
 

A pre-order is required at least 4 days prior to your reservation  
for bookings of 8 to 10 people 

 

Three courses £5 2.50 per person 

 

STARTERS  

Burrata cheese, rhubarb, cherry tomatoes, wine dressing v (241kcal) 

Thinly sliced dried aged beef, rocket, goat’s cheese dressing (250kcal) 

Cuttlefish salad, peas, pea shoot, lemon zest, chives (154kcal) 

 

Choose from either 

PAST A  

Spinach and ricotta tortelloni, butter, sage v (406kcal) 

Mini ziti pasta, bolognese ragout, raschera cheese (556kcal)  

Barley risotto, black ink cuttlefish ragout, parsley sauce (408kcal) 

Or  

MAINS  

Aubergine, soya ricotta, cherry tomatoes, hazelnuts, basil sauce ve (251kcal) 

Lemon chicken, mashed potatoes, grilled courgettes, chicken jus (494kcal) 

Fillet of cod,  black olives, potatoes, cherry tomatoes, parsley oil (474kcal) 

ADD SIDES  

R ocket salad, cherry tomatoes, lemon oil dressing ve (136kcal) 5.5 

Roast baby potatoes, lemon, thyme ve (197kcal) 5.5 

Broccoli sautéed with garlic and chilli  ve (91kcal) 5.5 

 

DESSERT  

Tiramisù v (373kcal) 

Chocolate cake v (468kcal) 

Sweet ricotta mousse, chocolate chips, pistachio, candied fruits v (336kcal) 

 

  

 
@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.  
Locatelli operates as a cash-free restaurant and bar.  
Our meat, fish and vegetables are sustainably sourced. 
Find out more at locatelliatnationalgallery.co.uk 


