
Hire our 
marquee
the perfect place  
for your special  

event or party

our heated marquee is  
available all year round 

talk to our duty manager  
for more information

VALID 

FOR 
TRAVEL

THe BramPToN HaLT

SUNDAY 
ROAST

a traDitional 
roast serveD every 
sunDay froM noon

FROM £11.95

THe BramPToN HaLT
Pitsford Road
Chapel Brampton
Northampton NN6 8BA
T: 01604 842676
E: bramptonhalt@mcmanuspub.co.uk

We hope you enjoy your visit. Please feel free to discuss anything with the manager or write to our Customer Services Manager at: The McManus Managed Pub Company, 
Kingsthorpe Road, Northampton NN2 6HT Tel: 01604 713601 Fax: 01604 792209 www.mcmanuspub.co.uk.  BH-S-2016

To keep up to date with all our future 
offers and events, visit our website:
www.thebramptonhalt.co.uk

brampton.halt
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Country Pub 

& Restaurant

• HOT DRINKS •

hot chocolate 
Cream and marshmallows ....................................................£3.50

after eight hot chocolate 
Mint syrup, chocolate, 
cream and marshmallows ....................................................£3.75

Millionaires hot chocolate 
Caramel syrup, chocolate, 
cream and marshmallows ....................................................£3.75

Black forest Gateaux hot chocolate 
Cherry syrup, chocolate, 
cream and marshmallows ....................................................£3.75

coconut hot chocolate 
Coconut syrup, chocolate, 
cream and marshmallows ....................................................£3.75

praline hot chocolate 
Hazelnut syrup, chocolate, 
cream and marshmallows ....................................................£3.75

• SaNDwIcHeS •
Between 12pM anD 6pM  

MonDay to saturDay

Available on white or malted bloomer. 
All served with our fresh coleslaw and salad garnish.

Grilled chicken & Bacon 
Rocket & tomato salsa

farmhouse ham & cheddar cheese                                                                                           
Homemade red onion chutney

roasted vegetables 
With rocket and Mozzarella

Duck egg & watercress 
Boiled egg lightly coated in mayonnaise

fish finger sandwich 
With tartare sauce

eXTraS
aDD a Bowl of Gastro chips for £3.00 

aDD a Bowl of sweet potato fries for £3.95

• cHIlDReN’S meNu •
for chilDren unDer  

12 years olD

Breaded chicken Goujons, chips, peas or baked beans.

fish Goujons, chips, peas or baked beans.

tomato & Basil linguini, tomato & basil sauce, 
cherry tomatoes & rocket finished with Parmesan. 

Add Grilled Chicken £1.50

orecchiette alfredo pasta, orecchiette pasta, broccoli in 
homemade garlic & parsley creamy sauce with Parmesan. 

Add Grilled Chicken £1.50

sausage & creamy Mash, peas and gravy.

ham egg & chips, peas or baked beans.

sunday roast Dinner (Sundays only)

• afTeRNOON Tea •
serveD froM noon til 6pM • BOOZY HOT cHOcOlaTe •

only £5.95 

Luxury sultana scones,  
with clotted cream and raspberry jam

cappuccino .....................................................................£2.60

americano .......................................................................£2.45

latte ......................................................................................£2.60

Mocha ..................................................................................£3.05

espresso ............................................................................£2.10

Double espresso ........................................................£3.60

Macchiato ........................................................................£2.45

flavoured latte ...........................................................£3.35 

Choose: Caramel • Hazelnut • Vanilla

a selection of teas by the pot .......................£2.60

oNLy       £5.95 tim’s chocolate orange 
hot chocolate 

Grand Marnier, chocolate,  
cream and marshmallows

tiramisu  
hot chocolate 

Chocolate, kahlua, 
cream and marshmallows

Chef’s speCials
  SEE THE BLACKBOARD for Today’s Chef ’s SpecialsJaN feB MaR apR MaY JUN JUl aUG sep OCT NOV DeC

oNLy       £5.95oNLy       £6.95



All served with goose fat 
roast potatoes, seasonal vegetables 
and homemade Yorkshire pudding.

froM noon

aged rump of Beef .......................................... £13.95

leg of lamb ............................................................ £13.95

pork loin & crackling ................................... £12.95

roast half chicken .......................................... £12.95

TRaDiTiONal

lentil cottage pie (v)  ..............................£11.95 
nut roast (v) ........................................................£11.95
roast trio:

Aged Rump of Beef, Leg of Lamb, 
Pork Loin & Crackling ...........................£16.95

farmyard roast:
Roast Chicken, Aged Rump of Beef, 
Leg of Lamb & Pork Loin ....................£19.95

speCials

Please ask your server for 
vegetarian or vegan options.

our freshly prepared sunday roasts 
are very popular, we aim to serve them 
right through till the end of service but 
only guarantee availability until 6pm.

