
THE FUNGHI CLUB 
FABULOUS FRENCH FOOD 

Menu for WC 29th June for collection or delivery on Friday 3rd July  
or collection only on Saturday 4th July.  

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

 

STARTERS 

GÂTEAU DE SAUMON FUMÉ   
Savoury smoked and roasted salmon cheesecake topped with pea shoots and asparagus £9.50 

 
ROGNONS D’AGNEAU SAUCE MOUTARDE   

Lambs’ kidneys on sourdough toast with a mustard sauce £9.75 ❄️ 
 

ST‑JACQUES AU LARD, PURÉE DE PETITS POIS   
Whole scallops wrapped in smoked Alsace bacon on a pea and black garlic purée £12.50❄️ 

 
TOURTE DE JAMBON ET POULET FEUILLETÉ   

Rosemary roasted chicken and smoked ham hock puff pastry pie £10.00❄️ 
 

MAIN COURSES 
 

ALOUETTE SANS TÊTE   
Pork parcels wrapped in smoked pancetta with sage and Agen prune stuffing,  

red wine sauce and pomme crique £15.50❄️ 
 

FILET DE LOUP AUX CREVETTES, SAUCE NANTUA   
Wild line caught sea bass with roasted prawns, crevette bisque and aged basmati rice £17.50❄️ 

 
FILET D’AGNEAU VERT PRÉ   

Roasted saddle of lamb fillet with a parsley crust, gratin dauphinois,  
tomato Provençal and a rich red wine sauce £22.00❄️ 

 
FILET DE LOTTE À LA VENTRÊCHE, PURÉE DE PETITS POIS   

Monkfish fillet wrapped in smoked pancetta with pea purée,  
thyme sauce and parmesan roasted broccoli £18.50❄️ 

 
HACHIS PARMENTIER DE CANARD   

Rich pork and duck confit in a red wine and tomato sauce topped with a buttery, smooth  
mashed potato, served with petits pois £13.50❄️ 

 
SAUMON EN CROÛTE, SAUCE CITRON   

Scottish salmon fillet with prawn and chive mousse baked in puff pastry  
with lemon cream sauce and parmesan roasted broccoli £18.00❄️ 

 
 

http://www.thefunghiclub.com/athome


SUNDAY SPECTACULAR 
Starter/Main £30. Three courses £36.50. Main /dessert £26. 

 

GÂTEAU DE SAUMON FUMÉ   
Savoury smoked and roasted salmon cheesecake topped with pea shoots and asparagus  

~ 

FILET D’AGNEAU VERT PRÉ   
Roasted saddle of lamb fillet with a parsley crust, gratin dauphinois,  

tomato Provençal and a rich red wine sauce ❄️ 
~ 

TARTELETTE PISTACHE CERISES   
Pistachio frangipane and fresh cherry tartlet 

 
SIDES  

BROCOLI RÔTI AU PARMESAN  
Roasted broccoli with parmesan £4.00 

 
GRATIN DAUPHINOIS  

Sliced potatoes cooked in cream and garlic £3.95 
 
 

HARICOTS VERTS  
Fine green beans with French butter £4.25 

TOMATE PROVENCAL 
Plum tomato roasted with  

a garlic & rosemary crumb £3.95 

 
POMMES MOUSSELINE   

Buttery mashed potato £3.95 

 

DESSERTS 
 

ESPRESSO MARTINI FONDANT AU CHOCOLAT   
A chocolate espresso martini pot with crunchy coffee beans £7.00 

 
GÂTEAU FROMAGE BLANC AU RHUM ET RAISINS   

Rum and raisin vanilla cheesecake topped with flaked almonds £6.50 
 

TARTELETTE PISTACHE CERISES   
Pistachio frangipane and fresh cherry tartlet £6.50 

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

