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V a l e n t i n e  M e n u
Hote l Trini ty

S t a r t e r s
Smoked salmon and crab pâté with sourdough toast
Ingredients: Smoked salmon, fresh crab meat, slices of toasted sourdough
bread with micro greens and lemon juice.

Roasted beetroot salad with goat cheese, candied
walnuts, and raspberry vinaigrette (vegetarian) 
Ingredients: Roasted beets with goat cheese and candied walnuts dressed
with a homemade raspberry vinaigrette.

Creamy wild mushroom soup with truffle oil
(vegetarian) 
Ingredients: Variety of wild mushrooms, shallots, garlic, cream, and finished
with a drizzle of truffle oil.


M a i n  C o u r s e s

Trinity

Fixed Price Menu for couple - £ 150.00
Tables available from 6.30 pm (Booking Essential)

From 1st to - 14th February



Beef Wellington with pomme purée, roasted
carrots and red wine sauce 
Ingredients: Fillet of beef coated with a layer of mushrooms, herbs,
puff pastry with a side of creamy pomme purée, roasted carrots and a
rich red wine sauce.

Mushroom and truffle risotto with parmesan crisps
and truffle oil (vegetarian) 
Ingredients: Creamy risotto infused with mushrooms and truffle
garnished with crispy parmesan crisps and a drizzle of truffle oil.



V a l e n t i n e  M e n u
Hote l Trini ty

Chocolate fondant with salted caramel ice cream
Ingredients: Warm and gooey fondant served with salted caramel ice cream 

Sticky toffee pudding with vanilla ice cream
Ingredients: Vanilla ice cream garnished with toffee sauce and chopped nuts.

D e s s e r t s

Trinity

S p e c i a l  A t t r a c t i o n s

**Allergens: Attention customers with food allergies. Please be aware that our

food may contain or come into contact with common allergens, such as dairy,

eggs, wheat, soybeans, tree nuts, peanuts, fish, shellfish or wheat.

Grilled asparagus with lemon butter sauce (vegetarian)
Ingredients: Asparagus, velvety lemon, and butter sauce.

Pan-roasted sea bass with saffron risotto, grilled
asparagus, and tomato confit
Ingredients: pan-roasted sea bass fillet served with creamy saffron risotto,
grilled asparagus, and sweet tomato confit.

Spinach and ricotta stuffed portobello mushroom with
polenta fries and basil pesto (vegetarian)
Ingredients: Large portobello mushrooms stuffed with creamy spinach and
ricotta filling served with crispy polenta fries 

·Live music from 7 pm - 10 pm
·Valentine's Day-themed trivia game with prizes
·DIY cocktail kit for each table

A  b o t t l e  o f  w i n e  w i l l  b e  o f f e r e d  c o m p l i m e n t a r y
 f o r  p r e - o r d e r s  m a d e  b y  F e b r u a r y  7 t h
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