
LUNCH MENU

Please ALWAYS inform a member of our staff of any ALLERGIES or INTOLERANCES before placing your order. Some dishes may contain dairy and nut traces. For allergy and intolerance 
information, please ask to see our allergen matrix. 

GF/GFA - Gluten Free/Options Available  |  VG/VGA - Vegan/Options Available | V - Vegetarian | N – Nuts
An optional service charge of 10% will be added to your bill; every penny of your tip goes to our restaurant team.

SANDWICHES, BURGERS & MORE
Truffle Sautéed Mushrooms 

Spinach, leeks, sherry walnuts, cream, 
toast...12.95 GFA/V

Bone Marrow, Smoked Smash Burger
Beef jus caramelised onions, cheddar, house burger 

sauce, fresh tomato, baby gem lettuce on a brioche bun, 
fries…17.95 GFA     Add bacon 2.45

Avocado, Crispy Smoked Streaky Bacon 
Open sandwich…11.95 GFA

Crispy Chicken Burger
Rainbow slaw, sriracha mayo, fresh tomatoes, baby gem 

lettuce…15.95 GFA

Avocado, Vegan Feta, Olives, Tomato 
Open sandwich...10.95 GFA/VG

Indian-Inspired Cauliflower Burger
Crispy onion bhaji, curry mayo, vegan mint yoghurt, 

fries...14.95 VG/GFA

Jesper’s Ultimate Toastie
Ham hock and cheese toastie, salad and fries…15.95 GFA

Steak Loaded Fries
6oz Rump steak cooked medium rare, fries, green 
peppercorn hollandaise, crispy onion…17.95 GF

Crispy Skin Sea Bream
Fried capers, butter bean purée, beurre blanc, garlic herbs, sautéed new potatoes...16.95

TO SHARE

Bread Board
Hummus, olives, oil…7.45 V

Karaage Fried Chicken
Gochujang, Japanese mayo, spring onions and 

chilli…8.95

Cheese Board
Selection of cheeses…13.95 GFA

Pan-Fried King Prawns
Seasoned with garlic, chili and butter, served on 

sourdough toast…9.45 GFA

SALADS
Goat Curd Salad

Fresh garden salad, pomegranate molasses, French dressing…13.95  GF/V

Chicken Caesar Salad
Pan-fried chicken breast, Caesar dressing, parmesan, baby gem lettuce, anchovies, ham hock croquette…15.95 GF

House Hash
Pan-fried root vegetable salad, spinach, bacon, chorizo and fried egg, red wine jus…14.95 GFA

SIDES
Sweet potato fries, pomegranate and feta…5.95 GF Truffle parmesan fries…5.95 GF

House salad... 4.95 GF/ VG Fries…4.45 GFA

Tender stem broccoli-chill, garlic, toasted almonds…4.95 GF/N

12pm-3pm Wed-FRI



DINNER MENU

Please ALWAYS inform a member of our staff of any ALLERGIES or INTOLERANCES before placing your order. Some dishes may contain dairy and nut traces. For allergy and intolerance 
information, please ask to see our allergen matrix. 

GF/GFA - Gluten Free/Options Available  |  VG/VGA - Vegan/Options Available | V - Vegetarian | N – Nuts
An optional service charge of 10% will be added to your bill; every penny of your tip goes to our restaurant team.

MAINS
Pan-Fried 24 Hours Marinated Lamb

Caramelised carrot purée, roast caramelised baby onions, goat cheese, green asparagus, red wine jus…25.95 GF

Slow-Baked Halibut
Mussels, Chardonnay emulsion butter beans and bulk herbs, wild garlic and a delicious sauce made from the 

bones and chive oil…27.95 GF

Pan-Fried Corn-Fed Chicken
Butternut squash purée, tender broccoli, crispy pancetta, cep purée, toasted butternut squash seeds, 

red wine jus…21.95 GF

North Yorkshire Bred 8oz Beef Fillet
Served with a watercress purée, pommes paille, morels, whiskey sauce…36.95 GFA

