, Nebbiolo — Barolo 220

2023 Jean-Francois Ganevat, Les Grands Teppes, Pinot Noir — Cdtes du Jura 220
2019 Biondi-Santi Rosso di Montalcino Tenuta Greppo, Sangiovese — Tuscany 229
2000 Clos des Papes, Paul Avril — Chateauneuf-du-Pape 229

2010 Domaine de Chevalier — Pessac-Léognan 245

2008 Leoville Poyferre — St.Julien 259

2002 Domaine Tempier, Cabassaou —Bandol 299

2000 Domaine De La Vieille Julienne — Chateauneuf-du-Pape 370

MAGNUM 2018 Jean-Francois Ganevat, Pinot Noir Cuvée Julien — Cétes du Jura 399
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