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[bookmark: _lq4hn7xjqe6m]Hotel Trinity
[bookmark: _veu5v180ee0c]Restaurant and Hotel
A great collection of 3 courses with two different extraordinary wines 
[bookmark: _3z61z0rke5d3]Dishes
[bookmark: _w4ro7qe1sovh]Starters
Purple Sprouting Broccoli with Chilli, Garlic and Lemon
[bookmark: _losdrmjmiu2n]Braised Fennel with Crispy Parmesan Breadcrumbs
Bacon-Wrapped Prawns
Main course
Saffron risotto with forest mushrooms
Tasmanian salmon fillet with Dutch carrot puree
Spring carbonara
Seafood and chicken paella
[bookmark: _wop9hjk0uyc8]Desserts
Chocolate Dim Sum 
Classic Banana Split
New York Cheesecake
[bookmark: _c970xezfysns]Beverages
Malbec matches with Purple Sprouting Broccoli with Chilli, Garlic and Lemon
Moscato d'Asti matches with Braised Fennel with Crispy Parmesan Breadcrumbs
Syrah matches with Bacon-Wrapped Prawns
[bookmark: _73pdmexq2w6z]Time availability
Available on weekends till 7:00 pm
[bookmark: _e42jgnkaatrv]Location and offering
 98 Walter Rd, Swansea Wales SA5L 4HD
[bookmark: _cd1af3awerk]Contact details
E-Mail: Abctrinty24@Yahoo.com
[bookmark: _a6bx1ai0jsev]Payment options
[bookmark: _GoBack]Only Card  is available as a method of payment
£25 for one which includes a 75 ml of the drinks available
The consent of the customers will be taken if they are suffering from any form of allergies before taking of their orders. The consent of vegetarians will be considered as well and proper maintenance of hygiene and sanitisation will be performed.
Reference:  moo.com (2022). About Restaurant Menu. Available from https://www.moo.com/uk/menus. [ Accessed on: 10/06/2022]
