
 

Sangria 
Red wine, brandy, orange, lemon and apple 

9 

Lock keepers lemonade 
Brokers gin, lemonade & elderflower, rosemary  

9 

Aperol spritz  
Aperol, prosecco, soda  

9  

 

 
Marinated olives 

3 
Bread & oil 

3 
Smoked almonds 

4 

 

 

 
Available 11:00-14:30—Monday-Saturday 

Daily selection of freshly made sandwiches, wraps and bagels and 
cakes 

visit the counter to see today’s selection  
 

Homemade sausage roll   
served with Chef’s brown sauce 

4.5  
 

Scotch egg  
served with piccalilli 

4.5 
 

Mature Cheddar & red onion marmalade pasty 
4.5 

 

 

 
Caesar 

baby gem, garlic crouton, parmesan, anchovy, Caesar dressing 
8 

 
Niçoise 

new potato, green bean, cherry tomato, olive, 

egg, baby gem, olive tapenade, dressing  
8.5 

 
Superfood (ve) 

baby gem, spinach, sun-blushed tomato, avocado, 
kale, pomegranate, edamame, mixed grains, 

balsamic dressing 
8.5 

 
add chicken      4.5 

add salmon       4.5 

 

The Lock Classic burger 
beef or grilled chicken breast onion, tomato, 

gem lettuce, burger sauce 
9 

add cheese  add bacon 
1   1.5 

The Rodeo burger 
beef burger, pulled brisket of beef , mature 

cheddar,  gem lettuce,  tomato,  BBQ sauce, 
battered pickle  

11.5 

The Colonel  burger 
buttermilk fried chicken breast, celeriac slaw, 

buffalo hot sauce, gem lettuce  
10.5 

 

 
Skin-on fries 

rosemary sea salt 
3.5 

Sweet potato fries  

4 
Green salad 

3 

Summer slaw 

2.5 

Beer-battered onion rings 

3.5 

Harissa spiced chicken flatbread  

marinated chicken breast, pomegranate, 

tzatziki, cucumber, summer slaw 
10.5 

Falafel flatbread (v) 
falafel, hummus, tzatziki, sultanas, 

pine nut, cucumber ribbons, summer slaw  
9 

 

Carnivore 
salami, chorizo, ham hock terrine, cured prosciutto, bresola 

pickled vegetables, potato salad, warm pitta 
11 

Yogi (ve) 
marinated artichoke, grilled med veg, falafel, olives, hummus, warm pitta 

11 

Halloumi fries (v) 
aioli dip 

5.5 
Chicken wings  

buffalo sauce, blue cheese dip, lime 
6 

Deep-fried squid 
garlic aioli, charred lemon 

6 

The Portobello road (v) 
beer battered Portobello mushroom, red onion 

marmalade, tomato, gem lettuce 
9 

Hummus & pitta 
4 

Deep-fried Brie bites (v) 
tomato & mustard seed chutney, dressed leaves  

5.5 



 

 

 

 
 

 

 

 

 
 

 

 
 

 

 

 

 

 
 

 

 

 

Peppercorn  sauce 

2.5 

Ham hock & Gruyere croquette  
Piccalilli, compressed apple, watercress 

  6 

Soup of the day  
warm bread roll  

4 

Potted smoked mackerel 
spiced butter, pickled vegetables,  

baked ciabatta  
6.5 

Ham hock hash cake 
Chef’s brown sauce, fried egg,  

watercress 
8 

Chefs pie 
gravy 

8 

Rosemary & garlic roast chicken  
celeriac  remoulade, charred pineapple 

12 

Herb gnocchi  (v) 
wild mushroom, parmesan, 

parsley, truffle oil 
13 

Salt baked carrot (v)  
tofu and chickpea  parcel , sultana & 

pine nut dressing, yoghurt 
12 

Sustainable beer-battered haddock 
triple cooked chips, tartar sauce, 

mushy peas, lemon 
15 

Lock keeper’s fish bowl 
fennel, charred ciabatta, 

lemon aioli, lemon oil   
18.5 

Smoked haddock Mornay  
whole grain mustard mash, wilted spinach 

Mornay sauce 
14 

Steak frites 
garlic butter, watercress 

15 

8oz Sirloin steak 
triple cooked chips, Portobello mushroom, 

tomato, watercress 
21 

Béarnaise sauce 

2.5 

Garlic butter 

2.5 

Creamed mashed potato 
3.5 

Skin on fries, 
rosemary sea salt 

3.5 

Sweet potato fries 
4 

Blue cheese sauce 

2.5 

Beer battered onion rings 
3.5 

Green salad 
3 

Tender stem broccoli, 
garlic chili, pine nuts 

3 

Seasonal greens 
3.5 

Tomato, rocket, parmesan, 
pine nut salad 

4 

 

Salted peanut butter brownie 
mango sorbet, passionfruit 

5 

Warm strawberry Bakewell tart 
crème fraiche, strawberry coulis 

6 

Sticky toffee pudding 
vanilla ice cream, sticky toffee sauce 

6 

Vanilla panna cotta 
poached rhubarb, ginger cake 

5 

Yorkshire cheese 
tomato & mustard seed chutney, crackers & biscuits, 

grapes, butter 
7.5 

Ice cream or sorbet  
3 scoops 3.5 

 

Summer slaw 
2.5 

Vegetarian (v)   Vegan (ve) 

Food allergens and intolerances: Please inform your server before ordering if you have a food allergy or intolerance. All food is prepared in an area where allergens are present. All 

prices in GBP and inclusive of VAT at the current rate. All items are subject to availability and all weights are approximate uncooked weights. A discretionary 10% service charge will be 

added to your bill and all discretionary gratuities will be distributed in full to our team members.  

Falafel (ve) 

sultana, babaganoush, endive 

5.5 

Heritage tomato & buffalo mozzarella 
babaganoush , basil oil  

5 


