
 
DESSERTS 

STARTERS

AT HOME •

SIDES

FABULOUS FRENCH FOOD 

MAIN COURSES

MENU FOR WC 21ST SEPTEMBER 
FRIDAY 25TH SEPTEMBER: COLLECTION OR DELIVERY / SATURDAY 26TH SEPTEMBER: COLLECTION ONLY 

ORDER ONLINE www.thefunghiclub.com/athome • EMAIL bonjour@thefunghiclub.com 
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COCKTAIL DE CREVETTES

QUICHE AUX CHAMPIGNONS

COTRIADE BRETONNE

RILLETTES DE PORC, PALMIER À LA
SAUGE

SÉLECTION DE PÂTÉS

FILET DE FLÉTAN VERT-PRÉ

PORCHETTA DE PORC À LA SAUGE,
COMPOTE DE POMMES

RÔTI DE CANARD AU CASSIS

TAGINE DE POISSONS À LA CHERMOULA

BANANE AU RHUM, SAUCE CARAMEL,
CHANTILLY

TIRAMICHOUX

TARTE AUX POMMES PÂTISSIÈRE

GRATIN DAUPHINOIS

HARICOTS VERTS POMMES PURÉE

POMMES CRIQUE

North Atlantic prawn & smoked salmon cocktail in a light
crab & lemon mayonnaise

Wild mushroom and parmesan quiche

Laurent's recipe of pork & duck rillettes with a sage &
parmesan palmier

Smooth crab pâté, smoked mackerel pâté and Berkshire
smoked trout rillettes with baguette toast and cucumber

From Brittany, a simple fish & shellfish casserole with clams,
queen scallops, mussels & fish cooked with cider, finished with
a touch of crème fraîche, leeks & potatoes

Dijon & herb panko-crusted halibut suprême, 
tomato and basil sauce & mashed potato

Slow-roasted pork loin & belly with rosemary, sage &
apple compote, cider gravy, gratin dauphinois

Boneless duck with an apple stuffing, sharp blackcurrant
sauce, red onion sautéed potatoes & green beans

SUPRÊME DE VOLAILLE AUX CÈPES
Garlic-roasted French corn-fed chicken suprême in a cèpe
mushroom cream sauce with pommes mousseline

Moroccan fish tagine with prawns, squid, gurnard & cod
with pickled lemons, toasted cumin seeds & olives with
couscous

Banoffee cream tartlet with bananas and rum coffee cream

Classic apple & crème pâtissière puff pastry tart

Sliced potatoes cooked in cream & garlic

A light choux bun filled with tiramisu cream, 
blending Italian indulgence with French finesse

Fine green beans with French butter

Grated potato rosti with Gruyère cheese & onion
cooked in olive oil

Creamy puréed potato

£10.00

£8.50

£6.50

£9.00

£12.00

£22.00

£18.50

£16.50

£22.50

£17.50

£15.50

£7.00

£6.00

£3.95

£4.25 £3.95

£3.95

PLATEAU DE FROMAGES £18.00

SUNDAY SPECTACULAR
Cocktail de crevettes | North Atlantic prawn & smoked salmon cocktail in a light crab & lemon mayonnaise

Porchetta de porc à la sauge, compote de pommes | Slow-roasted pork loin & belly with rosemary, 
sage & apple compote, cider gravy, gratin dauphinois

Tarte aux pommes pâtissière | Classic apple & crème pâtissière puff pastry tart

Starter & Main Course £22.00  •  Three Courses £28.50  •  Main Course & Dessert £21.00

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

 OUR CLASSICS — AVAILABLE EVERY WEEK 

Our favourite bistro dishes, along with French lobsters, crabs, oysters, deli favourites and much more are available every week —
look for our CLASSICS menu
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