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Hotel Trinity

Valentine’s menu for Hotel
Trinity
The menu will be available from 12 to 16 February

Starter

Salads

Seasonality Of Ingredients

Main Courses
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The menu will be available from 12 to 16 February

BEVERAGES

Desserts

Prices

HYGIENE STATEMENT

Cleanliness expectations at hotels have been tailored to meet the hygiene regulations that apply to lodging facilities in the
United Kingdom

ALLERGENS STATEMENT

Different types of food from around the world can be found on our menu. The law mandates the labelling of foods
containing common allergies like fish, eggs, milk, almonds, and peanuts. Due to the presence of this ingredient in certain
of our dishes, it is important to determine whether or not you have an allergy to the foods we provide before placing an
order.

Legal Requirements
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