
IT'S TIME TO
CELEBRATE

13 - 19  FEBRUARY 2023    •    6 :00  PM-  1 1 :00  PM




Hotel
Trinity

SPECIAL FULLY VEGAN MENU AVAILABLE FOR VALENTINE'S DAY



CREATED BY OUR CHEFS WITH SEASONAL AND LOCALLY SOURCED
VEGETABLES FROM WALES



LIVE PIANO MUSIC 



BOOKING AT:

HOTELTRINITYBOOKINGS@GMAIL.COM
0371 942 94323

https://www.google.com/search?q=PHONOTE+NUMBER+CARDIFF+HOLIDAY+INN&oq=PHONOTE+NUMBER+CARDIFF+HOLIDAY+INN&aqs=chrome..69i57j0i8i13i30i625l2j0i8i13i30j0i390l3.7987j0j7&sourceid=chrome&ie=UTF-8#


Menu

A P P E T I Z E R

S o u r d o u g h  c r o s t i n i ,  w h i p p e d  " r i c o t t a "  m a p l e  a n d  k a l e  s a l a d
F e n n e l  &  s e s a m e  s e e d  f a r i n a t a  l i g u r e

( C o n t a i n s :  s o y ,  s e s a m e ,  g l u t e n )

M A I N

S q u a s h  &  o r a n g e  r i s o t t o ,  d a r k  c h o c o l a t e  s h a v i n g s ,  t h y m e  &
r o s e m a r y  

P o l e n t a  w i t h  m i x e d  m u s h r o o m s  &  t r u f f l e  s a l a d
( C o n t a i n s :  n u t s  a n d  s o y )




C i t r u s  &  t h y m e  t a r t  w i t h  d o u b l e  c r e a m
C a r a m e l  a p p l e  p i e  w i t h  v a n i l l a  b e a n  i c e  c r e a m

3  i c e  c r e a m  s c o o p s  -  c h o c o l a t e ,  v a n i l l a  &  s t r a w b e r r y
( C o n t a i n s :  s o y ,  g l u t e n )

D E S S E R T

V A L E N T I N E ' S  D A Y

£35 P.P* FULLY VEGAN
MENU**

*THE COST INCLUDES ONE GLASS OF CHOICE ALCOHOLIC OR ALCOHOL FREE BEVERAGE
**THE ENTIRE MENU IS VEGAN, HOWEVER, FOOD IS PREPARED IN A KITCHEN WHEREE OTHER 

INGREDIENTS CONTAINING ALLERGENS ARE BEING HANDLED. IF YOU HAVE AN ALLERGY PLEASE LET
 US KNOW IN ADVANCE
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