
. 

We take pride in preparing our food from scratch every day. We are concerned for your well-being, so if you have any allergies then please alert us,  
as not all ingredients are listed! Allergen information is available upon request. As some of our dishes contain allergens we are unable to guarantee any of our dishes  

are allergen free. (v) vegetarian (some cheese may contain animal rennet). A 12.5% optional service charge will be added to your bill. Sorry we do not take cheques. 
All guests must eat a main course per person at all times both in the restaurant and on the terrace. We don’t do separate bills nor do we split bills more than twice. 

LOCALESOUTHBANK.COM  ||  3B BELVEDERE ROAD, COUNTY HALL, LONDON SE1 7GP  ||  020 7401 6734 

 

 HOMEMADE DESSERTS 
 
Head Chef Angelo Martello presents his Autumn 
dessert menu…. 
 
TIRAMISU  
The house favourite £6.25 
 
ETON MESS ALL’ITALIANA 
Crushed Meringue with limoncello cream and red 
berries £6.50 
 
TORTA	DI	FORMAGGIO	
Homemade orange and chili cheesecake £6.50 
 
PANNACOTTA AL FRUTTI DO BOSCO 
Vanilla pannacotta with a mixed berry sauce £5.75 
 
PROFITEROLES AL CIOCCOLATO 
Chocolate and vanilla profiteroles £6.50 
 
FONDANTE AL CIOCCOLATO   
Please allow up to 15 mins cooking time 
Warm chocolate fondant served with vanilla sauce 
£6.95 
  
AFFOGATO 
Cinnamon ice cream, Frangelico liquer and  
a shot of espresso £5.95 
 
Gelati e Sorbetti  
Why not try our handmade ice cream or sorbet for 
£1.95 per scoop. We have Vanilla, Cinnamon, Lemon 
Meringue, Dark Chocolate, White Chocolate, Salted 
Caramel, Amarena (Black cherry), Amaretto, Lemon 
Sorbet, Mango Sorbet, Strawberry Sorbet and 
mandarin Sorbet.  
    
Try our ice cream with a shot of Italian wild 
strawberry liqueur for an extra £2.00 
 
FORMAGGI MISTI CON BISCOTTI  
Selection of classic Italian cheeses served with 
homemade fruit bread £7.60 
 
DESSERT WINE  
    
MONZABILLAC L’ANCIENNE CURE 
France, 2014, 13% abv 50ml £6.50 / Bottle £28.00 
This Monbazillac from Domaine de l'Ancienne Cure is 
a wonderfully rich sweet wine made from low yields 
of late-harvested, botrytised, Semillon and 
Muscadelle 
 
PORT  
 
TAYLORS 2010 LBV £5.00 
 

COFFEE 
 
Italian wood slow-roasted coffee 
ESPRESSO £2.00 
DOUBLE ESPRESSO £2.50 
AMERICANO £3.00 
LATTE £3.00 
CAPPUCCINO £3.20 
HOT CHOCOLATE £3.00 
 
TEA 
 
ENGLISH BREAKFAST £2.50 
EARL GREY / GREEN TEA / CHAMOMILE / 
PEPPERMINT £2.50 
FRESH MINT £2.75 
 
LIQUEUR COFFEE 
 
IRISH Jameson Irish whiskey £5.25 
CALYPSO Tia Maria £5.25 
FRENCH Cognac £5.25 
FRANGELICO Hazelnut £5.25 
ITALIAN Amaretto £5.25 
 
DIGESTIVE  
   
SAMBUCA (black or white) £4.00 
AMARETTO £4.00 
FRANGELICO £4.00 
FERNET BRANCA £4.50 
LIMONCELLO £4.00 
 
AFTER DINNER COCKTAILS   
 
TIRAMISU COCKTAIL £8.75 
ESPRESSO MARTINI £9.50 
 
GRAPPA   
 
GRAPPA MOSCATO / CABERNET £4.50 
 
COGNAC  
 
HENNESSEY VS £3.90 
HENNESSY FINE DE COGNAC £6.00 
HENNESSEY XO £30.00 
 
 
CALVADOS 
 
CHATEAU DU BREUIL 40%  
Fine Calvados pays d’Auge £4.75 
 


