
EAT
DRINK
MERRY

and be

Join us for Christmas 2021

B
A
LF

OUR WINER
Y

S
INCE 1503

BALFOUR HOSPITALITY

TO BOOK CALL: 01622 814 717
The Tickled Trout, Lower Road, Maidstone ME15 0PE

info@thetickledtrout.com

WWW.THETICKLEDTROUT.COM

Follow us         @thetickledtroutmaidstone



 

FESTIVE MENU
For your Christmas parties!

£35 FOR 3-COURSES

From Monday 22nd November  
- Friday 24th December

Pre-booking and pre-order essential

A complimentary glass of Balfour  
1503 sparkling for each guest*

*If  you book your festive party with us by the 31st October. 
Applicable to festive menu bookings only

BALFOUR WINE OFFER

  

 

If you love Christmas as much as we do then celebrate the  

festive period with us and make it one to remember.

 

Our team will have the Christmas trees twinkling, fires roaring 

and the bubbles on ice, so gather your nearest and dearest and get 

ready to celebrate the most magical time of the year. Our chefs 

have created our festive menus using seasonal Kentish ingredients 

and championing our independent producers. Our selection 

of Balfour Wines from our winery are the perfect compliment 

for our Christmas menus and your festive celebrations.

BALFOUR WINE OFFER
Book your festive party with us by Sunday 31st October  

and we will get your party started with 

A complimentary glass of Balfour 1503 sparkling for each guest* 

*Applicable to Festive menu bookings only

CHRISTMAS 2021
Wow! What a year it's been (again)! STARTERS

Parsnip & maple velouté black garlic butter, seeded loaf 

Vodka & beetroot cured salmon cucumber, dill mayonnaise, tonic,  
ciabatta, lemon, watercress

Jerusalem artichoke orzotto parsley & peanut pesto, Ellies Kentish goats cheese

Smoked chicken, pistachio & black pudding terrine  
hazelnuts, piccalilli, watercress, balsamic

MAINS

Roast crown of turkey  
garlic & rosemary roast potatoes, caramelised carrots & parsnips,  
cranberry & onion stuffing, pigs in blankets, Yorkshire pudding, jus 

Orange & saffron poached cod loin 
crispy hen’s egg, prosciutto, Boulangère potato, Cavolo Nero, Roquefort & walnut butter 

Beef shin & marrow ballotine 
potato pavè, Madeira jus, broccoli, caramelized parsnips

Pickled pear  
chicory, radish, walnut, beetroot, pomegranate, watercress salad 

TO FINISH

Christmas pudding brandy chantilly, raspberry & hazelnut crumble

Balfour poached pear coconut, almond, pain de epice ice cream 

Beurre Noisette chocolate ganache honey ice cream,  
chocolate soil, passion fruit, popping candy 

Peanut crème brûlée jam, brioche toasts 

Kentish cheese plate pickled pear, Cumberland chutney, artisan crackers  
(£5.00 supplement) 



CHRISTMAS DAY
at The Tickled Trout

ON ARRIVAL

Glass of Leslie's Reserve Gold NV   
bread board, flavored oils and butter selection

STARTERS

King prawns spicy mayonnaise, gem hearts, avocado, garlic crostini

Shredded smoked chicken aioli, chicken skin, pickled shallots, rocket salad

Roasted cauliflower hazelnut, lemon, Parmesan

Whipped goats cheese seed granola, beetroot, crostini, quince 

 THE MAIN EVENT

Roast turkey 
goose fat potatoes, honey roasted carrots and parsnips, greens, Yorkshire pudding, red wine jus

Roast rib of beef 
goose fat potatoes, honey roasted carrots and parsnips, greens, Yorkshire pudding, red wine jus

Salmon wellington 
sautéed new potatoes, rhubarb, creamed leeks

Root vegetable tatin 
candied hazelnuts, blue cheese, roasted Brussels, turnip remoulade