North Yorkshire Bred 8oz Ribeye
Served with fries, tomato, watercress salad, Diane brandy sauce…28.95 GFA

Bone Marrow, Smoked Smash Burger
Beef jus caramelised onions, cheddar, house burger sauce, fresh tomato, baby gem lettuce on a brioche bun, 

fries…17.95 GFA  Add bacon 2.45

Indian-Inspired Cauliflower Burger
Crispy onion bhaji, curry mayo, vegan mint yoghurt, fries...14.95 VGA/GFA

TAPAS & STARTER PLATES

Karaage Fried Chicken, 
Gochujang, Japanese mayo, spring 

onions and chilli…8.95

Tuna Tartare
Avocado, miso yuzu 

dressing, lotus crips, watermelon 
caviar...10.95 GF

Endive, Goat Curd Salad
Goat curd, pomegranate, 

pomegranate molasses, French 
dressing...7.95 GF/V

Teriyaki Style Pork Belly
Citrusy wasabi mayo...11.95 GF

Pan-Fried Garlic Butter Scallops 
Served on the shell, bisque foam, 

seaweed...14.45 GF

Veg Tempura 
Hoisin mayo, Asian salad...7.45 VG

6 oz Thin Sliced Rare Rump Steak 
Chimichurri sauce vierge…14.95 GF

Butter Pan-Fried Squid, 
Sautéed baby octopus, garlic, lime 

and herbs on toast...7.95 GF

Cauliflower Steak with Chimichurri 
Butter bean purée...8.95 VG/GF

Bread Board, hummus, olives, oil…7.45 VG Cheese board...13.95 GFA/V

SIDES
Sweet potato fries, pomegranate and feta…5.95 GF Truffle parmesan fries…5.95 GF

House salad... 4.95 GF/ VG Fries…4.45 GFA

Tender stem broccoli-chill, garlic, toasted almonds…4.95 GF/N

5pm-9pm Wed-SAT



BRUNCH MENU

Please ALWAYS inform a member of our staff of any ALLERGIES or INTOLERANCES before placing your order. Some dishes may contain dairy and nut traces. For allergy and intolerance 
information, please ask to see our allergen matrix. 

GF/GFA - Gluten Free/Options Available  |  VG/VGA - Vegan/Options Available | V - Vegetarian | N – Nuts
An optional service charge of 10% will be added to your bill; every penny of your tip goes to our restaurant team.

BURGERS, SALADS & MORE
Bone Marrow, Smoked Smash Burger

Beef jus caramelised onions, cheddar, house burger 
sauce, fresh tomato, baby gem lettuce on a brioche bun, 

fries…17.95 GFA     Add bacon 2.45

Chicken Caesar Salad
Pan-fried chicken breast, Caesar dressing, parmesan, baby 

gem lettuce, anchovies, ham hock croquette…15.95 GF

Crispy Chicken Burger
Rainbow slaw, sriracha mayo, fresh tomatoes, baby gem 

lettuce…15.95 GFA

Goat Curd Salad
Fresh garden salad, pomegranate molasses, 

French dressing…13.95  GF/V

Indian-Inspired Cauliflower Burger
Crispy onion bhaji, curry mayo, vegan mint yoghurt, 

fries...14.95 VG/GFA

Steak Loaded Fries
6oz Rump steak cooked medium rare, fries, green 
peppercorn hollandaise, crispy onion…17.95 GF

North Yorkshire Bred 8oz Ribeye
Served with fries, tomato, watercress salad, Diane brandy sauce…28.95 GFA

SIDES
Sweet potato fries, pomegranate and feta…5.95 GF Truffle parmesan fries…5.95 GF

