
Information Key   
GF = Gluten Free, GFO = Gluten Free Option available upon request, VE = Vegan, V = Vegetarian. Please mention allergens to a member of staff when ordering.  
We endeavour to remove all bones and broken shells from our dishes however, this cannot be guaranteed.

Little Pebbles Menu 
Suitable up to 8 years old – includes a Robinsons Fruit Shoot & Ice Cream

£8.5

Battered Fish Goujons, Mushy Peas & Fries (GF)

Cheeseburger & Fries (GFO)

Beef & Black Bean Skewer, Fries & Salad (GF)

Pebbles Events 
Join us for unforgettable events at Pebbles! Our 
Tasting Room evenings offer a relaxed atmosphere, 
featuring five expertly crafted courses, each paired 
with wines handpicked by our knowledgeable wine 
merchant. Whether you’re a foodie, wine lover, or 
just looking for a fun night out, we have something 
special for everyone!

Scan to find 
out more

Nibbles
Lemon & Rosemary Marinated Olives (GF)(V) £4.5

Poppyseed Bakery Bread & Seaweed Butter (VE) £4

Crispy Cajun Cockles (GF) £4.5

Anchovies Dressed in Lemon & Paprika (GF) £4

Starters
Crispy Salt & Chilli Squid (GF)

Nam Jim & Lime
£8.5

Cornish Mussel Escabeche (GFO)

Croutons & Samphire
£8

Butterbean Hummus (GFO)(VE)

Balsamic Pickled Vegetables & Toasted Rye Bread
£7.5

Crispy Fish Bao Bun (GF)

Kimchi Aioli & Asian Slaw
£7

Beef & Black Bean Skewer (GF)

Avocado Cream, Toasted Sesame Seeds & Chilli
£8

Pint of North Atlantic Prawns (GF)

Bloody Mary Ketchup
£9

The Shellfish
Rock Oysters (GF) 
Mignonette & Lemon  
1 for £3.5   3 for £10   6 for £19   12 for £36   24 for £70

Pan Fried Tiger Prawns (GF) 
Chilli, Garlic Butter & Charred Lemon  
3 for £7   6 for £13   9 for £17   12 for £20

Crab Claws (GF)

Nam Jim & Charred Lime
£13

Devonshire Dressed Crab (GFO)

Bloody Mary Ketchup, Dressed Asian Salad & Fries
£22.5

Steamed Cornish Moules Mariniere (GFO) 
Shallot, Garlic & Parsley Cream, Poppyseed Bakery Bread 
Small £10   Large £18

½ or Whole Native Lobster (GF)

Served with Fries & Asian Salad. Enjoy cold with Roasted Aioli  
& Lemon Or Hot with Chilli & Garlic Butter

Market 
Price

Mains
Battered Fish & Chips (GF) 
Tartare Sauce, Mushy Peas & Lemon

£17 

“Day Boat” Whole Fish Grenobloise (GFO)

Cucumber, Samphire, Croutons, Tarragon & Caper Butter
£28

Karaage Fried Fish Burger (GFO)

Sesame Brioche Bun, Kimchi Mayo, Asian Slaw & Fries
£16

Pebbles Beach Burger (GFO)

Sesame Brioche Bun, Beef Patty, Cheddar, Bacon,  
Garlic Aioli & Fries

£16

8oz Ribeye Steak (GF) 
Chunky Chips, Crispy Onion Rings & Asian Salad  
Add Garlic Butter/ Peppercorn Sauce/ Blue Cheese Sauce

£27 

£2

Pan Fried Fillet of Seabass (GF)

Chorizo, Local Asparagus, Edamame Beans, Baby Onions  
& Jersey Royals

£22

“Seasar” Salad (GFO)

Crab, Prawns, Anchovies, Crayfish, Croutons, Caesar Dressing & 
Romaine Lettuce

£18

Superfood Salad (GF)(VE)

Dressed Leaf, Grains, Seasonal Vegetables, Citrus Vinaigrette
£13

Add a Pan Fried Fillet of Seabass £7

To include a Dressed Crab, 6 x Rock Oysters, 6 x Crevettes, 	       
Clams, Cockles, North Atlantic Prawns & a Whole Lobster.  
Mayo, Shallot Vinegar & a Choice of Any Three Sides

Pebbles Ultimate Fruit De Mer Sharer (GF) 

£125

Sides (ALL GF)

Chunky Chips £4

Skinny Fries £4

Seaweed Roasted Jersey Royals £4.5

Crab Loaded Fries, Aioli & Herbs £9

Crispy Onion Rings £4

Asian Salad & Citrus Vinaigrette £4

Desserts
Raspberry & Thai Basil Mousse (GF)

Micro Herb & Shortbread Crumble
£7

Pebbles Eton Mess (GF)

Raspberry Coulis, Frosted Raspberries Whipped Cream
£7

Chocolate & Pistachio Cheesecake (GF)

Kataify Pastry & Candied Pistachio’s
£7.5

Rum-Soaked Pineapple Upside Down Cake (GF) (V)

Coconut Ice Cream
£7

Lemon, Raspberry or Mango Sorbet (GF) (VE) 

1 Scoop £2.5   2 Scoops £4.5   3 Scoops £6

Vanilla Ice Cream (GF) 
1 Scoop £2.5   2 Scoops £4.5   3 Scoops £6

Selection of Sussex Cheeses (see board for today’s) (GFO)

Selection of Crackers, Frozen Grapes & Chutney  
3 for £12   5 for £16

Why not enjoy a glass of Port with your Cheese? (50ml) £6

Fruit De Mer (GF) £22 per person

To include 3 x Rock Oysters, Crab Claw, Clams, Cockles,  
3 x Crevettes, Aioli & Shallot Vinegar

E A S T B O U R N E