enhance your sunDay roast

cauliflower cheese ....................................£4.00

pigs in Blankets ...........................................£2.50

homemade yorkshire pudding ......£1.00

sage & onion stuffing ............................£1.00

eXTRas
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Gastro chips ...........................................................£3.00

sweet potato fries .............................................£3.95

sautéed mushrooms ......................................£3.00

Garlic bread ............................................................£3.00

creamy mashed potatoes ..........................£3.00

Beer battered onion rings .........................£3.00

house salad ............................................................£3.50

coleslaw.....................................................................£1.50

cheesy garlic bread ........................................£3.50

tomato, feta & red onion salad .............£4.00

seasonal vegetables .......................................£3.00

• DeSSeRTS •

homemade orange & cranberry 

créme Brûleé (gf) 

Finished with caramelised sugar .............£5.50

red velvet cheesecake                                                                                               

Served with vanilla ice cream 

or cream ......................................................................£5.95

selection of premium ice creams .....£4.95

Choose any three flavours:

- Dairy Vanilla, Strawberry,  

Salted Caramel,  Belgium Chocolate, 

Millionaires Short Bread, Mint Choc Chip

Ginger, pear & caramel sponge pudding 

Served with ice cream or custard ............£5.95

salted caramel chocolate Brownie 

Served with vanilla ice cream .....................£5.50

homemade crumble of the Day           

Served with hot custard, cream 

or ice cream ..............................................................£5.50                                                                                                                      

trio of chocolate truffle           

Indulgently rich chocolate & amaretti 

truffle with creamy white chocolate 

mousse served with cream ...........................£5.95                                                                                                                       

Brampton’s classic cheeseboard 

Aged Cheddar, Blue Stilton and Somerset  

Brie served with crackers,  

red onion chutney and grapes ...................£7.50

Mini Dessert & a hot Drink 

Salted caramel brownie or  

slice of chocolate torte (gf) ...........................£4.95

Beer Battered halloumi (v)    

Gastro chips, mushy peas, 

tartare sauce, lemon .......................................£11.95

stuffed pepper (v)  

With quinoa, bulgur wheat, giant  

couscous, mixed vegetables, new  

potatoes, capers, cherry tomato &  

green bean salad, balsamic glaze .........£11.95

orecchiette alfredo pasta (v)    

Orecchiette pasta, broccoli in  

homemade creamy garlic &  

parsley sauce with Parmesan ....................£9.95

Greek salad (v)     

Tomato, cucumber, red onions,   

greek olives, feta cheese, peppers,  

parsley, oregano, olive oil &  

vinegar dressing, rustic bread ....................£9.95

tomato & Basil linguini (v)   

(Vegan if no Parmesan)  

Linguini pasta in homemade tomato  

& basil sauce, cherry tomatoes 

& rocket finished with Parmesan ............£9.95

pan fried sea Bass fillets (gf) 
Sautéed herby potatoes,  
cherry tomatoes, green beans,  
garlic and parsley butter .............................£15.95

pan roasted salmon fillet (gfo) 
Sautéed potatoes, green vegetables, 
white wine, chive and  
sweet chilli sauce ..............................................£15.95

Beer Battered cod & chips                                                                                      
Gastro chips, mushy peas, 
tartare sauce .........................................................£12.50    

King prawn linguini 
With green lip mussels, tomato & basil 
sauce, cherry tomatoes, fresh chillies 
& rocket finished with Parmesan .........£14.95

• fROm THe gaRDeN • • fROm THe Sea •

• fROm THe laND aND faRm •

slow cooked lamb Kleftico 

Slow cooked lamb shoulder (an old greek recipe), roasted potatoes, 

green beans and crumbled feta ............................................................................................................................. £16.95

pork Belly with crackling (gfo) 

Dauphinoise potatoes, black pudding, cauliflower purée, seasonal vegetables 

& red wine jus. ..................................................................................................................................................................... £14.95

trio of Butcher’s sausage & Mash    

Pork & leek sausages, creamy mashed potatoes, seasonal vegetables,  

red wine gravy .........................................................................................................................................................................£9.95                                      

thick cut Juicy Gammon steak 10oz (gfo) 

Gastro chips, free range egg, pineapple slice and salad garnish ................................................... £12.95

hunter’s chicken    

Cheese, bacon and bbq sauce, gastro chips and mixed salad ......................................................... £10.95

homemade pie of the Day (Please ask your server) 

With puff pastry top, gastro chips or mash and seasonal vegetables, red wine jus ....... £12.50

homemade curry of the Day 

Served with fragrant rice, naan bread and mango chutney ............................................................. £11.95 

chicken & smoked Bacon alfredo pasta 

Orecchiette pasta in homemade creamy garlic & parsley sauce with Parmesan .......... £12.50

ultimate chicken caesar salad    

Crispy bacon, fresh anchovies, boiled egg, crisp cos lettuce, caesar dressing,  

croûtons and Parmesan shavings ........................................................................................................................ £10.95

The      Meal Deal

ValiD    All Day Monday - Thursday*

£16.50
TWO MEALS FOR: 

OffeR    Any two meals with the  symbol.

