


BUFFALO -  MILD,  MED,  HOT,  CAJUN
HONEY HABENERO DRY RUB
CAJUN DRY RUB
GARLIC PARMESEAN
TANGY GOLD
COUNTRY SWEET
ORIGINAL BBQ
SWEET HEAT BBQ
STINGING HONEY GARLIC

LOCK STOCK
BAR & GRILL

5432 ROUTE 64 
BRISTOL, NY 14424
( 5 8 5 ) - 5 3 1 - 4 0 9 2

 @ L O C K S T O C K B R I S T O L

 S U N D A Y - T H U R S D A Y :  1 1 A M  -  9 P M
F R I D A Y  &  S A T U R D A Y :  1 1 A M  -  1 0 P MHAPPY HOUR 3-6

FIVE $10              TEN $18
SAUCES:

WINGS

STARTERS
$ 14

HOURS:

Chicken Fingers
SERVED WITH YOUR CHOICE OF SAUCE

FRIES +$3
TOSSED +$1 
BLUE CHEESE +$1

Crispy Artichoke Hearts
SERVED WITH CAJUN DIPPING SAUCE

$ 1 3

Cheesy Breadsticks
SERVED WITH MARINARA SAUCE

$ 1 2

Bavarian Pretzel
SERVED WITH CHEESE & PUB MUSTARD

$ 1 7

Pastrami Poutine 
FRIES TOPPED WITH HOUSE SMOKED PASTRAMI,
SAUERKRAUT, SWISS CHEESE, PICKLES & 1000 ISLAND

$ 1 9

Sicilian Style Calamari
SERVED WITH KALAMATA OLIVES, BANANA
PEPPERS, ONION, TOMATO & SHAVED ASIAGO

$ 1 8

Original Poutine
FRIES TOPPED WITH CHEESE CURDS & GRAVY 

$ 1 3

Ultimate Nachos
TORTILLA CHIPS TOPPED WITH CHEDDAR,  HOUSE
CHEESE SAUCE,  ONION,  JALEPENOS & BLACK
OLIVES

CHICKEN,  PASTRAMI ,  OR BBQ PORK +$6

$ 1 6

Spinach & Artichoke Dip
SERVED WITH TORTILLA CHIPS

$ 1 6

TO SHARE

Baked Mac & Cheese
BACON +$3
BUFFALO CHICKEN OR PASTRAMI +$6

$ 1 6

A U T O M A T I C  2 0 %  G R A T U I T Y  F O R  P A R T I E S
O F  6  O R  M O R E  

Mozzalunas $ 1 5

Mini Pierogis
(GARLIC PARM WITH ONION OR BUFFALO STYLE
WITH BLUE CHEESE)

$ 1 2SERVED WITH MARINARA SAUCE



FRIES +$2
SWEET POTATO FRIES +$3.50
CHIPS
MAC SALAD +$2
VEGGIES +$2
COLE SLAW +$2
SIDE SALAD +$3.50
MASHED POTATOES +$2

S I D E S  

BURGERS
 & SANDWICHES

Back Country Burger
WITH BACON, GOAT CHEESE, SPINACH,
RED ONIONS, GARLIC AIOLI &
BALSAMIC GLAZE

$ 1 9

Bacon Blue Burger 
WITH BACON & CRUMBLY BLUE CHEESE

$ 18

Mushroom Forager
WITH SAUTEED MUSHROOMS, SWISS
CHEESE, RED ONIONS, SPINACH &
GARLIC AIOLI

$ 18
Pastrami Reuben
HOUSE SMOKED PASTRAMI WITH SWISS
CHEESE, SAUERKRAUT & 1000 ISLAND
SERVED ON RYE

$ 1 9

Cajun Chicken Wrap

GRILLED CHICKEN WITH BACON,
CHEDDAR, CAJUN SAUCE, LETTUCE,
TOMATO & RED ONION

$ 1 7
All American Burger
WITH AMERICAN CHEESE, LETTUCE,
TOMATO & ONION

$ 1 6

Love Bird
GRILLED CHICKEN WITH SWISS CHEESE,
ROASTED APPLES, BACON, SPINACH, &
BALSAMIC AIOLI

$ 18

Porky’s Pileup
HOUSE SMOKED PULLED PORK WITH
PINEAPPLE, COLE SLAW, RED PEPPERS,
PROVOLONE & TANGY GOLD BBQ
SERVED ON A WAFFLE

$ 18

OUR 6 OZ. BURGERS ARE MADE WITH CERTIFIED ANGUS BEEF, SEASONED & SERVED ON A BRIOCHE
ROLL WITH KETTLE CHIPS (SUBSTITUTE BLACK BEAN BURGER FOR NO ADDITIONAL COST)

