


wine

sparkling  		  125ml	 bottle

Bottega 0% White (non alcoholic)	  	 6 	 25 
glera

Ca’ del Console Prosecco Extra Dry nv - 11.5% 		  8 	 35 
glera

Franciacorta Cuvée Prestige Ed. 45,    		  16 	 85 
Ca’ del Bosco nv - 12.5%  
chardonnay, pinot nero, pinot bianco 

Searcys selected Cuvée, Brut, Champagne - 12.5% 			   90  
chardonnay, pinot noir, pinot meniere

Charles Heidsieck Blanc de Blancs, Brut , nv - 12.5% 			   120 
chardonnay

white 	 175ml	 500ml 	bottle

ChiChiBio, Terre di Chieti, Organic, Citra Vini,  	 8.5 	 24 	 35 
Chieti, Abruzzo, 2022 - 12.5% 
pecorino 	

Montalto Organic Catarratto, Sicily, 2023 - 12.5% 	 9 	 25 	 38 
catarratto

Casasole Orvieto Classico Amabile,	 10 	 27 	 40 
Santa Cristina, Umbria, 2024 - 10% 
grechetto, procanico 

Pala Silenzi Bianco, Pala, Sardinia, 2023 - 12.5%			   43  
vermentino, nuragus	

Castel Firmian Pinot Grigio, Mezzacorona, 	 11 	 31 	 46 
Trentino, 2024 - 12.5% 
pinot grigio

Isola Bianca Vernaccia di San Gimignano, Teruzzi, 			   52  
Toscana, 2024 - 12.5% 
vernaccia di san gimignano



	 175ml	 500ml 	bottle

Heritage, Sannio, Mastroberardino, Campania, 2023 - 12.5%			   58  
Campania, 2023 - 12.5%  
falanghina

Gavi di Gavi  La Meirana, Broglia, Piedmont, 2023 - 13% 	 15	  42 	 68  
cortese

Vette Sauvignon Blanc, Tenuta San Leonardo, 			   72 
Trentino, 2024 - 12.5% 
sauvignon blanc

Bramìto Chardonnay, Castello della Sala, Antinori, 			   85 
Umbria, 2023 - 12.5% 
chardonnay

Bastianich Vespa Bianco, Friuli, 2019 - 14% 			   90 
chardonnay, sauvignon blanc, picolit

Impero Blanc de Pinot Noir, Fattoria Mancini,			   115 	
Marche, 2023 - 14% 
pinot noir

rosé	 175ml	 500ml 	bottle

Rube Rose Cerasuolo d’Abruzzo, Citra Vini,  	 9 	 25 	 36 
Chieti, Abruzzo, 2023 - 12% 
montepulciano

Calafuria Rosato, Tormaresca, Puglia, 2024 - 12.5% 	 15 	 42 	 60 
negroamaro



red	 175ml	 500ml 	bottle	

Vialetto Negroamaro, Puglia, 2022 - 12.5%	 8.5 	 24 	 35  
negroamaro

Montalto Organic Nero d’Avola, Sicily 2022 - 13.5%	  9 	 25 	 38 
nero d’avola

Podere Montepulciano d’Abruzzo, 	 10 	 27 	 42 
Umani Ronchi 2023 - 13%   
montepulciano d’abruzzo

Castel Firmian Pinot Nero, Mezzacorona, 	 11 	 31 	 47 
Trentino, 2022 - 13% 
pinot nero

Cantine del Notaio l’Atto Rosso Basilicata Rosso, 2023 - 13.5% 			   56 
aglianico

Terre di San Leonardo, Tenuta San Leonardo, 			   62 
Trentino-Alto Adige, 2021 - 13% 
cabernet sauvignon, merlot, carmenere

Achelo Cortona, La Braccesca, Tuscany, 2022 - 14%			   66 
syrah

Pèppoli Antinori, Chianti Classico, 	 16 	 45 	 70 
Tuscany, 2023 - 13.5%  
sangiovese

