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	Menu
Starters
Thai foods
	Veg [image: 100 Veg Logo Png, Transparent Png - kindpng]
	Price (£) 
	Non-veg [image: Non Veg Icon - Non Veg Symbol Png - Free Transparent PNG Download - PNGkey]
	Price (£) 

	Tom yum Goong (219 cal)
	12.40
	Tom Kha Khai (399 cal)
	14.30

	Thai mango salad (134 cal)
	13.35
	Pad krapomow saap (329 cal)
	11.80

	Khao pad (233 cal)
	12.56
	Gaengdaeng (230 cal)
	13.56



Chinese foods
	Veg [image: 100 Veg Logo Png, Transparent Png - kindpng]
	Price (£) 
	Non-veg [image: Non Veg Icon - Non Veg Symbol Png - Free Transparent PNG Download - PNGkey]
	Price (£) 

	Okra salad with black vinegar (234 cal)
	12.23
	Cantonese spring rolls (340 cal)
	16.54

	Wood ear mushroom salad (333 cal)
	17.45
	Sticky baked Chinese chicken wings (430 cal)
	16.78

	Chinese steamed buns (367 cal)
	11.90
	PF chang chicken lettuce wraps (423 cal)
	20.67

	Chinese style potato salad (243 cal)
	10.56
	Crab Rangoon (450 cal)
	19.90

	Zucchini salad (123 cal)
	13.90
	Egg rolls (456 cal)
	18.76



Continental starters
	Veg [image: 100 Veg Logo Png, Transparent Png - kindpng]
	Price (£) 
	Non-veg [image: Non Veg Icon - Non Veg Symbol Png - Free Transparent PNG Download - PNGkey]
	Price (£) 

	Sweet potato pie (223 cal)
	8.40
	Deviled eggs (467 cal)
	10.56

	Poached pear salad (178 cal)
	10.98
	Crockpot Buffalo Chicken wings (500 cal)
	12.34

	Truffles Mac and cheese (230 cal)
	11.20
	Cocktail meatballs (519 cal)
	12.56

	Welded nachos (356 cal)
	10.67
	Wrapped Shrimp (490 cal)
	14.57

	Molten cheese dip (390 cal)
	9.88
	Peel and eat shrimp (456 cal)
	11.40



Main course
Thai foods
	Veg [image: 100 Veg Logo Png, Transparent Png - kindpng]
	Price (£) 
	Non-veg  [image: Non Veg Icon - Non Veg Symbol Png - Free Transparent PNG Download - PNGkey]
	Price (£) 

	Red curry kabocha squash (541 cal)
	20.67
	Thai Panang curry (761 cal)
	20.98

	Thai coconut pancakes (500 cal)
	21.34
	Weeping tiger beef (697 cal)
	18.90

	Thai green eggplant curry (540 cal)
	20.78
	Waterfall beef curry (823 cal)
	19.67

	Thai broccoli soup (300 cal)
	23.45
	Tom Khaa (865 cal)
	23.56

	Spring rolls (346 cal)
	17.56
	Thai chicken satay (790 cal)
	21.76



Chinese foods
	Veg [image: 100 Veg Logo Png, Transparent Png - kindpng]
	Price (£) 
	Non-veg [image: Non Veg Icon - Non Veg Symbol Png - Free Transparent PNG Download - PNGkey]
	Price

	Congee and youtiao (231 cal)
	13.67
	Tso's chicken (865 cal)
	17.68

	Scallion pancakes (345 cal)
	16.78
	Szechuan beef (761 cal)
	16.75

	Bang bang cauliflower (500 cal)
	11.90
	Mongolian meatball ramen (761 cal)
	19.80

	Loaded veggie chow min (516 cal)
	14.56
	Hunan Chicken (791 cal)
	21.43



Continental foods
	Veg [image: 100 Veg Logo Png, Transparent Png - kindpng]
	Price (£) 
	Non-veg [image: Non Veg Icon - Non Veg Symbol Png - Free Transparent PNG Download - PNGkey]
	Price (£) 

