
THE FUNGHI CLUB 
FABULOUS FRENCH FOOD 

Menu for WC 3rd August  for collection or delivery on Friday 7th August  
or collection only on Saturday 8th August.  

ORDER ONLINE NOW AT  www.thefunghiclub.com/athome  
OR BY EMAIL TO Bonjour@thefunghiclub.com 

 

STARTERS 

COQUILLE DE PÉTONCLES FEUILLETÉ   
Queen scallops and samphire in a white wine and shallot cream sauce  

topped with butter puff pastry in the shell £12.00 
 

PARFAIT DE FOIE DE CANARD   
Smooth duck liver and truffle pâté with baguette and our own pickled button mushrooms £9.50 

 
SOUPE DE POISSONS MARSEILLAISE   

Classic Marseillaise fish soup with croutons and rouille £8.50 
 

TALMOUSE AU FRUITS DE MER   
Butter puff pastry tricorne filled with lobster, seafood and fish in a creamy lobster béchamel £9.50 

 
MAIN COURSES 

 

AUBERGINE FARCIE A L’AGNEAU ET FETA   
Baked aubergine with lamb and oregano ragu topped with feta cheese  

with haricots vert and crushed new potatoes £15.50 
 

PAVÉ DE SAUMON FARCIE AU CRABE   
Scottish salmon steak filled with fresh crab and ginger, lemon and sorrel sauce and  

crispy shallot crumbs with crushed new potatoes £17.00 
 

COTRIADE BRETONNE   
A simple summery fish and shellfish casserole with clams, queen scallops, mussels and fish  

cooked with cider, finished with crème fraîche, leeks and potatoes £18.50 
 

ESCALOPE DE POULET AU PARMESAN   
Corn fed chicken escalope with parmesan bread crumbs topped  

with mozzarella and basil tomato risotto £16.50 
 

CIVET DE PINTADE AUX RAISINS FRAIS   
Guinea fowl cooked with fresh grapes and thyme in a Pineau des Charentes sauce  

with sautéed potatoes and peas £16.00 
 

TAGINE DE POISSONS A LA CHERMOULA 
Moroccan fish tagine with prawns, squid, gurnard and cod with pickled lemons,  

toasted cumin seeds and olives with couscous £17.50 

http://www.thefunghiclub.com/athome


SUNDAY SPECTACULAR 
Starter & Main £24.00 • Three Courses £32.50 • Main & Dessert £24.00 

 
TALMOUSE AU FRUITS DE MER   

Butter puff pastry tricorne filled with lobster, seafood and fish in a creamy lobster béchamel  
~ 

CIVET DE PINTADE AUX RAISINS FRAIS   
Guinea fowl cooked with fresh grapes and thyme in a Pineau des Charentes sauce  

with sautéed potatoes and peas 
 ~ 

TATIN A L’ANANAS   
Rum and toffeed pineapple tart tatin with crème fraîche 

 
SIDES  

POMMES BATAILLE 
Sautéed potatoes £3.95 

 
GRATIN DAUPHINOIS  

Sliced potatoes cooked in cream and garlic £3.95 
 
 

HARICOTS VERTS  
Fine green beans with French butter £4.25 

TFC ROASTED FRITES 
£3.95 

 
POMMES ECRASEES 

Crushed  new potatoes

 

DESSERTS 
 

MOUSSE FRAMBOISE ET CHOCOLAT BLANC   
White chocolate mousse topped with fresh raspberries £6.00 

 
TATIN A L’ANANAS   

Rum and toffeed pineapple tart tatin with crème fraîche £7.50 
 

CLAFOUTIS AUX CERISES ET AMANDES   
Cherries cooked in a vanilla batter topped with toasted almonds £6.25 

 
PLATEAU DE FROMAGES 

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

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. 

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

