2 Courses £27
3 Courses £32

Nibbles
Bread & Seaweed Butter (GFO)(V) £4 Anchovies (GF) £4
Crispy Cajun Cockles (6F) £4.5 Olives (6F)(VE) £4.5

Starters

Squid Fritti, Lemon, Roast Garlic & Squid Ink Aioli (6F)(DF)

Tian of Crab, Avocado Gazpacho & Mango Salad (GF)(DF)
Crispy Corn Ribs, Smoked Salt & Tahini dressing (GF)(V)(VEO)(DF)

Skate Fish Cake, Creamed Leeks, Caper Berry & Mizuna Leaf Salad (GF)

e

Mains (N
Fruit de Mer for 1, To Include, 3 x Rock Oysters, Crab Claw, ? ”"
lams, Cockles, 3 x Crevettes, Aioli & Shallot Vinegar (£5 supp) (6F)(DF 1
Cod Loin Makhani, Chickpea Bhel & Yoghurt Dressing (GF)
Tranche of Halibut, Mussel Velouté, Baby Leek & Pomme Parisienne (GF)
Line Caught Seabass, Shellfish Bisque Fregola, Samphire & Fine Herbs
Braised Beef Bougignon, Creamed Potato & Crispy Shallot Rings & Greens (GF)
Butternut Squash, Chickpea & Walnut Wellington, Winter Greens & Gravy (VE)

Dessert

Gingerbread Cheesecake, Mulled Berries & Gingerbread "Prawns” (GF) |
Chocolate Brownie "On The Half Shell”, Eggnog Ganache & Olive Qil (GF) 4} -
Sherry Caramel Sundae, Xmas Pudding Ice cream, Spiced Custard (GFO) 7
‘\4/;: e Clouds Cheese, Date & Orange Chutney & Candied Pecans (GFOY\
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V2 3 x Sorbet. Mango, Lemon & Passionfruit (6F)(DF)(VE)

@
PRl |

i \’
v
(RO
?s 4 N
\

N

\ A= “ 9 7 | \‘%
) N/ |
|

Ko e // Www.pebblesrcstaurants.co.uk
Gl NV 2\ A A

N




