THE BAIKKERS ARMS
— SINICEJ485 —

BOXING DAY LUNCH 2026

SATURDAY 26™ DECEMBER
SERVED 12-4PM

TO START
ROASTED CARROT & CORIANDER SOUP
parsnip crisps, honey, toasted Pinsa (vg avail.) (gf avail.)

PORK & CHICKEN LIVER PARFAIT
Scotch whisky infused, Chefs’ chutney, aged balsamic (gf avail.)

KING PRAWN COCKTAIL
Marie Rose, pickled cucumber, Pico de gallo, artisan bread (gf avail)

GARLIC CHESTNUT MUSHROOMS
truffle oil, cream, Parmigiano Reggiano, focaccia (v) (gf avail)

MAIN COURSE

LEICESTERSHIRE TOPSIDE OF BEEF | NORFOLK TURKEY CROWN
8 HOUR BRAISED PORK BELLY | HONEY GLAZED ROAST GAMMON
TRIO OF MEATS (5300supp) | BUTTERNUT & BEETROOT WELLINGTON (v) (vg, avail)

all served with goose fat roasties, Winter greens, braised red cabbage,
honey glazed carrots, root vegetable mash, herb & onion stuffing,
homemade Yorkshire pudding & beef stock gravy (vgavail)

‘FESTIVE’ BAKERS BEEF BURGER (902z)
Cornish Brie, maple bacon, cranberry, baby gem, beef tomato, skin-on fries, house slaw

SWEET POTATO & CARAMELISED ONION RISOTTO
sage, torn Mozzarella (vg, avail) (gf avail.)

PAN SEARED FILLET OF SEABASS
sauteed baby potatoes, garden pea, tenderstem, cauliflower, Prosecco butter (gf) (£2.00 supplement)

SIDES 4.95...
goose fat roasties | honey mustard pigs in blankets
cauliflower cheese | creamed Brussels Sprouts & smoked Pancetta

PUDDING & DESSERT
BRAMLEY APPLE & CINNAMON CRUMBLE
homemade vanilla custard or vanilla ice-cream

MARASCHINO CHERRY & WHITE CHOCOLATE CHEESECAKE
honeycomb, pouring cream

STICKY TOFFEE PUDDING
spiced orange jam, ginger biscuit, salted caramel

CHEESEBOARD (3.00 supplement)
Taw Valley Cheddar, Tuxford Stilton, Cornish Brie
celery, Chefs’ chutney, grapes, selection of biscuits

2 courses 28.95
3 courses 33.95

10.00 deposit per person to secure your booking



