
VEG
Goat’s cheese, beetroot  
& walnut salad ....................................£5                  
Welsh rarebit, fancy cheese  
on toast.....................................................£4              
SOTA Hummus, harissa  
& pitta bread.............................................£4
SOUP OF THE DAY..........................................£5 
Ask for details. Includes two pieces  
of Hobbs House Bakery Ciabatta bread. 
               
MEAT
Buffalo chicken wings  
& a blue cheese dip....................................£5  

Smoked sausage,  
chorizo & Ciabatta.....................................£6                 
                              
FISH
Garlic & chilli tiger prawns ...............£6                      
Tempura Crispy squid  
& garlic mayo.............................................£6
Moule Marinière ..............................£6.50
Fresh Cornish mussels and crusty bread.  
(subject to availability)

STARTERS
BBQ beef & LAMB sharing board ......£15
Smoked Brisket, lamb sausage, glazed 
short rib of beef , BBQ sauce and slaw.
BBQ PORK sharing board ..................£14
Smoked pulled pork, smoked 
Cumberland sausage, chorizo and 
gammon steak, piccalilli & apple sauce.

    GRILLFROM 
THE

SERVED WITH A CHOICE OF:  
hand-cut chips, salad, or Sweet potato 
fries (£1.30 supplement) 
 
HALF A CHARGRILLED CHICKEN ................. £11 
Chicken breast & thigh, a must with 
peppercorn sauce. Add this for £2.
 
Pork chop 280G ................................ £12.50 
Chargrilled with champ mash and apple sauce.
 
SOTA BURGER...............................................£13 
Two 100g beef patties, sandwiching Monterey 
Jack cheese, two slices of smoked bacon, 
lettuce, beef tomato, pickles topped with 
a classic SOTA onion ring & our very own 
smoked relish.  
Lamb leg Steak 250G .............................£16 
Chargrilled lamb leg steak, with mint sauce 
and champ mash.
 
MIXED GRILL ........................................... £30 
200g rump, 150g smoked featherblade,  
1/4 chicken and 1 lamb sausage with slaw 
and BBQ sauce.

Rocket, tomato + parmesan salad .. £3.20
Buttered garlic spinach ................. £3.20
Peas + carrots ................................ £3.20
Onion rings............................................ £3.20
SEASONAL vegetables ....................... £3.20
Hand-cut chips ................................ £3.20
Sweet potatoes fries.................................£4
Broccoli + flaked almonds  ............£4
Buttered Portobello Mushroom 
& Breadcrumbs..........................................£4
Mac & Cheese ............................................£4

        SIDESOMETHING 

ON THE

Sea Bream ............................................. £18 
Pan fried with sautéed potatoes, black olives 
and fennel.
 
Moule Marinière................................... £12.50 
Fresh Cornish mussels and crusty bread. 
(subject to availability)
 
Hake Steak.................................................£15 
Chorizo, chick pea and tomato stew.  
(also available without chorizo)

*Our fresh fish may contain small 
bones.

FISH

Choose your Meat: 
Short rib of Beef 
Pork Belly 
Roasted chicken 
SIRLOIN OF BEEF 
(£2 SUPPLEMENT)

All served with:  
Roasties, 
Yorkshire 
pudding & 
seasonal Veg   

sunday roasts £11.50
EVERY SUNDAY AT  
STEAK OF THE ART

We work with some of the best farmers who care about their meat as much as we do. Pouring the same 
passion and attention to detail into everything from animal husbandry and how to get the best from their 
cattle to the use of Himalayan rock salt in the hanging/drying rooms to maintain the correct humidity levels.

WWW.STEAKOFTHEART.CO.UK

For parties of eight or more a discretionary 10% 
service charge will be added to your bill. Staff receive 
100% of the service charge.

All our dishes are made in a kitchen where there are nut products 
present. Our menu descriptions do not contain all ingredients so 
please ask a member of staff before ordering if concerned about the 
presence of allergens in our food.

Contains nutsGLUTEN FREE

Add some smoked pulled pork and/or brisket TO YOUR MAIN for £3 each ~ FROM THE STEAK OF THE ART SMOKER  

Butternut Squash + Goat’s Cheese ..... £9.50 
Roasted squash, Capricorn goats cheese and 
parmesan.
Portobello Mushroom ....................... £9.50 
Roasted mushrooms, thyme, garlic and 
parmesan cheese.
BEETROOT ............................................ £9.50 
Pickled & cooked beetroot, parmesan with 
beetroot and parsnip crisps.
SMOKED HADDOCK ............................... £10.50 
Spinach, leeks, parmesan cheese and soft 
boiled egg. 

RISOTTO

Caesar salad (aDD CHICKEN FOR +£3) 
Butter lettuce, free range egg, croutons,  
anchovies & our own Caesar dressing.  
 
