
Plateau de Noel Berkshire smoked trout, duck confit sausage rolls with cranberry sauce, smooth chicken
liver paté, celeriac rémoulade & cheese straws with baguette and cornichons  

Assiette de saumon fumé Hand sliced Scottish salmon, horseradish creme fraiche & blinis

Cassolette de pétoncles et crevettes Queen scallops and prawns in a classic Mornay sauce 
topped with Gruyère cheese

Soufflé au trois fromages (v) Our twice baked three cheese soufflé with green salad

Terrine de foie gras, brioche et fig chutney (supplt £10) Duck foie gras terrine with warm 
brioche and our fig chutney

Main courses (except turkey)are served with with gratin dauphinois and buttered French beans

Ballotine de pintade, pistaches Guinea fowl suprème with pistachio and mushroom duxelle 
& a creamy tarragon sauce

Paupiette de Dinde Turkey paupiette (parcel) with sage and onion stuffing , cauliflower gratin, duck fat
roast potatoes, Brussels sprouts with smoked bacon, cranberry sauce & turkey gravy

Filet de saumon en croute Salmon fillet & leek mouse baked in puff pastry with lemon sauce

Boeuf Bourguignon  Rich red wine beef casserole with baby onions, 
portobello mushrooms and smoked bacon lardons

Potiron et crème de poireaux (v) Roasted butternut squash with cheesy leeks and walnut bread crumbs

Brie de Meaux  with roasted walnuts and quince paste, baguette and butter

Buche de Noel Funghi Club chocolate Christmas log with creme chantilly

Crème Brulée Classic vanilla crème brulée

Patisserie  Your choice of patisserie available on the day

www.thefunghiclub.com

v = vegetarian. Please note this menu may be subject to change. Available at Hungerford & Marlborough bistro, pre-order required. 
Allergens: Please make the team aware of any allergies you might have, before ordering. Dish ingredients may vary. An allergen matrix is

available on request. An optional 10% service charge will be added to your bill.

To Start

Main Event

Dessert

add a side
Salade verte Dressed green salad | Légumes verte Seasonal green vegetables | 

Gratin dauphinois Sliced layered potatoes cooked with cream & garlic (each side additional £4.25)

2 COURSES £32.50   |   3 COURSES £40  

FESTIVE MENU


