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T A K E A W A Y M E N U 



 
 
 
 
 
 



Starters 
 



CALAMARI FRITTY |9 
Served with side of tartare 



FISH PATE|7 
With baby leaf salad and granary toast 



 



OYSTERS |12 
hot with garlic, cheese and bacon  



MUSSELS WITH GARLIC SAUCE |9 
creamy garlic with onion and white wine sauce 



 
 
 



Platters 
 



SALMON | 32 
With potato and garlic sauce 
2016 ,Chardonnay,Markview 



LOBSTER | 29 
with a creamy Thermidor sauce. 
2017,Riesling,Eroica 



 
KING SCALLOPS |20 
, seared king scallops and a herb butter sauce. 
2016,Chardoonnay,Cannoball 



FISH AND PRAWN THAI GREEN|20 
Served with rice 
2017,Pinotgrigio,Friuli-Venezia Julia 



 
 



FOOD MAY HAVE ALLERGENS, IF YOU HAVE ANY 
DIETARY NECESSITIES PLEASE ASK A MEMBER 



OF STAFF OR CALL THE RESTAURANT. 











 
 
 



H o t e l 



T r i n i t y 



 
DESERT SOFT DRINKS  



 



H a z e l n u t C h o c o l a t e 



c a k e 



A p p l e p i e 



9 . 00 
 
 
6 . 50 



Coca- Cola 



F a n t a   



S p r i t e 



S t i l l W a t e r 



S p a r k l i n g W a t e r 



F r u i t - s h o o t 



3 . 25 



3 . 50 



3 . 00 



2 . 50 



3 . 00 



2 . 50 



 
 
 
 
 
 
 
 



Address: 11 Coleridge 
Road,Swansea 



Opening time: 
M-F: 12-23 
S-S: 13-00 



Tel: 07305919993 
Online card payment 



Delivery only 



WINE  



S a u v i g n o n B l a n k / 2 0 1 8 1 9 . 2 5 



C h a r d o n n a y / 2 0 1 6 2 2 . 5 0 



R i e s l i n g / 2 0 1 7 1 8 . 0 0 



C a n n o n b a l l / 2 0 1 6 2 5 . 5 0 



M u s c a d e t d e s e r v e / 2 0 1 8 2 6 . 0 0 



P i n o t N o i r / 2 0 1 6 2 6 . 0 0 



M e r l o t 2 5 . 5 0 



M a l b e c / 2 0 1 5 1 9 . 1 5 
 










T A K E A W A Y M E N U 

 

 

 

 

 

 

Starters 

 

CALAMARI FRITTY |9 

Served with side of tartare 

FISH PATE|7 

With baby leaf salad and granary toast 

 

OYSTERS |12 

hot with garlic, cheese and bacon  

MUSSELS WITH GARLIC SAUCE |9 

creamy garlic with onion and white wine sauce 

 

 

 

Platters 

 

SALMON | 32 

With potato and garlic sauce 

2016 ,Chardonnay,Markview 

LOBSTER | 29 

with a creamy Thermidor sauce. 

2017,Riesling,Eroica 

 

KING SCALLOPS |20 

, seared king scallops and a herb butter sauce. 

2016,Chardoonnay,Cannoball 

FISH AND PRAWN THAI GREEN|20 

Served with rice 

2017,Pinotgrigio,Friuli-Venezia Julia 

 

 

FOOD MAY HAVE ALLERGENS, IF YOU HAVE ANY 

DIETARY NECESSITIES PLEASE ASK A MEMBER 

OF STAFF OR CALL THE RESTAURANT. 
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