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Hotel Trinity
Valentine’s Menu
Complimentary Champagne Toast
Dive Your Heart Out
Price Fix Menu 69.90 person
Starters
House Smoked Pacific Halibut with Grapefruit, Avocado, Vodka Crème Fraiche and Blini
Sheared Parmesan and Fresh Pesto with Herb-Flavoured, Polenka cakes
Mains
Center Cut Fillet of Beef Stuffed with Roquefort Butter, Madeira Wine   Sauce, Pomme Anna, Asparagus
Served with Homemade Spaetzle, Brussels Sprouts, Kalamata Olives, and Braised Artichokes, the Snapper has a Sunflower Seed Crust.
Feta, Heat Tomatoes, Olive, and Mushrooms on Fluffy Pastry Tart
Desserts
Passion Fruit, Tangerine Gelato, and Crème Anglaise in a Chocolate Cream Souffle
Macadamia & Marzipan Cheesecake with White Chocolate and Raspberry Glaze
Dishes may contain allergens. If you have any allergy at the 14 allergens: Cereals containing gluten, crustaceans, eggs, fish, peanuts, milk, lupin, tree nuts, molluscs, celery, mustard, soya, sesame or sulphites, or any dietary requirements please ask a member of staff.

References: Allergy Buffet Notices (catersigns.co.uk)
                                               The Wayne Dining Room, Las Vegas, NV, waynediningroom.com 
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