House salad... 4.95 GF/ VG Fries…4.45 GFA

Tender stem broccoli-chill, garlic, toasted almonds…4.95 GF/N

12pm-3pm SAT

BRUNCH
Pain Perdu

Blackberries, whipped crème fraîche…13.95 GFA
Spanish Benedict

Serrano ham, roast peppers, poached egg, hollandaise, 
basil…12.95 GFA

Truffle Sautéed Mushrooms 
Spinach, leeks, sherry walnuts, cream, 

toast...12.95 GFA/V
Add poached egg 2.45

House Hash
Pan-fried root vegetable salad, spinach, bacon, chorizo 

and fried egg, red wine jus…14.95 GFA

Avocado, Crispy Smoked Streaky Bacon 
Open sandwich…11.95 GFA

Add poached egg 2.45

Avocado, Vegan Feta, Olives, Tomato 
Open sandwich...10.95 GFA/VG

Add poached egg 2.45

Jesper’s Ultimate Toastie
Ham hock and cheese toastie, salad and fries…15.95 GFA

Enjoy unlimited prosecco, mimosas, Aperol Spritz, Peroni, house wine or soft drinks and 
choose 2 dishes from our tapas style Bottomless Brunch menu for £39.95pp 

(90 MINUTES) 



Mini fish and chips 6.95

Beef burger and fries  6.95

Chicken schnitzel and fries  6.95

Avocado, vegan feta and  5.95
tomato open sandwich GFA/VG 

Mini roasts available every Sunday 9.95
 

Fruit juice-  Apple  • Orange 1.50

Hot chocolate with mini mallows 2.50

Babyccino with or without chocolate topping 2.00

K I D S  M E N U

T H E  F O O D
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Please ALWAYS inform a member of our staff of any ALLERGIES or INTOLERANCES before placing your order. Some dishes may contain nut traces. 
For allergy and intolerance information, please ask to see our allergen matrix. 

VG- Vegan/Options Available 
An optional service charge of 10% will be added to your bill; every penny of your tip goes to our restaurant team.
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1

TA B L E  O F  C O N T E N T S

Cocktails 3-7

Bubbles by the glass 8

Rosé by the glass 8

Whites by the glass 9-10

Reds by the glass 11-12

Sweet wine by the glass 12

Beer and Cider 13

Spirits 14-17

Hot and soft drinks 18

Mocktails, juices and 
smoothies 

19



“Wine and friends are a great blend.”

Ernest Hemingway

2
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M O C K TA I L S  &  J U I C E S

Watermelon Juice 4.95

Watermelon & Ginger Juice 4.95

Strawberry, Orange & Pineapple Juice 4.95

Raspberry & Mint
Raspberries, mint, citrus juice, apple, gomme and soda

5.50

Virgin Bloody Mary
Tabasco, celery salt, Worcestershire sauce, citrus juice and tomato juice

5.50

19

S M O O T H I E S

Breakfast (N)
Slow-releasing energy smoothie, made with banana, oats, oat milk and 
agave syrup

4.95

Raw Cacao (N)
Creamy cashew nuts, organic cacao, banana, oat milk & agave syrup

4.95

Berry Blast
A delicious fresh fruit smoothie, with fresh mint, sweet berries & apple 
juice

4.95

Ginger Beets
Power-packed antioxidants beetroot & ginger with flavoursome 
blueberries & pineapple

4.95



Watermelon Juice 4.95

Watermelon & Ginger Juice 4.95

Strawberry, Orange & Pineapple Juice 4.95

Raspberry & Mint
Raspberries, mint, citrus juice, apple, gomme and soda

5.50

Virgin Bloody Mary
Tabasco, celery salt, Worcestershire sauce, citrus juice and tomato juice

5.50

18

Harrogate Waters 2.45 (330ml)  3.95 (750ml)

