
 
 
 

 
 

SAMPLE SPRING MENU  
CHAMPIONS GALLERY  CLASSIC  EXPERIENCE  

 
 

 
Roast Lamb Rump 

Slow Cooked Lamb Mac and Cheese, Pea Puree, Spring Vegetables, Lamb Jus 
 
 

Seared Chicken Breast 
Herb Mash, Onion Puree, Wild Mushrooms, Asparagus, Cep Sauce 

 
 

Nori Crumbled Coley Loin 
Gnocci, Monks Beard, Mussels, Lemon Cream Sauce 

 
 

Smoked Tofu and Mushroom Wellington   
Roast Celeriac, Chantenay Carrots, Tenderstem Broccoli, Fruity Gravy 
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French Martini 
Raspberry and Vanilla Panna Cotta, Vodka Pineapple Compote, Chambord Jelly 

 
 
 

Raspberry Pebble 
Raspberry Sauce, Fresh Raspberries, Raspberry Ripple Meringue 

 
 

Caramelised White Chocolate Dome 
Dark Chocolate Sauce, Chewy Chocolate Brownie 

 
 

Lemon Mousse  
Poppy Seed Sponge, Lemon Curd, Limoncello 

 
 
 
 
 
 
 
 
 
 
 
 


