SESSION 2019

BACCALAUREAT PROFESSIONNEL

EPREUVE ORALE SPECIFIQUE — ANGLAIS
CUISINE

SECTION EUROPEENNE
DUREE DE L'EPREUVE : 20 minutes

La calculatrice et le dictionnaire ne sont pas auto  risés.

DEALING WITH SPECIAL FOOD REQUIREMENTS

Situation
You are a Chef in the restaurant Town House, South Kensington, London. The waiter of your

restaurant asks you about the gluten-free dishes that you suggest a la carte to inform a
customer.

Tasks
You are expected to:
- Define what a gluten-free diet consists in.

- Select in the menu a gluten-free starter, main course and dessert (GF). Make sure to
indicate the ingredients to the waiter.

- List the steps of the recipes you selected.



STARTERS

Soup of the day sourdongh bread €7

Hunumus feta, sunflower seeds, paprika, pitta bread €8

Seottish simoked salmon Gudemess Seooan beeaed 00014 aoih

seveetrbleed egge C12/E15 or avacadn L12/E16

Seared tuna soy & ginger dressing, prokied radich C11 cF
South eoast craly on Guinness brown bread appk:

e watercress ©12

Herlage beetroots goat s curd, fazelus, foney & balsamie

dressing C8.50 o

SALADS

MAINS

Searedd seallops roese cvndifower, Graney Sonth apple, sea
prershane L17/ 820 GF

Boast squash & tenderstem broceoli feade, s alimonds,
femsean elressing: C16 Gy

Kensington Club sandwich 16

Fish & chips pea puerée, artere sace C18 GE

Butternut squash visotto gorgenzole, pene nuts C18

Seared organic salmon ferd buttee; femon C18 GF

Confit duck leg Sraised red cablage, _,ru:rfm:".rﬁu}m* £21 Gr

Whole Dover sole an aroff the bone, grilled ar meniére €34

FROM THE JOSPER GRILL

TO SHARE

Bread sourdough, sodi bread, Guinness broan bread £2.5(0)

Burrata with cherey vine wmatoes ercea iegin offve aif, ceaseind for rao 106

Trealy Farm charcuterie prioddes £/ €16

SPECIALS

Fillet of Atlantiec halilvt coco bean, saffeon & Chardonmay sawee £24

Highland venison Wellington fraised savay cablage, poached guinee €32

Grilled mixed lish squed ink risorta 24 GF

® Superfoomd salad C8C12 with ehicken add £35.50 GF
@ Salad of 12 baby letiuees & microgreens grifled
Maked organse salmon, basdl dressing /815 GF

Caesar salad C8/C12 worh eficken add £3.50

Cirilled chicken salad guacamole, sweet prguillo pepper,
gem lettice, coriander L14 GF

Chicory pear, stifton & walnnes C8/C12 Gr

PRE-THEATRE

Join us dailv, from Sp to 7pm, for our
Pre-Theatre menu for £20 per person for two
courses and L25 per person for
three conses. Ask vour server for details.

Tiger pravwns farissa aioli, line C16/C25 oF
Rensington hamburger wih Berevan s ehoese €17
Gorlled corm-fed chicken ©18 GF

Rib eve steak oz €32 GF

Drey-aged beef fillet 7oz £330 r

Seuices Béarnaise | Peppercorn [ Blue oheese buiter
Cetrlic utter £1.50 each GF

SIDES E5

Potatoes fries ar hand-cut chips GF
Aweet potato fries rraseiary st GF
Tendersten beoceoli flaked alwonds GF
Braised red cabbage Gr

Field mushrooms garlie, parsley GF
Steamed spinach G

Honey roast balw parsnip efesenu Gy

Gireen salad micre ferfis, affves GF

@ Heslthy optioms by The Juieers.
Samne ol onE e TRy eoniain |.{|1II|'II. 1|:Ijrj., nuts, seeds & other H“I'I‘{."l"ll:\ - for further details Illi"'il.‘i-l" ask FOLE ACEVET,
Char fish is wesponsiliy el from sustainabile soweees, Game dishes may contain lead shat.

Ieludes 2006 VAT, A discretionary serviee chiarge of EL5% will be added to youre bill

From: https://townhousekensington.com




