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BAR SNACKS

Olive Nocellara 4.5
Nocellara green olives ve (Sokcal)

Frutta secca mista 4.5
Salted mixed nuts ve (244kcal)

Taralli al finocchio 4.5
Fennel taralli ve (247kcal)

Pane di grano arso, patate e rosmarino, olio d’oliva 95
Potato and rosemary sourdough, extra virgin olive oil (4 servings) ve (388kcal)

Giardiniera 45
Pickled vegetables ve (371kcal)

Crema di caprino 85
Whipped goat’s cheese, crackers v (277kcal)

Prosciutto di Parma, Parmigiano Reggiano I1.5
24 months Parma ham, parmesan cheese (383kcal)

@locatelli_nationalgallery

ve - vegan v - vegetarian

Please inform your waiter of any allergies.

A discretionary service charge of 13% will be added to your bill.
Our meat, fish and vegetables are sustainably sourced.

Find out more at locatelliatnationalgallery.co.uk



NON-ALCOHOLIC COCKTAILS

SICILTAN LEMONADE
Sicilian lemon, bergamot essential oil

CHINOTTO AND TANGERINE SPRITZ
Italian bitter, tangerine, sugar

ELDERFLOWER SPRITZ
Cranberry juice, lime juice, elderflower tonic, mint

CHIAROSCURO
Orange fuice, passion fruit, coconut syrup, lemon juice

ITALIAN APERITIVO

APEROL SPRITZ
Aperol, soda water, prosecco

CAMPARI SPRITZ
Campari, soda water, prosecco

125

125



BEST ITALIAN MIXOLOGISTS COCKTAILS

GIORGIO’S NEGRONI
by Giorgio Locatelli
Tanqueray Gin, Campari, Carpano Antica Formula

ADONIS
by Simone Caporale — Sips Barcelona
Cinzano Rosso, Harvey’s Palo Cortado, orange bitters, olive

BREAKFAST MARTINI
by Salvatore Calabrese — Velvet Bar
Gin, Cointreau, lemon fuice, bitter orange marmalade

BLOODY MARY
by Manfredi Pantina — Baudry Green
Passata, tomato juice, vodka, Worcestershire sauce, miso, wasabi

LA SCUDERIA
by Alessandro Belometti — Bar Termini
Cognac, sweet vermouth, Diciotti amaro

ESPRESSO MARTINI
by Beatrice Bradsell — Bar Royalty
Vodka, espresso, Tosolini coffee liquor, amaro Montenegro, sugar

PASSIONATA
by Peter Dorelli — Savoy American Bar
Strawberry vodka, prosecco, passion fruit puree, Chambord

14
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WINE

SPARKLING

Bottega 0% White (non alcoholic)
Glera

Ca’ del Console Prosecco Extra Dry nv - 11.5%
Glera

Franciacorta Cuvée Prestige Ed. 45,
Ca’ del Bosco nv - 12.5%
Chardonnay, pinot noir, pinot bianco

Searcys selected Cuvée, Brut, Champagne - 12.5%
Chardonnay, pinot noir, pinot meunier

Charles Heidsieck Blanc de Blancs, Brut, nv - 12.5%
Chardonnay

WHITE

ChiChiBio, Terre di Chieti, Organic, Citra Vini,
Chieti, Abruzzo, 2024 - 12.5%
Pecorino

Vialetto Grecanico, Sicily, 2024 - 13%
Grecanico

Casasole Orvieto Classico Amabile,
Santa Cristina, Umbria, 2025 - 10%
Grechetto, procanico

Castel Firmian Pinot Grigio, Mezzacorona,
Trentino Alto Adige, 2024 - 12.5%
Pinot grigio

Gavi di Gavi La Meirana, Broglia, Piedmont, 2024 - 13%

Cortese

126ML BOTTLE

7 26

9 38
17.S 95
9S

130

17$ML  §OOML BOTTLE

9 245 36

10 255§ 38

II 28 43

2.5 325 49

16 43 68



Pala Silenzi Bianco, Pala, Sardinia, 2024 - 12.5% 44
Vermentino, nuragus

Isola Bianca Vernaccia di San Gimignano, Teruzzi, 5S
Tuscany, 2024 - 12.5%
Vernaccia di San Gimignano

Heritage, Sannio, Mastroberardino, 59
Campania, 2023 - 12.5%

Falanghina

Vette Sauvignon Blanc, Tenuta San Leonardo, 72
Trentino Alto Adige, 2024 - 12.5%

Sauvignon blanc

Bramito Chardonnay, Castello della Sala, Antinori, 88
Umbria, 2024 - 12.5%

Chardonnay

Bastianich Vespa Bianco, Friuli Venezia Giulia, 2018 - 14% 90

Chardonnay, sauvignon blanc, picolit

Impero Blanc de Pinot Noir, Fattoria Mancini, 11§
Marche, 2024 - 14%

Pinot noir

Gaja Langhe Rossj-Bass, Piedmont, 2022 — 13.5% 240

Chardonnay, sauvignon

Cervaro della Sala, Castello della Sala, Umbria, 2022 - 13% 180
Chardonnay, grechetto

ROSE 17SML  §0O0ML BOTTLE
Rube Rose Cerasuolo d’Abruzzo, Citra Vini, 9 25 36
Chieti, Abruzzo, 2023 - 12%

Montepulciano

Calafuria Rosato, Tormaresca, Apuglia, 2024 - 12.5% 16 43 65

Negroamaro



RED
Vialetto Negroamaro, Apuglia, 2023 - 12.5%
Negroamaro

Montalto Organic Nero d’Avola, Sicily 2023 - 13.5%
Nero d'avola

Podere Montepulciano d’Abruzzo,
Umani Ronchi 2024 - 13%
Montepulciano d Abruzzo

Castel Firmian Pinot Nero, Mezzacorona,
Trentino Alto Adige, 2024 - 13%
Pinot noir

