
      The Black Jug      
French evening

STARTERS
 French onion soup, Gruyère cheese croute   610 kcal   7.95 

Pan roasted scallops, samphire, cucumber, buttered spinach, dill, tomatoes, shellfish butter sauce  (gf)  272 kcal   15.95 
Chicken liver pâté, apple and cider chutney, toasted bloomer  (gfa)  515 kcal   8.95 

Confit tomato, courgette and basil tart, sun blushed tomato pesto, herb oil  (vg)  572 kcal   7.95 

Mains
 Pan fried hake, spring vegetables, baby potatoes, white wine, cream and caper sauce  (gf)  691 kcal   21.95 

Truffle and ricotta gnocchi, braised gem, peas, edamame, white wine sauce  (v)  753 kcal   16.95 
Slow roasted duck leg, a l’orange, sautéed potatoes, garlic and onion, green vegetables  (gf)  916 kcal   19.95 

Braised feather of beef bourguignon, Dijon mash, buttered greens  (gf)  820 kcal   22.95 

Dessert
 Caramelised apple tart tatin, vanilla ice cream, Calvados toffee sauce  (v)  624 kcal   8.95 

Rich dark chocolate cheesecake, raspberry sorbet  (v)  516 kcal   10.95 
Glazed lemon tart, raspberry sorbet  (v)  416 kcal   8.95 

Three cheeses  (v)  349 kcal   11.95 

 

The Black Jug - www.blackjug-horsham.co.uk - 01403 253 526

Additional Menu Information

Gluten Free - Where we offer gluten free dishes, controls are in place to ensure that dishes contain no more than 20 parts per million gluten.

Please speak to a member of crew if you have any food allergies or intolerances before
ordering. For calories and allergen information please scan this QR or ask a crew member for

assistance.

v - vegetarian, vg - vegan, gf - gluten free, gfa - gluten free adaptable, just ask.


