— EXCLUSIVE CHRISTMAS LUNCH

£40.00 per person (minimum numbers and separate terms and conditions apply)

Enjoy a 3-course choice lunch with tea or coffee, prepared and served by our multi-award-winning team,
within stunning surroundings at Keele Hall. Whether you're dining in the Salvin Room or the Old Library,
the grandeur and sparkling Christmas decorations will make the perfect setting to kick-start the festivities.

. MENU
K- STARTER DESSERT
Char Sui Pork GF, DF Traditional Homemade
Chinese cucumber salad, yuzu and soy dressing Christmas Pudding v, VE*, GF*, DF*

Salmon Roulade GF, DF* Cognac Anglaise

Asparagus and Japanese radish salad, chive oil Strawberry &
Ginger Cheesecake V, VE*, GF*, DF*

Broccoli Soup V, VE*, GF, DF* Ginger syrup, strawberry compote,

Crumbled Dovedale blue white chocolate shard
MAIN COURSE Cheese Plate V, GF*
Traditional Roast Turkey GF*, DF Selection of cheeses, celery, grapes, savoury biscuits,
Duck fat potatoes, roasted parsnips and carrots, tomato & C'hilli chutney
Brussel sprouts, pig in blanket, butternut squash, e
cranberry and sage stuffing, rich gravy Freshly Brewed Coffee or Tea
Cod & Tarragon Fish Cake GF*, DF* with Chocolates vV and Mince Pies V)

Butter pomme puree, minted peas, cherry tomatoes,
light Dijon mustard, caper sauce

Caramelised Beetroot
& Tofu Tart Tatin V, VE, GF*, DF .
Boulungére potatoes, roasted carrots, turnips, ’
rich onion gravy . =
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V: Vegetarian | VE: Vegan | VE*: Can be adapted for a Vegan diet | DF: Dairy Free | DF*: Can be adapted for a Dairy free diet | GF: Gluten Free | GF*: Can be adapted for a Gluten Free diet | *Guests ordering the adapted options must be stated on the menu preorder form
For allergens/intolerances and special dietary requirements, see point 11in our Terms & Conditions



