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BACCALAURÉAT PROFESSIONNEL 
 
 
 
 
 

 
ÉPREUVE ORALE SPÉCIFIQUE – ANGLAIS 

 
 

CUISINE 
 

 
SECTION EUROPÉENNE 

DURÉE DE L’ÉPREUVE : 20 minutes 
 
 

La calculatrice et le dictionnaire ne sont pas auto risés.  
 
 
 
 
 

ENSURING A QUALITY COMMUNICATION WITH THE SERVICE  
 
 
 
Situation 
 
You work as a Chef at the Ship Tavern in London.  
You make a precise description of the dishes to the waiter for a good quality communication. 
 
 
 
Tasks 
 
You are expected to: 
 
 - Read and select three dishes that you will suggest for the menu of the day. 
 
 - Describe the composition of each dish: 
  - ingredients 
  - sides 
  - specific cooking made 
  - delay 
 
 
 
 



 
 
 
 

M A I N S   

‘PARTIDGE IN A PEAR TREE’ roast partrige, poached caramelised pear,  
celariac mash, pear crisp, madiera jus     20 gf 

FILLET OF VENISON AU POIVRE   

Boulangère potatoes, spiced braised red cabbage, bacon lardons, shallots         19 

ROAST BUTTERNUT SQUASH, WILD MUSHROOM  

& CHESTNUT WELLINGTON truffle mash, winter greens           16  v 

BEEF WELLINGTON truffle mash, curly kale, red wine jus (Please 
allow 15 mins. Served pink) 

32 

CONFIT OF DUCK 

Pommes anna, buttered fine green beans, poached plum & sloe gin jus 

 

18 gf 

 
PAN FRIED HALIBUT FILET spinach & potato mash, mango, 
apple & grapefruit salsa, hollandaise sauce 22 gf 

BEEF & ‘OLD PECULIAR’ ALE PIE autumn root vegetables, mashed potatoes 17 
Sharing pie for two 30 

PAN-FRIED SEA BASS creamy mashed potato, wild mushroom Velouté,  
juniper berry dressing               18 gf 

TRIO OF WELSH LAMB - slow cooked lamb shoulder pie, roast loin, crisp belly, 
mashed potato, garden pea purée, roasted vine cherry tomatoes, mint oil 20 

VEGETABLE CAKES, PUY LENTIL BROTH courgette ribbons 15 gf v 

WILD BOAR & APPLE SAUSAGES apple & potato mashed potatoes, 
fried baby shallots, onion gravy 14 

FISH & CHIPS haddock in Maltsmiths IPA beer batter, garden pea purée 17 

(Please ask if you would prefer to have your fish grilled, poached or lightly fried) 
 
 

 
S ID ES (All 4) 

 
hand cut chips / baked potato mash / onion rings / spinach /honey glazed carrots 

/ buttered green beans / apple & fennel slaw / rocket & parmesan / new potatoes / 
Spiced braised red cabbage with apple / Pigs in blankets / Buttered brussel sprouts 

 
          

 

 

From: http://www.theshiptavern.co.uk/dining 

 https://my.propcom.co.uk/data/media/pdf/Winter_DECEMBERMENU_2018%20%20%281%29.pdf 
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