Fever Tree 2.25

• Premium Tonic Water / Light

• Elderflower Tonic • Mediterranean • Soda

San Pellegrino 2.95

• Pomegranate & Orange • Blood Orange

• Lemon

Coca Cola • Original • Diet 2.45

COFFEE TEA
Americano (Black) 12oz 2.95 Choose from: 2.95

Cappuccino 12oz 3.55 • Taylors Yorkshire Tea • Earl Grey 

Flat White 8oz 3.55 • English Breakfast • Decaffeinated

Double Espresso 2.45 • Peppermint • Japanese Sencha Green

Macchiato 2.95 • Ginger & Lemongrass

Latte 12oz 3.55 Choose from:  2.95

Mochaccino 12oz 3.95 • Fresh mint leaves with honey

Dark Hot Chocolate (VE) 12oz 3.50 • Ginger, lemon & mint with agave 

syrup

Add cream or marshmallows +.50 • Turmeric, ginger, lemon & honey

H O T  A N D  S O F T  D R I N K S



H A P P Y  H O U R

English G&T
Gin, homemade cucumber sorbet, premium tonic…8.95

Kelly’s Gin & Tonic
Jesper’s wife’s favourite G&T, served with Tanqueray, Aperol, fresh grapefruit 
and tonic…9.95

Autumn Sour
Bourbon, orange liqueur, cinnamon, citrus, egg white…9.95

Puerto Rican Mojito
Rum, Licor 43, mint, citrus, sugar, pineapple…9.95

French Martini
Raspberry, crème de mûre, vanilla vodka, pineapple…9.95

Scroppino
Fizz, vodka, elderflower, lemon sorbet…8.95

Aperol Spritz
Aperol, fizz and soda…8.95

Raspberry Fizz
Lemon sorbet, fresh raspberries, charged with prosecco...8.95

Espresso Martini
Vanilla vodka, Coffee liqueur, Espresso, sugar. Classic and delicious…9.95

2 of the same cocktails for £12.95
Wednesday-Friday, 5 pm- 7 pm

3



4

C O C K TA I L S

MARGARITAS AND SOURS

Jesper’s Picante
Tequila, mezcal, citrus, agave, Tabasco and coriander…10.95

Autumn Sour
Bourbon, orange liqueur, cinnamon, citrus, egg white…9.95

Honeycomb
Gin, Absinthe, citrus, honey, egg white, Angostura bitters...9.95

Ginger Daiquiri
Aged rum, ginger, ginger syrup & citrus juice…9.95

SPRITZ AND CHAMPAGNE COCKTAILS

Gimlet Royale
Gin, grapefruit, sugar, Champagne…10.95

Le Rouge
Passion fruit liqueur, blackberry liqueur, raspberries, passion fruit, liqueur 43, 
Prosecco…10.95

Scroppino
Fizz, vodka, elderflower, lemon sorbet…8.95

Raspberry Fizz
Lemon sorbet, fresh raspberries, charged with prosecco...8.95

Aperol Spritz
Aperol, fizz and soda…8.95
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S P I R I T S
M I X E R S  6 0 p  W I T H  D O U B L E  S H O T

LIQUEURS

Campari 3.95

Aperol 3.45

Cointreau 4.45

Grand Marnier Rouge 4.95

Amaretto 3.95

Coffee Liqueur 3.95

BRANDY 25ml

Courvoisier VS Cognac 4.45

Courvoisier VSOP Cognac 5.95

Armagnac XO 5.50

Fabri Brandy Reserva 1958 9.95

Grand Empereur Qualite Sacre 60yrs Cognac 59.00

An 1899 vintage cognac private collection- this is the only bottle left 
in the world.

