




              Hotel Trinity
                    Limited menu Thursdays and Sunday                                                     Available for takeaway only    Tell  01792 5553344  

              Menu one 
                 Starter 
                Onion bhaji
                      Main
         Goa chicken tikka
Fairly hot, cooked with garlic and green chili, spring onions, fresh coriander and chefs special mix of spices.
                     Rice dish
              Vegetable pillow 
Fresh mixture of vegetables cooked in basmati rice with a hint of aromatic spices.
                    Nan bread
freshly cook Indian bread stuffed with garlic, coriander and glazed with ghee.
                     27.99 

            Menu two
               Starter
         Mixed kabab
   Malia chicken tikka 
             Masala
Cooked with coconut cream, almonds and mixed nut powder, giving the dish a very creamy milt taste. Contains nuts and dairy.
               Rice dish 
        House special rice
Mixture of peas, carrots and egg, cooked in the chef’s special spices.
           Nan bread 
Freshly cooked Indian bread stuffed with spicy mincemeat and glazed with ghee.
                           27.99




Recommendation of wine from the chef menu one would be perfect with a bottle of Cape Chenin Blanc and menu two would go great with a bottle  2005 Ridge zin.

                               CHEFS SPECIAL DISHS 
BENGALI SALMON
CAUGHT LOCALLY, FLSH FRIED WITH FRESH BENGALI SPICES AND COOKED INTO A TRADITIONL NORTH BENGALI CURRY SERVED WITH WHITE BASMATI RICE. 19.95
May contain dairy products.

Cod yellow curry 
Locally sourced cod cooked with spinach, nut oil, turmeric and curry leaves giving the curry its unique taste and color, served with aromatic saffron rice, (recommended with a bottle of chianti rose).18.95 May contain nuts and dairy products.

Chicken tikka hariyali
Chefs most popular dish cooked with marinated pieces of chicken tikka cooked on sewers and cooked in a blend of chef’s special mixture of spices giving the dish a sweet and hot taste served with mushroom rice and a poppadom 21.95 contains nut powder and fresh cream.

Chefs special Karahi lamb
Tender lamb cooked in a desi style source with garlic, fresh herbs and spices highly recommended by our house chef, served with white soft pillow rice 18.95
Wines list (fully licensed to sell to takeaway)
Amoranzo verdejo 17,50 well balanced blend of verdejo grape delivers fresh, fruity, and delicate white taste.
Cape chenin blanc 15.95  calm and cool fresh taste of northern France, giving you a fruity mild taste.
2005 ridge jin 16.95 rose red wine strong fruity taste made with the best grown red Italian grapes perfectfor spicy food 
Prado rey 34.95 intense Spanish sauvignon blanc, fresh with the smell of new-mown grass and herbs, with a crisp citric acidity in the mouth and a balancing exotic weight; passion fruit and lychee.
List of full wine list can be provided online and available to order, management has the right to change prices and refuse custom on short notice. If you have any allergies of intolerances, please notify a member of staff before you place you order, Hotel trinity is a 4* restaurant providing dishes with the finest local ingredients, limited period time menu offer runs 01,06,2022 till 31,8,2022 www.hoteltrinity.co.uk/restaurant, tell 01792 5553344 online all major cards cash payments only instore, accepted UBEREATS, JUSTEAT. 
Reference list 
https;//www.matchingfoodandwine.com/news/pairing/what-wine-to-drink-with-curry—my-top—picks/.
https;www.hansonatthechelsea.co.uk
https://www.igianas.co.uk/restaurants/swansea/swansea?utm_source=google&utm_organic&utm_campaign=google_lpm_laslguanas_swansea
https://elpescador.co.uk/drinks-menu
https://www.mymasala.co.uk/menu 
I have used some ideas from each of the list I have given, one I used the design and the others I used pricing and ideas of dish’s, wording and description of dish’s.
I have tried my best I apologize if I made any mistakes and thank you for taking your time to read my menu. 



