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Starters:

Lobster bisque with brandy and cream

Seared scallops with pea puree, crispy pancetta, and 
lemon butter

Wild mushroom and truffle arancini with rocket salad and 
parmesan shavings

Main Courses:

Pan-seared fillet of beef with truffle mash, roasted baby carrots, and red
wine jus
Poached turbot with crushed new potatoes, wilted spinach, and
champagne cream sauce
Wild mushroom and spinach risotto with shaved truffle and parmesan
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Desserts:

Dark chocolate fondant with raspberry sorbet and chocolate soil

White chocolate and raspberry cheesecake with a ginger snap

crust

Strawberry and champagne panna cotta with honeycomb

Drinks packages:

Classic package: bottle of house red or white wine, still or

sparkling water

Premium package: bottle of Prosecco, still or sparkling water,

selection of handmade chocolates

HOTEL TRINITY
VALENTINES SPECIAL

Please inform us of any 

allergies or dietary 

requirements when booking.

Price per person: £60

We require a £10

deposit per person to

secure your booking.
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