
www.thetickledtrout.com | @thetickledtroutmaidstone
Please advise us of dietary requirements. (v) vegetarian, (ve) vegan, 
(gfo) gluten-free options, (veo) vegan option.

T H E  T I C K L E D  T R O U T

Wood pigeon, wild duck & pheasant terrine,
toasted brioche & cornichons

M A I N

S T A R T E R

Venison haunch steak, dauphinoise potatoes,
buttered kale & port reduction

D E S S E R T

Plum tarte tatin, vanilla crème fraîche

G A M E  N I G H T

SATURDAY 7TH NOVEMBER | FROM 7PM

Pheasant rillette tartlet, blackberry jam

A M U S E - B O U C H E

Add a cheese plate £5

£45 per person | With wine pairings, £70 per person

Leslie’s Reserve Brut, 125ml

Liberty’s Bacchus, 125ml

Luke’s Pinot Noir, 125ml

Leslie’s Reserve Gold, 125ml


	THE TICKLED TROUT
	GAME NIGHT
	SATURDAY 7TH NOVEMBER | FROM 7PM
	£45 per person | With wine pairings, £70 per person
	AMUSE-BOUCHE

	Pheasant rillette tartlet, blackberry jam
	Leslie’s Reserve Brut, 125ml
	STARTER

	Wood pigeon, wild duck & pheasant terrine, toasted brioche & cornichons
	Liberty’s Bacchus, 125ml
	MAIN

	Venison haunch steak, dauphinoise potatoes, buttered kale & port reduction
	Luke’s Pinot Noir, 125ml
	DESSERT

	Plum tarte tatin, vanilla crème fraîche
	Leslie’s Reserve Gold, 125ml
	Add a cheese plate £5



