NORTH SEA FISH RESTAURANT

Since 1977 we’ve proudly served the finest, sustainably sourced fish —

delivered fresh daily and cooked to perfection. We are an award-winning

restaurant renowned for warm hospitality and expertly prepared dishes.

STARTERS FISH MAINS

COLD

SMOKED SALMON
Delicately smoked salmon with pickled
cucumber and capers £10

PRAWN COCKTAIL
Juicy prawns in our signature Marie Rose sauce
with buttered warm baguette £9

ANCHOVY BRUSCHETTA
Grilled bread topped with anchovy, fresh
tomatoes, garlic, basil and olive oil £7

HOT

KING PRAWNS (5 pieces)
King prawns pan-fried with garlic and chilli £15

SCALLOPS (4 pieces)
Cornish hand-dived scallops, pan-seared with
classic shallot cream and white wine sauce £15

GRILLED OCTOPUS
Grilled octopus with lemon, olive oil and
fresh herbs £15

KING PRAWN TEMPURA (5 pieces)
Succulent king prawns in crisp batter with
sweet chilli sauce £13

CALAMARI

Tender squid rings in a light golden batten,
fried crisp with lemon, cooked in rapeseed
oil £13

HALLOUMI CHIPS (6 slices)
Golden-fried halloumi, crisp on the outside,
soft and salty within £10

WHITEBAIT
Crispy deep-fried whitebait with tartare sauce
and lemon £9

GRILLED SARDINES (4 pieces)
Fresh Portuguese sardines, simply grilled with
lemon and garlic £9

HOMEMADE FISHCAKE

Fried fresh cod, haddock and salmon fishcake,
lightly seasoned with fresh herbs, crisp on the
outside and soft and flaky within, with tartare
sauce and lemon £9

BRIE (V)
Golden-fried Brie in a crisp breadcrumb coating
with blueberry jam, fried in rapeseed oil £9

FISH SOUP
Made daily from that morning’s fish catch, served
with a fresh baguette £8

Fried in our signature batter (B), our classic choice, or grilled (G)

All mains served with unlimited chips or fresh boiled potatoes, just ask for more

Also available in egg and Matzo meal (M) on request

All fish delivered fresh daily from the Ocean to your plate | Fried in ground nut oil

FISH & CHIPS

COD FILLET (B)(G)

HADDOCK FILLET (B)(G)

PLAICE FILLET (B)(G)
Delicate, sweet flat fish with a light texture £22

SKATE (B)(G)
Tender skate with a mild, distinctive flavour £24

ROCK (B)(G)
A firm, meaty fish with a strong flavour, a
traditional chip shop favourite £22

WHOLE FISH

WHOLE DOVER SOLE (on the bone) (G)
A true British classic, sweet, firm flesh on the
bone, simply grilled £45

WHOLE LEMON SOLE (on the bone) (G)

Delicate and tender, with a naturally light,
refined flavour £30

WHOLE SEA BASS (on the bone) (G)
Clean, sweet flavour; served on the bone £30

NORTH SEA

SEAFOOD & SPECIALITIES

FISHERMAN’S CATCH (Grilled)
(for two)

NORTH SEA SEAFOOD PLATTER
(for two, cooked to perfection)

SEA BASS FILLETS (Grilled)

SALMON STEAK (on the bone) (G)
Fresh salmon steak on the bone, simply grilled
£27

KING PRAWNS (9 pieces) (B)
Succulent king prawns in crisp batter with sweet
chilli sauce £29

WHOLETAIL SCAMPI (12 pieces) (B)
Whole Scottish langoustine tails in crisp golden
crumb, cooked in rapeseed oil £19

GRILLED OCTOPUS (G)
Grilled octopus with lemon, herb dressing
and a crisp salad £29

CALAMARI (main course) (B)(G)
Tender squid rings in a light golden batter,
fried crisp with tartare sauce and lemon,
cooked in rapeseed oil £20

HOMEMADE FISHCAKES

Fried fresh cod, haddock and salmon fishcakes,
lightly seasoned with fresh herbs, crisp on the
outside and soft and flaky within, with tartare
sauce and lemon £18

SCALLOPS (main course) (8 pieces)
Cornish hand-dived scallops, pan-seared with
classic shallot cream and white wine sauce £28

EXTRAS TRADITIONAL

FAVOURITES

& SIDES

HALLOUMI CHIPS (6 slices) CHICKEN AND MUSHROOM PIE
Golden-fried halloumi, crisp on the outside, £16
soft and salty within £10

STEAK AND ALE PIE £16
GREEK SALAD (V)
Cucumber, tomato, mixed lettuce leaves and

. . . BANGERS AND POTATO MASH
onions with house dressing £9

Three Lincoln beef sausages £14

MIXED SALAD
Cucumber; tomato, mixed lettuce leaves and
onions with house dressing £7

VEGETARIAN PIE (V) £14

All pies served with chips or mashed potato
HOMEMADE ONION RINGS £6

SAVELOY
Traditional London smoked and steamed beef
sausage, with chips £11

CHIPS £5

HOMEMADE COLESLAW £5

PORK SAUSAGE plain or battered
Our classic pork sausage, with chips £12

DESSERTS

A perfect finish

MUSHY PEAS £4
GARDEN PEAS £4
BUTTERED SPINACH £4

BLANCHED SAMPHIRE £4

FRESH BAKED BAGUETTE AND BAKED CHEESECAKE £8

BUTTER £4
STICKY TOFFEE PUDDING

GRAVY £3 With custard or ice cream £8

CURRY SAUCE £3 BREAD AND BUTTER PUDDING

Brioche baked with raisins, served with warm

PICKLED GHERKIN (each) £2 custard or ice cream £9

OPENING HOURS:
Monday: 5:00pm — 9:30pm
Tuesday — Sunday: 12:00pm — 9:30pm

RESERVATIONS: 020 7387 5892

northseafishrestaurant.co.uk

TRIPADVISOR TRAVELLERS CHOICE AWARD
2025 OF RESTAURANTS WORLDWIDE

A discretionary 0% service charge will be added to your bill, please let us know if you would like this removed. Our kitchen
handles all 14 major allergens. While care is taken, cross-contamination may occur. Please inform your server of any allergies
or dietary requirements before ordering. A full allergen guide is available on request. Some fish dishes may contain bones.

7-8 Leigh Street, Bloomsbury, London WCIH 9EW | 0207 387 5892 | info@northseafishrestaurant.co.uk

BURGERS

All burgers served in a brioche
bun and chips

FISH BURGER (B)
Battered cod fillet with lettuce, pickled
cucumber and tartare sauce £16

HOMEMADE FISHCAKE BURGER
Homemade cod and haddock fishcake in a
brioche bun, with lettuce, pickled cucumber
and tartare sauce £16

HALLOUMI BURGER (V)
Grilled halloumi with fresh tomato and
cucumber slices £14

ICE CREAMS

Choose two scoops
£7

CLASSIC VANILLA

SALTED CARAMEL

CHOCOLATE

STRAWBERRY

Review us on
TripAdvisor

Leave us a
Google review



