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Hotel Trinity
123 sea-sides walk, Swansea SA1 1NX, United Kingdom
   Telephone: + 44 1762 6492952Menu available
Monday to Sunday
12:00-14:00 / 17:00-20:00

Only card payment is allowed because of the pandemic.

Take-ways and contactless delivery is possible within a 6 miles radius following guidelines by government and social distancing

If you order more than £10.00
Delivery charge is FREE!

For Collection:
please call us when you are outside and we will place your food in your car boot






Contact us for ordering your food 
or find us on Just Eat

starter & sharer  
special chili nachos 
tortilla chips with our special homemade chili Carne topped with yummy melted cheese and sour cream as well as guacamole and jalapeno   7.95
Breaded Garlic Mushroom 
Button mushroom coated with crispy breadcrumb and our special garlic and tomato dip   5.40
Homemade special tomato soup  
Special homemade tomato soup served with freshly baked ciabatta garlic bread   4.80
Classic Caesar salad  
Romaine lettuce with Dijon mastered, parmesan cheese and olive oil   5.70

Sides
Homemade onion rings 6.70
Garden salad 4.00
Garlic bread 3.50
Sautéed mushroom 3.90
Sweet potato fries 2.00
Garlic rice 3.00      
Homemade coleslaw 2.20 
Enjoy 20% discount off all collection!


some of our recipes are consist of Dairy, nuts, eggs, and other allergies.                    If you suffer from any allergies to food, please inform us before placing an order. We will try our best to accommodate your demand

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.



Desserts
Special Welsh cakes 
Homemade special cake prepared with Welsh salted butter   2.95
Cheese Cake 
A dense and perfectly baked cheese cake made with special cheese and cream   3.00



Main course
Trinity special battered chicken fillets 
Chicken breast pieces coated with crispy battered served with special sauce, chips, garden peas, and special garnish   10.95 
[bookmark: _Hlk96132358]Chicken, Ham & leek pie 
Chicken breast pieces diced and special home-cooked ham with cut leeks that are cooked with creamy and cheesy sauce served with mashed potatoes or sauteed vegetables   9.95
Venison pie 
 Succulent pieces of venison steak, specially prepared in a rich Guinness and wine gravy that served with chips and sauteed vegetables or mashed potatoes   9.80
Penne Al’Arrabiata 
Special penne pasta cooked in a tomato, garlic, and chili sauce, served with either sauteed vegetables or garlic bread or mushrooms and special salad garnish   9.95

  Wines 
Glyndwr red wine 
Juicy and fresh and bursting with cherries, this special red wine is made from 20-year-old vines, aged in American oak barrels perfectly pairs with our Venison pie   21.80
Glyndwr white wine 
A bright, flowery, fruity, medium-dry white with superb fresh fruit flavor with overtones of citrus apple on the tongue. It's well-balanced, with a hint of sweetness and a clean, fresh finish perfectly pairs with our Chicken, Hem & leek pie   19.90 
Pinot noir 
 A light-bodied, dry wine matured in French oak, has a rich flavor profile that includes cherry, raspberry, mushroom, and forest floor, as well as vanilla and baking spice pairs perfectly with our Penne Al’Arrabiata   19.20Enjoy additional £5 off each bottle of wine purchased with main courses 
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