
 

 

 

Pebbles London Autumn Pop-up Supper Club 
12th October 2024. Soane’s Garden Room, Pitzhanger Manor& Gallery, Mattock Ln, London, W5 5EQ  

Take an autumn walk through our 5-course menu, celebrating all the beautiful seasonal ingredients and colours 
autumn has to offer. All 5 courses and a complimentary drink are included. Other drinks will be available to 
purchase on the day! Tickets are available on the events page at www.pebbleslondon.com or scan the QR code 

below.  

VEGAN MENU 

APPETIZER: 

Pumpkin Focaccia with Vegan Garlic Butter and 
Charcoal Salt. 

Creamy Hummus topped with Vegetable Fallen Leaf 
Crisps. 

STARTER: 

Roasted Butternut Squash and Crispy Fried Mushrooms 
with Thai Yellow Curry Sauce and Daikon Slaw. 

MAIN: 

Sweet Potato and Butternut Squash Gnocchi with Roast 
Beetroot Sauce, Sage Oil and Roasted Walnuts. 

PALATE CLEANSER: 

Pear Sorbet. 

DESSERT: 

Vegan Chocolate Mousse with Blackberries, Blackberry 
Gel, Chocolate Soil and Blackberry chocolate Bark. 

 

REGULAR MENU 

APPETIZER: 

Pumpkin Focaccia with whipped Garlic Butter and 
Charcoal Salt. 

Creamy Hummus topped with Vegetable Fallen Leaf 
Crisps. 

STARTER: 

GRILLED prawns with Thai Yellow Curry Sauce and 
Daikon Slaw. 

MAIN: 

Slow Roasted chicken leg served with stewed butter 
beans, roasted butternut squash, cavolo Nero and 

crispy ciabatta. 

PALATE CLEANSER: 

Pear Sorbet. 

DESSERT: 

Blackberry and fennel parfait with a ginger tuile, 
blackberry gel, candied fennel crisp and ginger crumb.

Please arrive between 6:30- 7pm WITH YOUR ID. If you have any allergies or dietary Restrictions, please email us at 
food@pebbleslondon.com and we will get back to you. 
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