
BAR NIBBLES
Local bakers bread, whipped herb butter (veo/gfo) 5.00 per person 

House marinated olives (ve/gf) 6.00

Harissa hummus, crudites & home baked focaccia (ve/gfo) 8.50

SEASON’S TIPPLES
Leslie’s Gold NV 8.00

Leslie’s sparkling wine flight 12.00

STARTERS
Carrot, caraway & clementine soup, toasted hazelnuts, home baked focaccia (ve) 10.00

Pressed ham hock & quince terrine, pickled cucumber, focaccia crostini (gfo) 12.00

Pan-fried Marden pigeon breast, squash purée, hazelnuts, cavolo nero (gf) 13.00

Baked individual camembert, candied nuts, spiced chutney, sourdough toast 12.00

Potted hot smoked salmon, onion & apple pickle, toast (gfo) 12.00

AT THE TICKLED TROUT

Balfour Blanc de Blancs 2018 10.50

Balfour still wine flight 15.00

MAINS
Whole roasted partridge, mashed potatoes, Brussels sprouts, bacon & chestnut sauce 24.00

Venison haunch steak, pressed boulangère potato, squash purée, aged port jus 27.00

Cranberry, sage & chestnut nut roast, roasted new potatoes, Brussels sprouts, honey glazed carrots 18.00

Turkey, cranberry & stuffing pie, mashed potato, winter vegetables, red wine gravy 19.00

Pan-fried hake fillet, Moons Green chorizo risotto, tender stem broccoli 24.00

Creamy lentil stuffed butternut squash, wild rocket, tahini sauce 18.00

THE CLASSICS
10oz sirloin steak, chunky chips, vine tomato, confit garlic mushroom, garlic butter, blue cheese or peppercorn (gf) 30.00

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

Wild boar sausage & mash, winter vegetables, red wine gravy 19.00 

Festive beef burger, sage & onion stuffing, bowyers brie, cranberry sauce, lettuce, tomato, crispy shallots, skinny fries 19.00

                                                                                                                                                    Add pigs in blankets 3.00

Creamed potato (veo/gf) 6.00

Cavolo nero (veo/gf)  6.00

Hand-cut chips (v/gf) 6.00

Roasted new potatoes (veo/gf) 6.00

Brussels sprouts (veo/gf) 6.00

Fries (v/gf) 6.00

SIDES

Halloumi fries, paprika aioli (gf) 7.00

Pigs in blankets, cranberry sauce 8.00

Mac & cheese bites, triple mustard aioli 7.50

WINTER

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. **Game may contain shot


