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Fresh & Delicious
Takeaway menu

Starters:

Sourdough garlic pizza bread (V) 4.5
Handmade fresh out of the oven

Mushroom Feta Cheese (V) 3.5
Locally produce cheese stuffed in creamy sauce

Sauted spinach (V) 3.5
Hand picked baby spinach lightly suauted in extra virgin olive
oil.

Fried shrimps 45
Hand caught shrimps lightly spiced and fried.

Taco Bites 55
Fresh caught fish bites within creamy salsa drizzle.

All our produce are sourced locally
Collection and delivery available
Cash/card and contactless payment accepted

V - Vegetarian

Please ask a member of staff for calorie information

Mains:

Trinity Signature Fish & Chips 16.5*
Freshly line caught battered cod, chunky chips with homestyle tartar sauce and slaw or
salad.

Coastal beach burger *

Homemade bun topped with tomatoe, lettuce, caramelised onions and pickles. Served
with hand-cut French fries.

Veg pattie (V) 12.5

Chicken 13.5

Beef 14.5

Island Chowder 125
PEI mussels, clams, shrimps, scollops, basa and vegetables in sweet sherry tomatoe
broth.

Crab Cakes 125
Hand caught south coast brown crabs, mixed with red pepper and spices, fried in crisp
Panko breading, and served with citrus salad and Trinity signature mayo dipping.

Pad Thai

Locally sourced Tofu and eggs, Served with Thai saurce, rice noodles, bean sprouts,
peanuts and cilantro.

Chicken 14.5

Shrimps 13.5

Vegetables (V) 13.5

Tropical Salad

Spinach, curry vinaigrette, fresh mango, strawberries, quinoa, black beans, red onions,
cucumber and fresh cilantro.

Grilled cajun chicken 14.5

Smoked salmon 16

Grilled Halloumi (V) 14.5

Combo

*Pair Oyster Bay Sauvignon Blanc (75cl) with Trinity Signature Fish
& Chips 23

*Pair with Fairview Shiraz with our Coastal beach burger 25
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Beverages:

Wine (75cl)

Oyster Bay Sauvignon Blanc 11

A perfumed wine with flavours of gooseberry, fresh fennel and passion-fruit
flavors. Alongside sage and mint undertones.

Care for Wild Arthur Sauvignon Blanc Semillon 14.5
Flavours of pear, lemon and orange with a citrus texture and grapefruit acidity.

Fairview Shiraz 125
Spiced plums fruity flavour.

Di Marco Primitivo 8.5
Tastes of red plum, blackberry, hay and candied fruit, with undertones of
vanilla and spice.

Dark Horse Malbec 10
A rich red wine with tastes of plum and blackberry, a hint of spice with a
velvety finish.

Coffee
Brewed Coffee s25 m3 135
Caffé Americano  s25 m3 35

Cappuccino s25 m3 135
Espresso s25 m3 135
Caffé Latte s25 m3 135
Caffé Mocha s25 m3 135
Chai Tea Latte s3 m35 4
Tea

Earl Grey 3.75

Jasmin Tea 4

Green Tea 35
English Breakfast 4.5
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