
Rustic bread tin £4
Bowl of olives £3.5

Sunday Best Lunch Menu
£19.95 for two courses

Starters
Soup of the day (v) 

Potted boar, apple and thyme jelly, grilled sour dough 
John Ross smoked salmon, soda bread, chive creme fraiche

Steamed mussels, smoked garlic, white wine 
Spinach and ricotta hot cake, poached egg, chilli (v)

Roast beetroot, orange and feta salad, toasted cobnuts (v)

Roasts
All served with either roast or new potatoes, carrots and greens

Dingley Dell pork, crackling, cider gravy, apple sauce
Slow roast rump of beef, Yorkshire pudding, red wine gravy

Half roast chicken, creamed shallot, gravy

Or...

Mains
Cod, big chips, homemade ketchup

The Lock Kitchen beef burger, big chips, relish
 Fisherman’s pie

Roast seabass stuffed with herbs and confit fennel
Braised shin of beef, buttered spinach, stuffed bone marrow 

Romano pepper filled with Puy lentil ragout, sweet potato cake (v) 
Chef’s homemade pasta (v) 

Sides
All priced at £3.5

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

Desserts
Crumble of the day (v)

Mocha cream cup
Salted caramel and chocolate tart (v)

Upside down pineapple pudding, creme fraiche ice cream, rum sabayon (v)
Raspberry and vanilla mille feuille

Bramley apple and blueberry pie, vanilla ice cream (v)
Orange posset, white chocolate, gingerbread (v)

Enjoy an extra course for an additional £6.75

Tea and coffee from £2.85

Please see the 
blackboard 

for our daily 
specials

(v) denotes suitable for vegetarians              may contain bones. Please inform a member of the team if you suffer from any food allergy so that the appropriate information can be provided to 
you for each dish. 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. 


