
ALDERLEY EDGE HOTEL 
CHESHIRE 

 

 
 

TASTING MENU (Sample) 
 

Whisky Cured and Smoked Organic Salmon, Potted Brown Shrimps, 
Brown Toast 

 
oOo 

 

Pigeon at 58°C with a Ragout of its Leg, Sloe Gin Gel and Walnuts 
 

oOo 
 

Roasted Wild Halibut, Textures of Granny Smith Apple,  
Heritage Purple Potatoes 

 
oOo 

 

Tasting of Cheshire Farm Lamb, Roasted Carrot, Black Truffle 
 

oOo 
 

Yorkshire Rhubarb, Vanilla Vodka Tonic, Orange Dust 
 

oOo 
 

Textures of Cluizel Chocolate with Walnut Ice Cream, 
Warm Chocolate Madeleine 

 
oOo 

 

Tasting of British Artisan Cheeses, Chutney, Fruit Bread 
 

Menu: £58.50 per person 
 

Wines to complement the Menu an additional:  £33.00 per person 
 

Freshly Ground Coffee and Truffles: £2.95 per person 
 

Prices are inclusive of VAT  
Service charge is at the discretion of the customer 

Menu to be taken by the whole group 


