THE FUNGHI CLUB

FABULOUS FRENCH FOOD

Menu for WC 6 July for collection or delivery on Friday 10™ July
or collection only on Saturday 11™ July.
ORDER ONLINE NOW AT www.thefunghiclub.com/athome
OR BY EMAIL TO Bonjour@thefunghiclub.com

STARTERS

ST-JACQUES NEWBURG
Scallops in a sherry and mushroom sauce baked in a crab shell topped with smoked cheddar crumbs
£12.50 %

TARTE A LA TOMATE
Thin puff pastry tart brushed with grain mustard and baked with sliced plum tomatoes and olives £7.00

SOUFFLE AU CRABE ET CREVETTES
Rich crab and prawn soufflé £12.00 %

FEVILLETE D'ASPERGE AU BRIE DE MEAUX ET JAMBON
Asparagus, Brie de Meaux and smoked ham puff pastry parcels £8.00 3

MAIN COURSES

BOUILLABAISSE SETOISE
Summer seafood casserole with fish, mussels, cuttlefish and prawns in a saffron and tomato fish soup
with rouille, grated Gruyeére, croltons and new potatoes £18.50 3%

FILET DE DORADE AUX CREVETTES, SAUCE A L'AIL
Roasted sea bream fillets with sautéed garlic prawns, garlic parsley sauce and new potatoes £16.50 3

FILET DE LOUP AU CRABE
Line-caught sea bass fillets sandwiched with a crab mousse,
a light lemon sauce and crushed new potatoes £18.75 3

JARRET D'AGNEAU EN NAVARIN
Lamb shank Navarin with spring vegetables and wild garlic oil with pommes Bataille £17.50 3%

PAILLARD DE VOLAILLE
Lemon-roasted corn-fed French chicken supréme with tomato farcie and pommes Bataille £15.00 3%

SAUCISSES DE TOULOUSE, PUREE ET SAUCE A L'OIGNON
Genuine French Toulouse sausages with onion and red wine gravy and pomme purée £12.50 3%



http://www.thefunghiclub.com/athome

Our CLASSICS menu — featuring favourite bistro dishes, quiches, fresh crab, lobster, oysters,
prawns and mussels, along with a selection of quiches, tarts, charcuterie and French cheeses —
is available to order every week. Please visit our website at
https://www.thefunghiclub.com/athome to place your order and for further information.

SUNDAY SPECTACULAR

Starter/Main £20.00. Three courses £26.50. Main /dessert £20.00

TARTE A LA TOMATE
Thin puff pastry tart brushed with grain mustard and baked with sliced plum tomatoes and olives

~

PAILLARD DE VOLAILLE
Lemon-roasted corn-fed French chicken supréme with tomato farcie and pommes Bataille 3

MOUSSE AU CITRON

Sicilian lemon mousse with shortbread biscuits

SIDES

POMMES BATAILLE
Sautéed potatoes with red onions & rosemary £3.75

GRATIN DAUPHINOIS TOMATE FARCIE RATATOUILLE
Sliced potatoes cooked in cream and garlic £3.95 Plum tomato filled with ratatouille and topped with
herb breadcrumbs £4.25

HARICOTS VERTS POMMES MOUSSELINE

Fine green beans with French butter £4.25 Buttery mashed potato £3.95

DESSERTS

MOUSSE AU CITRON
Sicilian lemmon mousse with shortbread biscuits £6.95

PANNACOTTA AUX FRAMBOISES

Vanilla pannacotta with a raspberry and champagne compote £6.50

PECHE MELBA TARTE
Peach Melba tartlet with lemon sauce anglaise £6.50

PLATEAU DE FROMAGES
A selection of four French seasonal cheeses with roasted walnuts, pickled grapes & baguette
(Enough for 2) £18.00



https://www.thefunghiclub.com/athome?utm_source=copilot.com

