
SMALL PLATES        
ROASTED RED PEPPER HUMMUS   	  8                                                       
Olive and rosemary bread sticks, green-herb oil, 
toasted pumpkin seeds. (ve)

HALLOUMI FINGERS   	  10                                                       
Vimto chilli jam, toasted sesame, garlic aioli. (v)	

SMOKED MACKEREL PÂTÉ                                      10
Garlic-baked sourdough crisp, dill oil, parsley. 
	
CAULIFLOWER CHEESE CROQUETTES                   9
Tomato relish, garlic mayonnaise, pickled onions. (v)

STICKY HOISIN CRISPY DUCK                         10                          
Rice cracker, spring onion, cucumber, Vimto hoisin, toasted sesame.

WHIPPED FETA & FOCACCIA                                               8 
Nut free pesto, toasted sesame, chilli flakes. (v)

CRISPY BRAISED PORK & APPLE BALLS                                9 
Apple ‘slaw, pickled onions, garlic mayo.

CRISPY CALAMARI & LIME SALT STICKS                 8  
Cockle tartar sauce, burnt lime wedge. 

ROASTED BABY CHORIZO                                                11 
Rioja, garlic aioli, chives. 

MANCHESTER SCOTCH EGG                                                10  
Bury black pudding, rustic piccalilli. 

VIMTO & DILL SALMON GRAVLAX                                               11     
Pickled cucumber, nasturtium, toasted sesame. 

LARGE PLATES

EVENING MENU

TRUFFLE & PARMESAN FRIES (v)   	                             5

ROSEMARY & GARLIC SALTED FRIES (ve)         4            

PAK CHOI, CHILLI, SESAME (ve) 	   4                                                                 

MAPLE & FIVE-SPICE TATER TOTS (ve) 	  5                      

LOCK 84 HOT CRISPS (ve) 	                                         6

OLIVE & ROSEMARY DOUGH STICKS & DIPS (ve)	     6

BEER BATTERED ONION RINGS	          5      

NOCELLARA OLIVES & CONFIT LEMON (ve)            6   

(v) Vegetarian  (ve) Vegan

ON THE SIDE

CHIP SHOP CROQUETTES             	     16                       
Pea & potato croquettes, fries, split lentil curry sauce. (ve)

CHICKEN CAESAR SALAD                                       18
Panko-crusted chicken, anchovies, bacon crumb, sourdough         
croutons, parmesan, truffle Caesar dressing.

NORTHERN CHICKEN BURGER                              19
Vimto chilli jam, baby gem, pickled onion, tomato, 
crispy shallots, fries. 

HAND‑PRESSED BEEF RIB CHEESEBURGER            19
Cheddar, baby gem, pickled onions, tomato, fries. 

TRUFFLE & PARMESAN PORCINI RAVIOLI              18
Parmesan cream, wilted spinach, crispy oyster mushrooms. (v) 

LAMB, SWEET POTATO & MUSHROOM HASH       20       
Duck Egg, chestnut mushroom, crisp onions, basil dressing.

LOCK 84 BATTERED HADDOCK                              23
Salt & vinegar chips, pea & mint puree, cockle tartar.
Perfectly paired with Balfour Leslie’s Reserve Brut.                                       

Available by the glass, or £45 per bottle.

PAN FRIED DUCK BREAST                                               28
Pak choi, sweetcorn purée, five-spice Vimto sauce. Served pink.
Perfectly paired with Flagstone Dragon Tree Cape Blend. 

Available by the glass, or £45 per bottle.

10oz BONE-IN PORK CHOP                                            26
Butter beans, baby chorizo, Rioja, shallots, lemon &                              
garlic parsley butter.
Perfectly paired with Viña Real Rioja Reserva. 

Available by the glass, or £35 per bottle.

8oz BLACK ANGUS SIRLOIN STEAK                       35
Salt & vinegar chips, tomato and rocket, peppercorn sauce. 
Perfectly paired with Angus the Bull, Cabernet Sauvigno.               

Available by the glass, £39 per bottle.

ROASTED CHICKEN SUPREME                                20
Heritage tomato concassé, roasted baby potatoes, tenderstem, 
whipped feta, parsley & rocket pesto.
Perfectly paired with Portillo Malbec Rosé.                          

Available by the glass, or £32 per bottle.

ROASTED CAULIFLOWER STEAK                                20
Tomato & cumin sauce, crispy chickpeas, pomegranate, herb oil. (ve)
Perfectly paired with Babydoll Sauvignon Blanc. 

Available by the glass, or £39 per bottle.



Your safety and comfort are really important to us. Our dishes are freshly prepared in kitchens where allergens are present, so while we take great care, we 
can’t guarantee that any dish will be completely free from them. Some ingredients may also carry “may contain” warnings.

If you have an allergy or a dietary requirement, please just let one of our team know — we’ll be more than happy to guide you through the menu and help you 
find something delicious to enjoy with confidence. All our prices include VAT. A discretionary 12.5% service charge will be added to your bill, and we’re proud 

that 100% of tips and service charges go directly to our team in recognition of the care they provide.

www.lock84.com


