
WC 03/08/26 Dish HEATING MICROWAVE STORAGE

MOLLUSCS, leeks, SULPHITES, wine, MILK, WHEAT FLOUR
GLUTEN, EGG, shallots, bay, CELERY

Duck, MILK, EGGS, wheat flour, WHEAT FLOUR GLUTEN, salt,
pepper

FISH, CRUSTACEAN, MOLLUSC,
CELERY, ,

EGG,  WHEAT FLOUR GLUTEN, yeast, white SULPHITES, wine

CRUSTACEAN, MOLLUSC, FISH, MILK, SULPHITES, wine, leeks,
potatoe, cider

FISH, CRUSTACEAN, chilli, cumin, tomato, coriander, lemon,
garlic, onions, ginger, spices, saffron, WHEAT FLOUR GLUTEN,

MILK

MILK,

INGREDIENTS

STARTERS

Coquille de pétoncles
feuilleté

Remove from packaging and bake
for 20 mins N/A

Keep refrigerated after delivery and consume within 3 days.
Can be frozen for up to 2 months. Defrost overnight in the

fridge before reheating as per instructions

Parfait de foie de canard Take out of the fridge 10 mins
before eating

N/A Keep refrigerated after delivery and consume within 3 days.Not
suitable for freezing

Soupe de poissons
Marseillaise

 olive oil, garlic, tomato,
saffron, fennel, carrots, onions, chilli, thyme, bay leaf

Pour the soup into a saucepan
and gently bring to the boil, serve

on top of croûtons with rouille

Keep refrigerated after delivery and consume within 3 days.
Can be frozen for up to 2 months. Defrost overnight in the

fridge before cooking as per instructions

Talmouse au fruits de mer
WHEAT FLOUR GLUTEN, FISH, CRUSTACEAN, MOLLUSCs, MILK,

EGG, shallots, SULPHITES, wine, tomato, curry powder

Remove from packaging and cook
for 24 mins on a preheated baking

tray
N/A

Keep refrigerated after delivery and consume within 3 days.
Can be frozen for up to 2 months. Defrost overnight in the

fridge before reheating as per instructions

MAIN COURSES

Aubergine farcie a l'agneau
et feta

Aubergine, lamb, tomato, onion, garlic, MILK, rice, CELERY,
salt, pepper

Remove lid and heat for 20
minutes

3 minutes on
full power

twice

Keep refrigerated after delivery and consume within 3 days.
Can be frozen for up to 2 months. Defrost overnight in the

fridge before cooking as per instructions

Pavé de saumon farcie au
crabe FISH, CRUSTACEAN, SUPLHITE, lemon, sorrel, shallots

Remove lid and heat for 16
minutes

3 minutes twice
on full power

Keep refrigerated after delivery and consume within 3 days.
Can be frozen for up to 2 months. Defrost overnight in the

fridge before reheating as per instructions

Cotriade Bretonne
Remove the lid and heat for 16

minutes

Keep refrigerated after delivery and consume within 3 days.
Can be frozen for up to 2 months. Defrost overnight in the

fridge before cooking as per instructions

Escalope de poulet au
parmesan

CHicken, MILK,GLUTEN, EGG, CELERY, tomato, garlic, lemon,
onion, rice, SULPHITE, SOYA

Remove lid and heat at 180C for
15 mins, drzzle the basil oil

Keep refrigerated after delivery and consume within 3 days.
Can be frozen for up to 2 months. Defrost overnight in the

fridge

Tagine de poissons a la
chermoula Remove lid and heat for 20 mins

2 minutes twice
on full power

Keep refrigerated after delivery and consume within 3 days.
Can be frozen for up to 2 months. Defrost overnight in the

fridge

Civet de pintade aux rasins
frais

GUinea fowl, win, shallots, mushroom, SULPHITE, poatoes,
duck, CELERY

Remove the lid and heat for 16
minutes

4 minutes on
full power

Keep refrigerated after delivery and consume within 3 days.
Safe to freeze but freezing may be detrimental to the texture

and flavour.

