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Valentine’s day 
    Available on 14th of February from 4pm to 10pm
                                    £60 per person
Dinner comes with a glass of wine and a soft drink of your choice.





This Photo by Unknown Author is licensed under CC BY-SA

Hotel Trinity, Exmouth EX4 2LP
Secure your place with just £20 deposit per person.
Book before the 12th of Feb on 0125365422 and get a 10% discount 
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                                          Starters 
Butter seared scallops with white wine and lemon caper sauce
(Perfectly pan seared scallops in a delicious white wine lemon sauce)
                                             Or
Twice baked spinach and goat’s cheese souffles
(Vibrant green and fluffy baked souffles topped with goat’s cheese) 

                                                         Mains
Beef sirloin with mushrooms, artichoke and beetroot reduction
(Pan seared beef served with sauteed mushrooms, artichoke hearts and beetroot sauce)
                                             Or
Sweet potatoes and squash croquettes with couscous tabbouleh
(Crispy croquettes with a bright and a full of flavour tabbouleh salad)

                                         Dessert
Passion fruit panna cotta 
(A tangy, creamy and light Italian dessert)


All our food and drinks are rigorously selected and freshly prepared in our premises where we handle all allergens. If you have any food allergy or intolerance, please speak to your server before your meal or drinks.
Prices includes services and VAT at the current rate of 20%
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