
Deliciously Derbyshire

SUNDAY 
MENU

This is a sample menu, and is subject to change

DESSERTS

Chocolate brownie, salted caramel ice cream £7.50

Sticky toffee pudding, toffee sauce £7.50

Ice cream selection £7.50
Vanilla, strawberry, lemon curd

Prosecco and Cointreau macerated raspberries £7.50
with Chantilly cream

Selection of British Isles cheeses £12.00
with miller damsel biscuits, homemade tomato chutney and truffle honey

EXTRAS

Cauliflower cheese £2.95

Large Yorkshire pudding £1.00

SMALL PLATES

Wicked garlic dough balls £5.50  

Broccoli and stilton soup £6.50  

Chorizo and hummus, toasted croutes £4.50

BIG PLATES

Derbyshire roast beef £16.95
slow-cooked overnight to medium rare

Hall Farm Barlow turkey £14.95
with stuffing and cranberry

A bit of both £15.95
slices of roast beef and turkey with all the trimmings

Aubergine, courgette, tomato  
fondue and mozzarella bake £11.95

Oven-baked fish pie £13.95
topped with mash and served  
with root vegetables

Crisp calamari £7.95

Poached pear, pecorino and  
almond salad £4.50

Bowl of roasted or mashed potatoes £2.95

Crispy pork crackling £1.00 



WHERE OUR FOOD COMES FROM

If your experience with the Tickled Trout ever falls short of your expectations, please let us know and give 
us the opportunity to make things right! We never ever want an unhappy customer to leave our pub.

Call: 0114 289 11 11  Email: dine@tickledtroutbarlow.com
Tickled Trout, 33 Valley Rd, Barlow, Chesterfield, S18 7SL

@tickledtroutS18        The Tickled Trout          @tickledtroutS18 

Derbyshire Pride. Italian Inspiration.

Pizza Tuesday
Enjoy any two of the Trout's
famous stone-baked sourdough
pizzas for just £17.00

Sunday Lunch
Long week? Join us for a lazy
sunday lunch, prepared with
the best local produce.

Events
Grab a member of the team
to find out about our events
calendar for the next quarter!

Top of the Trout
Special occasion coming up?
Celebrate in style at the Top 
of the Trout function room!

If you’ve loved your time with the Tickled Trout, please
help us out by spreading the word on social media. As an
independent, family owned pub, we appreciate every bit
of support we get!

We absolutely love being able to showcase the ingredients of producers we trust and admire. Whether they're farmers, 
growers, bakers or fishermen, we'll only ever use the highest quality, freshest ingredients, sourced from top-notch local suppliers.

Reservations are usually allocated a two-hour window.
Depending on the time of year, try out our fireside snug or 
sun-drenched patio for after-dinner drinks. 

All major credit cards are accepted, although regrettably we’re
unable to accept payment by cheque or American Express.

Spread the love !

All of our dishes are freshly prepared from locally sourced
ingredients. That means we can tailor our recipes to suit
your specific tastes. From time to time, we do run out of
things but we’ll always suggest a tasty alternative!

Jaquest Smoked and Cured Derbyshire Meats
Bolsover

Woodthorpe Grange Farm Dairy
Tupton

Brock & Morton Oils
Ashford in the Water – Bakewell

Johnny Godden, Flying Fish Seafoods
Cornwall

Country Fresh Foods
Sheffield

The Herb Table
Hathersage

Bradwell Ice Cream
Bradwell, Derbyshire

Aqua Garden Organics
Chesterfield

Highfield House Farm Butchers
Stonedge, Ashover

Mrs Mapp (aka 'Mum')
Organic honey, fruit and veg from Sudbrook Hall

Northern Tea Merchants
Chesterfield

Seven Hills Bakery – Hunters Bar
Sheffield

Majestic Commercial Wines 
Chesterfield

The Bakewell Bakery
Bakewell

Liz Bargh’s Amazing Quails’ Eggs
Chesterfield

Wye Bakehouse
Bakewell

Nick Horsely
Hall Farm Barlow spuds and turkeys

Winsters Foods
Chesterfield