Sides 
sage and apricot stuffing, pigs in blankets, cauliflower cheese

PALATE CLEANSER

Lemon sorbet 

TO FINISH

Traditional Christmas pudding vanilla crème anglaise 

Chilled chocolate fondant stewed cranberries, Chantilly

Pear, ginger & thyme tart tatin raspberry & rose sorbet 

Cinnamon apple crumble soufflé  hazelnut, cobnut, malted milk ice cream

Bacon & toffee tart  walnuts, vanilla ice cream

CHEESE COURSE 
Selection of Kentish cheeses homemade red onion chutney, biscuits, grapes

COFFEE & PETIT FOURS 
Chocolate truffles 

Tea or coffee & hazelnut Biscotti

ADULTS: £85.00 PER PERSON

Pre-booking and pre-order required
CHILDREN: £35 PER PERON 

(12 years old and under)

VISITING LOVED ONES?
Our Countryside Inns make the perfect place to stay!

It’s never been more important to focus on the things that truly 

matter this Christmas – friends, family and  loved ones. 

So, to make those moments that bit more special whilst visiting 

loved ones, why not stay in one of our countryside inns.  We have 5 

countryside inns with cosy boutique hotel rooms, in some of the most 

stunning locations across Kent and Sussex. Rooms start from £99.

Our stylish bedrooms are lovely places to stay over and why not enjoy a 

delicious seasonal meal and a pint of local ale or a glass of wine from our own  

vineyard - Balfour Winery.

 

OUR COUNTRYSIDE INNS WITH ROOMS

THE TICKLED TROUT  

West Farleigh, Maidstone, Kent  www.thetickledtrout.com

THE GOUDHURST INN  

Goudhurst, Kent www.thegoudhurstinn.com

THE WOOLPACK 

Tenterden, Kent www.thewoolly.com

THE SHIP INN 

Rye, East Sussex www.theshipinnrye.com

THE SWAN 

Forest Row, East Sussex www.theswanatforestrow.com

 



FESTIVE OPENING TIMES
Normal opening hours until Thursday 23rd December

CHRISTMAS EVE
FRIDAY 24TH DECEMBER, 12 NOON TO 10PM

Breakfast served: 8am to 10am. Festive brunch menu served: 12pm - 8pm 

CHRISTMAS DAY
 SATURDAY 25TH DECEMBER,12 NOON TO 3PM

Breakfast served: 8am to 10am. Celebration 7 course meal, booking essential

BOXING DAY
 SUNDAY 26TH DECEMBER,12 NOON TO 8PM

Breakfast served: 8am to 10am. Boxing Day brunch menu served: 12pm to 6pm 

NEW YEAR'S EVE
FRIDAY 31ST DECEMBER, 12 NOON -10PM

Breakfast served: 8am to 10am. Festive brunch menu served: 12pm to 5pm 
New Year's Eve set menu served from 7:30pm. Ticketed event, booking essential

NEW YEAR'S DAY
SATURDAY 1ST JANUARY, 12 NOON TO 8PM

Breakfast served: 8am to 10am. Festive brunch menu served: 12pm to 6pm 

SATURDAY 2ND JANUARY
Resume normal hours

NEW YEAR'S EVE
Celebrate New Year's Eve with us  

with a 7-course tasting menu

ON ARRIVAL

Balfour 1503 Classic Cuvée 

FIRST COURSE

Salmon gravlax pickled shallots, almonds

SECOND COURSE

Jerusalem artichoke fritters lemon and pomegranate yoghurt

THIRD COURSE

Roasted romanesco steak chard spring onions, toasted Brussel sprout salad, 
lemon and hazelnut dressing

FOURTH COURSE

Pan-roasted pheasant pomme Anna, celeriac and apple remoulade, wilted rainbow chard

FIFTH COURSE

Pineapple carpaccio chilli, ginger, smoked local honey 

SIXTH COURSE

Selection of local cheeses frosted grapes, homemade crackers, chutney, pickled celery 

SEVENTH COURSE

Tea & coffee  with hazelnut biscotti

CHILDREN: £45 PER PERON 

(12 years old and under)
ADULTS: £95.00 PER PERSON

Pre-booking and pre-order required.  
7.30pm onwards


