LOCKEI0E

—~NIGHT&DAY —




SNACKS

Chickpea hummus, vegetable crudités (vG)

Honey mustard chipolatas

Camden fried chicken, hot sauce, blue cheese mayo
Popcorn squid, lemon, garlic mayonnaise

Cheesy chips & curry sauce (V)

Mini cheeseburgers , pickles & house sauce (3)

Scotch egg, HP sauce

LOCKSIDE’S LOADED NAC#OS

12

To share

British beef chilli, melted Cheddar, smashed avocado,
tomato salsa, garlic mayo
(V) (VG upon request)
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LOCKSIDE’S [F1S/# & C#1~S

Our famous House Beer battered haddock,
served with thick-cut chips, mushy peas, lemon & tartare sauce

16.5
ADD

Bread & butter (v) 3 | Wally (v) 1 | Curry sauce (v) 2 | Gravy 2

AN OPTIONAL 12.5% SERVICE CHARGE WILL BE APPLIED TO THE BILL. IF YOU HAVE A FOOD ALLERGY OR
INTOLERANCE PLEASE ASK A MEMBER OF OUR FRIENDLY STAFF FOR A COPY OF THE ALLERGEN MENU



COCKWAILS

Negroni
Beefeater gin, Campari, Martini Rosso

Salty Paloma
Olmeca tequila, pink grapefruit juice, lime, soda

Hugo
Beefeater gin, elderflower cordial, mint, cucumber, soda

Tommy’s Margarita
Olmeca Gold tequila, lime juice, agave syrup

Passionfruit Martini
Vodka, passionfruit
Make it a porn star (add prosecco shot)

Espresso Martini
Vodka, espresso, sugar syrup

Spicy Margarita
818 Blanco, jalapefio Tabasco, lime juice, agave syrup

Apple & Thyme Swizzle
House infused vodka, apple juice, lemon juice, maple syrup

Old Cuban
Dark rum, sugar, bitters, prosecco, lime, mint

Smoked Old Fashioned
Bulleit bourbon, sugar syrup, Angostura bitters, smoke

Jungle Bird
Kraken rum, Campari, lime, sugar syrup, pineapple juice

Bloody Mary
Vodka, tomato juice, lemon juice, Tabasco, Worcestershire sauce
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SZOOWQERS

Baby Guinness 5
Kahlua, Baileys

Lemon Drop 5
Absolut citron, sweet lemon wedge

Crouching Tiger 5
Olmeca tequila, Kwai Feh Lychee liqueur

Tequila Black 38 53
Chocolate tequila

Tequila Rose 5
Fireball 47
Jagermeister 5
Sambucca 5.6
SPRIOZ.

Aperol Spritz 10
Aperol, prosecco, soda

Pink Hugo Spritz 10
Lillet Rosé, Fever-Tree elderflower tonic, mint, lemon

Rhubarb & Raspberry Spritz 10
Malfy Rosa gin, Fever-Tree rhubarb & raspberry tonic,

prosecco, grapefruit

Italian Blood Orange Spritz 10

Aperol, Cointreau, Fever-Tree ltalian blood orange soda



NOKLOW

COCKQAILS

Cos-NO-politan
Everleaf Mountain, cranberry juice, lime, suga

Margarita 0%
Pentire Adrift, lime juice, agave

Coastal Spritz 0%
Pentire Coastal Spritz, Lixir Light tonic

Paloma 0%
Everleaf Marine, pink grapefruit juice, lime juice

Crodino 1965 Aperitivo 0%

Crodino, orange wedge, served over ice
BOWWLES & SPIRIQS

Lucky Saint Lager - 0.5%

Lucky Saint Hazy IPA - 0.5%

Guinness Zero - 0.0%

Old Mout Cider 0.0%

Erdinger 0%

Tanqueray 0%
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SPARKILING & C/#AM -

125ml . Bottle

Prosecco DOC, Galanti - Veneto, Italy
A bright, fruity, & elegantly creamy sparkler with refreshing
citrus/pear aromas, gentle sweetness & a crisp, clean finish.

Prosecco Spumante Rosato, Extra Dry - Veneto, Italy
Notes of fresh strawberries & hints of pomegranate.
Delicate bubbles & a smooth, lightly off-dry finish make it an easy choice.

Crémant de Loire, Paul Buisse NV - Loire, France
Made in the traditional Champagne method, it delivers fine bubbles,
citrus & crisp green apple with a subtle brioche note.

Baron de Villeboerg Champagne, Brut NV - Ville sur Arce, France
A crisp, classic Champagne with vibrant freshness, green apple,
& subtle toast notes. Fine bubbles & a dry, elegant finish.

