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Deer £63
Smoked Beetroot and Juniper
Dover Sole £49
Wild Mushroom 
Duck £62
Apricot and Lavender


Dover £68
Wild Mushroom 
Turbot £85
Cucumber and Caviar
Suffolk Lamb £59
Roscoff Onion 

Main Courses
Crab £46
Almond 
Lobster £51
Avocado and Finger Lime
Langoustine £55
À la Nage 
Starters
Hotel Trinity
VALENTINE’S DAY
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SPARKLING WINE
Heidsieck
 Champagne, France £135
Brut Champagne 2008 £420
Vintage Champagne 1990 £510

WHITE WINE 125 ml
Bourgogne Blanc Jean-Claude Boisset Burgundy 2021 £14
Château Les Bertrands, Dubois & Fils Bordeaux 2021 £15 

Soufflé £27
Vanilla 
Blanc £27
Chestnut 
Caramel Parfait £27
Fudge 
CHAMPAGNE 150 ml
Rothschild, “Réserve” Brut £22
 “Brut” £24

ROSÉ WINE 125 ml
“Cuvée Rosé”, Maison Provence, 2021 £17
VDF, Château Bordeaux 2016 £28

ORANGE WINE 125 ml
Ribolla Gialla, Italy 2018 £22
Wine List
Desserts
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