
 

T H E  B A K E R S  A R M S  
— SINCE 1485 — 

 
MOTHERS DAY WEEKEND 

SUNDAY LUNCHEON 
15th MARCH 2026 

 
TO START 

 

ROASTED CAULIFLOWER SOUP, garlic crouton, chimichurri, Artisan bread (v) (gf avail.) 
 

CAJUN CHICKEN CROQUETTES, Pico de gallo, chipotle, charred lime 
 

KING PRAWN & SMOKED SALMON ROULADE, Marie rose, fennel slaw, hazelnut (gf) 
 

HERITAGE TOMATO BRUSCHETTA, whipped goats’ cheese, basil, balsamic (v) (gf avail.) 
 

 
 
 
 
 
 
 

 
 
 

 

MAINS 
 

LEICSTERSHIRE BEEF BURGER 
mozzarella, streaky bacon, chipotle mayo, baby gem, tomato, skin-on fries, house slaw  

 

CHESTNUT MUSHROOM RISOTTO, Parmigiano Reggiano, caramelised onion, truffle oil (v) (gf) 
 

PAN FRIED FILLET OF SEABASS 
baby potato cake, Spring greens, Spanish nduja, hollandaise (gf) (2.00 supplement) 

 

SIDES 
 

CAULIFLOWER CHEESE (serves 2) | GARLIC & THYME ROASTED POTATOES | SKIN-ON FRIES 

HONEY MUSTARD PIGS IN BLANKETS | CREAMED LEEKS & SMOKED BACON (v avail.) 

4.95 each 
 

DESSERT & PUDDINGS 
 

BRAMLEY APPLE & CINAMMON CRUMBLE, homemade crème anglaise or vanilla ice-cream 
 

PASSIONFRUIT MARTINI CHEESECAKE, pineapple compote, blueberry, toasted coconut 
 

BELGIAN CHOCOLATE BROWNIE, white chocolate soil, mint chocolate chip gelato 
 

HOMEMADE GELATO OR SORBET (2 scoops) 
 

CHEESE SLATE, Taw Valley Cheddar, Tuxford Stilton, Somerset Brie, 
 Chefs’ chutney, celery sticks, grapes, crackers (2.00 supplement) 

 

 
2 courses £28.95 
3 courses £34.95 

B 

 

SUNDAY ROASTS 
 

LEICESTERSHIRE TOPSIDE BEEF   |   HONEY GLAZED GAMMON   |   LINCOLNSHIRE PORK BELLY 
GARLIC & THYME CHICKEN BREAST   |   TRIO OF MEATS (3.00 supplement) 

BUTTERNUT & BEETROOT WELLINGTON (v) 
 

all served with Yorkshire pudding, garlic & herb roasted potatoes, Chantennay carrots, 
braised red cabbage, root vegetable mash, seasonal greens, thyme & onion stuffing, bone marrow jus 

 