99.00



M I X E R S  6 0 p  W I T H  D O U B L E  S H O T
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TEQUILA & MEZCAL 25ml

Jose Cuervo Blanco 3.95

1800 Silver 5.45

Ojo de Tigre Joven Mezcal 5.95

Hacien Blanco 5.95

Hacien Pineapple 5.95

Hacien Anejo Cristalino 7.95

S P I R I T S

RUM

Bacardi 3.45

Santa Teresa 1796 7.45

Mount Gay Eclipse 4.45

Diplomático Reserva Exclusiva 6.45

Goslings Black Seal 4.45

Kraken 3.95

Plantation Stiggins’ Fancy Pineapple 4.95

El Dorado 12yr 6.45

Ron Zacapa 23yr 8.95



5

C O C K TA I L S

GIN AND TONICS

English G&T
Gin, homemade cucumber sorbet, premium tonic…8.95

Pepper Berry
Rhubarb Strawberries, pink pepper corns and tonic…10.95

Kelly’s Gin & Tonic
Jesper’s wife’s favourite G&T, served with Tanqueray, Aperol, fresh grapefruit 
and tonic…9.95

FRUITY

Puerto Rican Mojito 
Rum, liqueur 43, fresh mint, lime, sugar, pineapple…9.45

French Martini
Raspberry, crème de mûre, vanilla vodka, pineapple…9.95

Gooseberry Collins
Gooseberry gin, fresh citrus, sugar and soda…10.95



6

C O C K TA I L S

An Italian’s Boulevardier
Not just a twist on a Boulevardier but also a Negroni. Bourbon, sweet vermouth 
and Cointreau…11.95

Mezcal Negroni
Mezcal, Campari and sweet vermouth…10.95

Jesper’s Negroni
Martin miller’s gin, sweet vermouth, Aperol, Campari…10.95

Old Ambassador
Scotch, Campari, sweet vermouth, agave…11.95

NEGRONI

DESSERT COCKTAILS

Midnight Mocha
Brandy, Baileys, Mozart cream liqueur, espresso, sugar, milk. If you like Espresso 
Martini you have got to try this!...11.95

Espresso Martini
Vanilla vodka, Coffee liqueur, Espresso, sugar. Classic and delicious…9.95

French Connection
Cognac & amaretto stirred to perfection…10.95
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WHISKY and WHISKEY 25ml

Scotch single malt
Laphroaig Select 4.65

Glenfiddich  8yrs 70’s bottling 9.95

Glenlivet 12yrs 70’s bottling 11.95

Milton Duff 12yrs 80’s bottling 8.95

Aberlour 12yrs double cask matured 6.95

Hakushu Distillers Reserve 10.95

Blended Whisky
Johnnie Walker Black Label 4.45

Chivas Regal 18 yrs 7.95

Jameson 3.95

Johnnie Walker Extra Special 70’s bottling 12.95

Bourbon and Rye
Angel’s Envy port cask finish 7.95

Eagle rare 10yr 5.95

High West Rendezvous Rye 9.95

Maker’s Mark 4.45

Woodford Reserve 5.45

Makers Mark 46 5.45

Blanton’s Gold Edition 11.95

Angel’s Envy Rye Finish 14.95

Sazerac Rye 5.95

Few Rye 9.95

Mitcher’s unblended small batch 8.95

Rowan’s Creek 8.95

S P I R I T S
M I X E R S  6 0 p  W I T H  D O U B L E  S H O T
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GIN 25ml

Light and refreshing gins
Bombay Sapphire 3.95

Martin Miller’s 4.45

Martin Miller’s Westbourne Strength 5.45

Hendrick’s 4.65

Juniper forward gins
Tanqueray 3.95

Mason’s 5.45

Monkey 47 7.95

Flavoured gins
Slingsby Rhubarb 4.65

Slingsby Gooseberry 4.55

S P I R I T S

VODKA 25ml

Absolut 3.95

Absolut flavours 3.95

Grey Goose 5.45

M I X E R S  6 0 p  W I T H  D O U B L E  S H O T
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C O C K TA I L S
OLD FASHIONEDS

FROM AROUND THE WORLD

Bacon Old Fashioned
Bacon infused bourbon, maple syrup, Angostura bitters…12.95

Brandy Old Fashioned
10 year old Armagnac, vanilla liqueur, sugar and Angostura bitters…12.95

Pineapple Rum Old Fashioned
Pineapple rum, El Dorado 12, pineapple liqueur, orange bitters and sugar....12.95

Old Fashioneds are made from various styles of bourbons and rye whiskies that all have 
different characteristics. Wheated bourbons are smooth, High-rye bourbons have more 
baking spice character and lastly, pure rye whiskey and barrel finished whiskies are the 
wild cards. Let the exploration of your favourite Old Fashioned begin.  