Peppoli Antinori, Chianti Classico,
Tuscany, 2024 - 13.5%
Sangiovese

Cantine del Notaio I’Atto Rosso, Basilicata, 2024 - 13.5%
Aglianico

Terre di San Leonardo, Trentino Alto Adige, 2022 - 13%
Cabernet sauvignon, merlot, carmenere

Achelo Cortona, La Braccesca, Tuscany, 2022 - 14%
Syrah

Brolo Campofiorin Oro, Masi, Veneto, 2021 - 14%
Corvina

Ghiaia Nera, Nerello Mascalese, Etna Rosso, Tascante,
Sicily, 2022 - 13%
Nerello mascalese

Rosso di Montalcino, Pian delle Vigne, Antinori,
Tuscany, 2023 - 14%
Sangiovese

I7SML
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II

12.5

17

SOOML BOTTLE
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RED

Barbaresco Rizzi, Rizzi, Piedmont 2021 - 14.5%
Nebbiolo

Ca’ Marcanda, Promis, 2022, Tuscany, 2021 - 14.5%
Merlot, syrah, sangiovese

Barthenau Vigna S. Urbano, Hofstitter,
Trentino Alto Adige, 2019 - 13.5%
Pinot noir

Tignanello Antinori, Tuscany, 2022 - 14%
Sangiovese, cabernet sauvignon, cabernet franc

Barolo Runcot Riserva, Elio Grasso

Piedmont, 2015 — 14.5%

Nebbiolo

Brunello di Montalcino, Tenuta Greppo, Biondi Santi
Tuscany, 2017 - 13.5%

Sangiovese grosso

Sassicaia, Tenuta San Guido, Bolgheri

Tuscany, 2007 - 13.5%

Cabernet sauwvignon, cabernet franc

DESSERT WINE

Maculan Dindarello, Breganze, Veneto, 2024 - 11.5% 375ml
Moscato

Angelorum Recioto della Valpolicella, Masi, 2020 - 14% 375ml
Corvina, rondinella, molinara

BOTTLE
120

125

175

250

350

395

750

100ML BOTTLE

12 45

19 75



SPIRITS

GIN

Searcys London Dry Gin, England - 40%
Tanqueray London Dry Gin, England - 41.3%
Hendrick’s, Scotland - 41.4%

A La Madame Gin del Professore, Italy - 43%
Seatrus Acqua di Mare Gin, Italy - 43%
Seven Hills Italian Dry Gin - 43%

VODKA

42 Below, New Zealand - 40%

Sipsmith Sipping Vodka, England - 40%
Altamura Vodka, Italy - 43%

Grey Goose, L'Original, France - 40%

RUM

Bacardi Carta Blanca, Puerto Rico - 37.5%

Cargo Cult Banana Spiced Rum, Australia - 38%
Xr Matusalem 15 Gran Reserve, Dominican Republic - 40%

TEQUILA

Olmeca Silver, Mexico - 35%
Quiquirigi Mezcal, Mexico - 45%
Patron Reposado, Mexico - 40%

WHISKY

Jack Daniel’s Old No7, Tennessee, Usa - 40%
Chivas Regal 12yo0, blended, Scotland - 40%
Johnnie Walker Black Label, Scotland - 40%
Ardbeg 10yo, Islay Single Malt, Scotland - 46%

SOML
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SPIRITS

VERMOUTH AND BITTERS
Mancino Rosso Amaranto, Italy - 16%
Mancino Bianco Ambrato, Italy - 16%
Antica Formula Vermouth, Italy - 16.5%
Braulio Amaro Alpino, Italy - 24.7%
Vecchio Amaro Del Capo, Italy - 35%

ITALIAN DIGESTIVE LIQUEUR
Limoncello di Capri, Italy - 30%

Disaronno Amaretto, Italy - 28%

Nardini Bianco Grappa, Italy - 40%

Grappa Amorosa di Settembre, Poli Italy - 40%
Grappa Barrique Solera, Poli, Italy - 40%
Grappa Barili di Sassicaia 2018, Poli, Italy - 40%

Bepi Tosolini Express Premium Espresso Coffee Liqueur, Italy - 28%

BRANDY
Courvoisier vsop Fine Cognac, France - 40%

Janneau vsop Armagnac, France - 40%

BEERS

Peroni Nastro Azzurro non-alcoholic, Italy - 0%
The Small Beer Session Pale Ale, England - 2.5%
Menabrea Bionda, Italy — 4.8%

Menabrea Ambrata, Italy - 4.8%

Moretti, Italy - 4.6%

SOML
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SOFT DRINKS

FEVER TREE

Indian tonic water, light tonic,
Rhubarb and raspberry tonic,
Elderflower tonic

CLASSIC

Coca-Cola
Diet Coke

Crodino

FRUIT JUICE

Apple, cranberry, grapefruit, tomato

WATER

Panna still mineral water, 75cl

San Pellegrino sparkling mineral water, 75cl

3.5

4.5
4.5

4.5



HOT DRINKS

Espresso

Espresso macchiato
Double espresso
Double macchiato
Cappuccino

Latte

Flat white
Americano

Bicerin

Tea & infusions

English breakfast, earl grey imperial,
rooibos African nights, green tea, mint

TAKE HOME & ENJOY

Locatelli coffee 250gr

Locatelli extra virgin olive oil sooml

3.25
3.5
3.9

4.15
4.9
4.9
4.9
4.5
4.9
4.5

16
25



