          	 DESSERTS                                          NON-ALCOHOLIC
Chocholate Fudge Cake (V)                  7.50                         DRINKS
Hot chaocholate sauce, cherries in Kirsch 
and whipped cream                                                                             Freshly orange juice           4.95
                         
Lemon & Raspbberry cheesecake (V)  6.50                        Coca Cola                           3.95
Biscuit base, mascarpone and cream
 cheese mousse,lemon                                                                       Sprite                                   3.75

Classic Crème Brulee (V)                       6.95                        Diet Coke                           3.75
Madagascan vanilla glazed brulee 
served with a house baked vanilla biscuit,                                           Fanta                                  3.75
fresh berries

Summer Friut Meringue (V)                   7.95
Raspberry meringue filled with straberries,
 passion fruit,mango and fresh whipped cream
     
ALCOHOLIC DRINKS                     
 Malbec                                                                                                          27.50/75cl
 Red French Wine 
 
 Pinot Blanc                                                                                                  18.50/75cl
 White French Wine
 Prosecco Rose Brilla                                                                                   22.50/75cl
 Barossa Shiraz                                                                                             24.50/75cl
 Red Australian Wine     
                                                      
Sauvignon Blanc                                                                                           18.50/75cl
 White French wine

 Taylors Fine Ruby Port                                                                                26.50/75cl

*V= vegetarian*
*If you are concerned about any food allergies and intolerance, please contact us via 
e-mail or contact number to speak with our staff*
*Ewch i food.gov.uk/ratings i ganfod sgôr hylendid bwyd ein busnes neu gofynnwch inni beth yw ein sgôr hylendid bwyd wrth archebu / Go to food.gov.uk/ratings to find out the food hygiene rating of our business or ask us for our food hygiene rating when you order.*


		[image: ]	
Address: Hotel Trinity, SA1 4FG
Swansea, South Wales

Contact: 028 456 42241	
Website: www.hoteltrinity.co.uk
Uber, Deliveroo and Just Eat delivery available
Opening Times for deliveries (Card payment only):
Monday – Saturday     12pm – 10pm
Sunday                         12pm – 8pm
                                            
                                         Take Away Food Menu
STARTERS                                               MAIN
Chilli Garlic Butter Prawns               7.95            8oz Rib Eye Steak                        24.50
Oven baked in garlic and chilli butter                               Served with a section of vegetables 
[bookmark: _Hlk106316214]and served with toasted ciabatta slices                           * Perfectly suited with Malbec red wine
                                                                                          which offers a flowery aroma combined 
Grilled Goats Cheese (V)                  5.50             with red meat*
Served with mixed leaves and herb oil                            *As a pair for dish price or the wine can be 
                                                                                          found in ALCOHOLIC DRINKS for 
Chicken liver pate                              5.95            individual price*
Served with homemade                                                   
 pear chutney and Melba toast                                       Roast vegetable lasagne(V)          14.50
                                                                                        Served with salad and garlic bread
Trinity Fish Cake                               6.50          
Served with tartare sauce                                              Grilled Seabass Fillet with             22.50
                                                  Roasted vegetable and Trinity homemade
                                                                                       Sauce 
                                                                                      *Perfectly suited with Pinot Blanc white wine*
                                                                                      *As a pair for dish price or the wine can be
                                                                                       found in ALCOHOLIC DRINKS for 
                                                                                       individual price*
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