
BAR NIBBLES

SEASON’S TIPPLES
Leslie’s Gold NV 8.00

Leslie’s Brut NV 8.00

STARTERS
Curried butternut squash & carrot soup, sourdough, herb oil (ve/gfo) 9.00

Steamed mussels, leeks, garlic & Balfour cider sauce, crusty bread (gfo) 11.00

Pan-roasted scallops, butternut squash & chilli purée, crispy bacon (gf) 14.00

Pressed ham hock & quince terrine, plum purée, pickled shallot rings, sourdough toast (gfo) 10.00

Wild mushrooms on toast, tarragon cream & truffle (gfo) 9.00

Baked Chaucers Kentish Camembert, rosemary, garlic & thyme, Balfour IPA & apple chutney, toast (gfo) 18.00

Support
A LOCAL CHARITY

*For every portion of Balfour Fish & Chips sold, we donate £1 to Dandelion Time - a nature-based charity that works with children and
their wider family to overcome issues and difficulties. Ask our team for further details.

www.thetickledtrout.com | @thetickledtroutmaidstone
If you suffer from allergies, please let a member of staff know before ordering. We offer gluten-free and vegan options.

A discretionary service charge of 10% will be added to your bill.

AT THE TICKLED TROUT
WINTER SUNDAYS

Leslie’s Sparkling Wine Flight 12.00

Balfour Still Wine Flight 15.00

SIDES
Braised red cabbage 6.00

Hand-cut chips 6.00

Fries 6.00

ROASTS
All served with garlic & rosemary roast potatoes, braised red cabbage, seasonal vegetables, Yorkshire puddings & gravy

Dry aged striploin, rosemary & garlic rub (gfo) 23.00

Rosemary & thyme turkey, cranberry stuffing (gfo) 21.00

Roasted pork loin, sage & onion stuffing (gfo) 21.00

Parsnip & rosemary nut roast, (gfo/v/veo) 17.00

Mixed roast - striploin, turkey & pork 27.00

Children's roast half price

MAINS
Almond & herb crusted salmon, fondant potato, wilted spinach, saffron & chive butter sauce (gf) 22.00

Butternut squash pithivier, parsnip purée,  spiced braised red cabbage (ve) 18.00

Wild mushroom & truffle gnocchi, pan seared King Oyster mushroom, crispy kale (ve/gf) 18.00

Balfour fish & chips, tartar sauce, minted mushy peas* 19.00

Balfour double cheese burger, gherkin, tomato, baby gem lettuce, burger sauce, fries 19.00

Add blue cheese or bacon 2.00

Seasonal vegetables 6.00

Cauliflower cheese 6.00

Pigs in blankets 6.00

Beef cheek & Luke’s Pinot Noir croquette, horseradish mayonnaise 10.00

Local bakers basket, whipped herb butter (ve) 3.50 per person

House marinated olives (ve) 6.00

Cauliflower popcorn, confit garlic, herb mayo (ve/gf) 8.00

Chestnut & cranberry Scotch egg, pan-fried wild mushrooms 9.00


