
L I G H T  B I T E S 
Open Lebanese Spiced Chicken Flatbread	 £15.50 
Pickles, salad, yoghurt sauce (W,D,SD)

BLT Sandwich 	 £12.50  
On wholemeal bread with streaky bacon, gem lettuce, 

tomato and truffle mayonnaise, served with salad and crisps 

(W,S,SD) 	

Dairy Free Cheese Ploughman’s Sandwich	 £12.50 
Served with salad and crisps (V,W,S)

Classic Caesar Salad 	 £9.50  
Little gem lettuce, Gran Levante cheese, Caesar dressing 

and croutons (V,W,B,D) 

With Cajun Chicken & Bacon (SD) 	 £13.50  
Add Half an Avocado (V) 	 £2.50 

The Rib’s Hot Wings 	 £9.50  
Marinated and smoked, with chipotle, crispy onions and 

coriander

Soup of the Day   (V) 	 £7.50  
With artisan bread (V,W,B,) and Welsh butter (V,D), or gluten 

free bread with spread (V,S,E) 

Marinated Olives (V,SD) 	 £4.75

G R I L L S  &  B U R G E R S
Grilled Sirloin Steak 8oz 	 £35.00  
Herb confit tomato, pickled shallot salad, served with chunky 

chips (SD)

The Rib’s House Beef Burger 8oz 	 £22.00  
Chuck steak burger in a pretzel bun, topped with cheese, red 

onion, gem lettuce, pickles and mustard, served with house 

fries and slaw (W,D,MU,SD)

Smoked Buttermilk Chicken Thigh Burger 	 £20.00  
On a pretzel bun, topped with Sriracha mayonnaise, gem 

lettuce, pickles, hot honey and crispy onions, served with 

house fries and slaw (W,D,E)

Plant-Based Burger   	 £20.00  
On a pretzel bun, topped with dairy free cheese, Sriracha 

mayonnaise, gem lettuce, pickles and crispy onions, served 

with house fries and slaw (V,W,S)

S T O N E  B A K E D  P I Z Z A
Meat Feast 	 £19.50 
Tomato sauce, slow cooked beef brisket, ham, smoked 

sausage, BBQ sauce, mozzarella (W,D,SD)

Tandoori Chicken	 £19.00  
Tomato sauce, red onion, fire roasted peppers,  

mozzarella (W,D)

Mushroom, Spinach & Buffalo Mozzarella 	 £19.00  
Tomato sauce, truffle mayonnaise (V,W,D) 	

S I D E S  &  S A U C E S 
Cheesy Ciabatta Garlic Bread (V,W,D) 	 £7.50 

Ciabatta Garlic Bread   (V,W) 	 £6.00

The Rib’s Seasoned House Fries   (V) 	 £4.50 

The Rib’s Onion Rings  (V,SD) 	 £4.50 

Peppercorn Sauce (D,SD) 	 £4.50 

Chimichurri Sauce   (V,SD) 	 £4.50

Béarnaise Sauce (V,D,E) 	 £4.50

D E S S E R T S
Salted Caramel Baked Cheesecake 	 £8.50  
Toffee mousse, chocolate crumb (V,S,D,E)  

Sticky Toffee Pudding 	 £7.00  
Caramel sauce, honeycomb ice cream (V,D,E) 

Plant-Based Apple, Plum & Blackberry Crumble     	£7.00  
Dairy free vanilla ice cream (V,W,S)

A tray charge of £5.00 per delivery applies.

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.

Gluten Allergy: (B) Barley, (O) Oats, (R) Rye, (SP) Spelt, (W) Wheat 

Nut (Tree Nut) Allergy: (A) Almonds, (BN) Brazil nuts, (CN) 
Cashew nuts, (H) Hazelnuts, (PS) Pistachios, (PN) Pecan nuts, 
(WN) Walnuts 

Other Allergy: (C) Celery, (CR) Crustaceans, (D) Dairy/milk, (E) 
Eggs, (F) Fish, (L) Lupin, (M) Molluscs, (MU) Mustard, (P) Peanuts, 
(SE) Sesame seeds, (S) Soya, (SD) Sulphur dioxide 

Lifestyle:  Plant-based, (V) Vegetarian

I N - RO O M  D I N I N G
Available 12pm to 9.30pm



C H I L D R EN ’ S  M EN U
For young diners aged 12 years and under

S T A R T E R S
Corn Tortilla Chips 

With Greek yoghurt (V,D)

Healthy Bites 
Carrot, cucumber and apple with sour cream dip (V,D) 

Soup of the Day 
Fresh bread (V,W,B)  

 
M A I N S
Penne Pasta 

Tomato sauce and Cheddar cheese (V,W,D)

Fish Fingers   
Fries, peas and coleslaw (F,W) 

Chicken Nuggets 
Fries and coleslaw (W,D)

The Rib Beef Burger 
Fries and coleslaw (W,SD)

Margherita Pizza  
On a gluten free base (V,D) 

D E S S E R T S
Ice Cream Selection (V,D) 

Fresh Fruit Salad 
With natural yoghurt (V,D)

Chocolate Brownie 
Vanilla ice cream (V,S)

Two Courses £12.00 
Three Courses £15.00

Includes your choice of J20, Fruit Shoot or soft drink from the soda font

A tray charge of £5.00 per delivery applies.

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.

Gluten Allergy: (B) Barley, (O) Oats, (R) Rye, (SP) Spelt, (W) Wheat 

Nut (Tree Nut) Allergy: (A) Almonds, (BN) Brazil nuts, (CN) Cashew nuts, (H) Hazelnuts, (PS) Pistachios, (PN) Pecan nuts, (WN) Walnuts 

Other Allergy: (C) Celery, (CR) Crustaceans, (D) Dairy/milk, (E) Eggs, (F) Fish, (L) Lupin, (M) Molluscs, (MU) Mustard, (P) Peanuts, (SE) 
Sesame seeds, (S) Soya, (SD) Sulphur dioxide 

Lifestyle:  Plant-based, (V) Vegetarian


