
Mushroom & lentil cottage pie, autumn greens (ve/gf) 21.00

Grilled lemon sole, crushed potato, baby gem & pea fricassee, lemon butter sauce (gf) 26.00

8oz ribeye steak, confit garlic tomato & flat mushroom, chunky chips & watercress 33.00

      Add peppercorn sauce, garlic butter or blue cheese sauce 2.00

Balfour IPA beer-battered fish & chips, mushy peas & tartare sauce (gf) 20.00

8oz beef burger, Bowyers Brie, red onion marmalade, baby gem, tomato & skinny fries (gfo) 19.50

      Add bacon 2.00 

M A I N S

www.thetickledtrout.com | @thetickledtroutmaidstone
Please advise us of any dietary requirements. (v) vegetarian, (ve) vegan, (gfo) gluten-free options, (veo) vegan option.
A discretionary service charge of 10% will be added to your bill.

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

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

ranberry, sage & mixed nut roast 19.00

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

Children’s roast half price 

R O A S T S

Curried cauliflower soup, flaked almonds & sourdough bread (veo/gfo) 10.00

Pan-fried king scallops, celeriac purée, wild mushrooms & pancetta (gf) 18.00

Creamy truffle wild mushroom on sourdough toast (veo/gfo) 12.00

Slow-roasted pulled lamb croquettes, romesco sauce & Twineham Parmesan (gf) 13.00

Pan-fried wild duck salad, chicory, pickled walnuts, honey & soy dressing (gf) 14.00

Smoked trout & horseradish potted pâté, sourdough toast (gfo) 13.00

S T A R T E R S

B A R  N I B B L E S

Marinated olives (ve/gfo)  6.00

Sourdough bread, garlic & herb butter (veo/gfo) 6.00

Halloumi fries, smoked garlic aioli (gf)  7.00

Crispy whitebait, tartare sauce (gf) 8.50

Buffalo chicken tenders, blue cheese mayo (gf) 9.00

Spiced beetroot hummus, crudités & sourdough toast

(gfo) 8.50

Chunky chips 6.00

Skinny fries 6.00

Tenderstem broccoli 6.00

S I D E S

Autumn vegetables 6.00

Cauliflower cheese 6.00

House salad 6.00

Classic Margherita — plum tomato sauce, roasted cherry tomatoes, mozzarella & fresh basil (vgo) 15.00

Hawaiian — plum tomato sauce, Kentish honey-baked ham, fresh pineapple & mozzarella 17.00

Pepperoni — plum tomato sauce, Moons Green spicy pepperoni & mozzarella 17.00

Veggie Supreme — plum tomato sauce, mozzarella, green pepper, mushroom, red onion & olives (vgo) 16.00

Meat Feast — plum tomato sauce, mozzarella, pepperoni, ham, ground beef & chicken 18.00

P I Z Z A
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