	Hotel Trinity


FALL IN LOVE FOR VALENTINE’S AT TRINITY

3 COURSES
From £32.95 per person with a glass of Champaigne on arrival
12TH _17TH February

Starter
Hot Smoked Salmon (206kcl)
Chucky Chips, Pickled Cucumber
C, G, F, M, N, SS, Su
Chicken Liver Parfait (890kcl)
Red Onion, Brioche & Smocked Butter
G, E, M, N, SS, S
Vegan Caesar Salad (870kcl)
Lettuce, Rosemary Focaccia, Vegan Cheese, Avocado, Vegan Caesar Sauce
G, M, SS, S

Main Course
227g Pork Cutlet (999kcl)
Served with tomato & Sauce
C, G, M, Su
Chicken Breast, Truffled Creamed Potatoes (874kcl)
Bordelaise & Fine Beans
M
Mushroom Tagliatelle (990kcl)
Porcini Powder & Tarrogan Cream
C, M

Dessert
Chocolate Fondant (622kcl)
Salted Caramel Ice Cream
G, E, M, N, P, S
Sticky Toffee Pudding (116kcl)
Vanilla Ice Cream, Toffee Sauce
G, E, M, N, P, S
Lemon & Raspberry Cheesecake (535kcl)
Fresh Berries
E, M, G, S


	
If you have any dietary requirements or are concerned about your food allergies, e.g. nuts, you are invited to ask one of our team members for assistance when selecting menu items.
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