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Valentine's Day menu for Hotel Trinity
Discounts: On orders above £100, you are eligible for a 10% discount!
Enjoy the food with some live music!
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	[bookmark: _heading=h.30j0zll]Veg
	Weekday
	Weekends

	Grilled Asparagus with Lemon and Parmesan
Fresh asparagus grilled to perfection, served with a squeeze of lemon juice and a sprinkle of parmesan cheese for a touch of richness (Parkin and Attwood, 2022)
	£6.50
	£8.50

	Stuffed Portobello Mushrooms with Spinach and Feta
Large Portobello mushrooms roasted to perfection with a spinach, feta cheese, and herb filling.
	£6.00
	£7.00

	[bookmark: _heading=h.1fob9te]Non-Veg

	Scallops with Prosciutto and Pea Puree
Pan-seared scallops wrapped in crispy prosciutto served with a creamy pea puree (Muc et al., 2019)
	£9.00
	£11.50

	Chicken Liver Parfait with Red Onion Marmalade
Served with sweet and sour red onion marmalade, the rich and silky chicken liver parfait is delectable
	£7.50
	£9.00
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	Weekday
	Weekends

	Grilled Portobello Mushroom Steak with Roasted Garlic Butter and Hand-Cut Chips
A juicy, savory and tender Portobello mushroom seasoned with herbs, grilled to perfection and served with crispy hand-cut chips and a rich roasted garlic butter sauce.
	£6.50
	£8.50

	Stuffed Bell Peppers with Quinoa, Chickpeas, and Herbs
Brightly colored bell peppers stuffed with a filling made of chickpeas, quinoa, and a variety of spices. Served with a side salad and mozzarella cheese on top
	£6.00
	£7.00

	[bookmark: _heading=h.tyjcwt]Non-Veg

	Grilled Rib-Eye Steak with Roasted Garlic Butter and Hand-Cut Chips
A succulent and juicy rib-eye steak, grilled to perfection and served with a generous serving of garlic butter and crispy hand-cut chips (Bacon and Krpan, 2018)
	£9.00
	£11.50

	Pan-Fried Sea Bass with New Potatoes, Green Beans, and Lemon Butter Sauce
A fresh and flaky sea bass fillet, pan-fried to golden perfection and served with new potatoes, green beans, and a zesty lemon butter sauce 
	£7.50
	£9.00


     
[bookmark: _heading=h.3dy6vkm]Dessert 
(same price on both weekday and weekends)

Dark Chocolate Fondant- £7.00
Rich and gooey dark chocolate fondant with vanilla ice cream
Strawberry and Prosecco Sorbet-£6.00
A light and refreshing sorbet with a touch of sparkling wine (Starters, 2020) 
Raspberry and White Chocolate Cheesecake - £7.00 
A creamy and indulgent cheesecake with a raspberry swirl and white chocolate shavings
[bookmark: _heading=h.1t3h5sf]Special Treats 
(only available on weekends):
Red Velvet Heart Cake - £7.50
A classic red velvet cake in the shape of a heart, served with cream cheese frosting 
Love Letters- £6.00
A platter of sweet and delicate sugar cookies in the shape of love letters 
Chocolate-Covered Strawberries-£7.00
Fresh strawberries coated in luxurious melted chocolate
[bookmark: _heading=h.4d34og8]Drinks
(same price on both weekday and weekends)
[bookmark: _heading=h.2s8eyo1]Cocktails
Love Potion- £8.50
A romantic blend of gin (50ml), rose syrup (15ml), lemon juice (30ml), and raspberry liqueur (15ml). Served in a martini glass, garnished with a fresh raspberry.
Sweetheart Martini - £8.50
Vodka (50ml), raspberry liqueur (15ml), cranberry juice (30ml), and a splash of triple sec (15ml). Shaken and strained into a chilled martini glass, garnished with a fresh cranberry, states Broom, (2020) 
[bookmark: _heading=h.17dp8vu]Wine
Champagne
A classic choice to celebrate the occasion - £10.00 per glass, £50.00 per bottle
Served in a flute glass, perfect for toasting to your love.
Red Wine Selection
A range of smooth and full-bodied red wines to complement your meal - £6.00 per glass, £30.00 per bottle
Served in a red wine glass, the perfect match for a hearty meal.
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