ALDERLEY EDGE HOTEL
CHESHIRE

SAMPLE — LUNCH MENU

Velouté of White Onion Seasoned with Thyme
Tasting Plate of Seafood, Purple Potato Soil, Orange Jelly and Baby Leaves

Warm Salad of Baked Goatscheese, Pickled English Beetroot,
Young Spinach and Balsamic

000

Seared Lambs Liver with Pancetta, Herb Mash, Sweet and Sour Onions

Cornfed Free Range Chicken, “Coq au Vin”, De-constructed Boulangere,
Red Wine Fluid Gel

Organic Salmon “Sous-Vide”, Buttered Greens, White Asparagus and Caviar

000

Hot Banana Soufflé with Praline Ice Cream
Caramelized Créme Brulée, Home-Made Shortbread

Valrhona Chocolate and Beetroot Cake, Vanilla Yoghurt Espuma,
Chocolate Sorbet

000

Freshly Ground Coffee or Selected Teas and Petits Fours

Specialized Coffee — Additional £1.50 per person

£17.95 per person — 2 Courses

£21.95 per person — 3 Courses

Prices are inclusive of VAT
Service charge is left to the discretion of the customer




