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8 PMTO 11 PM

Hotel Trinity
Goristomas Pty

COME & JOIN Us!

We Invite you to celebrate the most beautiful time of the year with us! Come and
enjoy good music, excellent food and christmas ambiance and make this
christmas unforgettable!

20% OFF ON FREE PRE-BOOKING
ALL DRINKS PARKING AVAILABLE
ONLINE

123 BARAR LOUISE ST., WHALES

WWW. HOTEL TRINITY.COM
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Appetizer

£18

Prawn Cocketail
prepared with the fine quality prawn,
oozing in avocado and malt whiskey
Bruschetta

freshly baked ba%ucttc tossed in extra
vir§in olive oil, along with garlic, basil
and a hint of chili flakes

£15

Pull Apart Christmas Tree £19

grated gruyere and beef stock cooked
slowly with white onions pepper and
wine.

Main course

Dutch oven roast chicken £40
super juicy, tender and succulent roasted
chicken served with the lemon, g:n‘]ic and
apples.

Glazed honey balsamic pork chops £24

pork ChOPS S]O\\"ly COOl\'Bd in t]’l@ bﬂlSﬂlﬂiC
sauce, %hzed \Vifl’l hO]’le & SCTVL’d \Vith
VCgE[ﬂb €s on the Sidﬂ

ROHSECd turkcv 1Cg5 £27
the turkey legs are coated with divine h()ney
glazed giving them an extra flavor, served
with green beans, potatoes & apples

Drinks
Berry Merry £15
Vodka, cranberry juice, syrup &
elderflower liquor
Christmas old fashion £15

bourbon, bitters, cranberry simple syrup

Eggnog £15
nutmeg, cinnamon, cream, egg yolk,
bourbon

Hot chocolate £15
dark chocolate, marshmallow, cream,
milk, cocoa powder

Desserts
Chocolate pavlova £19

Baked on slow heat, crisr'\' outside but soft,
gooey & marshmallow like inside

Cherry chocolate pudding £20
chocolate I)uddin with the hints of cherry
flavor to elevate the experience

£16
prepared with fresh thubarb in fused the
crispy thin pie crust marinated with he:wy
cream.

Rhubarb tart

Note: In case of a dietary restriction or requirement please speak to a staff member

as few of the dishes may contain allergens

List of Allergens: dairy, gluten, egg, wheat, prawns, sesame seeds, nutmeg, pork
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