
Please advise us of any food allergies. 
We take care wherever possible to ensure no cross contamination will occur, however, due to our food preparation 
process we cannot guarantee this. Menu items marked will contain one or more or the following allergens. 
(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.

S TA R T E R
Cobb Salad (D,E,Mu,SD) 

Gem lettuce, plum tomatoes, chopped egg, avocado, chickpeas, 
Caerphilly cheddar, chicken, bacon, ranch dressing

Vegan Cobb Salad (V,SD,S) 
Gem lettuce, plum tomatoes, avocado, chickpeas, vegan cheese, pulled 

BBQ plant-based strips, ranch dressing

M A I N  C O U R S E
Southern Style Sharing Platter (G,D,Mu,SD) 

Slow cooked beef brisket, smoked sausage, The Rib’s house rub half 
smoked chicken, St Louis style pork ribs, burnt end loaded mash, Cajun 

sprouts with bacon, corn on the cob, cornbread and gravy

Vegetarian Southern Style Sharing Platter (V,C,G,S,SD,Mu) 
The Rib’s house rub roasted cauliflower, vegan sausage, vegetarian chilli, 
BBQ glazed meat-free chicken, loaded mash, Cajun sprouts, corn on the 

cob, cornbread and vegetable gravy

D E S S E R T  B U F F E T
Traditional Christmas Pudding with Rum Sauce (V,D,SD,G,E)

Chocolate Bouche de Noel (V,S,D,G,E)
Spiced Gingerbread Torte (V,D,G,E,S,SD)

Mulled Wine Trifle (V,G,D,E,SD)
Traditional Austrian Stollen (V,D,N,G)

Funfetti Cake (V,G,E,D,S)
Salted Caramel Ganache Cake (V,G,D,E)

Cranberry and Cinnamon Cupcakes (V,D,G,E,SD)
Seasonal Fruit Platter (V)

M I S T L E T O E  &  M A R G A R I TA S 

C H R I S T M A S  PA R T Y  N I G H T  M E N U


