STARTERS

PUB CLASSICS

Olives - £3.50 (v, vgn, df, gf)

Beer battered fish & thick cut chips, crushed peas,
tartare sauce - £15 (gfo, dfo)

Soup & sourdough - £6.50 (v, vg, df, gfo)
Salt & pepper squid, lemon aioli - £8

Thai red curry mussels & sourdough - £8.50/£16
(gfo, df)

Smoked salmon carpaccio, créme fraîche & dill £8.50 (gfo, dfo)

Toulouse sausage & mash, crispy shallots - £15 (df)

Raised pork pie & homemade piccallil - £7.50
Beetroot & walnut terrine - £7.50 (v, vgn, df)

Bacon mac & cheese, toasted breadcrumbs - £14
(vo)

Shepherd’s pie croquetters & green sauce - £8

8oz sirloin, mushroom, tomato & thick cut chips £25.50 (gf, df)
Add peppercorn sauce - £2

SHARING BOARDS

BURGERS

Veggie board - hummus, olives, roasted red
pepper, feta cheese, crispy falafel, salsa verde,
house salad & bread - £12 (v, vgno, gfo, dfo)

Beef burger & chorizo relish - £15.50 (gfo, dfo)

Sesame bun, cheddar, lettuce, gherkin & fries

Southern fried chicken & BBQ sauce - £15.50 (dfo)

Meat board - selection of cured meats, ham hock
terrine, olives, coleslaw & bread - £15 (gfo, dfo)

Spiced lentil & root vegetable - £14 (v, vgno, dfo)

PIZZA

MAINS

Margherita & herb oil - £9.50 (v, vgno, dfo)

Skate wing, brown shrimp & caper butter, new
potatoes - £18 (gf, dfo)

Roasted vegetable, artichoke & basil oil - £12.50
(v, vgno, dfo)

Pork tenderloin, proscuitto, dauphinoise potatoes,
kale & chantenay carrots - £19 (gf)

Vegan cheese available

Goat’s cheese & red onion marmalade - £12.50 (v)
Chorizo, jalapeno & parmesan - £13 (dfo)
Lamb, feta, red onion, chilli & pine nuts - £14 (dfo)
Parma ham, field mushroom, rocket & truffle oil £14 (dfo)

Spring green & pesto gnocchi - £15 (v, vgn, df)
Locksbrook fish pie & seasonal greens - £15.50
Osso buco, polenta mash & gremolata - £20
(gf, df)
Mushroom hotpot & seasonal greens - £14 (v, vgn,
gfo, df)

SIDES

Thick cut chips/fries/house salad - £3.50 each (v,
vgn, df, gfo)
Buttered seasonal vegetables - £4 (v, vgno, dfo, gf)
Rocket & parmesan salad - £4 (v, gf)
Parsley new potatoes - £3 (v, vgno, gf, dfo)

If you have any allergies, please let us know at the time of ordering. Dishes marked with the following symbols are (V) Vegetarian
(VGN) Vegan, (DF) Dairy free, (GF) Gluten free. Dishes with an additional (O) can be changed for each allergen.
We have strict procedures when preparing allergen orders, but we cannot guarantee any of our dishes are 100% free of allergens.
If you have any further questions, please speak to the manager on duty.
There is a discretionary 10% service applied to your bill. Please speak to your server if you would like it to be removed.

STARTERS
Olives - £3.50 (v, vgn, df, gf)
Soup & sourdough - £6.50 (v, vg, df, gfo)
Salt & pepper squid, lemon aioli - £8
Smoked salmon carpaccio, créme fraîche & dill £8.50 (gfo, dfo)
Raised pork pie & homemade piccallil - £7.50
Beetroot & walnut terrine - £7.50 (v, vgn, df)

ROASTS

All served with roast potatoes, Yorkshire pudding, carrot &
swede purée, roast parsnip, spiced red cabbage & seasonal
greens

Sirloin of beef - £18.50 (gfo, dfo)
Pork belly - £17.50 (gfo, dfo)
Chicken breast & bread sauce - £17.50 (gfo, dfo)
Spinach, lentil & squash wellington - £14.50 (v,
vgn, gfo, dfo)
Pigs in blankets - £4 (gf, df)

