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Using only the freshest local seafood, our handcrafted Seafood Platters pay homage to on the coast in Swansea, South Wales.

Below it will find a diverse range of options. However, do let us know if there is anything it would want that is not included. The best we can do is find a sustainable and local provider for it. Please be aware that pricing may fluctuate depending on the season and the availability of products on the market.

All seafood platter orders must be placed with a minimum of 24 hours' notice.
 Hotel Trinity accepts American Express, PayPal, Klarna, Venmo, Apple Pay, Bitcoin and many more payment types.






Menu for Seafood Platter

As a standard, all of our Seafood Platters are accompanied by a seasonal salad or vegetables and buttered new potatoes.

Wine and Seafood pairings

Dungeness Crab + Chardonnay (Greg Norman Estates Santa Barbara County Chardonnay (about £15))

Salmon + Pinot Noir ( Esser Vineyards Pinot Noir (about £14))

Halibut + Gewürztraminer (Navarro Vineyards Gewürztraminer (about £19))

Mixed Seafood + Rías Biaxas (Martín Códax Albariño Rías Baixas (about £14))
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Classic Chilled Shucked Oyster Trio with Smoked Salmon and Smoked Mackerel, Served 'au natural.'

1/2 Dozen Langoustines, Locally Caught, Dressed

£55 is the cost per person.
guests who purchase a dinner package pay an additional £25 per person


Deluxe Chilled Classic(June-September) 

Serving 'au natural' whole locally caught dressed crab and prawns

Smoked salmon,

Smoked Mackerel, as well as a dozen langoustines, are all included in this dish.



£65 for each individual
Supplement of £35 per person for those who are also having dinner as part of their stay

Lobster (Available from June through September) 

Lobster Whole, Caught Nearby
Garlic butter, hot chilli and lime or Thermador served with buttered new potatoes and a seasonal salad or vegetables, as well as a choice of sides.

£POA is the cost per person.
Dinner-included visitors pay an additional £POA per person.


prawns in a curry sauce

Whole White Fish Tempura Battered with tempura batter

£55 is the cost per person.

guests who purchase a dinner package pay an additional £25 per person

1 Whole Locally Caught Dressed Crab 1 Whole Locally Caught Lobster 4 Shucked 

1/2 langoustine prawns, cooked as directed
Mariniere of Mixed Clams

Caviar of Smoked Mackerel

£70 is the average price per person (Based on 2 people sharing)
Dinner is an additional £40 per person every night.

Lobster is available from October to May. However, the cost is negotiable. Please contact our reception staff, who will cheerfully communicate with our chef and his suppliers on their behalf for further information.

Oysters

With the  choice of Baked Chorizo, Chilli & Coriander or Local Freshly Shucked
Classic Shucked Oyster Trio - Served 'au natural' with Mariniere of Local Mussels
Scallops in a Trio

Sautéed garlic with parmesan cheese
Cucumber, Spring Onion, and Soy Sauce
With a Lemon Wedge and Spicy Virgin Mary, of course!

Four oz. of fresh oysters £9.00 for eight oysters





To give an order Ubereasts, JustEat is available.
Or, Call at +44 204 512 2569
Address: Hedon Rd, Hull HU9 1NU, United Kingdom
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