High Wheat Bourbons High Rye bourbons Rye & barrel finished 
whiskey

Maker’s Mark...10.95 Wild Turkey...9.95 Sazerac Rye...11.95

Maker’s Mark 46...11.95 Eagle Rare 10yr...12.95 Few Rye...17.95

Blanton’s Gold 
Barrel...19.95

High West 
Rendezvous...19.95

Angel’s Envy 
Port cask finish...15.95

Rare and exclusive Old Fashioned
Brought to Jesper’s as a gift from our dear friend Jim and is not for sale 
on this side of the Atlantic, apart from right here at Jesper’s of course.

Angel’s Envy Rye £24.95

THE OLD FASHIONED EXPLORATION
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125ml

Kelu Zanatta Millesimato Sardinia, Italy 
A top Prosecco, from the original rolling hills of Veneto in Italy

6.95

Jacques Boncoeur NV, Champagne, France
A lively dry Champagne with floral, peach, citrus and toast notes. 

12.95

Drappier 1’er Cru NV
Elegant and lively with small assertive notes of red fruit and a drying 
chalky finish. A legendary Champagne.

14.95

B U B B L E S  B Y  T H E  G L A S S
S P A R K L I N G  A N D  C H A M P A G N E

125ml 175ml

Calusari, 2022, Romania
Light and refreshing with bright berries with good 
minerality. (Ve)

4.95 6.95

Pierre de Taille, 2022, Provence, France
Super pale but with amazing depth of flavour & a long 
finish. 

6.45 8.95

Figuiere Premiere 2021, Provence, France
An incredible rosé. Pale, summery and smooth with bursts 
of berries, watermelon and citrus. (Ve)

8.45 11.95

R O S É  B Y  T H E  G L A S S



13

Half Pint Full Pint Bottle

Harrogate Brewery Pilsner Draft 2.95 5.95

Timothy Taylor’s Landlord 5.95 (500ml)

Peroni 4.45 (330ml)

Sierra Nevada IPA 4.95 (330ml)

Leffe Blonde 5.95 (330ml)

Henry Weston Vintage Cider 6.45 (500ml)

San Miguel 0.0% 3.95 (330ml)

Erdinger Alcohol Free 6.45 (500ml)

Artisan Beers:
Birra Ichnusa Pilsner 5.95 (330ml)

B E E R  A N D  C I D E R
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R E D S  B Y  T H E  G L A S S

125ml 175ml

Paololeo Passo del Cardinale Primitivo 2021, Italy 
Blackcurrant, cassis and black cherry with a touch of 
liquorice. Full-bodied, intense and smooth. 

6.45 9.45

Pulenta X Gran Malbec 2019, Uco Valley, Argentina 
A big, beautiful Malbec. Complex, smooth, and silky.

13.95 17.95

F U L L  B O D Y

75ml

Taylor’s LBV 2017, Portugal                  
Sweet berries, chocolate and spice.

5.95

Cantina Di Negrar 2017, Recioto della Valpolicella, Italy
Deliciously chocolatey and fruity. The Italian answer to Port.

7.95

S W E E T  W I N E  B Y  T H E  G L A S S

125ml 175ml

Caronne Ste Gemme 2016, Haut-Médoc, France
Charming notes of black cherry and black plum, tobacco and 
spice. A smooth St. Julien style Bordeaux.