Brolo Campofiorin Oro, Masi, 			   72 
Veneto, 2021 - 14% 
corvina

Ghiaia Nera Nerello Mascalese, Tascante, 			   83 
Sicily, 2022 - 13% 
nerello mascalese

Rosso di Montalcino, Pian delle Vigne, Antinori,			   95	
Tuscany, 2023 - 14% 
sangiovese

Barbaresco Rizzi, Rizzi, Piedmont 2020 - 14.5%			   120 
nebbiolo 

Ca’ Marcanda, Promis, 2021, Toscana, 2021 - 14.5% 			   125 
merlot, syrah, sangiovese



Barthenau Vigna S.,Urbano Pinot Nero,  			   175 
Alto Adige, 2019 - 13.5% 
pinot nero

dessert wine 		  100ml  	bottle

Maculan Dindarello, Breganze, Veneto, 2023 - 11.5% 375ml		  12 	 45 
moscato

Angelorum Recioto della Valpolicella, Masi, 2019 - 14% 375ml			   75 
corvina, rondinella, molinara



cocktails non-alcoholic

chinotto and tangerine spritz	 11 
Italian bitter, tangerine, sugar (42kcal )

sicilian lemonade 	 8 
Sicilian lemon, bergamot essential oil (43kcal )

non-alcoholic espresso martini	  10 
coffee, sugar, non-alcoholic coffee liquor and cacao nibs (79kcal )

fig and truffle spritz 	 8 
figs, honey, truffle, Vichy Catalan (100kcal )

cardinale frizante 	 10 
grape juice, pomegranate, red verjus (57kcal )



best italian mixologists cocktails

giorgio’s negroni	 14 
by Giorgio Locatelli 
Tanqueray Gin, Campari, Carpano Antica Formula

adonis	 18 
by Simone Caporale – Sips Barcelona 
Cinzano Rosso, Harvey’s Palo Cortado cherry, orange bitters

breakfast martini	 12 
by Salvatore Calabrese – Velvet Bar 
Gin, Cointreau, lemon juice, bitter orange marmalade

bloody mary	 14 
by Manfredi Pantina – Baudry Green 
Passata, tomato juice, vodka, Worcester Sauce, miso, wasabi

la scuderia	 14 
by Alessandro Belometti – Bar Termini 
Cognac, sweet vermouth, Diciotti Amaro

el resentin	 16 
by Davide Segat – Nomad Bar 
Coffee, Muyu Chinotto, Martini Ambrato, Grappa Poli Morbida, Cynar

espresso martini	 14 
by Beatrice Bradsell – Bar Royalty 
Vodka, espresso, Tosolini coffee liquor, Montenegro, sugar

passionata	 12 
by Peter Dorelli – Savoy American Bar 
Strawberry vodka, Prosecco, passionfruit puree, Chambord



spirits

gin 	 a b v 	 50ml 
Searcy’s London Dry Gin, England 	 40	 12 
Tanqueray London Dry Gin, England 	 41.3	 8 
Hendrick’s, Scotland 	 41.4	 10   
A La Madame Gin del Professore, Italy 	 43	 13   
Seatrus Acqua di Mare Gin, Italy 	 43	 14   
Seven Hills Italian Dry Gin 	 43	 14

vodka 
42 Bellow, New Zealand 	 40 	 8   
Sipsmith Sipping Vodka, England 	 40	 10   
Altamura Vodka, Italy 	 43 	 11   
Grey Goose, L’Original, France 	 40 	 14 

rum 

Bacardi Carta Blanca, Puerto Rico 	 37.5 	 7   
Cargo Cult Banana Spiced Rum, Australia 	 38 	 12   
Xr Matusalem 15 Gran Reserve, Dominican Republic 	 40 	 14

