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Valentine’s 
3
 Course Sharing Menu
) (
On the special occasion of valentine’s week, we welcome our customers with a special Valentine's Day menu by Trinity hotel. Whether you're planning a romantic dinner for two or a larger gathering, we've got you covered with an amazing selection of delicious dishes sure to make your Valentine's Day extra special.
) (
FOOD STATEMENT
The Trinity hotel family hereby declares that the food we made is unsuitable for vegetarians. It contains Meat, Seafood and Animal products. We also provide vegetarians food so please check before ordering
ALLERGEN STATEMENT
Customer with allergies can customize their food according to their choice and preference. Your safety is
 our topmost priority.
) (
VALENTINE SPECIAL
MENU
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 (
BURNING PASSION
Baked potatoes (Pepper, olive oil)
Crispy Duck with Mixed Frissee Greens 
(With a twist of grilled orange)
) (
CONSUMING LOVE
Cherry bake well Cheesecake (With a twist of tangerine orange and passion fruit)
Chocolate Soufflé
 
(With a 
chocolate and raspberry glaze
)
) (
2 PEOPLE - 
£
65 + 1 Bottle of Wine
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FIRE AND LOVE
Jalapeno Poppers (Served with in-house dip)
Chicken Trips (Chicken breast with mustard and honey)
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