 

*Excluding December 1st to December 31st 

and Bank Holidays

We suggest a minimum of 
three tapas for sharing 

• SHaRINg PlaTTeRS  •
rustic italian Bread Basket (v)  
Olive oil & balsamic vinegar ........................£4.95

Baked french camembert (v) 
Rosemary, garlic, rustic bread, cranberry 
sauce, celery & carrot sticks .....................£12.95

Mixed fish tasting platter 
Smoked salmon & prosecco parfait, 
Panko coated calamari rings,  
fresh anchovies in olive oil, whitebait, 
garlic aioli & sourdough bread ..................£16.95

Mediterranean platter 
Italian Artichoke, roasted vegtables, 
Buffalo Mozzarella, houmous,  
fresh tomatoes & cucumber,  
feta cheese, olives, foccacia bread ........£14.95

spicy chicken wings platter 
Spicy wings, bbq and sour cream dip, 
celery & carrot sticks

10 wings ................................................................£9.95
20 wings .............................................................£16.95

Mexican nachos Grande 
Homemade nachos dusted in cajun spices,  
jalapeño peppers, melted cheese, salsa,  
sour cream & guacamole (v) .......................£8.95
      Add sliced chicken .......................................£2.50 

chunks of pan-fried spicy 
chorizo sausage

crispy whitebait with lemon

italian artichokes marinated 
in olive oil (v)

pitta Bread with houmous (v)

Grilled halloumi spiced 
with paprika (v) (gf)

Marinated olives with 
feta cheese (v) (gf)     

pork & chive sausages in 
honey & Mustard

spicy chicken wings 
marinated in hot spices

Individual 
£3.50 

Three for 
£9.95 

Five to Share 
£16.50

1 3 5

THe STaTioN

• cHaRgRIll •
maSTer’S

• BRamPTON NIBBleS •

(gf) Gluten free, (gfo) Gluten free option, (v) vegetarian,  vegan 

• TO STaRT •
smoked salmon & prosecco parfait    
Watercress salad, sourdough bread, 
caper & red onion vinaigrette .....................£6.95

Brixworth pâté      
Toasted bread, red onion chutney ..........£6.50   

Baked wild Mushrooms (v) (gfo)  
In Stilton and spinach cream on 
toasted artisan bread ........................................£6.95                                                

chef’s soup of the Day (gfo) 

Crusty bread & butter .......................................£4.95

chicken satay skewers 
Marinated chicken in satay sauce,  
dressed rocket & lime wedge ......................£5.95

panko coated calamari 
Lightly dusted with garlic aioli, 
lemon & salad.........................................................£6.95

spicy Beef strips & Black pudding 
Panfried rump steak strips marinated 
in tomato, chilli & coriander, rocket 
& red onion salad .................................................£7.95
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Brampton Mixed Grill 
Rump steak, gammon steak, pork & leak sausage, 
chicken breast, black pudding & fried egg ................£19.95

      add panko calamari rings ..........................................£3.95

ADD A steAk sAuCe 
FOR Just £1.95

- CHOOSE FROM -

Sauces: Diane • Pepper • Blue Cheese

Butters: Herb and Roast Garlic • Chillies and Coriander

or Red Wine Jus

All our steaks are grilled to your liking with 

gastro chips, homemade beer battered onion rings, 

grilled tomato, grilled mushroom & salad garnish.

10oz rump steak .....................................................................£17.95

8oz sirloin steak .......................................................................£18.95

7oz fillet steak ...........................................................................£23.95

STeaKSBurGerS
All served in a toasted bun with cos leaves, tomato, gherkin, 

gastro chips & homemade coleslaw.

swap your chips for  
sweet potato fries for Just 95p

DOuble up
FOR Just £3.95

 - WITH AN EXTRA -
Prime Beef Patty,  

Chicken Breast  
or Vegetable Burger

ADD A tOppING
FOR ONlY 95p eACH

 - CHOOSE FROM -
Cheddar or Stilton Cheese, 

Bacon, Fried Egg,  
Onion Rings, Flat Mushroom

premium Beef      
Hand pressed patty ................................................................... £9.95

chicken Breast  
Marinated in oil, salt & pepper ......................................£10.95

roasted vegetable (v)  
Honey roasted vegetables and black quinoa ......... £9.95

Chef’s speCials
  SEE THE BLACKBOARD for Today’s Chef ’s SpecialsJaN feB MaR apR MaY JUN JUl aUG sep OCT NOV DeC

Chef’s speCials
  SEE THE BLACKBOARD for Today’s Chef ’s SpecialsJaN feB MaR apR MaY JUN JUl aUG sep OCT NOV DeC


