
S U R F  F R O M 
B I L L I N G S G AT E

Homemade Linguine, Mussels, 
Cherry Tomatoes, Potato 

Velouté & Pecorino
10

Battered Cod, French Fries, 
Pea Purée & Tartare ‘Scarparo’ 

12.5

Pan Fried Sea Bream, 
honey & Lemon Leaves 

16

Roast Soy-Sesame Salmon, 
Caramelised Fennel 

& Green Cabbage 
16.9

T U R F  F R O M 
S M I T H F I E L D

Bone Marrow, confit garlic and 
caramelised onions

7.9
Add Bourbon shot £8

Slow-Cooked Beef Lasagne 
9

Ribs Slow-Cooked in London IPA, 
Purple Potatoes & Coleslaw 

18

250g Hereford Sirloin 
Steak, Rocket, Parmesan 

& Aged Balsamic 
21 

Pimp with Chimichurri 
or Localist Spicy Sauce £3 each

S H A R I N G  P L AT E S

Jersey Royals & Crunchy Kale (v) 4

BBQ Glaze Chicken Wings & Sweet Paprika 4

Fried Mozzarella Bites, Poppy Seeds, Sweet Chilli & Avocado (v) 4.9

Feta, Smoky Aubergine Purée & Pane Carasau (v) 5

Scored Grilled Squid, Tomato Concasse & Ginger 5.3

Beef & Basil Meatballs, Tomato Ragu, Aged Parmesan 5.5

Mussels Pesto & Cherry Tomatoes Flatbread 6.5

Speck & Gorgonzola Flatbread 7.3

Pork Belly Crackling & Yuzu Aioli 6.9

Three Flour Seafood Fritto & Mojito Aioli 7.5

Cheese & Charcuterie Board, Pickles, Relish & Truffle Honey 14

WELCOME TO THE LOCALIST
Pleasure at Leisure with Knife, Fork, Spoon & Glass

Head Chef: Mario Scarparo
The Localist - 38-42 St John St, London EC1M 4DL +44 20 7490 9230
Please advise your server of food intolerances.  A discretionary 12.5% service charge will be added to your bill.
Instagram your experience @the_localist_london for a chance to see your shots appear on the menu.

H A N D M A D E  B U R G E R S

Goat Cheese, Marinated
Courgettes, Sweet Onions, 
Tomato & Lettuce (v)

8.5

220g Ribeye, Brisket & Jacob’s 
Ladder, Tomato, Lettuce 
& Onion Chutney

9

Prawn, Charcoal Bun, 
Pea Shoots, Salsa Rosa, 
Tomato & Lettuce

9.5

Spicy Pork Sausage, Grilled 
Tenderstem Broccoli & 
Smoked Scamorza Cheese

10.9

Pimp your burger: 
Pancetta, Avocado, Eggs, 
Smoked Applewood Cheese £2 each
Dare you go for a double patty? Add £6

S A L A D S

Isle of Wight Heritage 
Tomatoes, Basil Pesto, 
Red Onions & Olive Oil (v)
4.5 

Beetroot, Goat 
Cheese, Strawberries 
& Aged Balsamic (v)
7.5

36 Hour Aperol Cured 
Salmon, honey and 
lemon, leaves 
8.9

Freshly Chopped 
Caesar Salad, 
Corn Fed Chicken 
11.9

P R O S E C C O  &  H I B I S C U S 
R OYA L E  9. 5

S I D E S (v)

French Fries 3

Truffle Fries & Parmesan 4.3

Crispy Courgette Fries 3.9

Butter Lettuce, Avocado 
& Wholegrain Mustard

4

Purple Potato Crisps 
& Lemon-Lime Zest

4.5

Artisan Bread 2

Coleslaw 2.9  

Nachos with Guacamole 3.5

S N A C K S

Steamed Edamame, 
Sweet Chilli & 
Paprika (v)

2.9

Italian Olives & 
Marcona Almonds  (v)

3.5 

Nachos, Hummus 
& Crudités (v)

3.5

Padrón Peppers & 
Chilli Aioli (v)

4.5

Herefordshire Beef 
Slider Trio
(veggie / fish options available)

5

J U S T  F O R  M E !

Puglian Burrata, Broad 
Beans, Pea Shoots, Sicilian 
Lemon Zest & Olive Oil (v)

8.5

Tuna Tartare, 
Avocado, Amaranth

9.9

PRIVATE PARTY HIRE AVAILABLE
We offer a range of private spaces for 

party bookings, meetings and launches.


