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Hot smoked Hampshire chalk stream trout, creamy leek, parmesan, 
lemon and thyme gratin with parmesan palmier GF

TO START

MAIN

CHRISTMAS

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

V - Vegetarian 
Ve - Vegan

Other vegan dishes are available 
please ask a member of staff.

See over for allergen information.

Roasted red pepper and fennel soup GF Ve

Chicken liver parfait, toast, cranberry and clementine chutney GF

Mulled wine braised beef cheek, buttered mashed potato, red cabbage, 
pickled walnuts and gravy GF

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

Roasted duck breast with dauphinoise potato, confit shallot, 
orange and port sauce GF

Hake fillet roasted with rarebit crust, leek and potato rosti, cream, 
cider and pancetta mussels GF

Garlic and herb roasted field mushroom, leek and spinach filo tart 
with roasted chestnuts and cranberries GF Ve

DESSERT

Christmas spiced coconut panna cotta, 
mulled red berries, almond brittle GF Ve

Chocolate and pistachio tart with white chocolate ice cream

Orange and gingerbread trifle 

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 pumpkin and quinoa with goats cheese, pomegranate 
and toasted seeds GF Ve

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


