
TAPAS & SMALL BITES 
    Spicy Pork & Fennel Polpette    280
    Pork meatballs / Fennel / Tomato sauce 

    Bruschetta Jamon Iberico    290 
    Spanish Iberico ham / Fresh sweet tomatoes / Olive oil  
 
    ‘Arancini’      320 
    Deep fried risotto balls / Saffron /  
    Mozzarella / Parmesan / Tomato sauce dip 

    Mini Tortillas with Burrata & Sword Fish   350 
    Eggs / Onion / Potatoes / Chives / Burrata /
    Smoked sword fish

    Fritto Calamari      390
    Squid / Zucchini / Lemon

    Marinated Anchovies ‘al verde’   450
    Anchovies / Wine vinegar / Italian parsley sauce / 
    Garlic / Olive oil  

 

*All prices exclusive of government tax and service charge         *Kindly let us know if you have food allergy or dietary preference



APPETISERS   
    ‘Gambas a la Sal’ - Salted Prawns    460 
    Tiger Prawns / Salt 

    ‘Pulpo Galicia’ - Roasted Octopus   490 
    Giant octopus / Potatoes / Black Taggiasche olives /
    Spanish paprika

    Chef’s Selection of Cheese     590 
    Toma cheese / Manchego / Pecorino / Gorgonzola 

    Chef’s Selection of Cold Cuts     490 - Medium
    Parma ham / Milano salami / Mortadella / Coppa /   990 - Large
    Spicy chorizo

    Scallop & Foie Gras     950  
    Hokkaido scallops / Wild rocket / Foie Gras  
    
    Burrata & Parma Ham    1390  per 350 g   
    Burrata cheese / Parma ham / Sundried tomatoes  1590 per 500 g 
           

 

*All prices exclusive of government tax and service charge         *Kindly let us know if you have food allergy or dietary preference



SALADS   Vesper’s Chicken Diabla Caesar Salad    340 
    Spicy chicken / Crispy bacon / Parmesan croutons / 
    Romanesco salad / Anchovies and capers dressing / 
    Parmesan

    ‘Caprese’       340
    Bull’s heart tomatoes / Buffalo mozzarella 

    Beetroot Salad      340
    Beetroot / Baby spinach leaves / Ricotta 
 
    Lobster Salad     380
    Rock Lobster / Fennel / Orange / Parsley dressing
    
    Grilled Chorizo Salad    390
    Chorizo sausage / Wild rocket / Sun-dried tomatoes /
    Balsamic dressing 

 

*All prices exclusive of government tax and service charge         *Kindly let us know if you have food allergy or dietary preference



BURGERS   ‘Nose to Tail’     320
    Sloane’s mixed pork offal exclusively for Vesper / 
    Tomatoes sliced / Lettuce / Red onion / Sesame bun 
   
    ‘La Fattoria’       470
    Lamb / Grilled bell peppers / Melting cheddar /
    Baby spinach salad / Sesame bun 

    ‘Kurobuta’      490
    Kurobuta pork / Foie gras / Red shallot confit / 
    Shredded onion / Manchego / Green lettuce / 
    Sesame bun

    ‘El Diablo’       540
    Wagyu beef / Roasted bell peppers / Gorgonzola / 
    Wild rocket / Sesame bun

 

*All prices exclusive of government tax and service charge         *Kindly let us know if you have food allergy or dietary preference



PIZZETTA   
    ‘Mushroom & Gorgonzola’    260
    Shitake mushrooms / Gorgonzola / Mozzarella /
    Tomato sauce 

    ‘Popeye’      260
    Scamorza / Spinach / Runny eggs / Mozzarella 

    ‘Arrabbiata’     280 
    Spicy chorizo / Black olives / Mozzarella / Tomato sauce

    ‘Quattro Stagioni’     330 
    Spicy Salami / Mozzarella / Artichoke / Shitake mushrooms /
    Black olives / Tomato sauce

    ‘Vesper’      330
    36-month Bellota Iberico ham / Mozzarella / Dried figs /
    Wild rocket / Tomato sauce
    
    

 

*All prices exclusive of government tax and service charge         *Kindly let us know if you have food allergy or dietary preference



PASTA     
    Spaghetti alle Vongole     320
    Spaghetti / Clams / White wine / Cherry tomatoes / 
    Spring onions

    Pici Duck Ragu     340 
    Egg-free homemade pici pasta / Five spices duck ragu

    Pappardelle ai Funghi Porcini    340 
    Homemade pappardelle pasta / Porcini mushroom / 
    White wine sauce / Thyme / Rosemary / Parsley

    Pappardelle with Wild Boar Ragu   490 
    Homemade pappardelle pasta / Wild boar / Rosemary / 
    Tomatoes / Black pepper / Red wine / Garlic / Onion 
  
    Black ink ’Chitarra’ with Uni     490 
    Rustic spaghetti / Black ink / Sea urchin / 
    Sundried tomatoes / Basil / Garlic

    Linguine with Maine Lobster    1,580
    Linguine / Maine lobster / Olive oil / Garlic / 
    White wine / Italian parsley 

 

*All prices exclusive of government tax and service charge         *Kindly let us know if you have food allergy or dietary preference



FROM THE GRILL  Wagyu Tomahawk Marble 6 ‘Tagliata’   370 per 100 g 
    
    Wagyu Ribeye Marble 5    390 per 100 g

MAINS   
    Sardinian-style Roasted Suckling Pig   790
    Slow-cooked baby pork / Myrtle leaves / Oven-baked potatoes

    Tenderloin ‘Zola’     890 
    200-day grain-fed Tenderloin / Gorgonzola

    Catalan-style Seafood Paella    890  - Medium
    Saffron rice / Tiger prawns / Baby calamari /  1490 - Large
    Manila clams / Mussels / Bell peppers

    Seared Fillet Greek Sea Bass    890
    Seabass / Garlic sauce / Olive oil 
     
    Lamb Chops     990
    Australian lamb / Red wine sauce / Rosemary 

    Cacciucco - Livornese Seafood Stew   1390
    Blue mussels / Baby octopus / Red mullet / Monk fish /
    Razor clams / Tiger prawns / Squilla mantis 

 

*All prices exclusive of government tax and service charge         *Kindly let us know if you have food allergy or dietary preference



SIDES    
    Olives       190

    Fried Potatoes      190

DESSERTS   
    Vesper‘s Crème brûlée     290 

    Churros con Chocolate    290
    Crispy dough / Cinnamon / Black & white chocolate

    Espresso Ice Cream     290

    Vesper’s Tiramisu     290
    Coffee / Cocoa / Aged dark rum / Mascarpone cream

    Bonet Piemontese     290
    Amaretti cookies / Cocoa / Milk / Coffee / Caramel

 

*All prices exclusive of government tax and service charge         *Kindly let us know if you have food allergy or dietary preference


