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HOTEL TRINITY
	Christmas menu

	


Veg Starters

Squash soup with Butternuts 83 Cal £2.50
Bread Stuffed with Pesto 100 Cal	£4.50
Cheese Loaded Garlic Bread 256 Cal      	£0.80
Indo-touched Lentil Soup 106 Cal   £1.40
 Non-veg Starters
Corn Ribs Butter Fried 248 Cal    	£5.10
Lemon Chicken Soup with Garnished Green Coriander 240 Cal        	£1.65
Mixed Fish-Shrimp Soup 64 Cal	£2.50
Lamb Soup with Cabbage and Green Pepper 153 Cal    	£1.15
Parmesan Risotto    	340 Cal     	£4.00
Yorkshire Pudding with Cubed Meat 125 Cal     	£3.75Note:
Customisation Available Here.
Price Based on 1 Serving.
Lower Serving Available for Children at Half Price (Quantity
Will Be Half of Main Serving).


	main course
	



Veg Main Course
Glamorgan Sausages with chicory & Roquefort salad 252 Cal 	£8.00
Stuffed Pumpkin 330 Cal	£9.00

Veggie shepherd’s Cubes with Cheese Veg Mash 220 Cal	£7.99
Baked Cheesy Polenta with Garlic, Mushrooms and Butter 125 Cal	£8.00
Mushroom Curry 200 Cal	£6.50

NON-VEG MAIN Course
Lamb Roast Dipped in Coriander and Mint Sauces	150 Cal	£12.00
Pork Ribs with Tyna Sausages and Onion Leaves	230 Cal	£13.00
Grilled Spicy Prawn with Sterling Steamed Rice	130 Cal	£9.00
Especially Made Kebab from Goat Meat, Beef and Lamb Served with Semi- Spicy Mongolian Chow Mein	410 Cal	£14.00
Extra Cheese Bento Served with Sprinkled Pepper and Chilli Flakes	450 Cal 	£15.00
Butter cod filet with side potato fries, mushy peas & tartar sauce	200 Cal	£9.00
Potato Chips and Deep-fried Tuna Fish served with Spicy Cucumber Paste	200 Cal	£10.00

	ITEM ESPECIALLY

	


Avocado purée with coriander oil, rocket on arepa base and Chile flakes	120 Cal	£9.00
Norelco cherry and almond sponge served with ice cream or custard 104 Kcal	£10.00

Corn pancake tower with cheese and layers of grilled ham and fried egg on top sided by maple syrup 97 Kcal	£10.00
Homemade chicken and mushroom pie served with dips, mushy peas, and gravy 130 Kcal	£9.00


	Drinks
	


Bollinger 6	£3.00/175ml
Chapel Down	£5.00/175ml
Malbec £8/175ml
Chardonnay £10/175ml
Christmas Party menu available from 24 December-order only.
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