
BAR NIBBLES

TIPPLES
Leslie’s Gold NV 8.00

Leslie’s Brut NV 8.00

STARTERS

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.

AT THE TICKLED TROUT
AUTUMN SUNDAYS

Leslie’s sparkling wine flight 12.00

Balfour still wine flight 15.00

SIDES

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

Dry aged sirloin of beef, rosemary & garlic rub (gfo) 24.00

Garlic, rosemary & thyme braised shoulder of lamb (gfo) 23.00

Roasted pork loin, sage & onion stuffing (gfo) 22.00

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

Mixed roast - Sirloin of beef, braised shoulder of lamb & pork, stuffing 28.00

Children's roast half price

MAINS
Butternut squash & sage tortellini, sauteed kale, sage & thyme butter sauce (vga) 18.00

Baked sumac salmon, roasted fennel & vine cherry tomatoes, herb dressing 22.00

Balfour IPA beer-battered fish & chips, minted mushy peas, tartare sauce (gf) 19.00*

Double beef burger, bowyers brie, baby gem, tomato, crispy shallots, red onion marmalade 18.00

Add bacon 2.00

Cauliflower cheese 6.00

Tenderstem (ve/gf) 6.00

Pigs in blankets 6.00

www.thetickledtrout.com | @thetickledtroutmaidstone
If you are sitting outside, we kindly ask that you order your food & drink at the bar...

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.

Local bakers bread, whipped herb butter 5.00 per person (veo)

House marinated olives (v) 6.00

Sun-dried tomato hummus, crudites & sourdough (vg) 8.00

Halloumi fries, sriracha mayo (v) 7.00

Sausage & stilton roll, ale chutney 8.00

Panko crumbed brie, sun-dried tomato pesto (gf) 9.00

Creamed potato (gf/veo) 6.00

Curly kale (gf/veo)  6.00

Hand-cut chips (gf/v) 6.00

Soup of the day, herb croutons (v/gfo) 10.00

Hot smoked trout, beetroot & dill pilaf, sour cream 11.00

Pickled grape, pear & Kentish blue salad, candied walnuts, balsamic dressing (vga) 11.50

Pan-fried pigeon breast, wild mushrooms, celeriac puree, soft boiled quails egg, raspberry jus 12.00

Garlic & chilli king prawns, herb crostini (gfo) 12.00


