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Description automatically generated with medium confidence]            love is in the air at                                 
         Hotel   trinity
                         
                Valentine’s day menu

                  Available on 14th of February 
                                      5pm to 11 pm

                        £50 per person£50 per person
Dinner includes a glass of fine rose wine. 

Dinner comes with a glass of fine rose wine




· Hotel Trinity Southampton Sn2 3Pl
· Book on 0235425623 and reserve your place with just £15 deposit per person. 

                                         Starters

Salmon and cream cheese courgette roll with butter squash puree.
(Smoked salmon and hand-picked courgette served with a deliciously sweet puree) 
                                                         Or
Beetroot carpaccio with goat cheese and rocket salad.
(Fresh beetroot with goat cheese served on a bed of peppery rocket salad)
                                                     Mains
Duck breast with red wine and raspberry sauce with fondant potatoes.
(Free range duck breast in wine and raspberry reduction served with fresh cooked potatoes in butter and stock)

                                                                      Or
Lentils stuffed aubergine with cheese and basil pesto.
(Roasted aubergine stuffed with red lentils, mature cheddar and basil pesto)

                                                                         Dessert

Heart shaped chocolate cake with strawberry jelly and golden leaf
(a moist and delicious chocolate cake layered with a sweet jelly made from hand-picked strawberries)


Some of the products contain allergens, please speak to a member of staff before ordering your meal.
Prices shown includes VAT and services cost.
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