Seashell of L.isson Grove

LONDON'S MOST FAMOUS FISH & CHIPS LANDMARK

SINCE
1964

49-51 LISSON GROVE LONDON NW1 6UH
020 7224 9000
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K Hummus 3 F

Olives 3

Ajvar & Chilli Olive oil 95

B Appetizer Platter 3
: Feta Cheese, Hummus, Olives and ajvar 10 :
EP Served with pita )
i I

! WS STARTERS [ b

%P.-'_-_ Fresh Oysters (each) 3 F
Grilled King Prawns 10.50

Baked in a garlic, lemon, parsley butter sauce & white wine

5 Calamari Strips 10

Fried squid with fresh lime & sweet chilli sauce

F' Smoked Salmon 95 e

" With Créme fresh and chives :
: Basket of Bread A :
3/, Assortment of bread and butter /3
i fo=:
| Prawn Cocktail 9 If
: The Retro classic, served with salad

i/ &
. Whitebait [=:

Sprinkled with cayenne pepper served with homemade 8
garlic mayo

| Soup of the day 7 E

Homemade soup served with bread Ifi:

1/ T Tt 9.5 .

e Traditional English creamy fish soup with onions, cod and potatoes ,'ff;
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Mash Potato 4
New Potato 4
Sweet Potato Fries 4
Skinny Fries 4
Halloum Fries 6.5
Onion Rings 4
Side Salad 4
Tomato and Onion Salad 4
Greek Salad 6
Coleslaw
3

Spinach
(Steamed Or Creamed) 55
Grilled Veg 4
Pickled Onion ¢
Pickled Gherkin 3
Garden Peas
Mushy Peas 3
Curry Sauce 5
Chilly Mayo 3
Garlic Mayo 0.5
Cocktail Sauce 0.5

0.5
Grilled Hallouni 10
M}xed leaves with warm halloumi, cherry tomatoes and olive
oi
Greek Salad 8
Cucumber, tomato, olives & feta, served on a bed of salad
leaves with fresh bread
Cesar Salad 13

Hot smoked salmon, mix salad with anchovies dressing,
crotons and capers
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| TRADITIONAL FISH & CHIPS
" Made with your choice of traditional batter, Panko, Matzo meal or gluten free batter. Al F
3 our fish can be fried or grilled. =
[ Served with your choice of chips, salad, mash potato or new potato If
1/ ,(\]:Od el 23 P
e orth-East Atlantic, line caught [~
i Haddock 23 :
i}. North-East Atlantic, line caught 99 K.
Plaice Fillet 7
g North-East Atlantic, line caught :
1/ 45 /%
f Newlyn Bay Dover Sole 20/24 s
: Salmon Fillet 25 :
3/ Fillet of finest Scottish Salmon Fa:
I|' |I
A} Seabass 6/800 29 Iy
: Served Whole or Filleted :
1/ [&:
1 Fish of the day =
al (Price Based on Daily options) /e
p P
5"‘ |"
SEASHELL SPECIALS
4/ /4
17 Breaded Scampi 18 >
g Scottish, langoustine tails :
d/ he:
.P Popcorn Cod 17 K
Al Pure cod loin bites coated in panko breadcrumbs, served with chips I,
P Fish Cake A
o Made with prime cuts of salmon, cod and haddock served with @ 16 o
3T poached egg & hollandaise sauce 7
|- Fish Goujons Burger 14 b
s Served in a brioche bun with gherkin, lettuce, tartare sauce and chips fo:
: Moules Mariniere (500g) 17 :
/] Served in a white wine sauce with fresh bread Fe:
= o L =
Al Lobster (ask for avaﬂablh?) If
: With garlic and chilli butter and Samphire 48
1 ] e
:f Grilled Octopus =
Served with potato Salad 18.75 Iy



SEASHELL MEAT

' - Chargrill Chicken Breast 17 T

Served with salad and fries

44 Steak Fillet 8oz 35 3

' Served with asparagus in garlic butter I

P LLamb Shank 2% 4

§."' Served with mash potato and hispi cabbage =¥
|

' Seashell Apple Pie 7.50 :

Served with cream or ice cream

& Chocolate foundat 9 @

7 Served with pistacheo ice cream 7
P Sticky toffee pudding v F
- Served with cream or ice cream -
: Cake of the day . :
1/ Homemade cake, please ask for today’s choice Fi:
I ¥

Ice Cream or Sorbet (3 scoops) 7
: (subject to availability) Vanilla, Chocolate. Strawberry's and 4 :
] Cream, Pistachio and Almond, Coconut, Bubble-gum, ;Lemon F.:
f Sorbet and Blood Orange Sorbet =

P Single Espresso 3 h
Double Espresso 3.5
Latte 4
4. Cappuccino 4 2

1/ Tea 3.5 %

- Breakfast, Earl Grey, Green, Chamomile, Peppermint I~
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DRAUGHT (PINT)

BEER J| co——
BOTTLES

London Pride Corona (300ml) 5
12 v Sol (300ml) 5
Peroni Capri (300ml) 5
Peroni (non alcohol) (300ml) 5
DRAUGHT (1/2 PINT) CIDER
London Pride Cornish Orchard 7
Perom Pear, Berry's or Golden
ety L
Coca Cola i Ventimans Victorian Lemonade 4
Diet Cola 4 Still Water (330ml) 3
Fanta Orange 4 Stll Water (750ml) 4.50
Sprite 7 Sparkling Water (330ml) 3
Appletiser 4 Sparkling Water (750ml) 4.50
ol COCKTAILS [
Aperol Spritz 10
Aperol and Prosecco
Cuba Libre 10
Rum and Coke
Gin and Tonice 10

Whiskey
Rum
Gin
Vodka

7

s
S Ut o

Single Double



WHITE 175ml / 250ml / bottle

Chardonnay, Hamilton Heights

South Eastern, Australia
7.50 / 10.50 / 28.00

Pinot Grigio Ca’ Luca

Veneto, Italy
7.50 /10.50 / 28.00

Sauvignon Blane, Turning Heads

Marlborough, New Zealand
8.00 / 11.00 / 30.00

La Chita Organic White

Castilla y Leon, Spain .
29.00

Chenin Blane, Backsberg Estate

Paarl, South Africa
29.00

Marsanne Viognier, Roche de Belanne

Languedoc, France
29.00

Picpoul de Pinet, Trois Mats

Languedoc, France
30.00

Sancerre, Les Longues Fins, Dom

André Neveu

Loire, France
41.00

Domaine Seguinot-Border, Chablis

Chablis, France
10.00 / 15.00 / 42.00

ROSE 175ml / 250ml / bottle

Pinot Grigio Rosato, San Antini
Sicily, Italy
7.50 /10.50 / 28.00

Crazy Tropez IGP Méditérranée Rosé

St Tropez, France
8.50 / 11.00 / 32.00

RED 175ml / 250ml / bottle

Pinot Noir, Sensas d’Oc

St Tropez, France
8.00 / 11.00 / 30.00

Merlot, La Vigneau

Languedoc, France
7.50 /10.50 / 28.00

Malbee, Punto Alto

Mendoza, Argentina
7.50 /10.50 / 28.00

Chateau Bechereau, Lalande de

Pomerol

Bordeaux, France
38.00

SPARKILING 20cl / bottle

Prosecco Spumante Extra Dry, Azzillo

Veneto, Italy
9.50 / 28.00

Champagne Lombard Extra Brut

Champagne, France
48.00

Masia Salat Organic Cava

Cava, Spain
45.00



