
 

N o t  a l l  i n g r e d i e n t s  a r e  l i s t e d  o n  t h e  m e n u ,  i f  y o u  h a v e  a n y  d i e t a r y  r e q u i r e m e n t s ,  p l e a s e  l e t  a  c r e w  m e m b e r  k n o w .  A  

d i s c r e t i o n a r y  s e r v i c e  c h a r g e  o f  1 2 . 5 %  w i l l  b e  a d d e d  t o  y o u r  b i l l .  P l e a s e  n o t e  w e  a r e  a  c a s h l e s s  b u s i n e s s .  W e i g h t s  

m e n t i o n e d  a r e  a p p r o x i m a t e  u n c o o k e d  w e i g h t .  

 

l o n d o n s h e l l c o . c o m                   @ l o n d o n s h e l l c o  
 

 
 
 
 
 

 
 
 
 
 
A r r i v a l s  
V i n m o u t h  B l a n c   -   8   |   A p e r o l  S p r i t z   -   8 . 5    |   L a n c e l o t  P i e n n e  C h a m p a g n e   -   1 4 . 5  

    
O y s t e r   C a r l i n g f o r d ,  I r e l a n d   -   3 . 5    
B r e a d  &  B u t t e r   -   5   
A n g e l  H a i r  F r i e s   -   3  
E x m o o r  C a v i a r  1 0 g   -   2 5  

 
 

S e a r e d  C u t t l e f i s h  &  A i o l i   -   1 0  
C o r n i s h  C r a b  O n  T o a s t ,  S h a v e d  F e n n e l  &  C h i l l i   -   1 3  
T a r a m a s a l a t a ,  B a b y  G e m ,  P a r s l e y  &  S h a l l o t  S a l a d   -   1 0  
L e e k s ,  A n c h o v y ,  F r i e d  B r e a d  C r u m b s ,  H e n ’ s  E g g   -   1 0  
H i g h  W e a l d  F a r m  R i c o t t a ,  H e r i t a g e  T o m a t o e s  &  S a m p h i r e   -   9  

 
 

W h o l e  R a i n b o w  T r o u t  &  S a l s a  V e r d e   -   2 4  

B e e r  B a t t e r e d  F i s h ,  C h i p s  &  T a r t a r  S a u c e   -   1 8  

M i d d l e  W h i t e  P o r k  C h o p ,  S a g e ,  B r o w n  B u t t e r   -   2 2  
C o d ,  R o m e s c o  &  S p r i n g  O n i o n s  -   2 6  

     W h o l e  P l a i c e ,  C a p e r  B u t t e r   -   2 1  
R i g a t o n i ,  G i r o l l e s ,  T r u f f l e  &  B u r r a t a   -   1 9  

 
 
W h o l e  S h a r i n g  T u r b o t   -   M a r k e t  P r i c e  

 
 

M i x e d  L e a f  S a l a d   -   4  
S e a s o n a l  G r e e n s   -   4  
H a n d  C u t  C h i p s   -   5  
N e w  P o t a t o e s   -   4  
C h i p  S h o p  C u r r y  S a u c e   -   3  
M u s h y  P e a s   -   3  

 
 

D e p a r t u r e s   
E s p r e s s o  M a r t i n i   -   1 1   |   C o d i g o  1 5 3 0  R o s a   -   6 . 5   |   F r a m b o i s e  E a u  d e  V i e   -   7 . 5  
 

 Wine By The Glass  

 
Sparkling GLS 



  

 

l o n d o n s h e l l c o . c o m                   @ l o n d o n s h e l l c o  

Languedoc, France Pet Nat Rosé de l’Amandaie, NV 9 

Czech Republic Gala Chardonnay, Blanc De Blancs, NV 12.5 

Champagne, France Lancelot Pienne, Accord Majeur, NV 14.5 

 
White 

 

Wagram, Austria Grüner Veltliner, Wimmer-Czerny, 2021 7 

Basque, Spain Txakolina, Tantaka, 2021 9.5 

Lombardia, Italy Trebbiano di Lugana, Ca’Lojera, 2021 10 

Niederösterreich, Austria GV/Riesling, Schloss Gobelsburg Cuvée 3 Years, NV 15 

 
Rosé & Orange 

 

Loire, France Cabernet Franc Rosé, Tête De La Rouge, 2020 8 

Central Coast, USA Skins Orange , Field Recordings, 2021  10 

 
Red 

 

Rioja, Spain 
 
Oregon, USA 

Tempranillo/Viura, Bodegas Artuke, 2021 
 
Pinot Noir, American Recordings, 2020 (lightly chilled) 

7 
 

11 

 

for the list of wine by the bottle and all other drinks please see the drinks menu 

 

 

 

 

 

£ 2   Oyster    Top   Ups  
4 - 6 p m  e v e r y  w e e k d a y  e n j o y  o y s t e r s  f o r  £ 2  e a c h  

&  £ 2  o f f  a l l  c o c k t a i l s  &  g l a s s e s  o f  w i n e  


	Arrivals
	Vinmouth Blanc  -  8  |  Aperol Spritz  -  8.5   |  Lancelot Pienne Champagne  -  14.5
	Whole Rainbow Trout & Salsa Verde  -  24
	Beer Battered Fish, Chips & Tartar Sauce  -  18
	Middle White Pork Chop, Sage, Brown Butter  -  22
	Cod, Romesco & Spring Onions -  26
	Whole Plaice, Caper Butter  -  21
	Rigatoni, Girolles, Truffle & Burrata  -  19

