SUNDAY
THE TICKLED TROUT

BAR NIBBLES

Home-baked focaccia, balsamic & olive oil (vg/gfo) 5.00pp
Halloumi fries, Bloody Mary aioli (gf) 7.00

House marinated olives (vg/gf) 6.00

Roasted red pepper dip, crudités & bread (vg/gfo) 8.50
Cauliflower cheese bites, truffle aioli (gf) 7.50

Buffalo chicken wings, blue cheese dip (gf) 8.50

STARTERS

Spring pea and mint soup, home-baked focaccia (gfo) 10.00

Potted smoked trout, chilli, tarragon & pink peppercorns, toasted bloomer (gfo) 12.00
Spring lamb & wild garlic kofta, pitta bread, mint yoghurt, pickled red cabbage (gfo) 13.00
Grilled goat’s cheese salad, pickled radish, spring onion, red onion marmalade (gf) 11.00

Prawn cocktail, shredded baby gem, Marie Rose sauce, bread & butter (gfo) 12.00

ROASTS

All served with rosemary roasted potatoes, braised red cabbage, seasonal vegetables, Yorkshire pudding & gravy
Slow roasted pork belly 22.00

Dry-aged sirloin of beef, rosemary, garlic & thyme rub 24.00

Slow roasted lamb shoulder with rosemary and thyme 23.00

Cranberry, sage & mixed nut roast 19.00

Mixed roast, sirloin of beef, lamb, pork belly & sausage meat stuffing 28.00

Children’s roast half price

MAINS

Seared sea bass fillet, salt & vinegar potatoes, coconut & lime curry sauce (gf) 24.00

Spring vegetable gnocchi, beurre blanc, wild rocket, parmesan (veo) 19.00

100z sirloin steak, chunky chips, roasted tomato & garlic mushroom, watercress (gf) 29.00

Add peppercorn, garlic butter or blue cheese sauce 2.00

Balfour IPA beer battered fish and chips, mushy peas, tartare sauce (gf) 19.00

Double stack burger, two 40z beef patties, smoked cheddar, house burger sauce, crispy shallots, baby gem, tomato,
gherkin, skinny fries (gfo) 19.50

Add smoked streaky bacon 2.00

SIDES
Cauliflower cheese 6.00 Chunky chips or fries 6.00
Sausage meat & sage stuffing 6.00 Spring vegetables 6.00

Mashed potato 6.00

www.thetickledtrout.com | @thetickledtroutmaidstone

If you are sitting outside, we kindly ask that you order 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.
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