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Grilled garlic prawn cocktail, shredded crispy lettuce 
and Bakers cocktail sauce GF

TO START

MAIN

CHRISTMAS

Dishes are (or can be made) 
GF - Gluten Free

V - Vegetarian 
Ve - Vegan

please ask a member of staff.
See over for allergen information.

Curried yellow lentil and coconut milk soup, lightly spiced with turmeric and ginger GF Ve

Chicken liver parfait, toast and onion jam GF

Cider braised Hampshire gammon with mashed potato, 
savoy cabbage and creamy mustard gravy GF

Traditional roast turkey, chipolata, stuffing, roast potatoes 
and proper roast gravy GF

Seabass fillet roasted with a tapenade crust, fried potato terrine, 
petit pois a la francaise GF

Roasted chestnut, shallot and thyme tatin with sautéed baby spinach, 
pickled wild mushrooms and smoked tomato dressing GF Ve

Bakers burger with brie, and cranberry sauce, served with fries and slaw
GF option... gf roll or roasted flatcap mushroom

DESSERT

Caramelised rice and Christmas pudding, pudding! GF Ve

Chocolate and fudge brownie with butterscotch ice cream GF

Treacle tart with custard

Please inform a member of staff of any dietary requirements or allergies you may have. Please note our chips are cooked in the same oil 
as products containing gluten. We can provide a menu listing all allergens upon request. Any game dishes may contain shot. 

Our food is cooked fresh to order, as a result food may take a minimum of 30 minutes to cook at busy times. 
We want all of our customers to enjoy their time at The Bakers Arms, so if there is something you are dissatisfied with, no matter how 

small, please let one of the staff know.

Roasted pigeon breast or grilled goats cheese with warm potato, parsley and 
pickled shallot salad, dressed leaves GF 

Ve option... roasted beetroot and baby onion

Available to parties of 8 to 45 people
£10 deposit per head required to secure booking. Pre order required 1 week prior to booking date

£22 – 2 courses |  £27 – 3 courses

Grilled fillet steak with chunky chips and peppercorn sauce (£10 extra) 

Poached pear and ginger cheesecake GF


