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Trinity on Pier

69 Mumbles Road, Swansea SA3 4EN Tel: 01792 365200  Opening times: Daily 13:

Card payment only, collection only or free delivery in 1 mile ra

Starter

Cheese platter

Variety of Welsh cheese from Glynhynod Farm served
with rice crackers, Welsh salami, olives, dried apricot
and grapes. 5.40

Leek soup
Moreish leek flavour soup with cream and garlic, served
with granary bread. 5.80

Scallop Mousse
King scallops dressed in white wine for a si{ky
mousse. 5.60

Welsh Sea

sauce and drizzled

rganic Pinot Grigio 2020

Wild Mushrooms and Avocado
cado, sweet red peppers and smoky
mushrooms combined with herbs and spices for

a vegan symphony. 18.20

Crab Oscar Steak Topping
Incredible W@%oured dish of creamy crab Oscar atop
of sizzling stealg, served with asparagus. 19.40

bubbles and a velvety cg

Dessert

Lemon tart
This light dessert is the perfect finish to any meal. Served
with raspberry sauce 7.80

Caramel Flan
A rich and sweet dessert topped with caramel sauce and
served with fresh berries. 6.70

Mango and Coconut Souffle
A creamy yet light texture savoury dish bursting with
delicate flavours of exotic fruit. 7.60

Wine 125ml/187ml

Domaine Rostaing Ampodium Cote-Rotie 2017
Red full bodied and elegant richness, Syrah wine

from France with blackberry and smoky bacon

aromas. 14.0%ABV /8.20

rre di Vita Organic Pinot Grigio 2020
light, zesty and refreshing white wine from Sicily,
taly. Suitable for vegans. 12.5%ABV 6.30/7.50

Cloudy Bay Sauvignon Blanc 2021

This white wine from new Zeeland has a zesty, tropical fruit
d mouth-watering crispness. 13.5%ABV

6.50/7.70

Flat White™160mI™
Coffee drink with steamedyg

For full allergen information please ask a staff member before ordering.
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. . -
giene rating when you order. -

Ewech i food.gov.uk/ratings i ganfod sgor hylendid bwyd ein busnes neu gofynnwch inni beth yw ein sgor hylendid bwyd
wrth archebu / Go to food.gov.uk/ratings to find out the food hygiene rating of our business or ask us for our food hy-
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