
 

ALDERLEY EDGE HOTEL 
CHESHIRE 

 
 

SIGNATURE DESSERTS 
 

Yorkshire Triangle Rhubarb and Custard 
Set Custard Cream with New Season Rhubarb and Honeycomb 

 
Cluizel 70% Chocolate and Passion Fruit 

Michel Cluizel Dark Chocolate Ganache,  
Textures of Passion Fruit and Sorbet 

 
Peanut Butter and Jam 

Caramelized Peanut Parfait, New Season Strawberry “Swiss Roll”, 
Crushed Peanut Brittle 

 
Caramelized White Chocolate and Orange 

Caramelized White Chocolate Mousse, Orange Jelly,  
Hibiscus and Beetroot Jam 

 
Five Ways with Apple and Crumble 

A Tasting of Apple Done Five Ways with Panna Cotta  
and Toasted Crumble 

 
All Desserts Priced at £10.95 each 

 
HEAD PASTRY CHEF – SCOTT SURTEES 

 

https://www.privatediningrooms.co.uk/restaurant/alderley-edge-
hotel/
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