The
SARACEN'’S

LITTLE BRINGTON

Vegetarian (v)

No gluten containing
ingredients (ng) 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.

All food is freshly cooked to

order.

During busy periods delays
may occur, if ordering only
from the Grill or Mains
please allow a wait of up to
30 minutes.

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:

thesaracensatbrington

@saracenshead

@tobypubdog

RUNNER-UP

NORTHAMPTONSHIRE

FOOD
&DRINK

AWARDS
2011/12

PUB OR BAR
RESTAURANT
OF THE YEAR

Northamptonshire Food & Drink Awards

Menu

Sunday 5" February 2012

STARTERS

Fresh soup of the day £4.25

served with a wedge of fresh rustic bread and

butter (v) (ng)

Chicken and duck liver & champagne  £4.95

paté

with date and nutmeg chutney and granary

bread (ng)

Garlic bread (v) £2.50

Spiced pigeon breast £5.95

with crispy black pudding and piccalilli puree

MAIN COURSES

Roast rib of Long Buckby beef £12.95

(served rare) Sml-

with Yorkshire pudding (ng) £6.95

Roast leg of Brington lamb £9.95

(served pink) Sml-

with mint sauce (ng) £5.95

Roast partridge £11.95

with apricot stuffing and a redcurrant jus

Gratinated vegetarian roast £7.95

with Yorkshire pudding (v)

Saracen’s pie of the day £9.95

with seasonal vegetables and choice of potatoes ~ Sml-
£6.95

SALAD

3 cheese ploughman’s salad £9.95

Stilton, cheddar and brie, apple, pickled
onions, red onion chutney and wholemeal
croutons (ng) (v)

(Add ham +£1.50)

www.thesaracensatbrington.co.uk

Pub Restaurant of the Year
(2009/10 - Runner-up)
(2010/11 - Finalist)
(2011/12 — Runner-up)

Moules mariniére £6.95
Scottish rope grown mussels steamed in white
wine, garlic and cream accompanied with warm
bread and roast garlic (ng)
Home cured salmon gravadlax £5.95
on a crisp carrot and beetroot salad with pickled
cucumber (ng)
Prawn cocktail £4.95
with brown bread and butter
Home baked ham with a honey and £7.95
wholegrain mustard glaze, eggs and Sml-
chips (gh £5.95
Pan fried salmon £10.95
with a ginger and soy glaze. Served with a warm
egg noodle and spinach salad
Breaded scampi £7.95
with chips, peas and tartare sauce
Warm Shropshire Blue cheese and £8.95
spinach quiche
with crushed new potatoes gratin and a mini
Caesar salad (v - available without anchovies)
Wild mushroom risotto £9.95
served with an olive, pistachio and basil medley ~ Sml-
(V) (ng) £6.95
Rump steak and red onion salad £10.95
with sautéed new potatoes and a honey and
mustard dressing (ng)

Reservations:

01604 770640



