
DESSERTS
Rich Chocolate Mousse....................................................... £7.50 
Salted caramel ice cream & homemade honeycomb.

GOOEY FUDGE BROWNIE .......................................................... £7.50 
With Sidoli’s vanilla bean ice cream.

Raspberry Pavlova .............................................................. £7.50 
With Sidoli’s raspberry sorbet and raspberry ripple cream.

Homemade Sticky Toffee Pudding ...................................... £7.50 
With Sidoli’s clotted cream ice cream.

Crème Brulee Cheesecake ..................................................£7.50 
With biscuit brittle & a blueberry compote.

SOTAgato ...........................................................................£7.50 
1 scoop of Sidoli’s vegan vanilla ice cream, shot of espresso  
& amaretto.

Sidoli’s Ice Cream ............................................£1.75 per scoop 
Choose from: raspberry sorbet, lemon sorbet, salted caramel, 
strawberry, chocolate, vanilla, vegan vanilla and cookie dough.

Cheese BOARD ..................................................................£9.50 
Southwest cheeses: cornish yarg, somerset brie, mature cheddar 
(unpasteurised) & dorset blue vinny, all with homemade fig 
chutney, fresh figs & artisan biscuits.

GO ON, WE KNOW YOU WANT TO…

Keep connecteD
Keep on track with our exciting events 
calendar, news and fantastic offers we 
have for you here at SOTA. Remember 
to take loads of photos, use our hashtag 
#steakoftheart, and tag us in them too!

Unfortunately, it’s not possible to guarantee that any product is 100% free from allergens due to the risk of 
cross contamination in our busy kitchens.Always tell us about any allergies or intolerances that you have 
before you order. We will provide you with a detailed Matrix of our dishes and ingredients.

how did we do?
We always like to hear about how well we did, especially 
when we didn’t get it right. Please drop us a line to let us 
know. Any feedback or suggestions are appreciated and 
help us to improve our service, menu and restaurant.

www.steakoftheart.co.uk

@steakoftheart
Vegetarian



We love to hear that you’ve enjoyed your food  
and experience with us, but we also love a photo!  

Snap your plate and tag us on Instagram: 
 

@steakoftheart, using the hashtag 
 #steakoftheart. 

We can’t wait to see your snaps!

SHOW US 
YOUR DESSERTS! 

Whether it’s a birthday, an engagement, a works do or 
an anniversary, our private dining hall can cater for your 
special day. Sitting up to 20 people and shut off from the 
rest of the restaurant with a curtain, the set-up is perfect 

for something worth celebrating. 
 

The best bit? It’s completely free to hire.  
Ask a team member to book now.

GOT A SPECIAL 
OCCASION  
TO CELEBRATE?

INSPIRE YOUR STAY
Although food is our main love, it’s not just about what’s on the plate.  

We take great pride in the environment you sit in, and the themes of the restaurant are inspired by artists impressions of the 
local community. We hope you enjoy your special surroundings, and please feel free to take a look at our bespoke in-house 

gallery . We stock both international and local artists, and all art is for sale. Take a little bit of the City home with you today… 

keep in touch on social media @steakoftheart or visit our website  
www.steakoftheart.co.uk


