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Starter
Honey-roasted Parsnip Soup(V)        

Salmon and Prawn Terrine with Cream 

Cheese(FM)

Steamed mussel with Garlic and white 

wine(FM)

Caramelized Onion Tart with Goat Cheese and 

Walnuts(V)

Salads
Best Broccoli Salad

Shredded Brussels Sprout Salad

Best Broccoli Salad

Hotel Trinity 
 Valentine’s menu for Hotel

Trinity

The menu will be available from 12 to 16 February

   Seasonality Of Ingredients 
The Valentine's Day menu we've prepared are truly unforgettable. To 

provide you with the finest dining experience possible, we use only the 

freshest, in-season ingredients in each dish. You may get your hands on it 

between February 10th and 18th, 2023. All Valentine's Day menu items 

will be available from 12 to 16  February 20, 2023. 

Main Courses
Roast lamb with Rosemary and Redcurrant Jus(FM)

Pan-fried Salmon with Lemon Butter Sauce(FM)

Grilled vegetable and halloumi stack, served with a balsamic glaze(V)

Beef fillet with a red wine jus and horseradish mash(FM)

 



.

BEVERAGES
"Love Potion" martini, romantic red 

sangria(AH)

Chocolate-covered strawberry champagne 

and a chocolate raspberry martini(AH)

pink lemonade, strawberry milkshakes, and 

heart-shaped hot chocolate(NAH)

Desserts 
Tiramisu

crème Brulé

 

.

HYGIENE STATEMENT

Please speak to a staff member if you have any dietary 
requirements or allergies.

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
All local and national rules and laws need to be ensured. This menu will be 
available from 10th February to 20th February only. A £20 non-refundable deposit 
is required to confirm your booking.
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Trinity

The menu will be available from 12 to 16 February

Prices 

1 or 2 Course lunch @ £20. / £24

1 or 3 Course Dinner @ £25 / £30 

Valentine's Day Package
Why not add on our Valentine's Day package 

for an extra special evening? For an additional 

£25, you'll receive a bottle of Prosecco, a dozen 

red roses and a box of chocolates.

Special symbols

V means VEGETABLES

FM means Fried Meat

AH Means Alcoholic

NAH means Non-Alcoholic
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