
T H E  R I B
S M O K E H O U S E  &  G R I L L

CHILDREN’S MENU
For young diners aged 12 years and under

Two Courses £12.00

Three Courses £15.00

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



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.

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

CHILDREN’S MENU

STARTERS

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)  

MAINS

DESSERTS
ICE CREAM SELECTION (V,D) 

FRESH FRUIT SALAD 
With natural yoghurt (V,D)

CHOCOLATE BROWNIE 
Vanilla ice cream (V,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)


