
WINTER MENU GLUTEN FREE 

homemade & handcrafted…                                                                                      

An incredible amount of time and effort goes into preparing & producing our 

homemade menu using the finest local suppliers for fresh produce, meats & fish                                                                 

Please inform us if anyone has any allergies or specific dietary 

requirements, before ordering.    

  A 10% discretionary service charge is added to the food bill, if our team can help you 

in anyway, please ask. Our aim is to make your experience with us a memory to treasure!  

appetiser while you wait…?                                                                               

Whilst the Greek & Italians will argue that they have the best olives in the world, our 

vote goes viva espagna…  Deliciosa!                                                                                              

gordal queen olives 5                                                                                 

                                                                                                                                                                

STARTERS 

SOUP OF THE DAY sm. 4 lg. 8                                                                                                                                                                     

With GF bun 

BAKED CAMEMBERT  9                                                                                                                                                                      

SERVED GF CROSTINI & RED ONION CHUTNEY 

CHILLI & GARLIC KING PRAWNS  11                                                                                                                                                                                

mixed capsicum peppers & red onion salsa, served with GF crostini                                                                                                                                          

NACHOS Small  9/ Large  16                                                                                   

Cheesy tortilla chips with guacamole, salsa,                                                 

melted cheese & chives                                                                                                        

Add Pulled pork 11/18 

PORK BELLY BITES  11                                                                                                               

in a hoi sin sauce with spring onions & cucumber 

CRAYFISH COCKTAIL  10 

In Marie rose sauce with baby gem & gf toasted crostini 

                                                                                                                                                                                                                                                                                                                   

 

Have you joined our LOYALTY scheme  

& monthly draw to win a  

£50 gift voucher? 

Earn points every time you visit! 

Ask your server for more details 

 



LARGE PLATES                                                                                                                                                                 

SLOW ROASTED PORK BELLY  26                                                                                              

Cooked low and slow... served with roasted root vegetables, bubble & 

squeak potato cake, bacon jam, crispy kale and smothered in that gravy! 

COD & CHIPS 22.5                                                                                                                               

Our nations favourite! Beer battered with local Canterbury ale,           

skin on fries, peas & tartare 

LIVER & BACON  22                                                                                                                

seasoned & floured (GF) pan-fried lambs’ liver, smoky bacon and onion 

gravy, mashed potatoes, crispy onions, seasonal vegetables & crispy 

bacon 

FABULOUS FISHERMAN’S PIE  29                                                                                                             

chunks of smoked haddock, cod & salmon in a white wine & garlic creamy 

sauce bursting with lemon & herb flavours. Served with cheesy pea mash, 

soft boiled egg, fresh mussels, samphire & a king prawn! 

CATCH OF THE DAY 28                                                                                                   

Todays fresh catch, ask your server for details                        

 THAI CHICKEN CURRY  24                                                                                                      

A delicious blend of Thai basil, ginger, lemongrass, coriander & chillies 

in a coconut cream sauce served with herbed rice    

PULLED SHOULDER OF BEEF 30    

Served with horseradish & chive mash, beef dripping carrot, beetroot 

jam, crispy kale, puffed barley & red wine jus                                                                                                                                                                                                                                                                                                                                       

8OZ RIBEYE STEAK  34                                                                                                  

Served with skin on fries, garlicky wild mushrooms, onion rings                                 

& cherry vine tomatoes                                                                                                        

two juicy king prawns 4. Add sauce, blue cheese, mushroom or peppercorn 4 

THE HOUSE CLASSIC CHEESEBURGER WITH BACON 22.5                              

Two 4oz patties, smoked bacon & cheddar cheese,                                                                  

PULLED PORK BURGER  24                                                                                                       

4oz beef patty & 4oz bbq pulled pork 

Burgers are served with tomato & crunchy gem lettuce,    

skin on fries & homemade coleslaw  

CHICKEN FLORENTINE 26                                                                                                                      

pan fried chicken breast with parmentier potatoes in a creamy spinach, 

white wine, garlic & parmesan sauce & roasted cherry vine tomatoes    

MOROCCAN LAMB TAGINE 29 

With toasted almond, parsley & raisin cous cous & toasted gf flatbread                                                                                                              

 

 



 

VEGETARIAN PLATES                                                                                                                                                                

THAI VEGAN CURRY 20 (vegan)                                                                                                                   

A delicious blend of Thai basil, ginger, lemongrass, coriander & chillies 

in a coconut cream sauce served with rice served with coriander rice  

SPICY CHICKPEA TAGINE 20 (vegan)                                                                                     

with tomatoes, harissa, capsicum peppers, spring onions & spinach, served 

with toasted almond, raisin & parsley cous cous 

CREAMY BUTTERNUT TAGLIATELLE 20                                                                                  

with tenderstem broccoli, chilli, sage, spinach & goats’ cheese  

HALLOUMI BURGER 19.5                                                                                                       

with guacamole & sweet chilli sauce, served with sweet fries & coleslaw   

                                                                                                     

 

TOASTED GLUTEN FREE ROLLS & TORTILLA WRAPS                                                                                                                          

served with leaves & crisps 

Upgrade your crisps to fries 2.5, sweet fries 3 

BACON, BRIE & CRANBERRY 10.5 

SAUSAGE & CARAMELISED RED ONION 12.5 

CHICKEN, SALAMI, BACON, GEM LETTUCE & MAYO 10.5 

FISH FINGER, GEM LETTUCE & CHUNKY TARTARE SAUCE 13.5 

STEAK, CARAMELISED RED ONION, CHERRY TOMATOES & ROCKET 15  

ASHMORE CHEDDAR & CHUTNEY 10.5 

SWEET CHILLI CHICKEN & AVOCADO 10.5 

BEEF PHILLY MELT 14.5 

 

SIDES 

SKIN ON FRIES 5 

CHEESY SKIN ON FRIES 6.5 

GARLIC BREAD 5.5 

GARLIC BREAD 4.5/ WITH CHEESE  5 

SWEET POTATO FRIES 5.5 

BATTERED ONION RINGS 5.5 

COLESLAW 4 

 

 



 

TRADITIONAL SUNDAY ROAST 

 

 

Sunday is a special day, bringing family and friends together. 

so, we have put every effort into creating an amazing 

traditional roast dinner to make your experience at  

The Tickled Trout                                                                                                

as amazing as we can. 

Everything here is homemade and prepared by our kitchen team. 

Our roasted meats are served with fluffed potatoes roasted 

with rosemary & sage, sausage meat stuffing wrapped in smoky 

bacon, sweet braised red cabbage, carrot & swede mash, savoy 

cabbage & mature cheddar cauliflower cheese.                           

with Yorkshire pudding & pork crackling for everyone. 

kids portion available with £5 off listed price and includes                                                             

a Simple fruit drink and brownie with vanilla ice cream. 

LAMB  26 

BEEF  25 

  CHICKEN  23 

 PORK BELLY  27 

NUT ROAST  22 

MIXED ROAST 31 (chicken, beef & lamb) 

Extra gravy jug 3 

 


