
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Reference 

Hotel Trinity 

A Flavour You'll Enjoy; A Feel You’ll 
Remember!!! 

 

 

 

Roasted Beef on a Wellington Cru 

Roasted Beef on a Wellington Crust 

 

 

 

Turkey and Roast Potatoes 

Spaghetti with Turkey and Roasted Pota 

A Maple-Bourbon-Smoked Turkey Breas 

 

Veg Pudding 

 

 

 

 

 

 

 

 

 

 

 

 

 

This magnificent local beef wellington would make a stunning centrepiece for your 
Christmas dinner table. Flaky puff pastry encases the delicate meat and a coating of 
flavourful mushrooms.        16.95 

One pan is used to roast the turkey and potatoes with herbs, and only three items are 
needed to make a flavourful gravy. Beef has a smoky, spicy, well-cooked texture that is 
flexible, juicy, and low in fat, while the potatoes are crisp, earthy, and sour.  15.95 

 

 
This special turkey is brined overnight in a combination of maple syrup, whiskey, and 
orange juice, and then roasted with a maple-bourbon sauce. A single bite will change the 
course of the Christmas season forever.  16.95 

Mushroom Pudding and seasonal vegetable- Black garlic, hen of the woods, 
artichoke        14.95 

Salad 

Mixed Green                      7 

Winter Salad                    8 

 

 

 

Christmas Special Salad 11 

Light Meal  

Easy Baked Brie                                        8 

 

 

Cauliflower Gratin                                    7 

 

 

Beautiful Brussels Sprouts                       10 

 

The honey mustard dressing 
adds an incredible amount of 
flavour. 

If you want to feel extra warm and fuzzy 
this winter, add some of this melty brie 
cheese to your charcuterie board. 
Seasonal herbs and a little honey give it a 
nice flavour. 

Cauliflower is used in place of potatoes in 
this novel take on a traditional gratin. It 
includes the classic crunchy topping and 
loads of savoury gruyere cheese. 

Roast broccoli, sweet potato, and red 
onions for a side dish. Pomegranate 
arils add festivity. 

Toasted sourdough topped with 
melted cheese, white sauce, and 
sliced onions. 

Desserts  

Corn Casserole                                       8 

 

 

Holiday Punch                                        9 

This creamy corn casserole is a 
wonderful complement to any Christmas 
meal, even though you can eat it any time 
of year. 

 

 
With this lovely retro-inspired punch, 
your dinner party can get started. Both 
children and adults can enjoy a glass 
because it is created with raspberry 
sherbet and ginger ale. 

 

 

 

 

Soft Drinks       

Coke, D.Coke, Lemonade 3.95 ( 250ml) 

Fresh Orange/ Apple Juice 5.95 (250ml) 

 White Wine:           

Sauvignon Blanc, Franch, 2020 

250 ml- 7    Bottle- 35 

Red Wine: 

Bodege Ray, Malbac,  Argentina’ 2017 

250ml- 7.   Bottle- 35 

Champagne 

Larmandier, Brut, ‘Vieille Vigne du Levant’ 
2012 

Bottle - 80 

 

 

 

 

 

 

MERRY 
CHRISTMAS!!! 

Free bottle of wine 
for table for 5 

 

Payment 

Methods 

Student Name: Samir Abbas                                               ID: 2129296                                                                 We are open every day of the week 

Lunch: 12:00AM – 2.30PM, Dinner:  6:30PM – 11PM 

 

We have “FIVE STAR” food hygiene rating  

 

Please be aware that some of 

our meals can contain allergies 

that are not right for you such as 

nuts. Please inform us of any 

dietary needs you may have. 

Hotel Trinity 

Visit www.trinityhotel.com for 
further query 

Contact Us: +440932098889 

Address: 57 W Smithfield, London 
EC1A 9DS, United Kingdom 

Christmas Special Menu 

A £5 Per person deposit 

required for booking  
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