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Trinity Hotel
 
Monday - Thursday
   
12:00 - 21:00
 
Friday - Saturday
     
12:00 - 22:00
 
Sunday
                   
12:00 - 17:00
                       
Card Payments Only
 
Attention:
Take away and Uber Eats available
To place an order call 
05876199678
·In case you have a food allergy or any dietary requirements
 
please inform the staff at the time of placing the order.
·Some of the food items might contain allergens like nuts, seafood and dairy
·We have a contact free and cross contamination free
 
food policy to maintain hygiene
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     Soup of the day (available until 4pm everyday)                                                                       145 cal                     4.99
     Mozzarella Bruschetta with cucumber and fennel salsa                                245 cal                     4.50
     Roasted prawns and bell peppers on skewers served with goat cheese         320 cal                     7.50     
     Asparagus wrapped with Parma ham and served with hollandaise sauce     230 cal                     6.50
     Baked camembert served with homemade bread                                          370 cal                     4.50 

       Vegan Starters
      Grilled sweet potatoes with cherry tomatoes, parsley and drizzled garlic oil              120 cal      4.25
      Coloured bell peppers stuffed with Quinoa, almonds, pine nuts and mint                130 cal      3.99
      Bean Tostadas served with beans, tomatoes and tomato dressing                                110 cal      4.50     
      Roasted Cauliflower with tahini sauce                                                                                   120 cal      4.50 

 Main

Spaghetti and meatballs served with a choice of white sauce or red sauce          560 cal         15.99 
Beef wellington with artichoke puree served with sautéed carrots and peas       920 cal         23.99                                                                             goes perfectly with Grace Bridge Chardonney, California
Carrot penne pasta tossed in mustard and parsnip sauce  	                                 470 cal         12.99
Grilled chicken fettuccini served with pesto sauce, capsicum and tomato            850 cal         21.99
                                           goes perfectly with Banfi Pinot Grigio, Italy or Shallow Seas Rose, Oregon
Spaghetti Carbonara served with bacon and garlic bread                                         980 cal         18.99                                             
Grilled sirloin steak served with sautéed carrots, peas and sweet potatoes       1050 cal         25.99


 Vegan Main
Potato gnocchi tossed in corn sauce served with caramelised onions 
                                    bell peppers and garnished with basil sprigs                   780 cal          17.99
Spicy noodles topped with cucumber, picked greens and peanuts                        820 cal          14.99                                             

 Children Menu 
Chicken nuggets served with cream cheese dip                                                          420 cal          8.99 Chicken meatballs with spaghetti                                                                                    630 cal          6.99 
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Cinnamon crème Brulè paired with rum coulis                                                           430 cal          6.99 Vanilla gelato served with espresso and amaretto liqueur                                       510 cal          8.99 Chocolate banana split served with whipped cream and toasted almonds         490 cal          5.99                     Salted caramel chocolate cups served with roasted nuts                                          730 cal          7.99 
                                            
Drinks
Wine                                              125ml           250ml          Bottle                  

Grace Bridge Chardonney, California                              3.99                      5.99                   19.99                                                               
Banfi Pinot Grigio, Italy                                                       3.49                      5.49                   17.99                                                                [image: ]Shallow Seas Rose, Oregon                                               4.49                      6.49                   23.99                  M
E
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Cocktails
Manhattan             (Whiskey, sweet vermouth, cherry, bitters)                                                             7.99
Cosmopolitan        (Vodka, cranberry juice, lime juice, simple syrup and a lime wedge)                         8.99
Old fashioned       (Bourbon, muddled sugar and orange slice, orange bitters and cherry)                  10.49
Soft Drinks

Diet Coke   330ml                                                                                                                                2.99
Pepsi           330ml                                                                                                                                2.99
Tango          330ml                                                                                                                                2.99
Water          250ml                                                                                                                                 2.99
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