Crispy Chicken 
Sandwich
WITH COLESLAW, SWISS, BACON &
SWEET HEAT BBQ

$ 18

Garbage Plate
2 CHEESEBURGERS OVER FRIES & MAC
SALAD TOPPED WITH MEAT HOT & ONIONS

$ 1 9



PIZZA 12" CRUST
10" CAULIFLOWER CRUST +$2

ENTREES

PIZZA 12" CRUST OR
10" CAULIFLOWER CRUST +$2

10oz Sirloin Steak

Summer Salmon

Build Your Own Pizza
ADDITIONAL TOPPINGS (+$2 EACH)
TOPPINGS: PEPPERONI, SAUSAGE,
ROASTED RED PEPPERS, ONION, SPINACH,
MUSHROOMS, BACON, TOMATO,
BROCCOLI, PULLED PORK, CHICKEN &
BANANA PEPPERS

$ 1 7

Shrimp Scampi
SHRIMP, PARMESEAN, GRAPE TOMATOES &
LEMON WHITE WINE GARLIC SAUCE OVER
LINGUINE. 

$ 2 9

Yard Sale (GF) (V)
SPINACH, PEPPERS, ONIONS, MUSHROOMS
ON CAULIFLOWER CRUST

$ 2 3

Meatlovers Pizza
PEPPERONI, BACON & SAUSAGE

$ 2 3

Pasta Alfredo 
CLASSIC LINGUINE ALFREDO WITH
BROCCOLI

CHICKEN +$6
SHRIMP +$8

$ 2 0

Chicken Riggis
BREADED CHICKEN AND SAUSAGE WITH
VODKA SAUCE & MOZZARELLA OVER
RIGATONI (CHOOSE SPICY OR MILD)

$ 2 4

Popeyes Pizza
GARLIC CREAM SAUCE, SPINACH, RED
ONION, TOMATO & BACON

$ 2 3

SERVED WITH TEQUILA FIRED VEGTABLES
ATOP A CITRUS DILL GREEK YOGURT WITH
FRESH LIME ZESTED CABBAGE

$ 2 6

SERVED WITH A RED WINE DEMI-GLAZE,
YOUR CHOICE OF STARCH AND VEGETABLE

$ 3 0

`

Buffalo Chicken
CHICKEN, BUFFALO SAUCE, ONION, BLUE
CHEESE, & MOZZARELLA

$ 2 3

Ravioli Of The Week
ASK YOUR SERVER ABOUT THIS WEEKS
SPECIAL

 M P

Diavola Dolce
RICOTTA CHEESE, PEPPERONI & HOT
HONEY

$ 2 3



SOUPS

SALADS 
+ CHICKEN $6           +CALAMARI $9          + SHRIMP $6

Caesar Salad
ROMAINE LETTUCE, CROUTONS, PARMESEAN CHEESE &
CAESAR DRESSING

S M : $ 8   L G : $ 1 3

Goats In The Valley
SPRING MIX, GOAT CHEESE, ROASTED APPLES, CRAISINS &
CANDIED PECANS WITH BALSAMIC DRESSING

S M : $ 1 0   L G : $ 1 6

Locks House Salad
SPRING GREENS, TOMATOES, RED ONION, CUCUMBERS &
CROUTONS WITH YOUR CHOICE OF DRESSING

S M : $ 7   L G : $ 1 2

The Bloom
SPRING GREENS WITH SWEET CORN, TOMATOES, WHIPPED
RICOTTA, FRESH BASIL, AND CHAMPAGNE POPPY SEED
DRESSING

-DRESSINGS-
BALSAMIC
RANCH 
ITALIAN 

French Onion
BEEF BROTH, SHERRY, COFFEE, CARMELIZED ONION &
A BAGUETTE TOPPED WITH SWISS & PROVOLONE
CHEESE

C R O C K :  $ 8

Soup Du Jour
ASK YOUR SERVER FOR TODAYS SOUP

C U P :  $ 5   B O W L :  $ 8

CREAMY BLUE
1000 ISLAND
CAESAR 

S M : $ 1 0   L G : $ 1 6



BOTTLES & CANS
LABATT BLUE, BLUE LIGHT                   $4.50
BUDWEISER, BUD LIGHT                      $4.50
COORS LIGHT                                      $4.50
GENESEE, GENESEE LIGHT                     $4.50
MILLER LIGHT                                      $4.50
MICHELOB ULTRA                                $5.00
MOLSON CANADIAN                             $4.50        
MONTUCKY LAGER                               $5.00
STELLA                                                $6.00             
BUSCH & BUSCH LIGHT                       $4.00
CORONA                                              $5.50
HEINEKEN                                            $5.50
YUENGLING                                          $4.50
BLUE MOON                                         $5.50
HONEY BROWN                                     $5.00
TWISTED TEA                                        $5.00
SLOOP JUICE BOMB                             $6.00
SOUTHERN TIER IPA                             $6.00
LAWSON’S SIP OF SUNSHINE                $9.00
SECOND FIDDLE DIPA                          $9.00
THIN MAN MINKY BOODLE SOUR          $8.00

1911 ORIGINAL CIDER                          $6.50          
WHITE CLAW                                        $5.50

HIGH NOON                                          $7.00

OSB CHERRY CIDER                             $7.00

BLACK CHERRY | LIME

PEACH |  MANGO | TEQUILA GRAPEFRUIT

SAM ADAMS N/A HAZY IPA                  $6.00
ATHLETIC N/A GOLDEN ALE                  $6.00
BUD ZERO                                            $4.50

