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R e s t a u r a n t

Valentine’s 

Menu Card

H o t e l  T r i n i t y  R e s t a u r a n t

171 WELLINGBOROUGH RD, NN1 4DX

H o t e l  T r i n i t y  i s  

d e l i g h t e d  t o  p r e s e n t  o u r  

V a l e n t i n e ’ s  D a y  f i x e d  

p r i c e  m e n u ,  d e s i g n e d  

w i t h  l o v e  i n  m i n d .  O u r  

e x e c u t i v e  c h e f  h a s  

c a r e f u l l y  c r a f t e d  e a c h  

d i s h  u s i n g  l o c a l l y  

s o u r c e d ,  s e a s o n a l  

i n g r e d i e n t s  t o  c r e a t e  a  

t r u l y  m e m o r a b l e  d i n i n g  

e x p e r i e n c e .

A v a i l a b i l i t y :  T h i s  m e n u  i s  

a v a i l a b l e  f o r  p r e - b o o k e d  

t a b l e s  o n  1 4 t h  F e b r u a r y  

o n l y .  A  d e p o s i t  o f  £ 2 0  p e r  

p e r s o n  i s  r e q u i r e d  t o  

s e c u r e  y o u r  b o o k i n g .  P r e -

o r d e r s  a r e  r e q u i r e d  7 2  

h o u r s  i n  a d v a n c e .

Price per person: £55

O u r  o f f e r : B o o k a  t a b l e  

b e f o r e  1 4  F e b r u a r y  a n d  

r e c e i v e  a  c o c k t a i l  o f  

y o u r  c h o i c e ,  o n  t h e  

h o u s e .

E n t e r t a i n m e n t :  L i v e  

p i a n o  m u s i c  w i l l  b e  

p r o v i d e d  i n  t h e  

r e s t a u r a n t  o n  t h e  

e v e n i n g  o f  V a l e n t i n e ' s  

D a y .

w w w . H o t e l T r i n i t y . c o m



F O O D M E N U

Starters:
•Lobster Bisque with Saffron Crème 

Fraîche

• Pan-Seared Scallops with Truffle Butter 
and Lemon

• Beef Carpaccio with Parmesan, Rocket, 
and Balsamic Reduction

• Burrata with Prosciutto, Fig, and 
Balsamic Reduction (Vegetarian option 

available)  

Mains:
• Beef Wellington with Pommes Purée, 

Roasted Carrots, and Red Wine Jus

• Pan-Seared Sea Bass with Fennel and 
Orange Salad and Sautéed Spinach

• Butternut Squash Risotto with Sage, 
Parmesan, and Toasted Pine Nuts.

• Duck Breast with Celeriac Purée, 
Braised Red Cabbage, and Cherry Sauce

Deserts:

•Chocolate Fondant with Raspberry 
Coulis and Vanilla Ice Cream

•Lemon Tart with Raspberry Sorbet and 
Meringue

•Vanilla Panna Cotta with Mixed Berry 
Compote and Shortbread Crumb

•Cheese Board with Selection of Artisan 
Cheeses, Grapes, and Homemade 

Chutney
Vegan oprions available!

D r i n k  P a c k a g e s

• Classic Package: Bottle of House 
Wine - £30

• Premium Package: Bottle of 
Champagne and 2 glasses of Premium 

Wine - £75

• Cocktail Masterclass - A Selection of 
Cocktails with Personalised Instruction 

by Our Bartender - £50 Per Person

S p e c i a l  P a c k  f o r  a  
s p e c i a l  n i g h t :

A l l e r g e n  I n f o r m a t i o n :  P l e a s e  i n f o r m  u s  
o f  a n y  a l l e r g i e s  o r  d i e t a r y  

r e q u i r e m e n t s  b e f o r e  p l a c i n g  y o u r  
o r d e r . O u r t e a m  w i l l  b e  m o r e  t h a n  h a p p y  

t o  a s s i s t  y o u .

Spend the night over!
For an extra £50, you and your loved 

one can spend the night over with full 
access to all hotel facilities. 
(Breakfast in bed included)

M e n u  L e g e n d : Vegetarian- VE
Vegan- V

The above drinks packages are based on spirits 25ml, Wine 175ml, 

champagne or sparkling wine 125ml.

A l l  o f  o u r  

i n g r e d i n t s a r e  

c a r e f u l l y  

s e l e c t e d  t o  

c e l e b r a t e  t h e  

s e a s o n  o f  l o v e .
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