Moét & Chandon, Brut NV - Epernay, France

Elegant, vibrant, & widely appealing. It offers a harmonious blend
of fresh orchard & citrus fruits, layered with brioche.

ROS%

7.5 335

- 595

175ml « Bottle

Cinsault Rosé, Granfort - France
Soft strawberry & rose petal aromas lead to a
balanced palate of citrus & red fruit.

Pinot Grigio Rosato, Cantina Rosa Bianca - Veneto, Italy (vG)
Floral notes & juicy strawberry mingle with subtle minerality in this
beautifully balanced Pinot Grigio ‘blush’.

Réserve de Gassac Rosé, Pays de I’'Hérault - Languedoc, France
Delicate floral aromas, ripe red berries & a mineral-driven finish.
A sophisticated rosé that pairs effortlessly with Mediterranean cuisine.

Cotes de Provence Rosé ‘Elegance’, Capdevielle & Ginter - France

A quintessential Provence rosé, offering delicate notes of strawberry,
white peach & rose petal, balanced by crisp acidity & a silky finish.

6.6 25
7.4 295
8 325
- 38

ORG = Certified Organic / ORG* = Organic practices / (VG) = Vegan



W #149¢ 175ml

- Bottle

Catarratto <unfiltered> ‘Tule’, Terriors Project - Sicilia, Italy (ORG*/VG) 6.8
A minimal-intervention white, made with organic Catarratto grapes
& bottled unfiltered. Expect texture, citrusy lift & a touch of wildness.

Picpoul de Pinet, Chateau de la Mirande - Languedoc, France (VG) 8.2
Shining with zesty lemon, green pear & sea-spray minerality.
Its bright, mouthwatering finish evokes the sunny shores of southern France.

Chardonnay, Mappinga Hills - Adelaide Hills, Australia (ORG*/VG) 7.7
Textured Chenin from Swartland rebel Craig Hawkins. Minimal intervention,
maximum personality. Green apple skin, lime leaf & crushed stones.

Pinot Grigio “Trefili”, Cantina Volpi - Lombardia, Italy (vG) 7.6
A breath of Lombardia’s cool breeze, this Pinot Grigio reveals hints of
orchard fruits & spring blossoms, finishing with a soft, lingering mineral touch.

Sauvignon Semillon ‘La Patagua’, - Colchagua, Chile (vG) 8
Juicy & fresh, this Chilean white mix bursts with passionfruit, lemon & a touch
of green herbs. Bright & lively, it’s great on its own or with grilled seafood.

El Velero Verdejo - Castilla-La Mancha, Spain 6.3
Bright & aromatic with notes of lime, green herbs & white peach.
A refreshing Spanish white with a zesty, clean finish.

Sauvignon Blanc, ‘Still Life’ - Marlborough, New Zealand (ORG*/VG) 8.8
Bursting with vibrant citrus, gooseberry & passionfruit aromas, this fresh

& zesty Sauvignon shows classic Marlborough character. Organically

grown grapes deliver purity of flavour & a crisp, mineral finish.

Gavi di Tassarolo “La Fornace”, Cinzia Bergaglio - Piemonte, ltaly (vG) -
Floral & fresh grassy herb aromas, apple, pear, honeydew fruit,
elegant with a soft almond butter climax. First class Gavi!

SKIN CONTACT (ORANGE)

Skin contact whites blur the lines between traditional whites & reds. They offer the
fresh acidity of white wine combined with the textural richness & complexity of reds
- perfect for adventurous palates looking for something different.

“Salamandre”, Chateau Saint-Cyrgues - Rhéne, France (ORG/VG) 8.6
“Salamandre” showcases the Rhdéne’s terroir through a unique skin-contact

style - layered with juicy stone fruit, dried herbs, & a whisper of orange zest,
perfect for curious palates seeking something different.
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RED 175ml - Bottle

Tempranillo ‘Caminante’, Vina Albergada - Alavesa, Spain (VG) 6.7 275
Juicy cherry, cracked pepper & a dry, elegant finish make this a versatile
pour for tapas, charcuterie, or grilled meats. Rustic yet refined.

Pais Cabernet ‘La Cueva’, Terroirs Project - Colchagua, Chile (vG) 7.2 30
Pafs adds freshness & spice, Cabernet brings wild berries & depth
- together they create a wine that’s both earthy & energetic.

Pinot Noir, La Boussole - Languedoc, France (vG) 8.2 34
Juicy cherry & strawberry, subtle earth notes & a touch of cream make

this an everyday delight. Light-bodied & friendly, it pairs effortlessly

with a range of dishes.