tequila 

Olmeca Silver, Mexico 	 35	  8 
Quiquiriqi Mezcal, Mexico 	 45 	 14 
Patron Reposado, Mexico 	 40 	 24

whisky  
Jack Daniel’s Old No7, Tennessee, Usa 	 40	  12  
Chivas Regal 12yo, blended, Scotland 	 40 	 12  
Johnnie Walker Black Label, Scotland 	 40 	 12  
Ardbeg 10yo, Islay Single Malt, Scotland 	 46 	 16 



vermouth and bitters	 a b v 	 50ml 
Mancino Rosso Amaranto, Italy 	 16 	 8 
Mancino Bianco Ambrato, Italy 	 16 	 8  
Antica Formula Vermouth, Italy 	 16.5 	 9 
Campari, Italy 	 28 	 7
Aperol Spritz, Italy 	  	 9 
Braulio Amaro Alpino, Italy 	 24.7 	 8 
Vecchio Amaro Del Capo, Italy 	 35 	 8
italian digestive liqueur 
Limoncello di Capri, Italy 	 30 	 7 
Disaronno Amaretto, Italy 	 28 	 9 
Nardini Bianco Grappa, Italy 	 40 	 12 
Grappa Amorosa di Settembre, Poli Italy 	 40 	 18 
Grappa Barrique Solera, Poli, Italy 	 40 	 18 
Grappa Barili di Sassicaia 2018, Poli, Italy 	 40 	 24 
Bepi Tosolini Exprèss Premium Espresso Coffee Liqueur 	 28 	 9 
Italy

brandy 
Courvoisier vsop Fine Cognac, France 	 40	 14  
Janneau vsop Armagnac, France 	 40 	 12

beers 	 a b v  	 330ml 
Peroni Nastro Azzurro non-alcoholic, Italy 	 0 	 5  
The Small Beer Session Pale Ale, England 	 2.5	 7 
Peroni, Better Peroni, Italy	 5.1	 6 
Menabrea, Italy 	 4.8 	 6 
Moretti, Italy 	 4.6 	 6 



soft drinks

fever tree	 3	 
Indian Tonic Water (72kcal ) , Light Tonic (30kcal ), 
Lemon Tonic (36kcal ), Rhubarb and Raspberry Tonic (34kcal ),  
Elderflower Tonic (32kcal )	

san pelligrino	 4	 
Limonata (110kcal ), Aranciata (120kcal ), Aranciata Rossa (140kcal )

Coca-Cola (139kcal )	 4 
Diet Coke (1kcal )	 4 
Crodino (61kcal ) 	 6

fruit juice	 4 
Apple (99kcal), Cranberry (115kcal), Grapefruit (79kcal), Tomato (35kcal)

freshly squeezed juices	 7 
Orange (94kcal ), Apple (96kcal )	

Panna Still Mineral Water, 75cl 	 6 
S.pellegrino Sparkling Mineral Water, 75cl	 6



hot drinks 

 

espresso	 3.25 
espresso macchiato 	 3.25

double espresso 	 3.9

double macchiato	 3.9

cappuccino	 4.9

latte 	 4.9

flat white	 4.9

americano	 4.5

bicerin	 4.9

tea & infusions	 4.5  
english breakfast, earl grey imperial, 
roibois african nights, green tea, mint



@locatelli_nationalgallery
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

bar snacks

Belle di Cerignola 
Cerignola green olives ve (50kcal )	 4 

Frutta secca mista 
Salted mixed nuts ve (244kcal )	 4

Taralli al finocchio 
Fennel taralli ve	 4

Pane e olio d’ oliva  
Potato and rosemary sourdough, extra virgin olive oil ve	 6

Prosciutto di Parma, Parmigiano Reggiano  
24 month Parma ham, Parmesan cheese (383kcal )	 11

Crema di Caprino  
Whipped goat’s cheese, crackers v (277kcal )	 7

Giardiniera  
Pickled vegetables ve (371kcal )	 4


