ALDERLEY EDGE HOTEL
CHESHIRE

SUNDAY LUNCH MENU (Sample)
New Season Broccoli Soup with Stilton Cream

Salad of San Marzano Tomato, English Mozzarella, Baby Basil, Parmesan Crumble
Home-made “Halibut Burger”, Orange Gel, Salad of Fennel and Apple

Vanilla Cured Organic Salmon, Cucumber, Apple and Brown Shrimps,
Saffron Emulsion

Pressed Cheshire Ham, Pickled Vegetables, Wild Rocket, Cumberland Gel

Roast Sirloin of Cheshire Beef, Herbed Yorkshire Pudding, Roast Juices
Slow Cooked Saddle of Lamb, Simply Roasted with Rosemary and Bay
Loin of Gloucester Old Spot Pork, Cider Poached Apples, Sage Jus
Seared Calves Liver and Bacon, Herb Mash, Onion Gravy

Roasted Hake Fillet, Jersey Royals, Sautéed Greens, Saffron and Lemon

000

Selection of Traditional British Farmhouse Cheese
Warm Treacletown Pudding, Poached Apple, Caramel Ice Cream
Vanilla Panna Cotta with Strawberries and Mint Oil
Alderley’s Lemon Meringue Pie with Preserved Raspberries
Rhubarb and Custard Cheesecake, Ginger Nuts, White Chocolate Sorbet
Freshly Ground Coffee or Selected Teas, Petits Fours

£25.95 per person




