

Take away Evening Menu (20-23) Hotel Trynity included wine paring £40 INC VAT (only card payments by ubereats)
Starters 
-Smoked salmon puree in a pastry tube (Prepared with soft cheese, dill and mint), Served with Sauvignon Blanc.
- Smoked eggplant with raspberry jam and brie cheese canapes (Vegetarian) Served with Pinot grigio
First Courses
-Fish consume with prawns and celery, Served with Spanish Verdejo
-Grilled vegetables and smoked halloumi (Vegetarian), Served with Chardonay
Main Courses 
-Angus steak with carrot puree and roasted potatoes, Served with pinot noir 
-Selection of mushrooms and cheese (Vegetarian), Served with Cabernet Sauvignon.
Desserts 
-Homemade Tiramisu, Served with red Porto
-Rice pudding Souffle, Served with White Porto (Please contact our staff member if you have any allergies)
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