	Arizona cheese crisp (367 cal)
	12.35
	American chop suey (561 cal)
	11.98

	Biscuits and gravy (490 cal)
	10.97
	Barbeque spaghetti (763 cal)
	13.45

	Cheese straws (516 cal)
	9.56
	Boraccho beans (587 cal)
	8.98

	Fried green tomatoes (342 cal)
	7.65
	Chimichanga (671 cal)
	12.56

	Frito pie (450 cal)
	8.69
	Chislic (700 cal)
	10.88



Desserts
	Desserts 
	Price (£) 

	Vanilla gelato (561 cal)
	12.67

	Apple pie ice cream (650 cal)
	19.78

	Todd's snickerdoodles (667 cal)
	17.88

	Classic carrot cake (547 cal)
	16.54

	Strawberry rhubarb cheesecake (700 cal)
	18.90

	Bananas Foster (671 cal)
	20.34

	Baked Alaska (694 cal)
	23.45



Alcoholic beverages
	Alcohols
	Ingredients
	Price (£)

	Moscow Mule
	Ginger beer, lime juice, lime, Vodka
	20.45

	Jack Daniel’s
	80% corn, 12% rye, 8% barley
	24.56

	Sex on the beach
	Vodka, cranberry juice, orange juice, peach schnapps
	27.45

	Mai Tai
	Lime juice, Orgeat syrup, orange curacao, dark rum, white rum
	24.67

	Cosmopolitan
	Vodka, lime juice, Cointreau, cranberry juice, lime
	27.00

	Tequila sunrise
	Tequila, orange juice, grenadine, orange, cherry
	26.89

	Pina colada
	White rum, coconut cream, pineapple juice, pineapple, cherry
	29.88

	Old- fashioned
	Soda water, bourbon, rye whiskey, angostura bitters, sugar
	28.78

	Bloody Mary
	Tomato juice, vodka, lemon juice
	29.44

	Bourbon
	A whiskey has 51% of corn mash.
	27.88



Combo offers
	Combos
	Prices

	2 glasses of Jack Daniel’s with 2 plates of Mongolian meatball ramen 
	30.89

	1 glass of old-fashioned with 3 plates of chicken satay
	38.67

	2 glasses of tequila sunrise with 1 plate of chimichanga and 1 plate of crab rangoon
	40.32

	1 glass of a bloody mary with 1 plate of weeping tiger beef
	30.66

	3 glasses of sex on the batch with 2 plates of Tso’s chicken.
	42.30



Allergen’s statement
1. Kinds of cereal that contain glutens. For example, Khorasan wheat, oats, barley, rye
2. Crustaceans: all products containing crustaceans, all the kinds of seafood like shrimp, octopus.
3. Products containing eggs like pancakes, boiled eggs.
4. Fish and products except for isinglass or fish gelation used in beer and as a fining agent.
5. Peanuts
6. Soybeans and products except for vegetable oils
7. Milk and its products except for lactitol
8. Nuts
9. Celery and products
10.Mustard and its products
11. Sesame and its products
12. Sulphur dioxide is used to pack the drinks.
13. Lupin and its products
14. Molluscs and products.
Hygiene statement
1. All the ingredients are properly washed, boiled and then cooked to maintain a proper standard of the foods.
2. The plates are properly washed, cleaned and sanitized before serving the foods on the plate. 
3. The plates undergo ultraviolet treatment to take care of safety.
4. Employers were and sanitize their hands before serving the food.
5. The masks and gloves are constantly maintained by the employers.
Covid protocols for customers:
1. The order that is placed should be collected from the counter.
2. All the customers should be wearing masks and gloves while entering the hotel and collecting food from the counter.
3. Hands should be washed and sanitized as soon as a customer enters the hotel.
Hotel Trinity is open from Monday to Sunday (all days) from 10 am to 12 pm. Breakfast is available from 10 am sharp, lunch is available from 2 pm and dinner is served from 7 pm.
Contact us via:
Telephone: +445678234876
Alternative number: +443457825463
Website: www.hoteltrinityservices.com 
E-mail id: hoteltrinity@gamil.com
Orders can also be done through JustEat and Ubereats. Home delivery is also available from 11 am to 10 pm.
Payment can be done via cash/check/PayPal/online banking. In the case of contactless delivery, online payment is only accepted. Keeping in mind the situation of Covid-19, online payment is more preferable.
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