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Hotel Trinity

[image: https://lh3.googleusercontent.com/ztbarIUJMHGxADUVqLFymaJTS6aMC3jZwj9oFpcnStk6mr_c-a_IhBtVT02evKBf44nOnYaoXZhP020TgrsCVXk8kEQZOWQe8cMnzaRKDv2Ib58-B8mYJQj_LohDOcbd8ocodSX4K3cTJ0J4Nw3wUzE]

VALENTINE’S DAY MENU & PACKAGE
3 courses, £35 per person with live music

Make this Valentine's Day the most romantic one yet with us.
Our Valentine's Day Menu is available with special offers from 14th February to 19th February.

Starters

[image: https://lh4.googleusercontent.com/B1n4ODbaUWoqYq5XnuHhy_wR968OYRtstx-3YNrnlf4GFbqA9pmOt0kROj3g6iSyL04ATgnSRcrDugETPIIMaBspJE0ABoNRLQiUH35kt91h_rsoqhZ2hNoHWNwcDd6SzHaQ3obeR3BSP13ZyjulyWI] Italian bruschetta                                                                                                     £ 9.00
               (Grilled bread rubbed with garlic and topped with olive oil and salt. 
Ingredients include toppings of tomato, vegetables, beans, cured meat, 
or cheese.)                                           
[image: https://lh4.googleusercontent.com/B1n4ODbaUWoqYq5XnuHhy_wR968OYRtstx-3YNrnlf4GFbqA9pmOt0kROj3g6iSyL04ATgnSRcrDugETPIIMaBspJE0ABoNRLQiUH35kt91h_rsoqhZ2hNoHWNwcDd6SzHaQ3obeR3BSP13ZyjulyWI] Caesar salad with green salad, grilled chicken, croutons,                                    £ 16.00
(Parmesan cheese and Caesar sauce     
Classic ceassar chicken salad recipe, featuring crunchy croutons and a
 creamy, garlic dressing. Ideal for lunch)
[image: https://lh6.googleusercontent.com/6U8dLf0rVAbKUvrD2kqi2g_D30YpyXJGUIDFcSOBc4wnOAODmHpX8iySrLFaTGCPs29HZSTLbdqidXp-5MMfNZd5Jg0T_Skf7WVsdjYLxT40wvSN_6WimViiYIUWaH51KdDH-Ul2TVF--HR_DH7FUoA] Mixed salad with green salad
(A delightful yoghourt, honey, salt, and pepper dressing is                
mixed with cabbage,   tomatoes, and carrots. A refreshing salad                             £ 12.00                                                 
               recipe for th summer)                                                                                                                                                                                        
[image: https://lh6.googleusercontent.com/6U8dLf0rVAbKUvrD2kqi2g_D30YpyXJGUIDFcSOBc4wnOAODmHpX8iySrLFaTGCPs29HZSTLbdqidXp-5MMfNZd5Jg0T_Skf7WVsdjYLxT40wvSN_6WimViiYIUWaH51KdDH-Ul2TVF--HR_DH7FUoA] Jerusalem Artichoke Soup
(Jerusalem artichoke soup with a twist, to be served with crispy                            £ 08.00 
and tasty artichoke chips.)

