
Rustic bread tin £3
Bowl of olives £3

Starters
Soup of the day (v) £6

Rustic terrine £7
Crispy fried crab, avocado lime mayonnaise £9

John Ross smoked salmon, soda bread, chive creme fraiche £8
The Lock Kitchen sharing board £9 / £15

Grilled flatbread, prosciutto, grilled marinated courgette, lentil, beetroot, mint and feta salad, 
confit cherry tomatoes, vitello tonnato, olives (vegetarian alternatives are available)

Spicy prawns £8
Green pea risotto (v) £7 / £12

Roast beetroot and mozzarella salad (v) £7 / £12
Spiced potted beef, toast £7 

Mains
Cod and big chips, pea puree £14

The Lock Kitchen burger, big chips, relish £14
Grilled swordfish, salsa £17

Lemon honey roast chicken, succotash £14
The Lock Kitchen pie £14

Spinach, feta, filo pastry, pine nuts (v) £13
West Country rump of lamb, rustic caponata £16

Herb crusted hake, sauteed spinach £16
Grilled Surrey Farm rib-eye steak, big chips, bearnaise sauce £20

Lock style veal saltimbocca £18
Homemade ravioli (v) £12

Sides
All priced at £3

New potatoes and parsley  |  Big chips
Buttered greens and carrots  |  Mixed leaves  |  Tomato and shallots

Desserts
All priced at £6

Crumble of the day
Lemon meringue pie

The Lock Kitchen trifle
Chocolate pecan brownie
Strawberry jelly, ice-cream

Creme caramel
Chocolate and raspberry cup

British Farmhouse cheeses, homemade fruit chutney, walnut and raisin bread (supplement of £2)

Tea and coffee from £2.85

Please see the 
blackboard 

for our daily 
specials

Sunday Best!
Please speak to your 

server about our 
Sunday roast offers

(V) denotes suitable for vegetarians              may contain bones. We cannot guarantee any of our dishes to be nut free. If you suffer from a nut allergy or any other food allergy, please inform 
a member of the team. Please note we do not add a gratuity to your bill, all gratuities are at your discretion and are passed directly to the team members, which are supplementary to their 

salaries. Parties of eight or more will attract a 10% service charge. 


