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Hotel Trinity Abidjan 
 
The Trinity Abidjan Hotel is a 4-star hotel, with good value for money and 
comfortable rooms, plus a variety of contemporary rooms with TV, unlimited Wi-
Fi and hospitality tray, located in the heart of the city, surrounded by tourist 
sites, restaurants & bars nearby Close to public transport & the train station 
Easily accessible by car the main consumers are families, the elderly. For 
business travellers, the hotel also has conference rooms and rooms with desks 
for guest convenience. 
The staff offers a warm and friendly welcome and excellent service. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

 

  Menu Special Valentine *** 3 course meal for £40 

Your favorite restaurant is hosting 4 special days to celebrate love and offering an exuberating menu 

at very competitive prices in a very romantic setting with candle-light, chilled music and a surprise 

guest DJ on the 14th from 7pm to 9pm. 

   

                      

Starters  

Pain a l ’ail                                   
Freshly baked baguette with garlic, cheese, and herbs (V).  

Tempura de crevettes           
Dip fried king prawns served with chili sauce , salad and dips.    
   

Mains 

Attiéké Poisson braise et Plantains       

Organic Cassava couscous served with whole braised tilapia, fried plantains, and 

vegetables salsa (V) 

Filet de steak            
250 grs Fillet tenderloin chargrilled served with chunky chips, bread and house special 
sauce. 

Kedjenou             
Slowly cooked spicy stew cooked over fire coals served with different meat options 
(chicken, fish, meat) and vegetables served with rice  

                                 

 



Desserts  

Degue            

Millet couscous served with thick and creamy yoghurt with coconut shavings and dried sultanas. 

Salade de fruits            

Mixture of seasonal organic grown tropical fruits sourced locally. 

Indulging Chocolate Cake           

Made with fair-trade cocoa locally grown and served with vanilla ice-cream 

 

Drinks 
Non-alcoholic, served in a glass of 250ml  

• Ginger beer  

• Bissap - hibiscus flowers, mint leaves, sugar, cinnamon stick, vanilla bean 

• Fizzy drinks -choice of Fanta, Coca-Cola, Pepsi, sprite  

• Mineral water (still and sparkling)  

Alcoholic            

• A selection of white and red wines  

• Cocktails - Pina colada, Mojito, Gin tonic, Cosmopolitan  

 

Hot drinks 

• Tea – green, black and fruity infusion  

• Coffee – black, white, americano, cappuccino, latte 

• Hot chocolate 

 

T&Cs 
Offer valid from 12th  to 15th February on set menu only and not to be used with any other offer. 

24h booking and a £10 deposit required which won’t be refunded in case of cancellation.  

Please advise of any dietary requirement at booking stage 
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