Mains
                 [image: https://lh4.googleusercontent.com/B1n4ODbaUWoqYq5XnuHhy_wR968OYRtstx-3YNrnlf4GFbqA9pmOt0kROj3g6iSyL04ATgnSRcrDugETPIIMaBspJE0ABoNRLQiUH35kt91h_rsoqhZ2hNoHWNwcDd6SzHaQ3obeR3BSP13ZyjulyWI] Fermiere:                                                                                                                 £ 20.00                                                                                                                  
                 (Mixed lettuce topped with marinated grilled chicken (90g),
                 fresh green apple slices, walnuts, raisins, grated Emmental
                 Cheese and carrots served with Meaux mustard vinaigrette
                  dressing) 
                 [image: https://lh6.googleusercontent.com/6U8dLf0rVAbKUvrD2kqi2g_D30YpyXJGUIDFcSOBc4wnOAODmHpX8iySrLFaTGCPs29HZSTLbdqidXp-5MMfNZd5Jg0T_Skf7WVsdjYLxT40wvSN_6WimViiYIUWaH51KdDH-Ul2TVF--HR_DH7FUoA]  Panachée - 239Cal                                                                                                   £ 18.00        
                 (Fresh avocado slices, heart of palm, asparagus, artichoke
                 hearts, cherry tomatoes, cucumber, sweet corn and fresh
                 mushrooms served with vinaigrette dressing)
               [image: https://lh4.googleusercontent.com/B1n4ODbaUWoqYq5XnuHhy_wR968OYRtstx-3YNrnlf4GFbqA9pmOt0kROj3g6iSyL04ATgnSRcrDugETPIIMaBspJE0ABoNRLQiUH35kt91h_rsoqhZ2hNoHWNwcDd6SzHaQ3obeR3BSP13ZyjulyWI] Ginger Chicken Cashew bowl                                                                                   £ 21.00
            (Sautéed chicken (160g) in Hoisin orange sauce, cut vegetables,
            served with your choice of wild rice - 1203 Cal or white rice -
            1159Cal topped with sunny side up egg) 
              [image: https://lh6.googleusercontent.com/6U8dLf0rVAbKUvrD2kqi2g_D30YpyXJGUIDFcSOBc4wnOAODmHpX8iySrLFaTGCPs29HZSTLbdqidXp-5MMfNZd5Jg0T_Skf7WVsdjYLxT40wvSN_6WimViiYIUWaH51KdDH-Ul2TVF--HR_DH7FUoA] Mushroom Crusted Beef Fillet - 778 Cal                                                                  £ 24.00
             (Grilled beef tenderloin (175g) topped with crusted gratin
            mushrooms, served with our homemade sauces and sautéed
             veggies with your choice of sweet French fries or French fries)
            [image: https://lh4.googleusercontent.com/B1n4ODbaUWoqYq5XnuHhy_wR968OYRtstx-3YNrnlf4GFbqA9pmOt0kROj3g6iSyL04ATgnSRcrDugETPIIMaBspJE0ABoNRLQiUH35kt91h_rsoqhZ2hNoHWNwcDd6SzHaQ3obeR3BSP13ZyjulyWI] Beef Stroganoff - 980 Cal                                                                                             £ 2500
           (Tenderloin strips (130g), cream, cornichon, mushrooms and
           onion, served with mashed potatoes - 244 Cal, topped with
           potato allumette) 
          [image: https://lh6.googleusercontent.com/6U8dLf0rVAbKUvrD2kqi2g_D30YpyXJGUIDFcSOBc4wnOAODmHpX8iySrLFaTGCPs29HZSTLbdqidXp-5MMfNZd5Jg0T_Skf7WVsdjYLxT40wvSN_6WimViiYIUWaH51KdDH-Ul2TVF--HR_DH7FUoA] Linguini Bolognese - 593 Cal                                                                                          £ 19.00
         (Linguini pasta cooked in bolognese tomato sauce topped with
          Parmesan cheese)
          [image: https://lh4.googleusercontent.com/B1n4ODbaUWoqYq5XnuHhy_wR968OYRtstx-3YNrnlf4GFbqA9pmOt0kROj3g6iSyL04ATgnSRcrDugETPIIMaBspJE0ABoNRLQiUH35kt91h_rsoqhZ2hNoHWNwcDd6SzHaQ3obeR3BSP13ZyjulyWI] Chicken Tagliatelle - 1120Cal                                                                                          £ 20.00
         (Tagliatelle pasta cooked in fresh cream, sautéed chicken (90g),
          pine nuts, sun-dried tomatoes, topped with Parmesan cheese
          and fresh rose 
                                                                                                          