SIDES

 Basmati rice Rice, onions, garlic, CELERY, bay leaves, salt, pepper. oil

Remove lid, add 40ml of water,
cover with loose foil and heat for
18 minutes. Alternatively  empty
into a microwaveable container,

cover with a loose lid and heat on
full power for 2mins (800W)

2 minutes on
full power

twice

Keep refrigerated after delivery and consume within 3 days.
Can be frozen for up to 2 months. Defrost overnight in the

fridge before reheating as per instructions

Gratin Dauphinois Potato,  garlic, nutmeg
Remove lid and heat for 15

minutes
2 minutes on
full power

Keep refrigerated after delivery and consume within 3 days.
Can be frozen for up to 2 months. Defrost overnight in the

fridge before cooking as per instructions

Haricot vert Green bean, MILK, parsley,
Remove lid and heat for 15

minutes
2 minute twice
on full power

Keep refrigerated after delivery and consume within 3 days.
Safe to freeze but freezing may be detrimental to the texture

and flavour.

Petit pois Peas, MILK,
Remove lid and heat for 15

minutes
2 minutes at
75% twice

Keep refrigerated after delivery and consume within 3 days.
Safe to freeze but freezing may be detrimental to the texture

and flavour.

Pomme ecrasées New potatoes, shallots, parsley, MILK Remove the lid heat for 12 mins
2 minutes twice
on full power

Keep refrigerated after delivery and consume within 3 days.
Can be frozen for up to 2 months. Defrost overnight in the

fridge

PLEASE PREHEAT YOUR OVEN TO 180C FAN. ALL DISHES ARE COOKED AT THIS TEMPERATURE UNLESS STATED OTHERWISE. IF YOU HAVE A BAGUETTE, PLEASE WARM THIS THROUGH FOR 8 MINUTES
Microwave. Decant all dishes into a microwaveable container and cover. Instructions are for 800W to 1000W domestic microwave.  Please note that using a microwave may be detrimental to the texture of the

dish

3 minute twice on



Pommes Batailles Potatoes, garlic, rosemary, duck fat Remove lid and heat for 16 mins Keep refrigerated after delivery and consume within 3 days.
Not suitable for freezing

Pommes crique Potatoes, onions, EGG, MILK, olive oil, salt, pepper Remove the lid heat for 15 mins
Heat on full
power for 2

minutes

Keep refrigerated after delivery and consume within 3 days.
Can be frozen for up to 2 months. Defrost overnight in the

fridge

Roasted pommes frites Potatoes, vegetable oil Remove lid heat at 200C for 45
mins

N/A Keep refrigerated after delivery and consume within 3 days.
Not suitable for freezing

DESSERTS

Mousse framboise et
chocolat blanc Chocolate, raspberries, sugar, EGGS, MILK Eat from the fridge

Keep refrigerated after delivery and consume within 3 days.
Can be frozen for up to 2 months. Defrost overnight in the

fridge before reheating as per instructions

Tatin a l'ananas
Place the tart in the oven at 180C
for about 8 mins, turn it out on to

a plate

Keep refrigerated after delivery and consume within 3 days.
Can be frozen for up to 2 months. Defrost overnight in the

fridge before reheating as per instructions
Clafoutis aux cerises et

amandes
Cherries, EGGS, WHEAT FLOUR GLUTEN free flour, MILK, sugar,

NUTS, vanilla
Remove the lid heat for 16 mins 2 minutes on

full power
Keep refrigerated after delivery and consume within 3 days.

Not suitable for freezing

Butter, sugar, rhum, flour, MILK, vanilla, cinnamon

ALLERGENS ARE SHOWN IN BOLD. PLEASE NOTE THAT OUR DISHES ARE PREPARED IN A COMMERCIAL KITCHEN WHERE NUTS ARE USED. WE CANNOT GUARANTEE THAT ANY DISHES ARE NUT OR GLUTEN. FREE.
INSTRUCTIONS ARE GIVEN FOR A FAN OVEN, PLEASE ADD AN EXTRA 8-10 MINUTES COOKING TIME FOR A CONVENTIONAL OVEN