Le Bosqg Carignan, Badet Clement - Vin de France 6.3 24
A vibrant southern French red from old-vine Carignan. Bursting with ripe
raspberry, cherry & plum fruit, backed by hints of spice & herbs.

Malbec Ballena del Sur, Sebastion Zuccardi 8.9 375
- Mendoza, Argentina (ORG*/VG)

“Ballena del Sur” - the southern whale - makes a splash with lush dark fruit,

subtle spice & undeniable presence. Big-hearted, but beautifully balanced.

Rioja Crianza ‘Alfaro’, Vinos Heraclio - North-East Spain (ORG*/VG) 8.8 36.5
This Crianza is Rioja at its most comforting. Soft oak, ripe red fruit & a hint

of vanilla. Smooth & mellow with just enough structure to keep things

interesting.

Salice Salentino Riserva, Marchese di Borgosole - Puglia, Italy (vG) 8.5 35

Barrel-aged & expressive, this wine delivers layers of dark fruit,
smoked spice & a subtle wild edge - Puglia’s heritage bottled.

ORG = Certified Organic / ORG* = Organic practices / (VG) = Vegan



DRAUG#'Y Half - Pint

Camden Hells 4.6% 3.65 7.2
Camden Pale Ale 4.0% 3.65 7.2
Guinness 4.2% 3.85 7.6
Jubel Peach 4.0% 3.65 7.2
Battersea Pale Ale 4.2% 3.80 75
Neck Oil 4.3% 4.05 77
Inches 4.5% 3.45 6.8
Estrella 4.6% 3.85 7.6
Birra Moretti 4.6% 3.75 7.45
Campfire Hazy IPA 5.2% 3.70 7.3
BOWWQLES
Sol 3.4%

6.4
Estrella Damn 4.6%

6.5
Estrella Daura (GF) 5.4%

6.3
Old Mout Ciders 4.0%

7.2

18

CLUB

CAMDEN
Did you know we have an interactive darts barjust downstairs!

Ask our staff for details




GIN

Tanqueray
Classic London Dry; crisp juniper, coriander, angelica with a clean, dry finish.
Our favourite pairing - Fever Tree Premium Indian Tonic: the timeless classic.

Tanqueray Flor de Sevilla
Distinctly zesty & bittersweet, featuring bold citrus notes, juniper, & orange blossom.
Our favourite pairing - Fever Tree Mediterranean Tonic: zesty, herrbaceous, refreshing

Beefeater
Bold juniper, citrus zest & earthy spice; balanced & traditional.

Our favourite pairing - Fever Tree Naturally Light Tonic: crisp, balanced and refreshing.

Beefeater Blood Orange
Bright orange peel, sweet citrus, soft spice & a smooth finish.
Our favourite pairing - Fever Tree ltalian Blood Orange: bold, vibrant citrus.

Beefeater Pink
Light juniper base with strawberry sweetness & a soft, fruity finish.
Our favourite pairing - Fever Tree Rhubarb & Raspberry: fruity, bright & playful.

Bombay Sapphire
Aromatic & floral; juniper with hints of lemon peel, orris root & spice.
Our favourite pairing - Fever Tree Elderflower Tonic: delicate, floral & aromatic.

Edinburgh Classic
Smooth, balanced London Dry; piney juniper with citrus & subtle spice.
Our favourite pairing - Fever Tree Premium Indian Tonic: smooth, balanced & classic

Edingburgh Rhubarb & Ginger
Aromatic, fruity rhubarb tang with a subtle, fiery ginger kick.
Our favourite pairing - Fever Tree Naturally Light Tonic: fruity & warm.

Edinghburgh Raspberry
Gentle raspberry fruit with soft juniper & a dry, delicate finish.

Our favourite pairing - Fever Tree Rhubarb & Raspberry: juicy raspberry with a tart twist.

Money 47
A distinct blend of juniper, citrus, floral aromas & spicy woody notes.
Our favourite pairing - Fever Indian Tonic: a more intense version of a classic
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GIN

Malfy Con Limone
Bursting lemon peel, zesty & bright with a soft juniper backdrop.
Our favourite pairing - Fever Tree Mexican Lime Soda: bright lemon with a lime kick.

Malfy Con Rosa
Juicy pink grapefruit, tart citrus with a subtle herbaceous edge.

Our favourite pairing - Fever Tree ltalian Blood Orange: grapefruit meets sweet orange.

Plymouth

Softer than a London Dry; earthy juniper, sweet citrus

& gentle spice with a rounded, balanced profile.

