
A discretionary 10% service charge will be added to your bill. 

Please advise us of any food allergies. Whilst every care is taken, we cannot guarantee that our kitchens are an allergen free environment, nor can we guarantee the 
processes used by our ingredient manufacturers.

(V) Vegetarian, (G) Contains gluten, (D) Contains dairy/milk, (N) Contains nuts, (P) Contains peanuts, (E) Contains egg, (F) Contains fish, (Cr) Contains crustaceans, (M) 
Contains molluscs, (S) Contains soya, (C) Contains celery, (Mu) Contains mustard, (Se) Contains sesame seeds, (SD) Contains sulphur dioxide, (L) Contains lupin. T
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S T A R T E R S

The Rib’s Bread Basket (V,G,D) 	 £5.25
With olive oil, house butter and Welsh sea salt

Roasted Vine Tomato Soup (V) 	 £6.50
With artisan bread (V,G) or gluten free bread (V,S,E)

Creole Spiced Homemade Tortilla Chips (V,G,E,SD) 	 £5.00
Roasted garlic mayonnaise and chilli jam   	

Cajun Spiced Breaded Champignons (V,G,D,E,Mu) 	 £8.00
Deep fried, crisp and golden, dusted with Gran Levante cheese, 

served with roasted garlic mayonnaise

Paprika, Lime and Coriander Chicken Wings (E) 	 £8.50
With Sriracha mayonnaise

M A I N  C O U R S E S

The Rib’s Vegan Risotto (V,Mu)	 £14.00
Hickory smoked roasted vegetables, Cajun spices, chargrilled corn 

on the cob salsa and rocket

House Smoked Pork Ribs (E) 	 £20.00
Dry rubbed and slow smoked with hickory wood, finished with The 

Rib’s BBQ sauce, served with house fries and slaw

House Smoked British Rump Steak 10oz (SD) 	 £21.00
Cold smoked with hickory wood and herbs, marinated with our 

special blend and finished with our house seasoning, served with 

house fries

The Rib House Burger (G,S,D,E,SD) 	 £15.50
Flame grilled beef burger, topped with Monterey Jack cheese, 

maple glazed bacon, iceberg lettuce, crispy onions and The Rib’s 

BBQ sauce, served with house fries and slaw

Paprika, Lime and Coriander Roasted Half Chicken (S,E) 	£14.50
Dry rubbed and slow smoked with hickory wood, served with The 

Rib’s BBQ sauce, house fries and slaw

Roasted Salmon Fillet (F,D,SD) 	 £20.50
Chorizo mash, grilled asparagus, samphire, white wine sauce

 

S A U C E S

Cognac and Peppercorn (D,SD) 	 £3.50
Cajun Béarnaise (V,G,S,D,E,Mu,C) 	 £3.50
Garlic Butter (V,D) 	 £3.50

D E S S E R T S

American Baked Vanilla Cheesecake (V,G,D,E) 	 £6.00
Raspberry gel, fruit compote

Chocolate Brownie (V,S,N,G) 	 £6.00
Vanilla ice cream

Sticky Toffee Pudding (V,E,D,S,G) 	 £6.00
Hot butterscotch sauce, honeycomb ice cream

Fresh Fruit Salad (V,S) 	 £6.00
With raspberry sorbet

Welsh Cheese Board (V,D,C) 	 £9.50
Perl Wen Caws Organic, Caerphilly, Perl Las Blue and The Rib’s 

Applewood Smoked Cheddar with Paprika, served with spiced pear 

and grape chutney, celery, grapes  and a selection of cheese biscuits 

(V,G)

For parties of 15 or more
Dinner, bed & breakfast packages include a £20 per person
allowance for dinner, orders over this value will be charged as taken.


