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Hotel Trinity
Swansea, South Wales, United Kingdom

Set Lunch
|1 course £15.95| |2 courses £18.55| |3 courses £21.95|
Starters
· Freshly prepared soups with olive oil croutons.
· Fresh Cornish scallops with Champagne, caviar beurre Blanc and petit legumes.
· Buffalo mozzarella with a salad of poached pears, fresh figs & Serrano ham.
· Spicy King Prawn in a tomato sauce.
Main Courses
· Grilled Salmon with fresh asparagus, buttered potatoes, & tarragon hollandaise sauce.
· Belly pork (slow-cooked) with apple compote, onion mash, split sauce of truffle oil & Madeira.
· Fresh fish fillet with tartare sauce, chips, & pea puree.
· Steak and Californian Cabernet Sauvignon
· Smoked salmon and manzanilla sherry

Food allergies and any kind of intolerances, please speak to our staff regarding the ingredients while ordering.

Contact through Phone: +44 1792 464063 and Website: www.hoteltrinity.co.uk to place your order
	Takeaways
	Available

	Food hygiene rating
	4

	Payment options
	All cards, UPI, and e-wallets





Reference list
Belle Vue Bistro 2020, Full Menu 2020, retrieved 19 February 2022, <http://www.bellevuebistro.co.uk/full-menu-2020.html>. 
Bouchon De Rossi 2022, Lunch Menu, retrieved 19 February 2022, <https://www.bouchonderossi.co.uk/userfiles/file/LunchMenu2021.pdf>. 
Gallinis Italian Restaurant 2022, Our Everyday Menus, retrieved 19 February 2022, <http://www.gallinisrestaurant.co.uk/menu.html>. 
Hanson At the Chelsea 2022, Official Website, retrieved 19 February 2022, <https://www.hansonatthechelsea.co.uk/>. 
TRUFFLE 2022, Evening Menu, retrieved 19 February 2022, <https://truffleswansea.com/menu>. 




image2.png
£




