
S T A R T E R S
B U R N T  E N D S  £ 9 . 2 5

A v o c a d o  m a y o  |  s r i r a c h a  a i o l i  |  c r i s p y  l e e k s

C H I C K E N  C R O Q U E T T E S  £ 9 . 2 5
s r i r a c h a  a i o l i  |  c h i c k e n  s k i n  

B U R R A T A  £ 1 0 . 9 5
N d u j a ,  t o m a t o  a n d  c a p e r  f o n d u e  |  c a n d i e d
j a l e p e ñ o s |  b a s i l  o i l  |  c h a r r e d  m a l t e d  s e e d

b r e a d

T E M P U R A  S Q U I D  £ 9 . 5 0
n o r i  l i m e  d u s t  |  p i c k l e d  c h i l l i s  |  c h i c k e n

e m u l s i o n

B E E T R O O T  C A R P A C C I O  ( V E )  £ 7 . 9 5
 w h i p p e d  v e g a n  f e t a  |  s m o k e d  p u m p k i n  s e e d s  |

g a r l i c  r o a s t e d  c h i c k p e a s  |  p o m e g r a n a t e
m o l a s s e s  |  c u c u m b e r  |  r o c k e t

B R E A D  £ 5 . 9 5
c h i c k e n  i n f u s e d  c u l t u r e d  b u t t e r  |  c h i m i c h u r r i  

M E N U
W W W . S T E A K O F T H E A R T . C O . U K

ALLERGY INFORMATION
We cannot guarantee any product is  completely free from

allergens due to the potential  for cross-contamination in our busy
kitchens.  Please inform us of any allergies or intolerances you

may have before placing your order.  We will  provide you with a
comprehensive matrix of  our dishes and their ingredients.



S T E A K S
FLAT IRON 200G £18.50
Cut taken from the ‘ feather’  muscle.
Grist le from the muscle is  removed, leaving
nicely marbled lean steak

RUMP 200G £18.95 
Considered to have more f lavour
than other cuts,  this is  tender,  good steak.

SIRLOIN 250G £31.95
An old classic,  wonderful  r ich f lavour,  very
tender.

FILLET 200G £34.95
An exceptional  cut del ivering the most lean
and tender meat.  This is  a premium steak.

MIXED GRILL £41.95
Venison sausage,  10oz pork cutlet ,  lamb ribs,
bbq chicken winglets,  cheddar stuffed haggis
croquette,  4oz sir loin steak,  corn r ibs,  wild
mushroom ketchup, chimichurri  and tomatoes.

T-BONE 500G £47.95
Not sure i f  you want a f i l let  steak or a s ir loin
steak? T-Bone is  the best
of both worlds.

RIB EYE 10oz £33.95 // PORK RIB EYE
10oz £19.95
A very popular cut,  tender
and well-marbled with fat.
We recommend cooked medium// The pork
eye is  a sensational  alternative meat option
offering a r ich and juicy f lavour.

PORK TOMAHAWK 600g £20.95
A stunning pork steak bone-in cut alternative.
this is  a tender and succulent bite with a
sl ightly sweet and meaty profi le .  

M E N U
S A U C E S

ALL £3.20

BEARNAISE 
CHIMICHURRI 

PORCINI MUSHROOM
RED WINE JUS 

PEPPERCORN 
BLUE CHEESE 

SOTA SPICY BBQ

S I D E S
ALL £5.95

 
SMOKED GARLIC SPINACH(V)

RANCH CEASAR SALAD (V)

ONION RINGS (V)

BEEF TALLOW HAND CUT CHIPS (+
£1 TRUFFLE & PARMESAN) 

BEEF FAT CHANTENAY CARROTS,
BLACK GARLIC KETCHUP

ALL £6.95

CREAMED SAVOY CABBAGE & BACON

BURNT ENDS MAC&CHEESE

TERIYAKI OYSTER MUSHROOMS(V) 

BROCCOLI WITH SRIRACHA AIOLI (V)

BAKED CREAMY MASH



N O T  I N  T H E  M O O D  F O R
S T E A K ?

S O T A  B U R G E R  £ 1 7 . 9 5

1 0 0 %  s t e a k  m i n c e  p a t t y | g a r l i c  c o n f i t  m a y o |
l e t t u c e | t o m a t o | g h e r k i n s | c a v e - a g e d  c h e d d a r | m u s t a r d | s m o k e d

s t r e a k y  b a c o n | c a r a m e l i s e d  o n i o n s | w i l d  w h e a t  b u n |  s e r v e d  w i t h
c h i p s .

P A N - R O A S T E D  T R U F F L E  C H I C K E N  £ 2 3

S t u f f e d  w i t h  t r u f f l e  m o u s s e | c a u l i f l o w e r  a n d  p a r m e s a n
p u r e e | r o a s t e d  c a u l i f l o w e r | s p i n a c h | c h i c k e n  j u s

V E G A N  B E E T R O O T  W E L L I N G T O N  ( V E )  £ 1 7 . 9 5

C h e s t n u t  d u x e l l e | s p i n a c h  c r e p e | s m o k e d  t o f u  a n d  n u t r i t i o n a l
y e a s t  v e l o u t é | k a l e | p o t a t o  t e r r i n e | b e e t r o o t  p u r e e

B L A C K  G A R L I C  S H O R T  R I B  R A G U  £ 1 9 . 9 5

 P a p p a r d e l l e  p a s t a  |  b l a c k  g a r l i c  k e t c h u p  |  b e e f  f a t  p a n k o

C H A L K  S T R E A M  T R O U T  £ 2 5

W a t e r c r e s s  s a u c e ,  c r u s h e d  p o t a t o e s ,  b o k  c h o i ,  s q u i d  i n k  t u i l e ,
s a l m o n  c a v i a r

M E N U
W W W . S T E A K O F T H E A R T . C O . U K



OUR LARGE CUTS ARE FOR SHARING OR FOR
THE HUNGRY ONE. EACH CUT IS SERVED WITH

A CHOICE OF TWO SAUCES AND TWO SIDES

~

CHATEABRIAND 
500G/1KG
£70/£125 

This c lassic French cut comes from the tenderloin.  A
perfect choice for date night sharing.

~

COTE DE BEOUF 
750G
£75

A tradit ional  French ribsteak that is  cut thick and
served bone-in.

~

TOMAHAWK 
1KG
£90

The showstopper of  al l  steaks that is  sure to impress.
A bone-in r ibeye,  cut to resemble a tomahawk axe.  It

is  the ult imate tender steak,  with a r ich buttery
flavour.  The meat is  beautiful ly marbled and the

addit ion of  the bone adds a wonderful  meaty f lavour
to the steak.

~

LARGER CUTS



SOTA KIDS
MAINS 

Chargri l led chicken breast,  fr ies & peas

 Steak mince cheeseburger,  fr ies & peas 

Homemade f ish f ingers,  fr ies & peas

4oz sir loin steak,  fr ies & peas

£7.95 

DESSERTS 
Two scoops of  ice cream 

(1x vani l la,  1x salted caramel)
£3

White chocolate cookie cup,  served with one scoop
of ice cream 

£5 

DRINKS 
Fruit  shoots 

(f lavours subject  to avai l ibi l i ty)

£2.50




