

Hotel Trinity
Service Options: Dine-in/ Takeaway/ Door-step Delivery. Only at the Cupid’s Kitchen!
Address: Leicester, England
Service Hour Details:
Open on all days from 10.00 hours in the morning to 23.00 hours at night except on Mondays when the hotel will close at 22.00 hours/ Twenty-four-seven door-step delivery service on all days.
        Menu                                            

Online Delivery twenty-four-seven available
Special Valentine Offer
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Vegan Options

               [image: Local Guides Connect - Vegetarian and Non-Vegetarian marks on Google Maps -  Local Guides Connect]

· American style salad………….. £ 14.50
The mixture of green leaves and vegetables
served in a platter with high fibre content and
healthy option at the start of the meal.

· Focaccia Bread…………………. £ 19.65
The age-old Italian bread bringing the taste
of Rome. Made with olives fresh from the
garden that provides an easy option for a light
and healthy starter.
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· Burrata Bruschetta…………… £ 18.75
Made with fresh garden bell tomatoes chopped
and the added flavours of balsamic, basil leaves
and garlic. The dish is specially served with
secret Burrata sauce exclusive to the restaurant.



Non-Veg Options
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· Butter Broiled Lobster Tail…………. £ 29.85

Flavours of butter infused in the fresh lobster tail
made from specially sourced red lobsters from the
sea. 
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· Fish Cakes………………………..…… £ 16.75
A small fried cake that provides served in a bowl
with special chilly and sweet sauce dips. The
seasoning of mint to keep the freshness into the
food. Small portion served for simple taste.
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· Lamb soup……………………………. £ 19.55
Hot soup made from lamb chops with added flavours
of mint, coriander and a mandarin twist of lemon
grass sprinkles. Optional black pepper for a spicy
flavour.
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Vegan Options
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· Carrot Soup………………………….…… £ 32.65
Made with garden fresh carrots served with a
twist of coriander providing its unique taste.	
Served with croutons and optional black pepper
and cheese sprinkling.
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· Smoked aubergine and nut salad……. £ 37.75
Smoked salad of aubergine and nuts and
pomagranate mixed with almond oil. Served
with bread to increase the filling of the dish.
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· Fattoush with crisp chkpeas…………. £ 25.45
(Valentine Special)
Served for two with a variety of breads for a
couple.
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           Non-veg Options
                           [image: Local Guides Connect - Vegetarian and Non-Vegetarian marks on Google Maps -  Local Guides Connect]
· Filet Mignon……………………………..……. £ 47.30
The traditional French dish cooked from fresh farm
sourced beef. Made with butter and canola oil. Served
with special hot sauce for a quick and filling start of
the meal. Rosemary seasoning as per demand.
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· Creamy Parmesan Mushroom Chicken…… £ 56.90
Reimagined chicken recipe with mushroom and
a creamy experience of parmesan cheese. Made
for a fulfilling meal served with a touch of Italian
spices and black pepper.
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· Skillet Chicken Parmesan…………………. £ 43.76
(Valentine Special)
Dinner for two served with garlic toast just for
the evening.
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· Fresh Lemon Martini for Two……………. £ 2.50
(Valentine Special)
Couples are welcome to try this special drink
and feel the sweet and sourly love in between.
· Hot Chocolate served with wafer rolls….. £ 4.75
(Valentine Special)
Creamy chocolate in the milk topped with
wafer rolls for the sweet couples.
[image: ]

· Sparkling Cranberry Pineapple Punch… £ 5.75 
(Valentine Special)
Made from local cranberry mixed with pineapple
to celebrate the valentine love.
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