White Wine

Glass 175 ml

AZUMBER VERDEJO CUATRO RAYAS, PUEDA 2021, Spain 7.20
MON BLANC - SAUVIGNON BLANC, DOMAINE MONTROSE, IGP PAYS D’OC, 9.00
LANGUEDOC-ROUSILLON 2021, France

MARTEREY CHARDONNAY, LANGUEDOC ROUSSILLON, PAYS D’OC 2020, France 9.80
GAVI DI GAVI FIGINI, AZIENDA AGRICOLA LA CHIARA, PIEDMONT 2020, Italy 10.80
Red Wine Glass 15 ml
RUBE MONTEPULCIANO D’ABRUZZO, CITRA VINI, CHIETI, ABRUZZO 2020, Italy 7.20
DUC DE BELMONDE CABERNET-SYRA, IGP PAYS D’OC, France 8.00
ALICE VIERA DE SOUSA RED RESERVE, DOURO, Portugal 9.30
CATENA APPELATION VISTA FLORES MALBEC, Argentina 11.80
Rosé Wine Glass 75 ml
LES BETES ROUSSES CINSAULT ROSE, IGP PAYS D’HERAULT, France 7.20
MAISON SAINT AIX, COTEAUX D’AIX-EN-PROVENCE, ‘AIX’ ROSE, 2020, France 10.80
WHISPERING ANGEL ROSE, CHATEAU D’ESCLANS COTES DE PROVENCE, France 14.10
MAISON SAINT AIX, COTEAUX D’AIX-EN-PROVENCE, ‘AIX’ ROSE, 2020, France (MAGNUM) -
Sparkling Wine Glass 25 mt
BELSTAR PROSECCO NV, Italy 7.40
JEIO ROSE PROSECCO NV, Italy 9.70
Cocktails

BLOODY MARY Ketel One Vodka, salt, pepper, tobasco, horseradish, lemon juice
PORNSTAR MARTINI Absolute Vanilla Vodka, Passoa, passion fruit purée, sugar
ESPRESSO MARTINI Ketel One Vodka, Kahlua, coffee, sugar

MARGARITA Cazcabel Blanco Tequila, Cointreau, lime juice, agave

NEGRONI Tanqueray Gin, Capmpari, Martini Rosso

OLD FASHIONED Bullet Bourbon, angostura bitters, sugar

COSMOPOLITAN Ketel One Vodka, Cointreau, cranberry juice, lime juice, sugar
WHISKEY SOUR Bulleit Bourbon, lemon juice, angostura bitters, sugar

PASSION FRUIT MOJITO Havana 3yr, lime juice, passion fruit, mint

PINEAPPLE MAI TAI Plantation Rum, Cointreau, almond syrup, lime juice, pineapple
CHOCOLATE ORANGE MARTINI Orange & Cacao Sipsmith Gin, Créme de cacao, orange juice, chocolate bitters
LEMON DRIZZLE Tanqueray, St Germain Elderflower, lemon juice, honey
STRAWBERRY & MINT DAIQUIRI Strawberry pureé, havana 3, mint

Draught Beer

CAMDEN HELLS 6.10 CAMDEN PALE ALE

ESTRELLA 6.00 FOURPURE’S SESSION IPA*
BONES LAGER 6.50 VOODOO RANGER*
KINGSTONE PRESS CIDER 5.80 STONE & WOOD PACIFIC ALE*
BROOKLYN LAGER 7.00 YOUNG SONS

GUINNESS 6.00 SIGNATURE ROADIE
ERDINGER WEISSBIER* 6.20 MAGIC ROCK SAUCERY
Bottled Beer

PERONI 5.50 CRABBIES GINGER BEER

SOL 5.50 OLD MOUT CIDERS

DURA DAMM Gluten Free) 5.00 Berries & Cherries, Pineapple & Raspberry
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Sunday Menu




Starters & Sharers

PRAWN COCKTAIL (£f) .........coooioooooooooecoeoeeoceoeeeoeee e 11.00
avocado, baby gem
BURRATA (1)(8) ...oooooioioicccc oo 10.00
heirloom tomatoes, toasted pine nuts
GOLDEN & PURPLE BEETROOT HUMMUS (vg) ..., 7.00
toasted flatbread
BUTTERMILK POPCORN CHICKEN | i, 8.00
habanero mayo
PRAWN PIL PIL | oo 12.00
crusty sourdough
CAULIFLOWER WINGS (V8)...........oooccoooiiiiioioooecoeeoeceoeeceoeoeeeeeeeeeeeeeee 8.00
sweet & spicy

Get Roasted
Sunday Roasts
ROAST SIRLOIN OF GRASS-FED BRITISH BEEF . . ... 18.00
yorkshire pudding, seasonal vegetables, thyme roast potatoes, red wine jus
HALF A ROASTED FREE RANGE BRITISH CHICKEN . ... . . ... 17.00
yorkshire pudding, seasonal vegetables, thyme roast potatoes, chicken gravy
VEGAN WELLINGTON Filo pastry filled with mushroom and black beans (vg) ... . . . 16.00
seasonal vegetables, thyme roast potatoes & vegan gravy
Roast Sides
CAULIFLOWER CHEESE e 5.00
PORK & HERB STUFFING | e 5.00
ROAST POTATOES & VEGETABLES | i, 4.00
HOUSE FRIES @I0Li ... ... 4.50
DIRTY FRIES aioli, cheddar 7.00

Mains

FISH & CHIPS | oo 15.00
beer battered codling, mushy peas, tartare sauce, rosemary salted fries
COBB SALAD |t 12.00
cherry tomatoes, corn, avocado, poached egg, bacon bits, blue cheese
CAESAR SALAD . oo 10.00
soft egg, crispy bacon, anchovies, croutons
ADD CHICKEN + 3 | ADD PRAWNS +4 | ADD HALLOUMI +3
Burgers
THE LOCK CLASSIC BURGER ... 14.00
cheese, pickle, lettuce, tomato, red onion, house sauce, brioche bun, fries
SOUTHERN FRIED CHICKEN BURGER .. . ... ... 14.00
lettuce, tomato, chilli red onion, fiery mayo, brioche bun, fries
ADD BACON + 2 | ADD AVOCADO +2 | ADD EGG +2
Desserts
RASPBERRY RIPPLE LEMON POSSET . .. ..., 6.00
homemade shortbread
HOMEMADE VEGAN CHOCOLATE & ORANGE BROWNIE ... ... 6.00
honeycomb, chocolate ganache
STRAWBERRY SUNDAE || 8.00
vanilla Ice cream, fresh strawberries, strawberry sauce, fudge pieces
Hot Drinks
ESPRESSO SINGLE / DOUBLE ... 2.00/2.50
AMERICANOQ | 2.50
CAPPUCCINO/ LATTE | 2.50
POT OF TEA 2.90

(GF) gluten free « (V) vegetarian « (VG) Vegan.
For allergens, dietary requirements & further information please speak to a member of the team.
A discretionary 12.5% service charge will be added to your bill



