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(V) Vegetarian 		(VG) Vegan 		(GF) Gluten-Free
 (
Allergen Information:
 
If you have any dietary requirements or allergies, please inform your server before ordering. Vegetarian and vegan options are available.
)




Availability: The Valentine's Day menu is available from February 14th to February 16th. A deposit of £10 per person is required to secure the booking.











 (
Book for a table of four or more and receive a complimentary bottle of house wine
)





We hope you enjoy your Valentine's Day dinner at Hotel Trinity. If you're interested in adding any of our entertainment options to your booking, please let us know in advance.
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Drinks Packages


Classic Package: A bottle of house red or white wine with dinner for £20


Premium Package: A bottle of Champagne with dinner for £50


Price: £45 per person








Solo Pianist for £150 for the evening


Acoustic Duo for £300 for the evening


DJ for £500 for the evening







Starters


Seared Scallops with a Cauliflower Puree and Crispy Pancetta: (GF) Juicy seared scallops served with a creamy cauliflower puree and crispy pancetta for added texture and saltiness.


Mains


Grilled Fillet of Beef with Truffle Mashed Potatoes and a Red Wine Jus: (GF) A succulent grilled fillet of beef, cooked to your liking and served with velvety truffle mashed potatoes and a rich red wine jus.


Desserts


Chocolate Fondant with Salted Caramel and Vanilla Ice Cream: (V) A warm and gooey chocolate fondant with a luscious salted caramel center, served with creamy vanilla ice cream.


Roasted Beetroot Salad with Goat Cheese Mousse and Walnuts: (V, GF) A colorful salad of roasted beetroot, tangy goat cheese mousse, and crunchy walnuts. A perfect balance of sweet and savory flavors.


Beef Carpaccio with Rocket and Parmesan: (GF) Thinly sliced beef carpaccio served with fresh rocket leaves and shaved Parmesan cheese. A classic Italian dish with a zesty kick.


Pan-seared Sea Bass with Wilted Spinach and a Champagne Sauce: (GF) A delicate fillet of sea bass, pan-seared to perfection and served with wilted spinach and a decadent champagne sauce.


Wild Mushroom Risotto with Parmesan Crisp: (V) A comforting and satisfying risotto made with earthy wild mushrooms and topped with a crispy Parmesan cheese crisp.


Strawberry and Vanilla Panna Cotta with a Raspberry Coulis: (V, GF) A silky-smooth panna cotta infused with sweet vanilla and fresh strawberries, finished with a tangy raspberry coulis.


Lemon Tart with Raspberry Sorbet: (V) A zesty lemon tart with a buttery shortcrust pastry, served with a refreshing raspberry sorbet.
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