THE BAIKKERS ARMS
— SINICEJ485 —

CHRISTMAS FAYRE 2026

25™ NOVEMBER - 24™ DECEMBER
4 COURSE MENU

AMUSE BOUCHE
CLEMENTINE & CRANBERRY TARTLETTE
rosemary stuffing, Parmigiano Reggiano (v) (vg avail)

TO START
WINTER VEGETABLE SOUP
garlic croutons, toasted Pinsa (vg) (gf avail.)

PORK & CHICKEN LIVER PARFAIT
Scotch whisky infused, caramelised onion & fig chutney, aged balsamic (gf avail.)

CORNISH CRAB & KING PRAWN ARANCINI
sun-blush tomato, fennel & cucumber slaw, apple puree

FILO WRAPPED FETA
honey-glazed, chilli jam, Pico de gallo (v)

MAIN COURSE
NORFOLK TURKEY CROWN

goose fat roasted Charlotte potatoes, honey roasted carrots & Brussel sprouts, braised red cabbage,
cauliflower puree, pork & sage stuffing, pigs in blankets, rich beef stock jus (gf avail.)

8 HOUR TIGER BRAISED BEEF SHORT-RIB (3.00 supplement)
truffle mash, Cavolo Nero, Malbec braised red cabbage, crispy shallots, red wine jus (gf avail.)

‘FESTIVE’ BAKERS BEEF BURGER
Leicestershire beef, Cornish Brie, cranberry sauce, maple bacon, skin-on fries, house slaw

PAN SEARED FILLET OF SEABASS
smoked tomato & sage risotto, lemon zest, Parmigiano Reggiano (gf) (vg avail.)

BUTTERNUT SQUASH & BEETROOT WELLINGTON
‘Bubble & Squeak’, maple-glazed root vegetables, rosemary & onion stuffing, red wine jus (v) (vg. avail)

SIDES 4.95...
goose fat Charlotte potatoes | honey mustard Pigs in Blankets
cauliflower cheese | creamed Brussels Sprouts & smoked Pancetta

PUDDING & DESSERT
TRADITIONAL CHRISTMAS PUDDING
raspberries, brandy créeme Anglaise (vg. avail)

VANILLA & CINNAMON PANNACOTTA
Amaretti, apple gel, honeycomb (gf avail.)

RICH BELGIAN CHOCOLATE BROWNIE
orange & apricot jam, white chocolate soil, Baileys’ gelato (gf avail.)

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

44.95 per person
tables of 6 and above required to pre order
10.00 deposit per person to secure your booking



