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Hotel Trinity
In Swansea, South Wales					Phone: (017924543985)	
MENU – take away (24 / 7)
Special Offers - Every Night
Andouille & Spinach Dips (we recommend Sauvignon Blank)                          9	
(Parmesan boiled, potato mix)
Calamari Crisps + House Beer Bottle							12
(Fired deep squid, Parmesan cheese, pepper banana, tomato basil slice)
Grits & Shrimp + Champagne Cocktail						14
(Gulf jumbo shrimp, cheddar, barbecue creole sauce)
Regular Plates - Veg
Tartare Tuna										4
(Red onion pickles, spinach, sriracha, avocado, wasabi vinaigrette)
Nachos with Fried Wontons (we recommend white wine)				6
(Spinach, Cheese goat, avocado coulis, sriracha)
Tratula chaps avocado		 							8
(Crème fraiche, crostini, fresh tomato sauce, avocado)
Regular Plates – Non Veg
Chicken Grilled Escalope (we recommend white wine)				13
(Chicken, Spiced paste with powder, grapes, onion)
Colada Pork Ribs (we recommend Cabernet Sauvignon/Malbec)	          18
(Ginger, Cabbage, bines, sauce)
Prawn Curry Goan along Raw Mango		 					16
(Prawn, Goan delicacy, rice, raw mango)
Drinks & Beverages
Thomas Watkins (1 Pint)									4
Jolly Roger (150 ml)									5
Black Bacardi (50ml)									5
Jameson (25ml)										7
Woodford Reserve (25ml)							          8
Still/sparkling water (1l)                                                                                        2.5
Coca-Cola/Fanta/Sprite/ (330ml)                                                                           3
Tea/Coffee                                                                                                               2.5
Payment option: Cash / Credit Card / Debit Card
Food Allergies and Intolerances

If you have a food allergy or a special dietary requirement, please inform a member of our hospitality team. 
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