[HE FUNGHI CLUB

AT HOME « FABULOUS FRENCH FOOD

MENU FOR WC 28TH SEPTEMBER
FRIDAY 2ND OCTOBER: COLLECTION OR DELIVERY / SATURDAY 3RD OCTOBER: COLLECTION ONLY
ORDER ONLINE www.thcfunghiclub.com/ athome or EMAIL bonjour@thefunghiclub.com

Starter & Main Course £25.00 « Three Courses £32.00 « Main Course & Dessert £24.00

SUNDAY SPECTACULAR

CROQUETTES D’AIGLEFIN, EPINARDS ET VIEUX COMTE
Smoked haddock, Gruyérc cheese and spinach fish cake with a warm leek and mustard vinaigrette

DAUBE DE SANGLIER AUX CHATAIGNES
French wild boar casserole, slowly braised in red wine with roasted chestnuts and mushrooms,
served with pommes mousseline

STICKY TOFFEE PUDDING, with toffec sauce

@ STARTERS ¢

TARTE FINE AUX CHAMPIGNONS £8.75

Puff pastry topped with sautéed wild mushrooms, thyme and
shz{jl[lgts, z?}ith lepdrizzle of truffle cream 4

CROQUETTES D’AIGLEFIN, EPINARDS ET £9.75

VIEUX COMTE

Smoked haddock, Gruyere cheese and spinach fish cake with
a warm leek and mustard vinaigrette

CROUSTILLANT AU CANARD £8.95

Duck confit and hazelnut crispy filo pastry parcel, kumquat
chutney

SAUMON MARINE A LA BETTERAVE £9.50

Dill-marinated roasted salmon, beetroot slaw, horseradish
créme fraiche and spicy pecan nuts

@ DESSERTS ¢

GATEAU OPERA £7.00
Layers of almond biscuit, coffee buttercream and dark
chocolate ganache

STICKY TOFFEE PUDDING, TOFFEE SAUCE £7.00
Sticky toffee pudding with warm toffee sauce

TARTE BOURDALOUE £6.50
Classic pear & frangipane tartelette with créme fraiche

@ MAIN COURSES @

TRUITE AUX AMANDES £15.50

Almond-crusted trout fillet with green beans and leeks, lemon
and sage butter sauce, with new potatoes

FILET DE LOTTE ROTI AUX LENTILLES £18.50

Roasted monkfish fillet with Puy lentils and smoked bacon
casserole, light mustard sauce

DAUBE DE SANGLIER AUX £18.00
CHATAIGNES

French wild boar casserole, slowly braised in red wine with
roasted chestnuts and mushrooms, served with pommes
mousseline

GRATIN DE FRUITS DE MER £19.50
Prawns, mussels and white fish baked in a white-wine cream
with leeks, Gruyere and a crisp breadcrumb topping, with
shallot pilaf rice

FILET DE PORC, SAUCE CHARCUTIERE £14.50
Pork tenderloin wrapped in Bayonne ham, Dijon mustard
sauce, gherkins & capers, with pommes mousseline

LAPIN AUX PRUNEAUX D’AGEN £17.50
French rabbit leg sautéed with roasted onions, prunes and
Armagnac, with pommes crique

PLATEAU DE FROMAGES £18.00
A selection of four French seasonal cheeses with roasted walnuts, pickled grapes & baguette (Enough for 2)
¢ SIDES o
GRATIN DAUPHINOIS £3.95 POMMES CRIQUE £3.95

Sliced potatoes cooked in cream & garlic

HARICOTS VERTS £4.25
Fine green beans wich French butter

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

POMMES PUREE £3.95
Creamy puréed potato

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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