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[image: ]Nutty Pancakes (Roasted cashew, peanut, pistachio, almonds, chickpeas and raisin dressing with honey sauce topped on salty crackers (Contains high nutritions and mineral)) 	
Moscato d’Asti 
Sweet sparkling wine imported from Italy. Contains moderate sugar and 14% alcohol per 120 ml bottle. Best suited with cake and dessert items.
Demi-sec Champagne 
White sparkling wine perfectly suits with fruits and veg items. Contains low alchol and median sugar. Goes perfect for sweet dishes.

Fig Crostatas (For Vegans) (Finely chopped home-grown fresh onion, cherry tomato, lettuce, cabbage garnished with olive oil, white sesame and a sprinkle of black pepper. Contains 20 mg gluscose, 0.2 mg protien
Gruner Veltiner 80 ml
Imported from Autria. Herb flavoured alcoholic drink. Contains 20% alcohol. Suits best for veg items.
Albarino 75 ml
Made in Spain. Herb special alcohol. Contains median sugar. Perfectly suits with vegitable items.

Note: This menu is available only in Sunday. To pre-book your order, must call at +44 2234 3453 and make the payment. No Credit card payment is available.
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37/N, Swansea, South Wales
Trinity Hotel
Sunday Menu
Cumin Spiced Burger (Mayonnaise wrapped cheese hot burger with beef steak. 120 gm calorie, 330 gm carbohydrate and 190 gm protien. Carries no vitamin C) Contain Allergic ingrdients like milk.	
Syrah 80 ml
Imported from Washington. Red wine contains 35% alcohol. Perfectly goes with beef items.
Xinomavro 65 ml
Produced in Greece. Low sugar and alcoholic red drink made from grapes. Contains 17% alcohol.

Hot Starter
[image: ]
Side Dish
Dessert
Main Menu
Cold Starter
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Gross Glass	(A glass full of layered flavours of mango pudding, raspberry jello topped with a fresh strawberry slice, blackberry and mint leaves)	
Waffle Wraps (Melted Brazilian chocolate porridge wrapped with thin crapes served with strawberry sauce, chocolate syrup and sweet sprinkles)

Chick-bone Soup 	Hot served with baby corn, lemongrass, mushroom (cholesterol-4.5mg, dietary fiber-1.2g, carbohydrates-8g)	
Nut-Salad (For vegans)  Cashew nut served with fresh lettuce, ring onions, cherry tomatoes and sesame	
Bell pepper Topa  Colorful Bell peppers filled with chickpeas and peanut mixture
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