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Hotel Trinity
Swansea, South Wales, UK.
Contact details: 5201394562, Email: hoteltrinity@gmail.com
Payment options:  card/ internet banking/ PayPal, google pay,
[currently, we are not receiving cash on delivery due to safety measures]
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STARTER – (vegetarian)
·  Crispy Mozzarella Balls + Sauvignon Blanc (special combo)  85/-
 [made with mozzarella cheese with a strong flavor of garlic and onion added with Italian herbs, served with hot and spicy tomato sauce.] 
· Mushroom and Stallion tarts   90/-
[made with firm silken tofu, nutritional yeast, with the flavor of garlic and pepper, delicious vegan mushroom tarts with herbed cheese] 

STARTER - (Non-vegetarian)
· Prawn cocktail + Pinot Grigio (special combo) 100/-
[shrimp tossed in magnificent rose colored prawn cocktail sauce is the perfect starter for a non-vegetarian lover!]
· Baked chicken  150/-
[made with juicy chicken breast, lots of butter, magic seasoning]
· Spinach chicken pasta  90/-
[made with skillet chicken with ample tomato slices and chopped vegetables  along with ditalini pasta and seasoned with bell paper, chilies, garlic, paprika, black pepper and magic herbs]

MAIN COURSE - (Vegetarian)
· Vegetarian wellington 200/-
 [made with beetroot, butternut squash wrapped in a handmade pastry. Seasoned with olive oil, mushrooms, small bunch sage, shallots and herbs]
· Vegetarian risotto 235/-
[made with butter, cheese, arborio rice, garden vegetables, shredded parmesan cheese, and olive oil. Seasoned with fresh parsley, strong garlic and onion flavor]
· California quinoa with avocado salad 250/-
[made with egg, fresh zucchini, flavored with red bell peppers, onion, and artichoke hearts]

MAIN COURSE - (Non-vegetarian)
· The full English 300/-
[eggs, tomatoes, toast, beans, bacon, sausages, all in one plate seasoned with magical ingredients]
· Jellied eels 300/-
 [made with chopped eels, lemon juice, peppercorn, bay leaves, and seasoned with parsley, cloves, herbs and salt]
· Shepherd’s pie  350/-
[made with lamb/ ground beef, vegetables in a rich gravy, mashed potatoes, cheese, herbs and secret ingredients]
DESERTS
· Trifle 80/-
[a multi-layered dessert with cake, creamy custard, fruits]
· Eton mess 95/-
[made with whipped cream, strawberry sauce, crunchy meringue]

BEVERAGES
· Pinot Grigio [120 ml] - a very approachable white wine. It has a mild, citrusy flavor and is dry (not sweet).
· John Collins [120 ml]  -  a refreshing taste. The rich flavor of the bourbon is enhanced by the citrus of the lemon.
· Sauvignon Blanc [120 ml] - a classic perfect pairing.
· English brown ale [120 ml] 
Allergen statement:
Some of our items contain the allergen. A small risk is there as traces of these elements can be found in some products available here. However, we understand the dangers of these allergies. Please feel free to talk to our staff about any quarry. We are happy to help you!
Food hygiene statement:
Customer's health is important to us. Our members maintain personal hygiene while preparing orders. We make sure that the food is germ-free, cooked at the right temperature and will pass in all kinds of safety parameters. 
Time of availability:
· The restaurant is open from 4 pm to 3 am, from Tuesday to Sunday.
· Monday closed
· Right now we are only available for home delivery.
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