
Mexican Chill Nachos - £ 9.95, Mini Haggis - £ 4.90, Battered Chicken Bites - £ 4.95, Garlic Bread - £ 4.95, Homemade Tomato Soup - £ 4.95, Breaded Garlic Mushrooms  - £ 4.95, The famous Star Combo - £ 11.95


Oyster £25.00
A raw oyster slurped straight from its shell
Champagne - £ 39.00 or Fizz £ 27.50
Mussels £25.00
Contains heady broth full of saline, garlic, fishy aroma, a waft of fresh parsley and decadent 
Riesling - £ 29.00 or Muscadet-£ 20.00
Chicken Ham Leek Pie
£25.00
Chardonnay or Riesling £ 27.50
Steak Pie - £9.95
Red Bordeaux or Pinot Noir £ 27.50
Breaded Wholetail Scampi - £8.95
Chardonnay or Red Bordeaux£ 27.50



SIDES
Garlic Bread- £ 2.50, Side Salad- £ 3.25,
Pepper Sauce - £ 2.20, Onions Rings- £ 2.50, Cheesy Garlic Bread- £ 2.95,
SHARERS & STARTERS
[image: Download Logo Vegan Download HQ HQ PNG Image | FreePNGImg]
Mushroom and Walnut Bolognaise (VG)- £ 10.50
Spicy Vegetarian Beans Burger (V)- £ 10.50
Swansea, South Wales
MAIN COURSE
SOFT DRINKS
Can Coke - £ 1.00
Can Diet Coke - £ 1.00
Can Irn Bru - £ 1.00
Can Diet Irn Bru - £ 1.00
J20 - £ 2.00
Appletise - £ 2.00
Ginger Beer - £ 2.00


VEGETARIAN/VEGAN
Allergen information:
All our food is prepared in kitchen where nuts, cereals containing gluten and other allergens are present and our menu description do not include all ingredients, if you have a food allergy or intolerance, please let us know before ordering. Full allergens information for food and drinks is available upon request.
Hotel Trinity*
[image: ]*
To place an order please contact us by telephone on +44(0)1792 20567x
Menu available between 12:00-14:00/ 17:00 – 20:00
Payment for order will be taken over the telephone by card payment only
Collection – Call when outside & we will place food in your car boot.
Free delivery (minimum £10 spend applies)
Delivery radius max 2.5 miles from restaurant premises
TAKE AWAY/ DELIVERY MENU
Call +44(0)1792 20567x To Place Order 	Call +44(0)1792 20567x To Place Order
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