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[bookmark: _heading=h.gjdgxs]Feel the Best with Us
[bookmark: _heading=h.30j0zll]Valentine Special Menu
14 February 2023
[Everyone will be served by a Glass of complimentary soft drink]
Select one from each section.
[bookmark: _heading=h.1fob9te]Starter: 
1. [bookmark: _heading=h.3znysh7]Spicy Tuna Roll with Soy Sauce
(Tuna, Rice, Soy Sauce, Sriracha)
2. [bookmark: _heading=h.2et92p0]Baked Brie with Apricot Jam 
(Brie Cheese, Apricot Jam, Crostini)
3. [bookmark: _heading=h.tyjcwt]Grilled Asparagus with Lemon Vinaigrette 
(Asparagus, Lemon Vinaigrette, Parmesan)
[bookmark: _heading=h.3dy6vkm]Main Course:
1. [bookmark: _heading=h.1t3h5sf]Pan-Seared Scallops with Brown Butter Sauce 
(Scallops, Butter, Lemon, Herbs)
2. [bookmark: _heading=h.4d34og8]Filet Mignon with Roasted Garlic Compound Butter 
(Filet Mignon, Garlic, Butter, Roasted Potatoes)
3. [bookmark: _heading=h.2s8eyo1]Grilled Eggplant Parmesan with Tomato Sauce 
(Eggplant, Mozzarella, Parmesan, Tomato Sauce)
[bookmark: _heading=h.17dp8vu]Dessert: 
1. [bookmark: _heading=h.3rdcrjn]Flourless Chocolate Cake with Raspberry Coulis 
(Dark Chocolate, Eggs, Sugar, Raspberries)
2. [bookmark: _heading=h.26in1rg]Strawberry Shortcake 
(Strawberries, Whipped Cream, Shortcake)
3. [bookmark: _heading=h.lnxbz9]Classic Apple Tart with Cinnamon Whipped Cream 
(Apples, Cinnamon, Whipped Cream)
[bookmark: _heading=h.35nkun2]Drinks:
1. [bookmark: _heading=h.1ksv4uv]Champagne - £35
[bookmark: _heading=h.44sinio](A variety of Champagne & sparkling wine options, ranging from classic to premium brands, offered by the glass or bottle)
2. [bookmark: _heading=h.2jxsxqh]Cocktails - £40
(Strawberry Daiquiri, Pomegranate Martini, or Rose Petal Fizz, made with premium spirits & fresh ingredients)
3. [bookmark: _heading=h.z337ya]Wine - £45
(A carefully curetted wine list featuring red, white, and rose wines from various regions & countries, available by the glass or bottle)
Price per Couple: £96
Price per Person: £50
*Please note drinks are not included on any offer
[bookmark: _heading=h.3j2qqm3][image: ]
*Please speak to our staff if you have any requirements in terms of Allergies & Dietary.
[bookmark: _heading=h.1y810tw]No Pre-Order & Booking Available
City Square, Leeds, West Yorkshire, LS1 1PJ, the Trinity Hotel
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