THE RIB

SMOKEHOUSE AND GRILL

One cannot think well,

love well, sleep well,

if one has not

Lined well

Virginia W/oolf, Novelist

VALENTINE’S
SPECTALS




STARTER MAIN COURSE

SMOKEHOUSE 2007 GRILLED
PLATTER | £29.00 WELSH COTE DE BOEUF

FOR TWO TO SHARE STEAK | £80.00
The Rib's Hot Wings FOR TWO TO SHARE

Marinated and smoked chicken wings, Chipofle, crispy onions

and coriander (W) Rocket and pickled shallot salad (SD,V), grilled onions (V)

and herb confit tomato (V), served with chunky chips (V),

) ) eppercorn sauce (D,SD), béarnaise sauce (D,E,SD) and
Southern Fried Calamari & Prawns berp

‘Nduja mayonnaise (M,CR,SD)

bone marrow butter (D)

Slow Cooked Beef Brisket Croquettes
Black garlic mayonnaise (W,E,SD)

DESSERT

TRIO OF
DESSERTS | £18.00

(FOR TWO TO SHARE)

Sticky Toffee Pudding

Caramel sauce, vanilla ice cream (V,D,E)

Warm Chocolate Fondant
(V.S.D,E)

Raspberry & Vanilla Cheesecake
(V.W,S,D,E)

Adiscretionary 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.

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: 4 Plant-based, (V) Vegetarian




