
 

 

 

 

Dear Guest, 

The br6, bakehouse & terrace Christmas service will 
commence from December 3rd, and will be available 
from Tuesday to Thursday each week, up to 
December 19th.  

We will also be offering our Christmas menu on the 
evening December 6th from 6pm. (This date will be subject to 

bookings) 

 

All bookings will require a £10 deposit per guest and 
the completed pre-order bookings form, a minimum 
of 10 working days in advance of your attendance.  

 

Cancellations made within 6 working days of booking date cannot 
be refunded. 

 

 

To book, please speak to Lucy or Peter. 

You can also telephone 0203-954-5007 or email 
br6.bookings@lsec.ac.uk 

mailto:br6.bookings@lsec.ac.uk


  

All products sold by us and supplied to us have known allergens information presented on menu, on packaging and informed by waiting 

staff. 
Should you require any further information, please speak to a member of our waiting team prior to consumption. All products are subject 

to change and or alteration without prior notice. Menu Key V = vegetarian and Vg = vegan 

There is no gratuity charge on any of our products or billing. Our guests and patrons tip at their discretion. Thank you @BR6. 

 

                                                                                                                                                                                      

Two courses £24.50pp  

Three course £35.50pp 

            

 BR6, Bakehouse & Terrace 

Christmas menu 

Starters 
 

Pumpkin soup, pumpkin seeds granola, coconut cream - VVg gluten, tree nuts 

 

Smoke salmon and prawn with saffron aioli, cucumber, tomato and dill dressing, coral- fish, crustaceans, 

gluten, sulphites. 

Roasted beetroot tart, duck confit salad, pear jelly, pickled radish, chive dressing- gluten, egg, milk, 

sulphites 

Fish cake with poached egg and guacamole, oyster sauce- molluscs, milk, sulphites, gluten, fish, egg. 

Mains 

Traditional roasted Turkey breast, sage & onion stuffing, cranberry, pigs in blankets, roast potato, 

honey glazed parsnip, chantenay carrot, brussels, turkey gravy- gluten, Sulphites 

Beef Wellington with roasted garlic mash, root vegetables and rosemary, burgundy sauce- gluten, milk, 

sulphites, egg. 

Pan-fried seabass with creamed potato, toasted almond green beans, sauce vierge- fish, milk, tree nuts, 

sulphites. 

Baked butternut squash stuffed with braised lentil, pickled walnuts, and salsa Verde -VVg tree nuts, 

sulphites. 

Desserts 

Chocolate tart, gingerbread pistachio crumb, vanilla ice cream- Vg gluten, tree nuts, soya 

Lemon tart, raspberries, honeycomb, lemon balm- gluten, egg, milk 

Christmas pudding, brandy sauce, berry compôte- gluten, tree nuts, sulphites, milk, egg 

Traditional cheese plate, homemade chutney, cheese biscuits- milk, gluten, sulphites, egg, milk, sesame 

 
 
 

*** 
Warmed mince pie- V gluten, egg, milk, tree nut  
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