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Date: 18th of February
Time: 18:00
More information available at:
hoteltrinity@account.com

Riot the shrimp in the tandoor for almost one hour with
different spices.

Roast chicken with different types of spices and salt.

roasted lemon and red pepper, mixed with marinated feta
along with cucumber, onion and tomatoes, seasoned with
olive oil and oregano.

Linguine and mushroom with a classic sauce made of garlic,
basil and olive ail finished with a touch of grated parmesan.

Short rib served with Hen of The Woods Mushroom Risotto
and peppercorn sauce

Spiced tuna kebab served with lemon grains and punchy
yogurt

Panna cotta with powerful flavours of rosemary, lychee,
raspberry and rose

No bake tart, sweet and perfectly creamy with frozen
strawberries and raspberries.

Please let the staff know if you have any allergy or dietary requirements.




VALENTINE'S
ALCOHOL DRINKS

MENU
AVAVA o LI I —IRVAVA | \N] —
CHARDONNAY SUR LIE BON VALLON, DE WETSHOF 2021 £20
PINOT GRIGIO PORTENOVA 2021 £26
CHARDONNAY HAMILTON HEIGHTS 2021 £23

RED WINE
BEER & CIDER

PINOT NOIR ‘ROARING MEG' MT Corona £7
DIFFICULTY 2019 Budweiser £5
: £5
NIy, j'I )
ZINFANDEL ‘EAST BENCH’ RID Pl £5
Strongbow £5
VINEYARDS 2018/19 Kopparberg cd
Desperados £7

PINOT NOIR SENSAS 2020 £30

ABOVE 407

AL COHOL.
COCKTAILS
Belvedere £6
Grey Goose £6.50
£16
Sex on the beach R -
Tarquin’s £5
- Gentleman Jack £6
Moijito £15
e Glenfiddich 15 yo £7. 50
Bramble £16
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