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	   VALENTINE’S 
   DAY                         Special Menu
IMMENSE YOURSELF WITH THE ELEGANCY OF EXCEPTIONAL 
SERVICES THIS VALENTINE 
  On 14 th February with serving each dish and drinks at £55.   
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APPETIZER
· Offering wide range of freshly cooked mixed olives (marinated olives)
· Both vegan and non-vegan soups will be provided to the visitors
· Polenta small cakes
SALAD
· Serving green salad                

· Mixed fruit salad (watermelon, avocado and fresh fruits)
ENTRÉE’S

· Margherita pizza                                                          
· Caprine
· Pomodoro e basilico pasta
· Lasanga

· Bolognese (with beef Sause) 
· Palak panner tikka served with green chutney
· Unabi, soba

· Tilapia and grilled chicken           
MAIN COURSES

· Agnello alla griglia

· Pollo sorpresa
DESSERTS
· Chocolate truffles cermmee icecream. 

· Cheesecake (strawberry and black current )

· Apple fudge.
· Smoothies. 

· Brownies. 
· Smoothies and cold dessert. 

· Classic waffle. 
· Cookie and creame crush waffles. 

· Bakes vanilla cheese cake. 
DRINKS

· white wine. 

· Red wine 

· Rose wine. 

· Cocktails 

(Cold brew martini, passion fruity with lemon, cranberry and espresso)
     N.B (note)
· With the menu offered above all the consumer are requested to place the bookings for reserving the table via online mode. 

· Organising the Valentine’s Day with proper decoration and live music band to make this day full of fun to entertain the guest. 

· Accepting the payment via online mode, so al the consumers are requested to pay online. 

· Keeping veg and non veg food products in separate line.

· For ordering addiotion products from the cited menu it will be charged additionally. 
· Granting 20% discount for ordering additional drinks. 

· By organising the live music sessions and the poetry, the visitors are welcomed to give suggestions for the songs and can sing for their loved ones. 
· Please let us know if you have any food allergies and require menu information. We will certainly do our best to accommodate your needs. *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.
27 London Road, GRAVESEND, KENT, DA11 9JH / RESERVATION: +442039961922 / thetrinityhotegravesendl.co.uk   
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