





FOOD & BEVERAGE OPERATIONS
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HOTEL TRINITY VALENTINE’S MENU

NAME: Nasima Akter

STUDENT NUMBER: 2210268

LECTURER: Ffion Cumberpatch
[image: ]HOTEL TRINITY
(Hints of Lemon and Honeysuckle with a lingering spicy finish from the Pinot Noir perfect to start off a romantic date)
APERITIF -Taittinger Brut Prestige Rose NV  
 
 

© FOCACCIA OYSTERS WITH MAYONNAISE (15)
Crispy native Oysters with a handmade Focaccia Breadcrumb with enriched silky Mayonnaise
[image: Contains, milk, lactose, allergen, dairy product icon - Download on ...][image: Fish Svg Png Icon Free Download (#480641) - OnlineWebFonts.COM]  609 Kcal
Young Premier Cru Chablis

© LOCAL LOBSTER (14)
Succulent Lobster meat with roasted heritage carrots, smooth carrot puree, buttermilk puree and spicy crumb
[image: Contains, milk, lactose, allergen, dairy product icon - Download on ...][image: Fish Svg Png Icon Free Download (#480641) - OnlineWebFonts.COM]  650 Kcal
Viognier
APPETIZERS

© ORGANIC QUINOA WITH HALLOUMI SALAD (9.5)
Baby Arugala, Tosted Walnuts and fragrant Lemon Vinaigrette
· 603 Kcal
Languedoc White


© THE HOUSE SALAD (11)
Grilled Smoky Salmon, Blood Orange Segments, handpicked Portobello Mushrooms & White Wine Vinegar mustard dressing. 
· 230 Kcal
Dry Earthy Rhône  
APPETIZER SALADS
VALENTINES A LA CARTE MENU HAS BEEN DESIGNED WITH 3 COURSES IN MIND TO ENJOY WITH YOUR LOVED ONE. 
AS WE NEAR THE END OF THE WINTER SEASON, EACH DISH INCLUDES SEASONAL FRESH FRUITS AND VEGETABLES WHICH HAVE BEEN LOCALLY SOURCED. 
 

[image: ]  [image: Shape  Description automatically generated]= Vegetarian    [image: A picture containing text, athletic game  Description automatically generated] = Halal Certified  [image: Fish Svg Png Icon Free Download (#480641) - OnlineWebFonts.COM] = Contains Fish or Shellfish  [image: Contains, milk, lactose, allergen, dairy product icon - Download on ...]= Contains Dairy Products 
Customer Advisory: Not all ingredients are listed, in case of any allergies please consult and inform your server.

© HERB CRUSTED LAMB RACK   (30)
Served with charred Organic Vegetables and a Roasted Garlic Rosemary Puree                  [image: ]709 Kcal
Chateauneuf-du-Pape 
© CHICKEN ROCKEFELLER  (21)
Rosemary Roasted fingerling Potatoes, Organic Asparagus and Pernod Scented Bechamel       [image: A picture containing text, athletic game  Description automatically generated]678 Kcal 
Bourgogne Pinot Noir 
© WILD MUSHROOM AND SPINACH LINGUINE  (20)
Handmade Linguine dressed in Vibrate Pesto and Handpicked mushrooms             [image: Shape  Description automatically generated] 483 Kcal
Oak Charndonnay

 
MAINS
© VANILLA PANNA COTTA [image: Contains, milk, lactose, allergen, dairy product icon - Download on ...](8)
Smooth silky Vanilla Panna Cotta Served with Dark Chocolate Bar and Pomegranate Glaze
584 Kcal 
© CHOCOLATE FUDGE TORTE (7)
Dairy Free Chocolate Torte Served with Tangy Raspberry Sorbet 
582 Kcal
 
 
DESSERTS
©COCKTAILS
Classic Mojito (5)
Royal Martini (5)
Daiquiri (5)
©MOCKTAILS 
Citrus Cooler (3.5)
Berry Cooler (3.5)
Lime and Mint (3.5)





DRINK LIST
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