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MENU
STARTERS                                            
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	Burrata bruschetta  
	£4.50
	Lemon garlic butter prawns
	£4.55

	Broccoli and potato croquettes
	£5.56
	Chicken rolls
	£4.99

	Vegetable gyoza  
	£6.60
	Hot garlic prawns
	£5.60

	Arancini balls  
	£4.46
	Sesame prawn toast
	£6.60

	Healthy tomato soup 
	£5.50
	Crunchy chicken bites
	£4.50

	Baked feta with sesame & honey.
	£6.66
	Dynamite prawns
	£6.68

	Buffalo cauliflower
	£5.56
	Shammi kebab
	£4.49



Side dishes
	Items (veg) [image: Food labelling requirements for declaration of Veg &amp; Non-Veg]
	Cost
	Items (non-veg) [image: Download Non Veg Icon - Non Veg Symbol Png PNG Image with No Background -  PNGkey.com]
	Cost

	Mixed green salad (126cal)
	                                            £4.56
	Squid Thoran (230 cal)
	                                     £5.57

	French fries (230 cal)
	                                            £5.56
	Chicken liver paper fry (495 cal)
	                                     £6.60

	Garlic bread (200 cal)
	                                            £6.60
	Rotissiere chicken (500 cal)
	                                     £4.40

	Garden vegetables (110 cal)
	                                            £5.57
	Chicken cheese scones (510 cal)
	                                     £5.59

	Irish champ (200 cal)
	                                            £4.47
	Sesame cheese rolls (188 cal)
	                                     £7.79

	Best crispy roast potatoes (240 cal)
	                                            £6.64
	Roasted beef Thoran (240 cal)
	                                     £6.67

	Roast parsnips (180 cal)
	                                            £7.79
	Cock a chicken soup (190 cal)
	                                     £6.65



Main course
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	Spiced lentil and spinach pies (140 cal)
	£8.75
	Roast beef with vegetables (265 cal)  
	£5.59

	Stuffed pumpkin (133 cal)
	£7.40
	Eggplant lasagna (220 cal)
	£6.69

	Golden gaze (mushroom and hazelnut tart) (160 cal)
	£6.34
	Chicken and mushroom pie (515 cal)
	£6.67

	Grilled salmon with dill sauce (Chinese) (245 cal)
	£8.89
	Lobster(continental) (440 cal)
	£7.79

	Margherita pizza(continental) (440 cal)
	£7.82
	Sunday roast(continental) (550 cal)
	£6.65

	Cheeseburger and fries (Chinese) (500 cal)
	£4.65
	Shrimp scampi (490 cal)
	£3.37

	Roasted stuffed cauliflower (360 cal)
	£6.68
	Baked honey cilantro lime salmon (550 cal)
	£5.58

	Kidney pie(continental) (414 cal)
	£4.49
	Mozzarella chicken (600 cal)
	£6.67

	Shallot (519 cal)
	£5.59
	Skillet chicken parmesan (570 cal)
	£4.48



Desserts
	Items 
	Cost

	Lemon meringue pie (570 cal)
	£4.50

	Crepe cassette (600 cal)
	£5.56

	Fruit salad (120 cal)
	£4.83

	Vanilla ice cream (560 cal)
	£3.39

	Cinnamon waffle (612 cal)
	£6.64



Drinks
	Orchard Thieves Cider (5%) (containing malic acid, plain sweet caramel, potassium metabisulphite)
	£3

	Somersby apple cider (4.5%) (citric acid, fermented apple juice, potassium sorbate)
	£4.40

	Strongbow Dark Fruit Cider (4 %) (sulfites, hard cider, apple extract, flavor)
	£3.36

	Somersby Blackberry Cider (5%) (concentrated pear juice, citric acid)
	£4.46

	English cider (4.6%) (concentrated apple juice, distilled water, flavor)
	£5.50

	Vodka Martini cocktail (14%) (3-ounce vodka, 1-ounce vermouth, 3 olive oils)
	£10.90

	English sparkling wine (12%) (Contains a considerable amount of CO2 and 12% of the wine)
	£9.60

	Gin and tonic (6.7%) (citrous peel, coriander, almond, neutral gain alcohol)
	£7.55

	Buckfast tonic wine (15 %) (red wine, caffeine)
	£5.59



Combos
	2 glasses of English Cider with 1 plate of roast beef with vegetables and 1 plate of crepe cassette
	£6.00

	1 glass of English sparkling wine with 3 plates of Margherita pizza
	£8.86

	2 glasses of Buckfast with 2 plates of Sunday roast
	£7.86

	3 glasses of Somersby blackberry cider with 2 plates of cheeseburger and fries with 1 plate of chicken and mushroom pie
	£9.60



Allergen’s statement
	Allergens
	Reactivity and examples
	The foods containing it

	Milk
	Lactose intolerance (not only of cow's milk but also of goat, buffalo and sheep's milk
	Soups, cheesecake, butter, yoghurt, mushroom pies, cakes, pastries.

	Mustard
	 Allergic to mustard oil, mustard seeds, mustard powder, can also be allergic to other seeds like rapeseeds, sesame, poppy seeds
	Salad dressings, soups, sesame prawn toast, sesame cheese rolls, 

	Egg
	 Allergic to poultry eggs can also become allergic to the egg of ducks
	Pudding, eggplant lasagna, egg chicken rolls, kababs.

	Nuts
	All kinds of nuts like almonds, cashews, walnuts, groundnut and all other nuts
	Sauces, groundnut oil, ice-creams, pastries.

	Molluscs
	Oysters, snails, squids and other types of seafood
	Dishes containing squids, molluscs, squid Toronto and any other dishes which include seeing food.

	Sulphates and Sulphur dioxide
	Used in many drinks as a preservative.
	Canned and dried fruits, vinegar, grape juices.



Hygiene protocols
· The pieces of equipment, surfaces, utensils, dishwashers required for food preparation are washed, rinsed and sanitized immediately after a dish is prepared and this is repeated throughout the day.  UV treatment is also done to ensure safety protocols.
· The places throughout the restaurant where the customers have come in contact with like door handles, cash counters are frequently disinfected.
· Discounting offers, on beverages, starters and desserts for the customers if social distancing and proper sanitization are maintained.
· The food is immediately prepared as per the order and a proper temperature is maintained.
· All the workers are wearing masks and sanitized and cleaned efficiently and sanitizing themselves as per need.
· Entry is not allowed for the customers without masks.
· Orders need to be collected from the counters with masks and gloves on. Minimum interactions between the customers and employers are initiated.
 Timings
Our restaurant is open from 9 am to 12 pm each day (Monday to Sunday). Lunch is served from 11 am onwards and dinner is served from 8 pm onwards. Contactless home delivery is available through Just Eats/ UberEATS from 9 am to 12 pm
Contact Details:
To contact us:
Call us at: +44 2089890090
                 +44 5678329543
WhatsApp us at +44 3526734556
Email id: hoteltrinity2014@gmail.com
Visit our website: www.hoteltrinity.com
Payment details
Pay us through Cash/ Credit cards/ Debit cards/Checks/PayPal/Electronic bank transfers. In the case of home deliveries, cash on delivery (COD)is not available due to the COVID situation.
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