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 FIXED PRICE VALENTINES MENU FOR HOTEL TRINITY BRANCH LOCATED IN REGENT STREET LONDON, UNITED KINGDOM 
                        TO RUN BETWEEN 13TH TO 16TH February, 2023
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HOTEL TRINITY
@ VALENTINE'S DAY SPECIALEQ

FOR YOU AND YOURS
FIXED PRICE MENU £ 110.00

COCKTAILS - £ 12.00
OLIVE ME LOVES OLIVE YOU- Gin, lime, citric blend and passion fruits

QUEEN OF HEARTS- 1/2 oz. gin, 3/4 oz. hibiscus syrup, 3/4 oz. lemon
juice, 2 oz. sparkling wine, Edible flower

APPETIZER
Maple sriracha Devil on horseback- Bacon wrapped dates
Angels on horseback- buttery salty oysters

Welsh rarebit- cheese on toasts '
MAIN DISHES

Saffron mushroom risotto- Saffron risotto with forest mushrooms
Fettucin alfredo de luxe- pasta in a luscious cream sauce with
garlic and fresh parmesan cheese
Vegetarian Bolognese- pasta with aubergines, celeries and
extremely tasty carrots
Cep mushroom and ham truffle spaghetti- Spaghetti with ham,

ceps and black truffle
DESSERTS
Eccles cake and Lancashire cheese — lard based pastry with a neat
wedge of creamy, and salty cheese
Sticky toffee pudding-buttery, treacly with delicate quenelle of
clotted cream
FOR THE TABLE

Cauliflower cheese, Vegan Crispy chips, Deep filled Apple Pie

RECOMMENDED WINE TO GO WITH THE MENU ( £ 25.00)

Bottega Rosé Gold Prosecco
Champagne Collet Brut Rosé





