
See our board for oysters and barsnacks

STARTERS
Persimmon Salad pink radicchio, candied pecans, goat cheese

Fried Creole Vegetables green tomato, okra, heart of palm, remoulade

Softshell Crab Meunière pecan butter sauce +£3

Chicken Liver & Bourbon Paté red pepper jelly, pickles, sourdough

BRUNCH
Eggs Sardou rockefeller artichoke, cornbread, poached eggs, hollandaise

Shrimp Boil Omelette potato, sausage, celery, creole cream cheese

Eggs Hussarde poached with muffin, bacon, hollandaise, marchand de vin

Southern Fried Chicken buttermilk pancakes, maple syrup, pineapple, jalapeno

SIDES
Fries creole spice £6

Dirty Rice minced pork, chicken liver £6

Sprout Tops bacon, chilli, gravy £7

Creole Tomato Salad avocado, onion, ravigote £9

DESSERTS
Pecan Pie bourbon whipped cream

Beignets rhubarb compôte

Sundae halva & almond ice cream, chocolate, caramel, cherries, almonds

inform us of allergies | 13.5% service discretionary | ask for vegan or childrens menu

follow us!  @plaqueminelock

1  course  £21
2  courses  £27
3  courses  £33

Cocktail of the day:
Rhubarb Hurricane £11



COCKTAILS
Creole Bloody Mary vodka, tomato, creole spice, lemon* 

Perfect Margherita tequila, agave, lime

Hurricane rum, citrus, grenadine, passion fruit

Boulevardier bourbon, campari, vermouth

Sazerac rye, bitters, absinthe, voodoo

Stauffenberg Martini stauffenberg vodka or gin, dolin dry vermouth  +£4

Plaquemine Sidecar bourbon, grand marnier, orange, bitters, lemon

Mint Julep mint infused bourbon, soda

SOFT DRINKS
Dalston Soda elderflower, lemonade, cherryade, cream soda £3.3

Franklin & Sons ginger beer, ginger ale, light tonic

MOCKTAILS
Shirley Temple grenadine, lime, ginger ale

Arnold Palmer iced tea, lemonade, sugar 

Tropical Storm citrus, grenadine, passion fruit

Virgin Mary tomato, creole spice, pickled okra

REAL ALE
One More american pale ale, hammerton 4.1%

Best Bitter beer street, 4.2%

CRAFT DRAFT
North Star dark lager, pohjala, 5%

One More session pale ale, wild card, 4.1%

Devon Mist cloudy cider, sandford orchards, 4.5%

Extra White belgian white, vedett, 4.7%

N7 ipa, hammerton, 5.2% 

Keller Pils pilsner, lost & grounded, 4.8%

Estrella Galicia lager, 5%

Oatmeal Stout fourpure, 5.1%

Kriek Boon cherry lambic, boon brouwerij, 3.5%

BOTTLES & CANS
Helles lager, augustiner, 5.2%

Orval trappist ale, abbaye d’orval, 6.2% 

Goldbrau stiegl, 5%

Crunch peanut butter stout, hammerton, 5.4%

Salty Kiss gooseberry gose, magic rock, 4.1% 

Fantasma gluten free ipa, magic rock, 6.5%

LOW ALCOHOL (<0.5%)
Sport Zot belgian blonde, halve maan 

No Worries ipa, lervig  

£11/glass

pint  jug

£5.2* £9.5

£5* £9.2

£7.2 £13.5

£7.9 £15.5

£6.2 £11.5

£8.8 £16.5

£7.6 £14.5

£6.4* £12

£6.4* £12

£6.8* £13

£3.8/250ml

all cans 33cl except where stated

£6.7/50cl

£6.5

£5.5

£6.8

£6.5

£6.5

£6

£4.3

£5/glass


