THE FUNGHI CLUB

FABULOUS FRENCH FOOD

Menu for WC 27™ July for collection or delivery on Friday 3lst July
or collection only on Saturday 1t August.
ORDER ONLINE NOW AT www.thefunghiclub.com/athome
OR BY EMAIL TO Bonjour@thefunghiclub.com

STARTERS

BRICK DE CRABE ET CREVETTES
Picked crab meat and prawns in crunchy pastry parcels with chopped egg, tomato, saffron and
Moroccan spices, served with a yoghurt & coriander dip. £10.50

GATEAU DE SAUMON FUME
Savoury smoked and roasted salmon cheesecake topped with asparagus and pea shoots. £9.50

RILLETTE DE PORC ET CANARD, CHAMPIGNONS AU VINAIGRE
Pork & duck rillette with pickled mushrooms and baguette. £8.50

SALADE D'ARTICHAUTS, POULET FUME ET NOIX DE CAJOU
Baby artichoke salad with smoked chicken and toasted cashew nuts. £8.95

MAIN COURSES

BOULETTES DE VEAU A LA SICILIENNE
Veal polpette in a Sicilian tomato & basil sauce with Parmesan and truffle risotto. £12.50

FILET D'AGNEAU EN CROUTE
Fillet of lamb with a pistachio duxelles, baked in puff pastry, served with petits pois a la frangaise, gratin
dauphinois and lamb jus. £22.50

FILET DE DORADE AU SAFRAN
Sea bream fillet with a saffron cream sauce and jardiniére de Iégumes. £15.00

FILET DE PORC, SAUCE CHARCUTIERE, POMMES MOUSSELINE
Pork fillet wrapped in Bayonne ham with a Dijon mustard charcutiére sauce, gherkins and capers, served
with pommes mousseline. £14.50

CABILLAUD A LA FLORENTINE
Cod fillet Florentine with spinach, topped with a Mornay sauce and served with mashed potato. £14.50

NAVARIN DE SAUMON ET LOTTE, SAUCE ARMORICAINE
Salmon and monkfish in a rich lobster & Cognac cream sauce with Parisienne summer vegetables
£21.00



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 £30.00 « Three Courses £35.00 « Main & Dessert £27.50

GATEAU DE SAUMON FUME
Savoury smoked and roasted salmon cheesecake topped with asparagus and pea shoots.

~

FILET D'AGNEAU EN CROUTE
Fillet of lamb with a pistachio duxelles, baked in puff pastry, served with petits pois a la
frangaise, gratin dauphinois and lamb jus.

CHARLOTTE AUX POIRES ET FRAMBOISES
Pear and Poire William Charlotte topped with fresh raspberries.

SIDES
RISOTTO DE PARMESAN ET TRUFFE

Parmesan & trufflle risotto £4.75

GRATIN DAUPHINOIS TFC ROASTED FRITES
Sliced potatoes cooked in cream and garlic £3.95 £3.95

JARDINIERE DE LEGUMES
HARICOTS VERTS Medley of vegetables £4.25

Fine green beans with French butter £4.25

DESSERTS

CHARLOTTE AUX POIRES ET FRAMBOISES
Pear and Poire William Charlotte topped with fresh raspberries. £6.50

TARTELETTE AUX FIGUES ET PIGNONS DE PIN
Almond frangipane with figs, honey and toasted pine nuts. £6.50

GATEAU AUX AMANDES ET AU CHOCOLAT, SAUCE A L'AMARETTO

Chocolate & almond pudding with Amaretto chocolate sauce and cream. £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