Desserts

[image: https://lh6.googleusercontent.com/6U8dLf0rVAbKUvrD2kqi2g_D30YpyXJGUIDFcSOBc4wnOAODmHpX8iySrLFaTGCPs29HZSTLbdqidXp-5MMfNZd5Jg0T_Skf7WVsdjYLxT40wvSN_6WimViiYIUWaH51KdDH-Ul2TVF--HR_DH7FUoA] Fraise Melba - 648Cal                                                                                                               £ 10.00 
Two scoops of strawberry ice cream, fresh strawberries, almond
[image: https://lh6.googleusercontent.com/6U8dLf0rVAbKUvrD2kqi2g_D30YpyXJGUIDFcSOBc4wnOAODmHpX8iySrLFaTGCPs29HZSTLbdqidXp-5MMfNZd5Jg0T_Skf7WVsdjYLxT40wvSN_6WimViiYIUWaH51KdDH-Ul2TVF--HR_DH7FUoA] flakes, chantilly cream and strawberry topping 33                                                                   £ 12.00 
Scoop (1) 14 (2) 24 (3) 34
1 scoop (chocolate - 221Cal) , (vanilla - 216Cal) , (strawberry - 184Cal)
[image: https://lh6.googleusercontent.com/6U8dLf0rVAbKUvrD2kqi2g_D30YpyXJGUIDFcSOBc4wnOAODmHpX8iySrLFaTGCPs29HZSTLbdqidXp-5MMfNZd5Jg0T_Skf7WVsdjYLxT40wvSN_6WimViiYIUWaH51KdDH-Ul2TVF--HR_DH7FUoA] Blackberry Mojito - 173Cal Fresh blackberries, blackberry syrup,                                        £ 09.00 
fresh mint leaves, mint syrup, soda, lime wedge 28
[image: https://lh6.googleusercontent.com/6U8dLf0rVAbKUvrD2kqi2g_D30YpyXJGUIDFcSOBc4wnOAODmHpX8iySrLFaTGCPs29HZSTLbdqidXp-5MMfNZd5Jg0T_Skf7WVsdjYLxT40wvSN_6WimViiYIUWaH51KdDH-Ul2TVF--HR_DH7FUoA] Pistachio Coffee Frappe - 506Cal                                                                                           £ 14.00 
Pistachio ice cream, rose syrup, fresh milk and espresso shot,
topped with whipped cream and pistachio kernels 24
[image: https://lh6.googleusercontent.com/6U8dLf0rVAbKUvrD2kqi2g_D30YpyXJGUIDFcSOBc4wnOAODmHpX8iySrLFaTGCPs29HZSTLbdqidXp-5MMfNZd5Jg0T_Skf7WVsdjYLxT40wvSN_6WimViiYIUWaH51KdDH-Ul2TVF--HR_DH7FUoA] Double Chocolate Brownie - 1074Cal                                                                                    £ 18.00                                                   
Dark chocolate brownie, white chocolate brownie, light lemon
cream, hazelnut cream 32 
[image: https://lh6.googleusercontent.com/6U8dLf0rVAbKUvrD2kqi2g_D30YpyXJGUIDFcSOBc4wnOAODmHpX8iySrLFaTGCPs29HZSTLbdqidXp-5MMfNZd5Jg0T_Skf7WVsdjYLxT40wvSN_6WimViiYIUWaH51KdDH-Ul2TVF--HR_DH7FUoA] Strawberry and Vanilla Crêpe - 1158Cal                                                                                 £ 19.00
Crepe layered with Tropizienne cream and fresh strawberries,
topped with white chocolate flakes 44




At Hotel Trinity, we’ve always been bakers who appreciate quality. All our desserts contain Gluten, Milk, and Eggs. Our products are prepared in a kitchen that uses Gluten, Milk, Egg, Seafood, Nuts, soybeans, and Sesame.

We have also highlighted all major allergens across our menu. Please inform your server if you have any dietary allergies. Some of our products may contain nuts or traces of nuts. In case of allergies, please consult our team.


Thank You!
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