WELCOME TO THE LOCALIST

Pleasure at Leisure with Knife, Fork, Spoon & Glass

SNACKS SIDES v

STEAMED EDAMAME, 2.9 FRENCH FRIES 3
SWEET CHILLI & TRUFFLE FRIES & PARMESAN 43
PAPRIKA (V)

ITALIAN OLIVES & 35 CRi1sPY COURGETTE FRIES 3.9
MARCONA ALMONDS (V) BUTTER LETTUCE, AVOCADO 4
NACHOS. HUMMUS 3l5 & WHOLEGRAIN MUSTARD

& CRUDITES (V) PURPLE POTATO CRISPS 4.5
PADRON PEPPERS & 4.5 sz Loy Linirs Z1ss

CHILLI AIOLI (V) ARTISAN BREAD 2
HEREFORDSHIRE BEEF 5 COLESLAW 2.9
e NACHOS WITH GUACAMOLE 3.5

(veggie / fish options available)

SHARING PLATES

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 PUREE & 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 ATOLI 7.5
CHEESE & CHARCUTERIE BOARD, PICKLES, RELISH & TRUFFLE HONEY 14

HANDMADE BURGERS SALADS

GOAT CHEESE, MARINATED 8.5 ISLE OF WIGHT HERITAGE

COURGETTES, SWEET ONIONS, TOMATOES, BASIL PESTO,

TOMATO & LETTUCE (V) RED ONIONS & OLIVE OIL (v)

220G RIBEYE, BRISKET & JACOB’S 9 0

LADDER, TOMATO, LETTUCE BEETROOT, GOAT

& ONION CHUTNEY CHEESE, STRAWBERRIES

PRAWN, CHARCOAL BUN, 9.5 f‘SAGED BALSAMIC (v)

PEA SHOOTS, SALSA ROSA, ’

TOMATO & LETTUCE 36 HOUR APEROL CURED

SPICY PORK SAUSAGE, GRILLED 10.9 f‘gﬁggﬁgg’&? AND

TENDERSTEM BROCCOLI & 8.9 ’

SMOKED SCAMORZA CHEESE :

PIMP YOUR BURGER: S M L1401 0D
CAESAR SALAD,

Pancetta, Avocado, Eggs,

Smoked Applewood Cheese £2 each CORN FED CHICKEN

Dare you go for a double patty? Add £6 1.9

Head Chef: Mario Scarparo
The Localist - 38-42 St John St, London ECIM 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.

THE LOCALIST

PROSECCO & HIBISCUS
ROYALE 9.5

JUST FOR ME!

PUGLIAN BURRATA, BROAD 8.5
BEANS, PEA SHOOTS, SICILIAN
LEMON ZEST & OLIVE OIL (V)

TUNA TARTARE, 9.9

AVOCADO, AMARANTH

J

N

\
SURF FROM
BILLINGSGATE

HOMEMADE LINGUINE, MIUSSELS,
CHERRY TOMATOES, POTATO
VELOUTE & PECORINO
10

BATTERED COD, FRENCH FRIES,
PEA PUREE & TARTARE ‘SCARPARO’
12.5

PAN FRIED SEA BREAM,
HONEY & LEMON LEAVES
16

ROAST SOY-SESAME SALMON,
CARAMELISED FENNEL
& GREEN CABBAGE
16.9

TURF FROM
SMITHFIELD

BONE M ARROW, CONFIT GARLIC AND
CARAMELISED ONTONS
7.9
Add Bourbon shot £8

SLOW-COOKED BEEF LASAGNE
9

Ri1BS 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

f—

PRIVATE PARTY HIRE AVAILABLE

We offer a range of private spaces for
party bookings, meetings and launches.




