Rib-It BBQ Bangkok

Delivery Menu

To place on order or for any questions:

Direct Message on Facebook at https://www.facebook.com/ribitbangkok

Direct Message on Line: ribitbangkok

Email at chefkob@ribitbbg.com



https://www.facebook.com/ribitbangkok
mailto:chefkob@ribitbbq.com

The Ribs

Our slow-smoked pork rib racks provide a meal for the whole family. The ribs are rubbed with
our custom Rib-It spice mix, then smoked using a combination of hardwoods. Choose from our
Classic Finishing Sauce with just enough heat, or our Hot Finishing Sauce for the more
adventurous. Comes with your choice of side dish—Mango Coleslaw or Sweet Red Onion Corn
Relish—and extra finishing sauce. Our full racks are 1.5kg+ before smoking - easily enough for
a family of 4.

Chef’s Tip: Our ribs pair well with your favorite beer or a good cabernet.

1 Rack of Ribs - 1,500 baht (includes one side dish and your choice of sauce)
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The Ribs - Dry Rub

Announcing our latest offering - Sugar-free Dry Rub Ribs.

For those of you who want authentic slow-smoked American ribs but don't want any of the sugar
in traditional barbecue and finishing sauces, these ribs are for you! Tender and juicy, with bark
flavored by spices and smoke.

Our custom dry rub combines traditional salt and pepper with garlic and a handful of other
spices for the perfect flavor profile. We add just enough chili to give these ribs a finish you won't
forget!

We slow smoke our ribs using a combination of hardwoods.

1 Rack of Ribs - 1,500 baht (includes one side dish)
1/2 Rack of Ribs - 800 baht (includes one side dish)

Order for delivery on July 3, 4 or 5 to celebrate American Independence Day, and we'll take
10% off your order and deliver within Bangkok for free. Limited slots remain—get your order in
now.



The Rib Tips

Want that great slow-smoked pork rib flavor in a package for one? Our Rib Tips are the perfect
choice. We use the same custom rub blend that we use on our rib racks, and offer our Classic
and Hot Finishing Sauces. But our Rib Tips are smoked with a different blend of woods to
provide a character all their own. 200g portion served with your choice of side dish—Mango
Coleslaw or Sweet Red Onion Corn Relish—and extra finishing sauce.

2009 portion - 300 baht (includes one side dish and your choice of sauce)
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The Sides

Sweet Red Onion Corn Relish is the perfect accompaniment for our BBQ ribs. A perfect
blend of savory and sweet, this side can be eaten warm or cold.

Our creamy Mango Coleslaw has a tropical Thai twist with the addition of Nam Dok Mai
Mangoes.

Select a complimentary side along with your rib order, or contact us if you would like a
larger amount for a group.

280g - 300 baht
5609 - 500 baht
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The Sauce

We slow-simmer 16 ingredients to make our homemade Kansas City Style BBQ Sauce. The
Little Bees double-filtered honey—from Satun province—and our special hot sauce are
added in just the right proportions to produce our Classic (just hot enough) and Hot (too hot
for Chef Kob) finishing sauces. Our ribs and rib tips are glazed with the finishing sauce of
your choice at the end of the cooking process, and we’ll include some extra with your order.

Remember to select Classic or Hot when you place your Rib or Rib Tip order.
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The Brownie

Dark Chocolate Bing Cherry Brownies are great as a complement to your BBQ meal, or simply
with your afternoon tea. Chef Kob has been known to eat them for breakfast. Our brownies are
not too sweet—you’ll be happily surprised when you first bite into these fudgy, moist brownies
with large pieces of bing cherries.

e Buy them individually (~6x6cm) - 60 baht
e Buy a box of 4 individually wrapped - 240 baht
e Buy a box of 6 individually wrapped - 360 baht

Contact us for custom orders
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The Ingredients

Chef Kob takes great pride in Rib-It’s flavor profiles, only using ingredients which meet his
exacting standards. While the Chef’s recipes remain a family secret, he is happy to share some
of the ingredients bringing flavor to our products.

We use The Little Bees Honey, produced by Royal Bees in Satun Province, to sweeten our
sauces and our Mango Coleslaw. This double-filtered honey provides just the right amount of
sweetness. Learn more about The Little Bees Honey at
https://www.instagram.com/the.little.bees/.

Elle & Vire Professionnel Churned Butter uses the very best French dairy products, and the
expertise of its master butter makers during churning, to produce butters with unbeatable
technical and flavour qualities. We use Elle & Vire exclusively in our brownies and rib recipes.

We use custom hardwood combinations when smoking our meats, including hickory, pecan,
cherry, apple and lychee.
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