
The Rib Smokehouse & Grill 

Christmas Day Lunch

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.

Starters
Spiced Butternut Squash Soup (V,D)
Coriander crème fraiche

Confit Duck and Woodland Ham Hock Terrine 
(V,D,C,G,Mu)
Spiced pear chutney, sourdough crouton

Classic Prawn Cocktail with Bloody Mary 
Sauce (Cr,Mu,E,D,G)
Granary bread

Confit Beetroot Risotto (V,D,G,SD)
Goat’s cheese beignet, beetroot crisps

Main Courses
Roasted Turkey Breast (SD)
Sage and onion pork sausage wrapped in bacon, apricot 
and pork stuffing, herb potato, tian of parsnip and carrot, 
Brussels sprouts, rich turkey jus

Peppered Sirloin of Beef (G,D,SD) 
Yorkshire pudding, herb potato, tian of parsnip and carrot, 
Brussels sprouts, beef jus

Chickpea and Spinach Roast (SD,D)
Caerphilly cheese sausage wrapped in leek, sage and onion 
stuffing, herb potato, tian of parsnip and carrot, Brussels 
sprouts, rich onion jus

Pan Fried Salmon Fillet (F,M,D,Mu)
Mussels, samphire and saffron cream, crushed herb and 
potato cake, tenderstem broccoli

Desserts 
Traditional Christmas Pudding (V,D,E,G,SD,N)
Courvoisier VS Cognac sauce, mulled wine redcurrants

Vanilla Eton Mess Cheesecake (V,D,E,G,SD)
Mulled wine poached seasonal berries

Chocolate Delice (V,D,E,G,SD)
Salted caramel sauce

Welsh Cheese Selection (D,G,E)
Tomato chutney, oat cheese biscuits

Freshly Brewed Coffee or Tea  
Mince pies (V,G,SD)


