
ALDERLEY EDGE HOTEL 
CHESHIRE 

 

 
 

SAMPLE – A LA CARTE MENU 
 

Hand-Dived Scallops, Iberico Ham, Sweet and Soup Pineapple, 
Brown Crab Crème Fraiche, Puffed Wild Rice 

£11.25 
 

Hot Lobster Sausage, Sous-Vide Organic Salmon, 
Limoncello Purée, Compressed Melon, Langoustine Jelly 

£11.50 
 

Gressingham Duck “Three Ways”, Cannelloni of English Beetroot,  
Foie Gras and Truffle Ice Cream 

£10.95 
 

Smoked Haddock Espuma, Jersey Royal and Young Leek Fritter, 
Slow Poached Egg Yolk, Parmesan Crumble 

£11.00 
 

Roasted New Season Morel Mushrooms, Textures of Free Range 
Chicken, Liquid Truffle Ravioli and White Asparagus 

£10.75 
 
 

6 Course Tasting Menu Available Every Evening until 9pm 
£54.50 per person 

 
 



Ridings Reserve Fillet of Beef at 58°c, Ox Cheek and Kidney “Pie”, 
Madeira Wine Purée 

£23.75 
 

Conway Valley Lamb Loin with its Own Hot Pot, Candied Beetroot  
and Creamed Leeks 

£23.25 
 

Cheshire Farm Pork “Three Ways”, Sage and Caramelized Onion Purée, 
New Season Broccoli, Sweet and Sour Jus 

£21.95 
 

English Rose Veal with Truffle Crust, Sautéed Wild Mushrooms  
and Jerusalem Artichoke Purée 

£23.50 
 

Roasted Wild Halibut, Textures of Celeriac and Apple,  
“Spice of Angels”, Cider Air 

£23.65 
 

Fillet of Line Caught Seabass, Textures of Spiced Cauliflower, 
Roasted Scallops and Smoked Golden Raisins 

£23.85 
 

All main courses are complemented with vegetables,  
which are cooked al dente: 

 

SIDE ORDERS 
 

Honey Roasted Root Vegetables - £5.50 
 

Buttered Spinach - £3.95  Rocket Salad - £4.25 
 

Truffled Scented Mash - £3.50 
 

Double Fried Chips - £3.25  Sautéed Potatoes - £3.25 
 

Tomato and Shallot Salad - £4.25 



HEAD PASTRY CHEF – SCOTT SURTEES 
 
 

All Desserts Priced at £8.25 each 
 
 

The Alderley’s Version of a Banana Split, Sugar Roasted Pecans 
 

Tasting of Pineapple, Aerated Coconut Panna Cotta, “Shortcake Chips” 
 

Flavours of Valrhona Chocolate and Lime, Pliable Chocolate Ganache, 
Crystallized Ginger Sorbet 

 
Granny Smith Apple Beignets, Dry Butterscotch Powder,  

English Toffee, Spiced Ice Cream 
 

Yorkshire Triangle Rhubarb Textures, Champagne Delice,  
Rhubarb and Custard Bubbles 

       
 

Cheese Savoury Desserts 
 

Twice Baked Stinking Bishop Soufflé, De-constructed “Waldorf” Salad 
£8.50 

 
Crozier Blue Cheese with Williams Pear, Rocket and Local Honey 

£8.50 
 
 

ALL DESSERTS ARE PREPARED TO ORDER. 
PLEASE ALLOW 15-20 MINUTES PREPARATION TIME 


