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Food & Wine Pairing
To dine or not to dine
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Located on the coast of Swansea, South Wales
Hotel Trinity
Wine pairing dishes 
Chicken Parmesan
Recommended pairing: Sangiovese
This dry wine complements the meal's rustic tomato sauce and crispy breadcrumb topping.
Price - £35

Mini Beef Tostada Cups
Recommended Pairing: Margarita
The subtle spice and savory components of the tostada cups are well balanced by the limey and somewhat sweet taste of a margarita.
Price - £34

Greek Island Shrimp with Pasta
Recommended Pairing: Agiorgitiko
This light and refreshing white wine complements the vibrant flavors of the shrimp pasta well.
Price - £36



Flank Steak Chimichurri
Recommended Pairing: Malbec
The fresh and strong chimichurri with fresh parsley, garlic, and chili flakes pairs nicely with the dry yet fruity wine.
Price - £34
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