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Valentine Special Menu

HOTEL TRINITY



*** Trinity Valentine Special -1*** 40 PP



Appetizer
Cheesy Potato Dippers
Ingredients: Fresh potato, eggs, red pepper, garlic cloves, breadcrumbs, all purpose flour and seasoning. Potato dippers topped with spring onion & cheese. It is served with double fat soured cream and Chef’s hot BBQ sauce.
Grilled Garlic Mushrooms
Ingredients: Fresh button or cremini, mushrooms unsalted butter, edible oil, onion, garlic and spices. Mushroom served with shredded parmesan. 
Main Course
Sage, Squash, Roasted Garlic Ravioli 
Ingredients: Ravioli, roasted garlic, ricotta, chicken, olive oil, vegetable juice( made from spinach, carrot, tomato, beet), paprika, oregano and black pepper. Ravioli served with roasted beetroot wedges, golden beetroot houmous and topped with black seeds to compliment your meal (Gladwin, 2019).  
Confit Duck Leg 
Ingredients: One duck leg, fresh onion & garlic paste, parmesan cheese, cream cheese olive oil and butter. The duck leg served medium rare with pink within the meat with mashed potatoes with green beans, roasted Brussels sprouts with duck fat, poached pear, balsamic roasted vegetables and cranberry sauce or red currant gravy of your choice. Both sauces are rich with the right amount of tangy & sweet flavor.  
Dessert
Triple chocolate Brownie (2 Pieces)  
Ingredients: All purpose flour, granulated sugar, cocoa powder, eggs and unsalted butter. and pomegranate arils. Cake served with clotted chocolate cream and chocolate wafers.
Wine of Choice (choose any 1) – Red Sauvignon Blanc, Red Pinot noir, White Chardonnay.
NB: Chef special Vegetarian and vegan Option are also available. Please Ask a member of Staff. 


















*** Trinity Valentine Special -2**  30 PP



Appetizer
Spinach Breadsticks
Ingredients: Fresh chopped spinach, cream cheese chilli powder, onion & garlic powder and mozzarella cheese. Breadsticks served with melted parmesan cheese and garlic ginger sauce (Freedman, 2020).
 Main Course
Cheddar & Bacon Burger- 
Ingredients: Hand pressed burger with smoked maple bacon, smoked cheese, black pepper and unsalted butter. Burger served with onion rings, deep fried wedges with house special BBQ dip. 
Dessert
Apple Pie (1 Piece)
Ingredients: Flour, apples, granulated sugar, milk, cinnamon and butter. Pie served with vanilla dairy ice-cream or custard.

Wine of Choice (choose any one) – Cabernet Sauvignon, Oaked Chardonnay, Adnams Fine Dessert Wine
NB: Chef special Vegetarian and vegan Option are also available. Please Ask a member of Staff. 











Caution for guests with allergies or sensitivities
The menu items may have ingredients that may cause an allergic reaction. Please inform our waiter if you are prone to any allergic reaction. We will pay detailed attention in your food preparation. Thank you.
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