HOTEL TRINITY

Christmas menu 45.99

LUNCH/DINNER (7™ DECEMBER TO 28™ DECEMBER )

STARTERS

Chicken liver with garlic parfait, dressed in leaves
Mustard parsnip soup & honey, crusty bread
Brandy and chicken (iver with wholemeal toast
Prawn squash & sweet potato soup

Finished with blue cheese, butter milk & squash chips

MAINS
Herb croutons, Beef Bourguignon
served with seasonal vegetables and roast potatoes .
Nut roast with some vegetarian gravy
served with seasonal vegetables and roast potatoes
grilled satmon fillet
Served with prawn sauce, green beans, sprouts and garden peas
grilled seabass fillets, tomato & red pepper sauce, new potatoes
served with seasonal vegetables and roast potatoes
DESSERTS
Home made baileys cheese cake
Fruit couls and Chantilly cream
Rich brandy laced Christmas pudding
‘With brandy cream sauce

Raspberry Bakewell tart, ripple ice cream

DRINKS
X2 bottles of house prosecco £50
X1 bottle of cinnamon & cranberry old fashioned (10 portions) £100
X2 bottles of house wine £35
X1 bottle of passion fruit martini (7 portions) £65
Christmas offer (£240)

Xz4 bottles of staropramen beer
X3 bottles of house prosecco

X2 bottles of house white , white.

Serves 15 guests
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