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FIXED PRICE MENU

£19.99 for two courses; £24.99 for three courses

STARTERS BAKED BOX CAMEMBERT 
For 2 persons served with apple, tamarind sour chutney, dates and toasted bread 1200kcal
SALT & PEPPER CALAMARI (V) made of lemon 230kcal
CHICKEN CHIPOTLE 
Chicken bites glazed with sweet chipotle severed with Chili jam sauce 650kcal MUSHROOMS Stuffed with CHEDDAR (V)
Creamy sauce made of spinach and cheddar served with oven roasted bread 475kcal

MAIN COURSE

TRINITY BEEF BURGER 
Beef barbacoa, fillet tails, cheddar cheese and special trinity burger sauce. Served with French fries and beef sauce 1300kcal
ROASTED SHALLOT TARTE
Roasted shallots covered in puff pastry Puff. Served with sautéed vegetables, mushrooms, broccoli and baby potatoes. 445kcal
SIGNATURE LAMB* (GF)
Lamb cutlets, roasted vegetables, baby potatoes. Served with Bordelaise sauce. 12001kcal
DESSERTS
CHEESE-CAKE WITH ASPBERRY & LEMON (V) 
Special Lemon mousse (mascarpone) with raspberry on top, fresh barriers and base of biscuit. 540kcal 
CREAM & CHOCOLATE BELGIAN BROWNIE (V) 
Served with warm sauce of Belgian chocolate, ice-cream (vanilla) and shard of dark chocolate. 778kcal PAVLOVA BERRY FLAVOUR (V)

Whipped fresh cream, crunchy meringue, raspberry coulis and winter berries. 540kca




Wine (Red or White)


BEVERAGES

125ml
£5




175ml	250 ml
£7	£9

Iced Tea (Honey, Raspberry or Mint)	£4.95 Canned Soda (Local or imported)                                                                                   £2.95 Cocktails (Classic Mojito)                                                                                                   £7.95



V (Vegetarian) ; GF (Gluten-free)
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