GOOD BOY LEMON ICED TEA                 $7.00

-BEV
ERAGES-

N/A DRINKS
SOFT DRINKS $ 3 . 0 0

JUICE $ 3 . 0 0

TEA & COFFEE $ 3 . 0 0

P E P S I  |  D I E T  P E P S I  |  S T A R R Y  |  G I N G E R  A L E
L E M O N A D E  |  D R . P E P P E R  |  M O U N T A I N  D E W

O R A N G E  |  P I N E A P P L E  |  G R A P E F R U I T  
C R A N B E R R Y  |  A P P L E

U N S W E E T  &  S W E E T  I C E D  T E A  |  H O T  T E A  |
C O F F E E

REDBULL $ 3 . 5 0

SARANAC ROOT BEER $ 4 . 0 0

GOSLINGS GINGER BEER $ 4 . 0 0

O R I G I N A L  |  S U G A R  F R E E

COCKTAILS

DOWNEAST BLACKBERRY CIDER          $6.00          

LUCKY ONE LEMONADE                         $7.00

BLOODY MARY / MARIA                      $9.00
MANHATTAN                                       $12.00
OLD FASHIONED                                 $12.00
ESPRESSO MARTINI                            $12.00
COSMOPOLITAN                                   $9.00
WHISKEY SOUR                                    $7.00
DAIQUIRI                                             $9.00
APEROL SPRITZ                                   $12.00
HOUSE MARGARITA                              $9.00
MOSCOW/KENTUCKY/MAYAN MULE       $8.00
MIMOSA                                                $7.00
WHITE RUSSIAN                                    $8.00



MONDAY:
KIDS EAT FREE

TUESDAY: 
TRIVIA @ 7PM

 TACOS & TEQUILA

WEDNESDAY: 
$1 WINGS

*WINE DOWN WITH BRUCE
WAYNE MCLELLAN @ 6PM*

THURSDAY:
$20 BUCKETS -O- BEER

FRIDAY:
FISH FRY

SATURDAY:
PRIME RIB

SUNDAY:
BRUNCH 11-2

*ACOUSTIC OPEN JAM WITH
RICK CONSTANTINO @ 6PM*

U P C O M I N G  E V E N T S
LOCK STOCK BAR & GRILL

*OUR KITCHEN IS NOT ALLERGEN FREE AND UTILIZES FOR EXAMPLE; WHEAT, SOYBEAN, FISH AND DAIRY PRODUCTS. FOR THIS REASON WE CANNOT
GUARANTEE ZERO CROSS CONTAMINATION WILL OCCUR. PLEASE LET OUR STAFF KNOW IF YOU HAVE ANY FOOD ALLERGIES.*

SEPTEMBER 26TH:
CAMERON MARKOTT @ 7PM

SEPTEMBER 27TH: 
JUSTIN ELAM @ 7PM

OCTOBER 3RD: 
JACKSON CAVALIER @ 7PM

OCTOBER 4TH:
LUCKY BAND @ 8PM

OCTOBER 18TH:
LAKESIDE DRIFTERS @ 7PM

OCTOBER 19TH:
TRUNK OR TREAT 2PM - 6PM

OCTOBER 25TH:
WOVENHOME & AARON LIPP
COSTUME PARTY 7PM - 10PM

JAGER GIRLS



GLASS OR BOTTLE

DR. FRANKS - RIESLING $12 | $38

MONT GRAVET - ROSE $10 | $36

TERRA ALPINA - PINOT GRIGIO $10 | $18

NOBLE VINES - CHARDONNAY $10 | $36

G.D VAJRA - MOSCATO D’ASTI $10 | $18

CANTINA TRAMIN - PINOT NOIR $10 | $18 

JOSH - CABERNET $12 | $22

TWIN ISLANDS - SAUVIGNON BLANC        $38

CLOUD NINE - PINOT NOIR       $48

FAUSTINO - CABERNET       $25

ARSONIST - CABERNET $45

F I N G E R  L A K E S  -  K E U K A

F R A N C E  -  L A N G U E D O C  R E G I O N

I T A L Y  -  A L O I S  L A G E D E R

C A L I F O R N I A  -  M O N T E R E Y

I T A L Y  -  P I E D M O N T

I T A L Y  -  A L T O  A D I G E

C A L I F O R N I A  -  P A S O  R O B L E S

N E W  Z E A L A N D  -  M A R L B O R O U G H

O R E G O N  -  W I L L I A M E T T E

S P A I N  -  R I O J A

C A L I F O R N I A  -  D U N N I G A N  H I L L S

375 OZ (HALF BOTTLE)

750 OZ (BOTTLE)

RUFFINO - RESERVE $11 | $20
I T A L Y  -  C H I A N T I

KIM CRAWFORD - SAUV BLANC $12| $22
M A R L B O R O U G H  -  N E W  Z E A L A N D


