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MARINATED CHICKEN BREAST WITH GRILLED PINEAPPLE  (1346 KCAL)


8OZ RUMP STEAK (1678 KCAL)

12OZ RIBEYE STEAK (1603 KCAL)

PAN-FIRED SALMON WITH ASPARAGUS (1490 KCAL)

A P P E T I Z E R S

£6.00

£7.50

STUFFED MUSHROOMS Ⓥ (178 KCAL)

CAPRESE BITES (156 KCAL)

M A I N  C O U R S E

£14.50

£22.00

£16.70

£15.00

GRILLED CHICKEN BREAST WITH JASMINE RICE (734 KCAL)

BBQ PORK RIBS WITH WEDGES AND COLESLAW (1407 KCAL)

FISH TACOS WITH CHIPS AND MEXICAN STYLE DIP (1267 KCAL)

VEGGIE BURGER WITH CHIPS AND COLESLAW Ⓥ (1077 KCAL)

C H E F S  S P E C I A L

£26.50

£18.50

£28.00

£23.50

S I D E S

£3.50

£3.00

£2.00

£4.30

£2.30

MASHED POTATOES Ⓥ (204 KCAL)

VEGGIES MIX ON THE GRILL (323 KCAL)

CHIPS Ⓥ (179 KCAL)

SWEET POTATOES Ⓥ (187 KCAL)

COLESLAW (98 KCAL)

S A L A D S
CLASSIC CAESAR SALAD (497 KCAL)

GREEK SALAD (378 KCAL)

POTATO SALAD  Ⓥ (234 KCAL)

HAM & CHEESE SALAD (467 KCAL)

£13.45

£12.00

£8.50

£9.30



Products listed in this menu may contain allergens, if you have any allergies


please inform a member of staff before placing the order.
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Products listed in this menu may contain allergens, if you have any allergies

please inform a member of staff before placing the order.

£2.00

£2.50

£3.30

£4.00

£3.50

£3.00

COKE/FANTA/SPRITE

ICE TEA

ICE COFFEE

FRAPPE COFFEE

ORANGE JUICE

LEMONADE

A L C O H O L I C

£27.00

£36.00

ST. QUIRINUS MERLOT

LADERA VERDE CABERNET SAUVIGNON

NON-ALCOHOLIC

R E D  W I N E

CHARDONNAY LANCHE

COTERIE SAUVIGNON BLANC

£24.00

£46.00

W H I T E  W I N E

R O S É  W I N E

CHATEAUX MARIS ROSE DE NYMPHE

CASAL MENDES ROSE

£29.50

£42.00

0332 187 205

 Hotel Trinity
E S T . 1 9 9 7

Menu available Moday-Saturday

from 10:00-21:00
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