
We source our ingredients from Britain’s best farmers, growers, fishers and foragers 
to bring out the season’s flavours.

Provenance may vary subject to supply. Farming challenges and British weather can mean there are a few
essential ingredients that come from elsewhere. Please inform a member of the team of any food allergies 

or intolerances when ordering. As part of the nature of fresh game, dishes may contain traces of shot.

An adult’s recommended daily calorie allowance is 2,000 Kcal. All
tables are subject to a discretionary service charge of 12.5%.

The Lockhouse

Crafted with care for 
6 people to share.

Cheers to the season
of merry making

moments, shared 
with great company.

Braised ox cheek mini beef burgers, Parmesan fries, plum ketchup, 
harissa mayonnaise (3830kcal) £60

Pork, sage & chestnut Scotch eggs, pig in blanket sausage rolls, crackling, 
English mustard, HP brown sauce (3630kcal) £40

Cobble Lane salami & coppa, roast artichokes, pickles, caperberries, figs, 
seeded crispbreads, toasted sourdough (1232kcal) £60

Plant-based & roasted squash mini burgers, fries, mayonnaise, 
plum ketchup (vg) (2602kcal) £60

Beetroot hummus, lemon & parsley hummus, chicory, celery, Little Gem lettuce, 
radishes, toasted sourdough (vg) (2320kcal) £40



Party Starters
Mulled Negroni - Plymouth Gin, Campari,

Martini Rosso, Mulled Syrup 12.00
Sour Cherry Fizz - Tempio Prosecco, 

Montzi Cherry Aperitivo 11.50
Let it Sloe - Plymouth sloe gin, mulled syrup,

lemon juice, prosecco & soda 11.50

Festive Wine Pours
Includes a glass of Prosecco on arrival and half a bottle of Morandé Colección Privada Sauvignon

Blanc or Morandé Colección Privada Merlot 20.00

 Includes a glass of Nyetimber Classic Cuvee on arrival and half a bottle of Finca La Colonia Colección
Malbec or Esprit Marin Picpoul De Pinet  29.00

Raise the cheers
Baby Guinness - Baileys, Kahlua 6.65

Lady Guinness - Tequila Rose, Baileys 6.65
Café XO Patron 6.65

Pickle Back - Buffalo Trace, pickle juice 6.00

Pop the Bubbles
Nyetimber Classic Cuvée 65.5

Paul Dangin et Fils Brut Champagne 50.5
Tempio Prosecco  34.25

Casa Canevel Proseco Rosé 37.5

Magnums
Magnum of Finca La Colonia Malbec, Argentina 72

The Chocolate Block, South Africa 98
Whispering Angel, Cotes de Provence Rosé  90

Winter Warmers 
Mulled Wine 9.00

Hot Choc Orange - Bailys, Burnt Faith triple sec,
milk, chocolate, cream 11.00

Hot honey picante - Altos tequila, 
lime, hot honey 12.5

Bottled Beers On Ice
Peroni Nastro Azzuro (x12) 67.00

Asahi 0.0 (x12) 58.00

In Good Spirits
Plymouth Gin, (10x) Indian tonics 92.00

Olmeca Altos, (10x) Mexican Lime Sodas 95.00
Jameson, (10x) Ginger ales 90.00

Malfy Rosa, (10x) Mediterranean Tonics 93.00


