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MENU
HOTEL TRINITY
75-77 High Street, Manchester, M4 1FS
[bookmark: _Hlk119492067][bookmark: _Hlk119492068][bookmark: _Hlk119492076][bookmark: _Hlk119492077]                                  Christmas Menu




🎄 Book a table before 15 December and receive a free glass of sparkling white wine for everyone on their booking 🎄 
2 Courses                                                                                                                               £25
(Soup and Entrée or Soup and Main course)
3 Courses                                                                                                                               £30
(Appetizer, Entrée, and Dessert)
Light Christmas Buffet                                                                                                    £11.25  
Starters


Maple-Sriracha Devils on Horseback                                                                            £5.25
(Medjool dates are stuffed with blue cheese, wrapped in bacon, and crisped with a Maple-Sriracha glaze.)
Mixed Melon and Prawns Sauce                                                                                                           £7.95                                                                                         
Hot Smoked Salmon Mousse                                                                                                 £7.85
Main Courses



Beef Sirloin Steak                                                                                                           £25.85
(Served with Roasted Plum Tomato, Mushroom, and with special Blue Cheese sauce.)

Beer Battered Haddock                                                                                                 £15.50
(Served with Tartare Sauce, hand-Cut Chips with Salad)

Minted Lamb                                                                                                                  £21.45
(Slice of Roasted Lamb served with a Mint Jus)

BalckBerry Duck                                                                                                              £18.45
(Roasted Duck served with Fried Potatoes, Blackberry, and Wine Source)

Sea bass Fillet                                                                                                                  £15.45
(Pan Fried Sea Bass Fillet served with Crushed Potato, lemon, and Cream Sauce) 

Orzo pasta                                                                                                                       £13.45
(Served with Roasted Summer Vegetables with Feta Cheese)
Beverages


Homemade Lemonade                                                                                                                            £3.15
(Fresh Lemon, Mint leaves, Sugar, and Soda)
Virgin Mojito                                                                                                                                             £3.15
(Fresh Lime Juice, Mint leaves with Honey Syrup and Ice)
Bottlegreen Presses                                                                                                                                 £3.15
(Pomegranate, Elderflower, and Lemongrass)
Blue Moon Margarita                                                                                                                              £4.55
(Blue Curacao, Margaritaville Tequila, and Lime Juice)
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