8.95 12.95

Ksara Réserve 2018, Lebanon
Round, spiced, warm, and powerful with fine tannins. (Ve)

10.95 14.95

B I G G E R  A N D  C O M P L E X
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W H I T E S  B Y  T H E  G L A S S
F R E S H  A N D  C R I S P

125ml 175ml

House Pinot Grigio 2020  
Lovely citrus fruit accompanied by soft honey 
and zesty green apple.

3.95 5.95

Monte Sol 2021, Rueda, Spain
Light and crisp with notes of tart fruit, herbs and a nutty 
undertone.

4.95 6.95

Tenuta Manenti “Bric Sassi” 2021 , Gavi di Gavi, 
Italy 
Complex, light and elegant. A fantastic Gavi.

6.45 9.45

Seguinot-Bordet 2020, Chablis, France
A lean and flinty Chablis with notes of white nectarine and 
a crackle of citrus.

8.45 11.95

S O F T  A N D  F R U I T Y

125ml 175ml

Waterkloof Circle of Life 2022, Stellenbosch, South 
Africa  
Beautiful lime and prickly pear notes with a tight mineral 
core and creamy mid palate. 

5.45 7.45

Saladini Pilastri 2021, Falerio, Italy
Complex and soft with a good body.

6.45 9.45
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125ml 175ml

Domaine de Montmarin Viognier, 2021, Languedoc, 
France   
Ripe and round with aromas of peach and apricot and 
grapefruit. 

4.95 7.45

Mahi Sauvignon Blanc 2022, Marlborough, 
New Zealand  
Bursts of grapefruit, passion fruit, gooseberry & guava.

6.45 9.45

Paul Thomas Silex, 2020, Sancerre, France 
Fresh floral and fruity notes with tangy minerality. 

9.95 13.95

125ml 175ml

Cave Springs 2019, Beamsville Bench 
Notes of pear, ripe red apple, vanilla bean, fresh cream and 
clementine. 

9.95 13.95

Conde Valdemar Finca Alto Cantabria 2021, Rioja, 
Spain
Lemony smoke and vanilla scented, beautifully balanced 
with subtle aromas of peaches and apricots.

10.95 14.95

F U L L  B O D I E D

W H I T E S  B Y  T H E  G L A S S
F R U I T Y  A N D  A R O M AT I C



S P I C Y  Y E T  S O F T

125ml 175ml

Origin Reserva 2020, Central Valley, Chile   
Bramble fruits, mocha and black pepper spice. (VE)

4.45 6.45

Hacienda Lopez de Haro Reserva 2016, Rioja, Spain 
Full of spice with notes of red berries, vanilla and cinnamon. 
(VG)

5.95 8.95

Fossalta di Piave Appassimento 2021, Puglia , Italy 
A baby Amarone that delivers so much fruit & complexity in a 
hedonistic fashion. A true vino da meditazione – enjoy!

5.45 8.45

Zensa Nero d’Avola Appassimento, 2021, Sicily, Italy
Deep and smooth. Notes of blackberries, blueberries and 
chocolate with silk tannins. A real stunner.

5.95 8.95

Casa Silva Gran Terroir de Los Andes, 2021, 
Colchagua, Chile 
Spicy, juicy with a good body. One of Jesper’s favourites.

5.95 9.45

Tamaral Crianza 2018, Ribera del Duero, Spain
Rich and succulent black fruit aromas with layers of berries 
and an underlying core of spice

8.95 12.95

125ml 175ml

Calusari, 2022, Romania 
Red and black berries, mocha and spice.

4.45 6.45

DeLoach Heritage Reserve 2019, California, USA 
Light, fruity and spicy. An elegant wine at a great price point.

8.45 11.95

Pulenta Estate XI Gran Cabernet Franc 2020, Mendoza, 
Argentina
Intense aromas of blackcurrant, blackberry and cedar, comple-
mented by subtle hints of vanilla and tobacco.

13.95 17.95

R E D S  B Y  T H E  G L A S S
S O F T  A N D  E A S Y
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