THE FUNGHI CLUB Chine

FABULOUS FRENCH FOOD

MENU FOR WC 2ND MARCH

For collection or delivery on Friday 6th March or collect only on Saturday 7th March
Looking for our CLASSICS menu? This is now listed separately and can be found on our website at
www.thefunghiclub/athome

STARTERS
GRATIN DE COQUILLE ST SALADE DE CANARD ET SOUFFLE AUX CHAMPIGNONS
JACQUES LEGUMES GRILLES A L'HUILE DE £10.00
NOIX
/1500 T Wild mushroom & aged Comté
Queenh scallops & prawns in a ’ cheese soufflé with chive cream
classic mornay sauce baked in the Szechuan pepper flavoured confit GF

shell with piped mash potato GF duck legs, chargrilled vegetables &
walnut oil salad GF, DF

TARTE A L'OIGNON ET GRUYERE £ 8.75

Roasted onions, walnut & Gruyére cheese tart

SUNDAY SPECTACULAR

SELECT TWO OR THREE COURSES FROM THE DISHES BELOW

Soufflé aux champignons
Wild mushroom and aged Comté cheese soufflé with chive cream
Carbonnade de boeuf a la biére
Beer-braised beef cheek and beef shin with smoked lardons and baby onions,with buttery mashed potatoes
Tarte Tatin et créme au Calvados
Caramelised upside-down apple and puff pastry tart with Calvados créme fraiche

Starter/Main course / £26.00

Three Courses / £32.50
Main/Dessert / £24.00
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MAIN COURSES

ESCALOPE DE POULET CORDON
BLEU AU VIEUX COMTE

£ 16.00

French corn fed chicken breast
rolled with smoked ham & cheese
in light breadcrumbs with pea &
courgette ragu

CARBONNADE DE BOEUF A LA
BIERE

£ 18.50

Beer braised beef cheek and shin
with smoked lardons and baby
onions with buttery mashed
potatoes

FILETS DE TRUITE DE RIVIERE
FARCIES, BEURRE NOISETTE
£ 16.00

Berkshire trout fillet with fondant
leeks, topped with brown lemon
butter & toasted almonds with
haricots vert GF

FILET DE FLETAN MALTAISE
£ 18.25

Prime halibut supréme topped

with a prawn and ginger crust

with blood orange sauce and
asparagus with new potatoes GF

GRATIN THERMIDOR DE
POISSONS AU CRABE

£ 18.00

Monkfish, cod & prawns in a
Thermidor crab sauce topped with
Gruyére cheese breadcrumbs with

a pea & samphire ragu

FILET DE DORADE AU THYM ET
CITRON, SAUCE VIERGE

£ 15.50

Sea bream fillets studded with
lemon & thyme with a fresh herbs
& tomato salsa with new potatoes

GF, DF

DESSERTS

TARTE AU CHOCOLAT ET POIRE
AU CAFE

£ 7.00

Chocolate ganache tartlet topped
with a coffee & rum poached pear
& chantilly cream

ECLAIR AU CARAMEL ET
CHOCOLAT

£ 7.00
Caramel creme patissiére filled

eclair with dark chocolate glaze
and creme chantilly

TARTE TATIN ET CREME AU
CALVADOS

£ 7.50
Caramelised upside down apple &

puff pastry tart with calvados
creme fraiche

PLATEAU DE FROMAGES £ 18.00

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

SIDES

GRATIN DAUPHINOIS £ 3.95

Sliced potatoes cooked in cream &

garlic GF V

POMMES PUREE £ 3.95

Creamy mashed potato GF

HARICOT VERT £ 4.25

Fine green beans with French
butter V, GF
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SIDES
ROASTED POMMES FRITES POMMES CRIQUE £ 3.95 POMMES NOUVELLE £ 3.95
£3.985 Grated potato rosti with Gruyére New potatoes
Roasted frites V, GF, DF cheese & onion cooked in olive oil

RAGU DE COURGETTES ET PETIT POIS £ 4.25

Petit pois & courgette ragu with spring onions & samphire




