
    A La Carte Menu 
        Served all day Monday to Saturday 
   

 

Starters 
 (V)Soup of The Day 
 Fresh bread and butter, vegan on request 

8.50 (V)Stilton Mushrooms  
Sourdough, stilton cheese and cream sauce 

8.95 (V)Goats Cheese Salad 
Roast peppers, tomato and balsamic 

9.95 

 Garlic and Herb Prawns 
 Toasted crostini, parsley, garlic butter 

8.95 Half BBQ Pork Ribs 
(Full rack and a side + 10.00) 

9.95 Chicken Liver Pate 
Sourdough, chutney  

8.95 

 Calamari 
 Salt and pepper seasoned squid, herb mayo 

 

 

9.95 

 

 

(V)Tomato Bruschetta 
Toasted sourdough, green pesto 

7.95 (V)House Nachos (to share + 3.00) 
Salsa, sour cream, guacamole,  

cheddar cheese sauce, jalapenos    

6.95 

 

The 1573 Steak Experience 
ALL OF OUR MEAT AND STEAKS ARE SUPPLIED BY OWEN TAYLOR (AWARD WINNING BUTCHER) 

 

All Steaks are cooked on a gas griddle and some charring of the outside of the Steak will always occur. 

All Steaks served with Seasoned Roast Mushroom, Grilled Tomato, Garlic Butter 

and a choice of Skinny Fries, Chunky Chips, Sautéed Thyme New Potatoes or Herb Mash  

 Add Surf & Turf option with 4 Cajun Prawns £4.95 
 

From the Land & Sea 

Pan Roast Chicken Supreme 
Herb mash, roast carrots, roast onion, red wine gravy 

21.50 
 

Pan Roasted Seabass 
Leeks, sauteed potatoes, lemon garlic butter  

26.95 

Slow Roast Lamb Shank 
Herb mash, sauteed cabbage, roast onion, red wine gravy 

27.95 
 

Cod and Chips 
Green salad, chunky chips, tartare sauce 

21.95 

Pan Roasted Salmon  
Leeks, sauteed potatoes, lemon garlic butter 

26.95 
 

Mussels and Fries 
White wine, garlic, parsley, cream, lemon  

26.95 

 

 

From The Garden 

(V)Wild Mushrooms Risotto 
Close cup, porcini, wine cap mushrooms, truffle oil 

16.95 

 
(V)Cajun Paneer Skewers 
Honey, peppers, onions, mushrooms, chunky chips, green 
salad, tomato salsa 

17.95 

(V)Cauliflower Wings 
Mixed salad, sweet chilli, chunky chips 

16.95 

 (V)Classic Caesar Salad (add Chicken + 5.00) 
Croutons, anchovies, parmesan, lettuce, dressing 

18.00 

 

 

 

 

 

 

 

 

 

Sides 4.95 
 

Sauces 4.50 
                                      Onion Rings 

 

                                          Peppercorn 

                                      Seasonal Veg 
 

                                          Mushroom Diane 

                                      Garlic Mushrooms 
 

                                          Stilton Cheese 

                                      Herb Mash / Chips 
 

                                          Red Wine Gravy 

                                      Mixed Olives 
 

Garlic Butter 2.95 

                                      Side Salad 
 

                                          Sweet/Hot Chilli 1.95 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

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) 

(V) Vegetarian Option 

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. 

 

       1573 Bar & Grill – Highcross – Leicester LE1 4FY 

Tel: 0116 251 6879 info@fifteenseventythree.com www.fifteenseventythree.com 

While you wait… 
Mixed Olives 4.95 

Garlic Bread (add cheese 1.50)   6.00 

Warm Ciabatta, Olive Oil & Balsamic 6.00 

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) 

Cooking Preference Guide 

Blue – Seared outside, cold inside 

Rare – Cooked outside, cool inside 

Med Rare – Cooked outside, red warm inside 

Med – Cooked outside, pink, hot inside 

Med Well – Cooked outside through, hot inside 

Well Done – Cooked throughout 

 

                                                      1573 Classic Mixed Grill   37.50 
                                                                        5oz Gammon, Lincolnshire Sausage, 2oz Medallion Steak, 

                                                                      5oz Rump Steak, Half Chicken Breast                                   

                                     In a Bun 
Cheddar Beef Burger 18.95 

  with Cheddar Cheese, Green Salad, Onion Rings, choice of Chunky Chips or Skinny Fries 

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

(V)Garden Burger 16.95 
Plant Based Pea Protein Patty, Green Salad, Onion Rings, choice of Chunky Chips or Skinny Fries (vegan on request) 

http://www.fifteenseventythree.com/


 

 

 

 

  

 

 

For large bookings, we offer exclusive hire packages. 

Please contact our team for more details on 0116 251 6879 or email us 

on info@fifteenseventythree.com. 

For more offers and menus, please follow our social media and visit our 

website on www.fifteenseventythree.com 

 

‘1573’ is one of the oldest schoolhouses in the UK.  

The boy’s grammar school was built around 1573 using stone, timber, and lead from St Peter´s 

church that had been demolished following an appeal to 

Queen Elizabeth I. The royal coat of arms is displayed 

over the entrance. 

Details of the school curriculum have survived and can be 

seen outside at the back of the building. At its height, 

around 130 boys studied here, but by the 1830s 

attendance had fallen dramatically as rival schools 

opened in town. It closed in 1841. 

The restaurant was founded in 2009. With the original 

structures of the building in place, it gives the restaurant 

an authentic and historic atmosphere. 

Pupils attended lessons six days a week with a half-day on Thursdays. Summer hours were 5am – 5pm with a two-hour 

break and in winter 7am-5pm. Subjects included English, Latin and Greek grammar and older boys were expected to speak 

Latin to each other. At its height, around 130 boys studied here, but by the 1830s attendance had fallen dramatically as 

rival schools opened in the town. It closed in 1841. 

 

 

 

 

 

 

 

 

If you enjoyed your visit, please leave us your 

feedback on Tripadvisor, Google reviews or Open 

table. Thank you. 

mailto:info@fifteenseventythree.com
http://www.fifteenseventythree.com/

