
CHRISTMAS WITH SOTA
2 courses £29 (Available every day 12-4pm)
3 courses £38 (Available all day every day) 

STARTERS 
Burnt ends, avocado mayo

Smoked haddock croquette, micro rocket garnish, desi ketchup 
Beetroot tartare, crispy beer bread, pickled cherry, horseradish cream (V) 

Harissa sweet potato soup, coconut cream, beer bread croutons (V) 

MAINS 
Turkey and trimmings 

200g rump w/ peppercorn 
200g fillet (+£11 sup) 
300g ribeye (+£7 sup) 

Vegan wellington, caramelised onion jus (V)
Stone bass, Potato Anna, chive split cream sauce 

all mains are served with sharing bowls of braised red cabbage, chilli bacon and parmesan sprouts

DESSERTS 
Fudge brownie, popcorn, salted caramel ice cream (V) 

Coffee creme brûlée, biscoff shortbread 
Apple pie, cinnamon dusting, clotted cream 

Cheese selection, fig chutney (+£3) 

Monday 20th Nov - Sunday 24th Dec (12-4pm)  



booking form
Organiser’s name: Tel: Email:

Date of  
reservation:

Time of  
reservation:  Bristol                         Cardiff           

If ordering steak, please specify  
how you would like it cooked: 

B-Blue  R-Rare  MR-Medium rare   
M-Medium  MW-Medium well   
W-Well done
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12. Name:

13. Name:

14. Name:

15. Name:
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Contact us
BRISTOL:  bristol@steakoftheart.co.uk / 0117 929 7967       

CARDIFF:  CARDIFF@steakoftheart.co.uk / 029 2039 7284