Greek Salad  
Baked feta cheese, olives, cherry tomatoes, 
dill & pickled mint. 
 
Quinoa salad with tomato & pepper salsa 
A fantastic “super food” salad with beetroot 
and a sweetcorn, tomato and pepper salsa.

SALAD ALL 
£9.50

SERVED WITH A CHOICE OF:  
hand-cut chips, salad, or Sweet potato 
fries (£1.30 supplement)

flat iron 200G .................................. £12.50 
Flat iron is a cut taken from the ‘feather’ 
muscle. Gristle from the muscle is removed 
leaving nicely marbled lean steak.  
Rump 200G ............................................ £14 
Considered to have more flavour than other 
cuts, this is tender, good everyday steak.
 
SIRLOIN 200G ..................................... £16.50 
An old classic, wonderful rich flavour and is 
very tender. 
 
FILLET 200G ....................................... £21.50 
An exceptional cut delivering the most lean 
and tender of all the steaks. So good it is con-
sidered by most to be a chateaubriand for one!
 
Rump Steak 400G ..................................£22 
Considered to have more flavour than other 
cuts, this is tender, good everyday steak.
 
RIB EYE 300G ..........................................£24 
A very popular cut, very tender and  
well-marbled with fat. We recommend 
cooked medium.
 
T-Bone Steak 500G ................................£30 
Not sure if you want a fillet steak or a sirloin 
steak? T-Bone is the best of both worlds. 
 
chateaubriand for two............................£46 
Includes smoked tomatoes, mushroom and 
Béarnaise sauce.

add a SMOKED Featherblade steak (150g)  
to any OF THE ABOVE STEAKs for £5.50

STEAK

Béarnaise
Red wine jus
Peppercorn
Herby Butter

Porcini mushroom  
+ tarragon sauce
SOTA Spicy BBQ sauce

saucegive it 
some

ALL 
£2

CHICKEN + CHIPS (1/4 CHICKEN)
BURGER + CHIPS
STEAK + CHIPS (bavette)
home made Fish Fingers + ChipS
ADD PEAS + CARROTS for an additional £1

    KIDSjust 
for

ALL 
£6

ALSO child’s ice cream £1 for 1 scoop



      Champagne 
125ML GLASS / BOTTLE
NV SACCHETTO, PINOT GRIGIO BLUSH  
SPUMANTE, VENETO, Italy.......................................................... £5 / £25.50
NV SACCHETTO, PROSECCO EXTRA DRY  
FILI, VENETO, Italy.................................................................. £5.50 / £26.50
NV CHAMPAGNE MOUTARD,  
Blanc de Blanc, France.....................................................................£45.00
NV CHAMPAGNE LAURENT PERRIER,  
CUVEE ROSE, France..............................................................................£75.00
2006 MOET ET CHANDON, DOM PERIGNON,  
CHAMPAGNE, France D ....................................................................... £145.00 
 

      Dessert
2012 VINA ECHEVERRIA, LATE HARVEST  
SAUVIGNON BLANC HALVES, Chile...... £5.80 (75ml) / £25.00 (BOTTLE)
Dow’s Fine Ruby Port.........................................................£4.50 (50ML)
 

       Beers 
DRAUGHT HALF PINT / PINT 
FUBAR PALE ALE 4.4% ABV (TINY REBEL) CARDIFF ONLY.....................£2.30 / £4.50 
CORNISH ORCHARDS GOLD CIDER 4.5% ABV...........................£2.30 / £4.50 
INDEPENDENCE 4.6% ABV...........................................................£2.40 / £4.60 
Korev lager 4.8% ABV...............................................................£2.40 / £4.60 
BOTTLED 
peroni...................................................................................................... £3.90 
SOL............................................................................................................ £3.90 
CWTCH (TINY REBEL) CARDIFF ONLY.................................................................. £4.30 
SEVEN (Bristol Beer factory) S  F .............................................................. £4.50 
Hefe (Bristol Beer factory) f  p  c ............................................................ £4.70 
MILK STOUT (Bristol Beer factory)............................................................ £4.50 
southville hop (Bristol Beer factory) R  E  L ..................................... £4.90 
BOOM IPA (CRANE)...................................................................................... £5.80 
CAKE STOUT (crane)................................................................................. £7.00 
Becks Blue (non-alcoholic).....................................................................£3.00
 

       cocktails
French Martini................................................................................... £7.50 
Espresso Martini............................................................................... £7.50 
Cosmopolitan...................................................................................... £7.50 
Daiquiri................................................................................................... £7.50 
Tom Collins.......................................................................................... £7.50 
Mojito..................................................................................................... £7.50 
Mocktail................................................................................................ £3.95

