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	MENU



APPETIZERS									Pound
THAI
· Chicken Satay with peanut dipping♦						14.99
(Barbequed chicken pieces with the taste of coconut milk, salt, sugar, curry powder and red curry paste)[300 cal]
· Thai pinwheels♣ 								12.45
(Wrapped in a fresh savoury of cilantro, roasted red pepper, avocado and grated carrot and served freshly with peanut sauce)[250 cal]
· Dragon fruit cocktail with vodka♣						10.19
(A gluten free blend of dragon fruit with a slight touch of lime, honey and vodka)[231 cal]
ITALIAN
· Burrata with balsamic strawberries♣						15.11
(Mixed with balsamic vinegar, maple syrup, basil with a pinch of salt and black pepper into strawberries)[115 cal]
· Tomato and burrata salad with basil oil♣					12.45
(Cherry tomatoes tossed with focaccia, burrata balls and pine nuts toasted in garlic, balsamic vinegar, olive oil, and lemon juice and lemon zest)[216 cal]
· Sliced veal antipasto♣								14.55
(Veal escalopes fried in olive oil and sliced into strips, served with chicory, rocket and parsley with a drizzle of tonnato sauce)[251 cal]
CHINESE
· Diced chicken in devil’s sauce♦						11.99
(Classic Chilli sauce sautéed with diced onion and capsicum with dive of fried chicken)[445 cal]
· Kung pao chicken♦								12.00
(Chicken made with pure tenderness with the savoury of chicken broth, light and dark soy sauce, hoisin sauce, Chinese black vinegar and Chinese wine)[400 cal]
· Butter garlic prawns♦								14.69
(Side dish that melts into the mouth with the taste of prawns curated with garlic, lemon juice, rock salt, red chilli flakes, black pepper powder with a touch of butter and extra virgin olive oil)[230 cal]

CONTINENTAL
· Crispy Calamari Rings♣							15.66
(Deep fried in tempura batter squid rings served hot with parsley, lemon, garlic and chilli sauce)[150 cal]
· Chicken and cheese salad♦							16.99
(Salt and pepper enhancing the flavours of the tender chicken breasts with a hint of mayonnaise)[269 cal]
· Roast turkey with cranberry sauce♦						19.29
(A whole turkey curated with spices and juices and put together with onion-cranberry gravy)[500 cal]
MAINCOURSE 
THAI
· Instant pot Thai chicken curry♦						15.89
(Ginger and garlic sautéed in oil and shallot savouring the chicken with a taste of red curry, coconut milk, fish sauce, and brown sugar)
· Tom yum fried rice♣								15.44
(Aroma infused rice with the enhanced flavours of broccoli, shallots, onion, tomato, oil, and kaffir lime leaves with seasoning of sugar, tom yum paste, and chicken bouillon powder)
· Brown rice vermicelli noodles with fresh shiitake mushrooms♣		19.68
(Highly flavoured mushrooms combined with brown rice and vermicelli noodles to serve the crave)
ITALIAN
· Risotto with capers and espresso♣						20.29
(Slowly cooked rice in brewed espresso with risotto and serving with sprinkle of salt and pepper)
· Spinach and Ricotta Gnudi with Tomato-Butter Sauce♣			18.55
(Served with parmesan gnudi is cooked with spices and sauce to enhance the flavours)
· Swordfish Sicilian-Style♦							20.11
(Well-cooked swordfish steaks in virgin olive oil, pepper and salt with a seasoning of oregano)
CHINESE
· Burnt garlic rice♣								14.65
(Rice fried with veggies and added flavour of fried garlic)
· Shredded chicken in black pepper sauce with two glass of exotic wine♦	18.59
(Boneless chicken sautéed with black pepper, bell peppers, green chillies and wine)
· Vegetable Manchurian♣							14.17
(A dish of veggie balls dipped in spicy, sweet and tangy sauce)
CONTINENTAL
· Peppered pasta salad♣								15.49
(Slowly cooked pasta with dressings of oil, tomato juice, garlic, basil and mint leaves)
· Yorkshire lamb♦								21.59
(Crunchy bite of lamb mince curated with salt, pepper, onion and chopped parsley)
· Grilled chicken in mustard saucewith two glass of exotic wine♦		19.88
(Chicken breast seasoned with salt & pepper, with a touch of cream onions and white wine)
DESSERT
· Sweet Thai Crepe								10.18
· Mango Sticky rice								15.61
· Tiramisu									12.02
· Cannoli									09.11
· Panna Cotta 									22.98
· Red bean buns									06.54
· Eight treasures rice pudding							19.75
· Strawberries in custard sauce							08.19
· Neenish tarts									10.71

LIQUOR
WINE
· Domaine du SalvardCheverny Blanc 2018					21.91
· Kim Crawford Sauvignon Blanc 2019					17.00
· Ladera Sauvignon Blanc 2016						36.58
· Tank garage Winery Flick Skin-Fermented White Wine 2018		82.34
· Josh cellars Reserve Bourbon Barrel Aged Cabernet Sauvignon		29.21
· Louis Latour Chateau Corton	Grancey					55.12
CHAMPAGNE
· Moet &Chandon								28.00
· Veuve Clicquot								56.00
· Dom Perignon									22.19
· Taittinger									67.43
· Pol Roger									20.15
WHISKEY
· Four Roses Single Barrel							22.77
· Pikesville Straight Rye							36.46
· Henry Mckenna Single Barrel						33.00
· The Balvenie Double Wood							28.03

COVID-19 Protocols
· Proper usage of masks
· Usage of gloves while working to avoid contamination
· Timely hand-washing and  use of  sanitizers
· Timely cleaning of the plates, tables and hygiene is maintained

NOTE: No allergens such as tree pollens, animal skin or hair and insect derived products have been used in the processing.

TIMINGS:
Every day			11:00 am – 11:30 pm
ORDER ONLINE ON DOORDASH: Place your order at +44 8923380786/ www.hoteltrinity.com, online payment option through PayPal, Credit card, Debit card.
*Contactless delivery available*
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