Our favourite pairing - Fever Tree Premium Indian Tonic:
smooth, rounded & perfectly classic.

Hendricks
Refreshing, floral, notes of cucumber & Bulgarian rose, with juniper & coriander.
Our favourite pairing - Fever Tree Naturally Light Tonic: clean, crisp and citrus-led.

Sipsmiths

Notes of juniper, citrus, and subtle spice, with a creamy, smooth texture.
Our favourite pairing - Fever Tree Indian Tonic: classic, crisp & juniper-forward

[FEVER WREE MIXERS

5.9

5.9

54

ALL £3.50
Premium Indian Tonic
Naturally Light Tonic

Elderflower Tonic
Italian Blood Orange
White Grape & Apricot
Mexican Lime Soda

Rhubarb & Raspberry




WHISKY & T #1SKEY

Glenkinchie 12yr 9.2
Bowmore 12yr 71
Highland Park 12yr 7.9
Glenfiddich 12yr 7
Glenfiddich 15yr 9
Aberfeldy 12yr 79
J Walker Black Label 7.4
Jack Daniels 5.5
Jameson 55
Naked Grouse 6.7
Auchentoshan 8.4
Nikka from the Barrel 9.9
Bulleit Rye 6.4
Bulleit Bourbon 5.6
Buffalo Trace 5.9
Talisker 10yr 7.4
Laphroaig 10yr 7.9
Famous Grouse 54
Balvenie 12yr 8.65
VODKA

Absolut 55
Absolut Vanilla 55
Absolut Citron 55
Grey Goose 6.6
Ciroc 6.9
Ketel One 5.6

Zubrowka 55



RUM

Bacardi 5.5
Havana 7yo 5.8
Havana Cuban Spiced 5.6
Havana Anejo Especial 5.6
Havana 3yr 55
Kraken 55
Goslings 5.6
Sailor Jerry 5.6
Wray & Nephew 6.3
Langs 5.6
Malibu 55
Captain Morgans Dark Spiced 5.6
WEQUILA & MEZ CAL

Olmeca Blanco 6.1
Olmeca Reposado 6.1
818 Blanco 6.4
Chocolate Tequila 54
Tequila Rose 51
Cazcabel Honey 54
Cazcabel Coffee 54
BRANDY

Martel VS 55
Courvoisier VS 6.5



OQZER SPIRIQS

Archers 54
Baileys 5.2
Campari 51
Kwai Lychee 4.6
Kahlua 5.6
Disaronno 5.85
Southern Comfort 5.2
SOYQ DRINKS

Coke Icon Bottle 41
Diet Coke 3.8
Coke Zero 3.8
Appletizer 41
Fanta 41
Sprite 4.2
Red Bull 5
Red Bull Sugar Free 5
Eager Juice (half) 2.55
Harrogate Still Water 3.5
Harrogate Sparkling Water 3.5
Fevertree Blood Orange 3.3
Fevertree White Grape Apricot 33
Fevertree Elderflower 3.3
Fevertree Light 3.3



WA#AQS ON AQ
L OCKSIDE §/#1S
MARCH ...

FRIDAY 6 TH MARCH - LATE NIGHT DEEP DIVE | GORDON WEDDERBURN

SATURDAY 7TH MARCH - GOOD FELLAS | HOUSE HIPPO

SUNDAY 8TH MARCH - RESIDENT DJS
FRIDAY 13TH MARCH - MR DORIS

SATURDAY 14TH MARCH - VINYL SPECIAL - HOUSE HIPPO | GOOD FELLAS
SUNDAY 15TH MARCH - RESIDENT DJS

TUESDAY 17TH MARCH - AN ALMIGHTY CRAIC

FRIDAY 20TH MARCH - LATE NIGHT DEEP DIVE | ALEX PATTERN
SATURDAY 21ST MARCH - GOOD FELLAS | HOUSE HIPPO

SUNDAY 22ND MARCH - RESIDENT DJS

FRIDAY 27TH MARCH - MEMORY LANE - RNB THROWBACK

SATURDAY 28TH MARCH - GOOD FELLAS | HOUSE HIPPO

SUNDAY 29TH MARCH - RESIDENT DJS




CAMDEN

| OGKSIDE

—~NIGHT&DAY —

Follow us on social media:
@lockside.camden

00

or visit our website on:
www.camdenlockside.co.uk

75-89 Upper Walkway,
Camden Lock Place,
Camden,
London
NW1 8AF

T: 0207 284 0007
E: hello@camdenlockside.co.uk