      Spirits
ALL MEASURES 25ML UNLESS SPECIFIED 
all mixers..............................................................................................£1.30
dry martini........................................................................................... £2.50 
VODKA 
ERISTOFF VODKA.................................................................................... £3.20 
Grey Goose............................................................................................ £3.50
GIN 
GORDON’S Gin........................................................................................ £3.20 
Hendrick’s............................................................................................. £3.80 
sipsmith Gin......................................................................................... £4.20
RUM 
Havana 3YR OLD.................................................................................... £3.20 
Sailor Jerry......................................................................................... £3.40 
Kraken dark spiced rum................................................................ £3.40
TEQUILA 
Cazcabel Blanco ............................................................................... £3.20 
Cazcabel Coffee................................................................................. £3.40
BRANDY 
Martel VS.............................................................................................. £3.20 
Rémy Martin VSOP............................................................................. £4.40 
Rémy Martin XO................................................................................... £9.00
WHISKY / BOURBONS 
Johnnie Walker Black..................................................................... £3.40 
Glenmorangie......................................................................................£4.00 
Talisker 10YR........................................................................................£5.00 
Jack Daniels......................................................................................... £3.40 
Wild Turkey 81..................................................................................... £3.20 
southern comfort............................................................................ £3.20
LIQUEURS 
Baileys (50ml)...................................................................................... £3.20 
cointreau.............................................................................................. £3.20 
Amaretto............................................................................................... £3.20

       minerals
Cranberry juice................................................................................ £2.65 
Apple Juice........................................................................................... £2.65 
Orange juice........................................................................................ £2.65 
Fentimans Victorian Lemonade...................................................£2.75  
Fentimans Ginger Beer....................................................................£2.75 
Orchard Pig Flower..........................................................................£2.75 
Orchard Pig Berried..........................................................................£2.75 
Fruit Shoot blackcurrant............................................................£1.50 
Fruit shoot orange...........................................................................£1.50  
Coca Cola / diet Coca Cola 330ML............................................... £2.70 
Belu Still / sparkling Mineral Water...................................... £3.85 
Schweppes Soda water 200ML......................................................£1.50 
Cordials - Black, Orange or Lime...................................................40p

      Red Wine
125ML GLASS / 175ML GLASS / BOTTLE
2015 CINTILA,  
PENINSULA DE SETUBAL, Portugal..........................£3.70 / £4.70 / £16.00
2013 BODEGAS Y VINEDOS CASA DEL  
VALLE HACIENDA SHIRAZ, Spain.............................£4.40 / £5.30 / £19.00
2015 EL CAMINO,  
MALBEC MENDOZA, Argentina.................................£4.50 / £5.30 / £20.00
2015 GERARD BERTRAND,  
NATURALYS MERLOT, France................................... £5.20 / £6.70 / £25.00
2015 DONA PAULA, ESTATE MALBEC,  
MENDOZA, Argentina................................................. £6.00 / £7.90 / £29.00
2014 LOCKWOOD VINEYARD,  
MONTEREY PINOT NOIR, USA f  p ........................£7.00 / £10.00 / £36.50
2010 King Louis, Fox Gordon, Adelaide Hills  
Cabernet Sauvignon, Australia s  e  f  L ........£9.00 / £12.00 / £49.50
 

       White Wine 
125ML GLASS / 175ML GLASS / BOTTLE

2015 NOVITA, TREBBIANO RUBICONE,  
EMILLIA ROMAGNA, Italy...........................................£3.70 / £4.70 / £16.00
2015 TOURNEE DU SUD, VIOGNIER,  
VIN DE PAYS D’OC, France..........................................£4.20 / £5.10 / £18.00
2015 HAZY VIEW,  
CHENIN BLANC, South Africa f ................................£4.50 / £5.50 / £20.00
2015 OVEJA NEGRA, SAUVIGNON  
CARMENERE, MAULE VALLEY, Chile......................£5.00 / £6.20 / £23.00
2016 SAINT CLAIRE, SAUVIGNON BLANC,  
MARLBOROUGH, New Zealand  f .............................. £6.30 / £8.30 / £30.00
2015 LARRY CHERUBINO, HEN & CHICKEN,  
CHARDONNAY, Australia c  p ................................... £7.00 / £9.00 / £33.00
 

      Rose Wine 
125ML GLASS / 175ML GLASS / BOTTLE

NV BROKEN SHACKLE,  
CLASSIC ROSE, Australia............................................£3.70 / £4.70 / £16.00
2015 CHATEAU DE L’AUMERADE,  
COTES DE PROVENCE ROSE, France......................£5.40 / £6.90 / £20.00

MATCH YOUR DRINK TO YOUR MAIN 
R  rump    s  sirloin    e  rib eye    f  fillet    l  lamb    c  chicken    p  pork    f  fish    D  DESSERT 

AND 
ProseccO

AND 
Mixers

* Vintages subject to change

AND 
FORTIFIED WINE