SHARING BOARDS
Veggie board - hummus, olives, roasted red
pepper, feta cheese, crispy falafel, salsa verde,
house salad & bread - £12 (v, vgno, gfo, dfo)
Meat board - selection of cured meats, ham hock
terrine, olives, coleslaw & bread - £15 (gfo, dfo)

PIZZA

Vegan cheese available

Cauliflower cheese - £4 (v)

MAINS
Beef burger & chorizo relish, cheddar, lettuce,
tomato, gherkin & fries - £15.50 (df, gfo)
Spiced green lentil & root vegetable burger,
cheddar, lettuce, tomato, gherkin & fries - £14 (v,
vgno, gfo, df)

Margherita & herb oil - £9.50 (v, vgno, dfo)

Beer battered fish & thick cut chips, crushed peas,
tartare sauce - £15 (dfo, gfo)

Roasted vegetable, artichoke & basil oil - £12.50
(v, vgno, dfo)

Skate wing, brown shrimp & caper butter, new
potatoes - £18 (gf, dfo)

Goat’s cheese & red onion marmalade - £12.50 (v)

Spring green & pesto gnocchi - £15 (v, vgn, df)

Chorizo, jalapeno & parmesan - £13 (dfo)
Lamb, feta, red onion, chilli & pine nuts - £14 (dfo)
Parma ham, field mushroom, rocket & truffle oil £14 (dfo)

SIDES

Thick cut chips/fries/house salad - £3.50 each (v,
vgn, df, gfo)
Buttered seasonal vegetables - £4 (v, vgno, dfo, gf)
Rocket & parmesan salad - £4 (v, gf)
Parsley new potatoes - £3 (v, vgno, gf, dfo)

If you have any allergies, please let us know at the time of ordering. Dishes marked with the following symbols are (V) Vegetarian
(VGN) Vegan, (DF) Dairy free, (GF) Gluten free. Dishes with an additional (O) can be changed for each allergen.
We have strict procedures when preparing allergen orders, but we cannot guarantee any of our dishes are 100% free of allergens.
If you have any further questions, please speak to the manager on duty.
There is a discretionary 10% service applied to your bill. Please speak to your server if you would like it to be removed.

Toast & jam - £2.50 (v, vgn, gfo)
Porridge, honey & banana - £4.50 (v, vgno)
Granola, berry compote & yoghurt - £4.50 (v, gf)
Pancakes (all £7.70)
Bacon & maple syrup
Crème fraiche & berry compote (v)
Nutella (v)
Banana & honey (v)
Crushed avocado, grilled tomato, poached eggs on toast - £8 (v, gfo)
Free range eggs on toasted sourdough - £5 (v, gfo)
Eggs benedict - £8.75 (gfo)
Eggs florentine - £8.50 (v, gfo)
Eggs royale - £8.75 (gfo)
Locksbrook breakfast - £10.50 (gfo)
Fried egg, sausage, bacon, flat mushroom, hash brown, baked beans,
tomatoes, black pudding & toast
Locksbrook veggie breakfast - £9.50 (v, gfo)
Fried egg,veggie sausages, tomatoes, flat mushroom, hash brown, baked beans & toast
Locksbrook vegan breakfast (v, vgn, gfo)
Vegan sausages, hash brown, mushrooms, avocado, tomato, baked beans & toast
Breakfast baps
Sausage, veggie sausage, bacon, fried egg, mushroom
Single item - £4.50
Combination of two - £5.50
Combination of three - £6.50

If you have any allergies, please let us know at the time of ordering. Dishes marked with the following symbols are (V) Vegetarian
(VGN) Vegan, (DF) Dairy free, (GF) Gluten free. Dishes with an additional (O) can be changed for each allergen.
We have strict procedures when preparing allergen orders, but we cannot guarantee any of our dishes are 100% free of allergens.
If you have any further questions, please speak to the manager on duty.
There is a discretionary 10% service applied to your bill. Please speak to your server if you would like it to be removed.

