
 

All Day Sunday Menu  
The 1573 Experience   

(ALL OF OUR MEAT AND STEAKS ARE SUPPLIED BY OWEN TAYLOR (AWARD WINNING BUTCHER) 

 

Starters 

(Ve) Soup of the Day                                  8.50 
Fresh Bread and Butter, Vegan on request 

Chicken Liver Pate                                       8.95 
Brioche, Chutney 

Goat’s Cheese Salad                                    9.95 
Roasted Med Veg, Balsamic Glaze 

Tomato Bruschetta                                       7.95 
Toasted Sourdough with Green Pesto                                                    

(V) Fresh Bread & Seasoned Olives            8.00 

with an Olive Oil & Balsamic Dip  

 

 House Nachos (to share + 3.00)                        6.95 
 Salsa, Sour Cream, Guacamole, Cheese Sauce, Jalapeños    

 

 

Sunday Roasts 
 

Served with Crispy Roast Potatoes, Yorkshire Puddings,  

Sage, Onion and Sausage Meat Stuffing, Cabbage, Honey Roasted Carrots,  

Parsnips, Cauliflower, Red Wine Gravy. 

 

         Topside Roast Beef                                       18.95 

         Roast Chicken Supreme                                21.95 

         Slow Roast Lamb Shank                                26.95 

               (V)Butternut Squash & Lentil Wellington     15.95 
 

Mains 

 

Food Allergies and Intolerances: 

Before you order your food and drinks, please speak to our staff if you would like to know about our ingredients. 

Our food is cooked using oil made from genetically modified (GM) soya. 

(We cannot guarantee that any food or beverage item sold is free from traces of allergens) 

FISH, POUTLRY AND SHELLFISH DISHES MAY CONTAIN BONES AND/OR SHELL. 

Menu prices and items are subject to change without prior notice. 

A discretionary service charge of 10% will be added to your bill. 

 

All steaks are cooked on a gas griddle, resulting in some exterior charring. Please 
inform your server if you prefer a different cooking style 

 

All Steaks served with Seasoned Roast Mushroom, Grilled Tomatoes 
and a choice of Skinny Fries, Chunky Chips or Sautéed Thyme New Potatoes 

Surf and Turf option with 3 Cajun Prawns add £4.95 
 

Sirloin Steak 8oz 34.50 
(This cut is from the centre section of the short loin, which consistently produces 

great flavour and texture) 

Ribeye Steak 10oz  31.50 
(With its high fat content, this cut is juicy, tender, with more marbling and an intense 

flavour from the eye of fat) 

Medallions of Prime Beef Fillet Steak 10oz  39.50 
(This is the most tender cut and all fat is trimmed) 

 

 

Cheddar Beef Burger 18.95 
Cheddar Cheese, Green Salad, choice of Chunky Chips or Skinny Fries 

Marinated Cajun Chicken Burger 18.95 
Cheddar Cheese, Green Salad, choice of Chunky Chips or Skinny Fries 

Garden Burger 16.95 
Plant Based Pea Protein Patty, Green Salad, Chunky Chips or Skinny Fries 

Cod and Chips 21.95 
Green Salad, Chunky Chips, Tartare Sauce 

Classic Caesar Salad (add Chicken + 5.00) 18.00 

Croutons, Anchovies, Parmesan, Lettuce, Dressing 

Wild Mushrooms Risotto 16.95 
Close Cup, Porcini, Wine Cap Mushrooms, Truffle Oil 



 

 

All Day Sunday Menu  
The 1573 Experience   

(ALL OF OUR MEAT AND STEAKS ARE SUPPLIED BY OWEN TAYLOR (AWARD WINNING BUTCHER) 
 

 

 

 

 

 

 

 

Sides 4.95 

 

Onion Rings  

Seasonal Veg  

Garlic Mushrooms  

Chunky / Skinny Fries / Herb Mash  

Mixed Olives  

Side Salad  

 

Sauces 4.50 

Peppercorn 

Mushroom Diane 

Stilton Cheese 

Red Wine Gravy 

Garlic Butter 2.95 

Sweet/Hot Chilli 1.95 
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