
 
 

Northamptonshire Food & Drink Awards 
Pub Restaurant of the Year 

(2009 - Runner-up) 
(2010/11 – Finalist) 

 

S T A R T E R S  

Soup of the day 
served with fresh crusty bread (v) 

£ 3 . 9 5  Chicken satay 
with a pineapple, pepper and cucumber salad 

(gf) 

£ 5 . 2 5  

Chefs home made pâté 
served with chutney and warm toast (gf) 

£ 4 . 9 5  Vegetable samosas 
served with mango chutney (v) 

£ 4 . 9 5  

Garlic bread £ 1 . 9 5  Potted smoked mackerel 
with a rocket and parsley salad and rustic bread 

(gf) 

£ 4 . 9 5  

Crayfish cocktail 
with tomato concasse and chorizo oil (gf) 

£ 5 . 5 0  Garlic mushroom and bacon gratin 
served with rustic bread 

£ 4 . 9 5  

 
 

 
 

M A I N  C O U R S E S  

Roast rib of Long Buckby beef 
with Yorkshire pudding (gf) 

£ 1 2 . 9 5  Home baked ham, egg and chips (gf) £ 7 . 9 5  

Roast leg of Brington lamb  
with mint sauce (gf) 

£ 9 . 9 5  Chinese 5 spiced roast monkfish  
with chive mash, seasonal vegetables and a 

lemongrass and white wine sauce (gf) 

£ 1 4 . 9 5  

Vegetarian roast 
with Yorkshire pudding (v) 

£ 7 . 9 5  Beer battered haddock 
with chips, mushy peas and tartare sauce 

£ 8 . 9 5  

Roast pork belly 
with a peach and apricot stuffing. Served with 

roast potatoes and seasonal vegetables and a 

rich gravy 

£ 1 2 . 9 5  Breaded scampi 
with chips, peas and tartare sauce 

£ 7 . 9 5  

Minted lamb casserole 
with new potatoes and seasonal vegetables 

£ 8 . 9 5  Mediterranean vegetable lasagne  
served with a side salad and garlic bread (v) 

£ 8 . 9 5  

 
 Shitake mushroom pasanda 

served with rice and a puppadom (v) (gf) 

(Available with chicken @ £10.95) 

£ 8 . 9 5  

 
 

 
 

    

S A L A D S  

Char grilled Cajun chicken salad   
with a lime mayo dressing (gf) 

£ 8 . 9 5  Rump steak and red onion salad 
with sautéed new potatoes and a honey and 

mustard dressing (gf) 

£ 9 . 5 0  

Brie, roasted walnut and apple salad (v) 

(gf) 
£ 7 . 9 5    

 
 

 
 

 

 

Gluten Free (gf) options 

available, please specify 

when ordering 

 

 

All weights are approx 

uncooked weights. 

 

To the best of our 

knowledge all food is GM 

free. Food may contain nuts 

or traces thereof, please 

make staff aware of any 

allergies. 

 

During busy periods delays 

may occur, if ordering only 

from the Grill or Mains 

please allow a wait of up to 

30 minutes. 

 

 

 

 

Traditional roasts served 

on Sundays from 12:00 - 

4:00pm 

 

 

Function room available for 

business meetings, weddings 

(Civil License held), 

birthdays, christenings 

 

Bed & breakfast available 

from £55 

 

Keep an eye on the web site 

and notice boards for 

upcoming events or follow 

us on:  

 

 
 

 
 

 

Menu 
Sunday 5

th
 September 2010 

         Reservations: 
www.thesaracensatbrington.co.uk     01604 770640 


