Trinity Hotel Christmas Special

6 COURSE SPECIAL

Adult £39.95, Child £29.95

APPETISERS
POPPADOMS AND PICKLE TRAY

STARTERS

BAZA MAS: SPICED FISH WITH PAN FRIED ONIONS AND PEPPERS
FRIED TO A GOLDEN CRISP.

FESTIVE PLATTER: LAMB CHOPS, SHEEKH KEBABS, LAMB TIKKA,
CHICKEN TIKKA, ALL MARIANTED IN OUR SIGNATURE TANDOORI
SAUCE THEN GRILLED IN A TANDOORI OVEN AND STIR FRIED WITH
PEPPERS AND ONIONS.

CHANA BANGOIN : GRILLED AUBERGINE STUFFED WITH
INDIAN STYLE SPICED CHICKPEAS.
VEGETABLE FUSHKA : MINI HOMEMADE PURI POCKETS

STUFFED WITH POTATO AND CHICKEN PEA FILLING ACCOPANIED
WITH A SWEET AND SOUR SAUCE.

MAINS
(ALL OUR MAINS ARE SERVED WITH A SIDE OF PILAU RICE, CHIPS
AND GARLIC NAN)

LAMB CHOPS BHUNA: FINEST LAMB CHOPS MARINANTED IN
TANDOORI SPICES AND COOKED IN CHEFS SPECIAL SAUCES WITH
VUBES OF SUCCULANT LAMB.

LAMB SHANK: SERVED IN A MEDIUM HOT SAUCE CONSISTING OF
THE FINEST INDIAN SPICES COOKED WITH ONIONS, GARLIC AND
GINGER.

CHICKEN TIKKA MASALA: MILD CREAMY DISH COOKED WITH
INDIAN SPICES, GROUND NIUT AND A HINT OF COCONUT.
VEGETABLE MEDLEY : BHUNA STYLE SEASONAL MIXED
VEGETABLE IN A INDIAN TAALI INCLUDING VEG BHUNA, BINDI BAII,
TARKA DAAL, AND ALOO BAII.

BOMBAY SABIJI : MILD DISH COOKED WITH COCONUT MILK
CASHEW NUTS ACCOMPANIED WITH INDIAN PUMPKIN,
CAULIFLOWER AND BROCCOLI BAIJI.



DESSERTS HOT DRINKS

GAJAR HALWA (V/£) : CINNAMON SPICED TRADITIONAL CARROT KARAK CHAI
PUDDING SERVED WITH VANILLA ICECREAM. DESI CHAI INFUSED COFFEE
GULAB JAMUN (V) : INDIAN SPICE DOUGH BALLS COVERED IN CAPPUCINO
SUGAR SYRUP SERVED WITH VANILLA ICECREAM LATTE
DESI KHEER (V/©) : TRADITIONAL RICE PUDDING SWEETENED WITH

DATE MOLASSES AND FRESHLY GROUNDED COCONUT ACCOPANIED MACHIATTO

WITH DOUBLE CREAM

COLD DRINKS
MANGO LASSI
MINT LASSI
PLAIN LASSI
ICED LATTE
VARIOS SOFT DRINKS FROM RESTAURANT MENU

Please note we are a non alcohol serving restaurant so no alcoholic drinks will be served. Guests are welcome to
bring their own alcoholic drinks to enjoy with their meal. Glasses can be purchased for use and to take home.



