

Hotel Trinity
Phone Number-0774620190 
Website- HotelTrinity.com
Opening Times- Weekdays 9-5pm Weekends 10-11pm Menu Availability due to day
Contactless Delivery Available (Contact JustEat, UberEats or other delivery Third Party Websites)
Address: Swansea, South Wales 4*
Payment Options: We accept Cash and Card
Starter
Apple tart and sweet Chenin Blanc
£8.00
A typical French apple tart is one of the most wine-friendly desserts, but it goes especially well with the greatest Loire dessert wines, such as Bonnezeaux and Quarts de Chaume.
Bacon-Wrapped Prawns 
£9.00
A  mix of prawns wrapped with bacon. Drizzled with maple syrup and chilli sauce giving it a sweet and spicy kick. Mixing sweet and savoury and sweet and sour. Goes well with wine especially.     










Main course
Tuna and Loire reds
£10.00
Tuna is frequently cooked as rare as a steak these days, so red wine complements it better than white. Cabernet Franc, particularly from the Loire, is the finest grape type for this dish since wine has a lovely mulberry fruitiness as well as a dryness and acidity that complements the fish's typically aromatic spicing. (It's not quite as delicious with tinned tuna.)  




Oysters and Chablis
£12.00
There are few purer, more consistent pairings than oysters and Chablis, whether it's the fossilised remnants of oysters found in the soil of the Chablis area or just the wine's harsh steely dryness. Native oysters with no lemon, shallot vinegar, or other condiments, and young premier cru Chablis are my personal favourites.

Dessert
Tiramisu
£5.00
Try our smart, authentic version of this classic Italian dessert, made with mascarpone, marsala and savoiardi biscuits soaked in coffee and Tia Maria. It only takes 30 minutes, plus chilling time. 
Easy treacle tart 
£4.00
This easy yet delectable treacle tart dish is ideal for a Sunday brunch with family and friends. It simply calls for five ingredients, the majority of which are pantry staples.
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