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Description automatically generated]     Order online or call : 09837658550                             Trinity Restaurant        Opening times: Mon-Thu  12pm-10pm
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	Collection point: 2. Bay Srt, Swansea
SA3 UN

Starters

Halloumi Cakes  5.50
Cypriot-origin halloumi cheese, carrots, zucchini, onion, coriander, green chili, mint leaves and breadcrumbs. Served hot with fresh salad and dip of your choice.

Beetroot Bomb with Welsh Goat Cheese  6.70
An explosion of beetroot, carrot and toasted cumin.

Bruschetta Casalinga  7.70
Toasted Ciabatta bread with king prawns in garlic, fresh basil and olive oil marinade.

Calamari Fritti  7.90
Crispy fried squid served with pomegranate and dates air, served with sour cream.

Welsh Nights  9.80
Lamb chops marinated in a blend of green spices, flame grilled and served with sourdough bread.

Uncle Porkster 7.50
Deep fried pork belly, black pudding parcels, pineapple & chilli relish.
	
Mains
Tortellini ala Swansea [image: Leaf with solid fill]  12.50
Stuffed pasta with cheese, spinach, mushrooms and peas in tomato sauce.
Stuffed Portobello Mushroom [image: Leaf with solid fill] 11.70
Served with hand cut chips, kale, chives, crispy bacon and creamy Bechamel sauce.

Jerk Spiced Cod 14.35
Served with new potatoes creamed corn, lime wedges, charred spring onions and avocado salsa.

Supreme of Chicken 15.60
Served with onion puree, potato pavé, wild mushroom and steamed green vegetables.

Confit Duck Leg 18.90
Served with blackberry & Port jus, duck fat potatoes, spinach and creamy savoy.
Wine pairing offer: Les Volets Malbec - fine red fruits, raspberries and a hint of dark chocolate truffle fill the palate that can match up with the rustic nature of duck confit.

Lamb Cutlets 16.80
Overnight marinated succulent lamb cutlets, fragrantly flavoured with garlic and rosemary. Served with scalloped potatoes, roasted asparagus, glazed carrots and thyme sauce.
Wine pairing offer: Lime Bay Pinot Noir - red berry fruit balanced by earthy notes, fine tannins and good natural acidity.

Sirloin Steak 22.75
Served with a choice of your potatoes, crispy onion rings, roasted herby mushrooms, cauliflower cheese and peppercorn sauce.
Wine pairing offer: Domaine de Cambes merlot - plummy flavours, supple tannins and richness which can really stand up wonderfully to the dish.
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Side Dishes
Hand cut chips  2.50
Roasted Mediterranean vegetables  3.20
Onion rings  2.90
Marinated mixed olives  2.90
Ciabatta bread  0.80
Cucumber salad  2.60
Garlic mashed cauliflower  2.60

Dessert

Apricot brioche bread & butter pudding  3.80
served with a scoop of your choice ice-cream

Mango & Malibu crème brulee  4.20
creamy and speckled with flecks of vanilla bean. Served with coconut shortbread.

Lemon & raspberry cheesecake  3.90
Served with fresh fruit slices and chocolate shavings.

Triple chocolate brownie  4.20
Served with a scoop of vanilla ice cream, toasted hazelnuts and raspberry sauce.

Chocolate Dream to Share (2 person)  8.95
A massive triple choc chip and white chocolate cookie dough, served with a scoop of chocolate and cookies & cream ice cream, drizzled with white and dark chocolate, topped up with cream.
	
Soft drinks                        0.5l
                                            
Coca Cola                                   2.50
Fanta                                        2.20
Sprite                                        2.20
Nestea Lemon                             2.40
Mineral water                             1.10


    Beers                     0.5l

Peroni                                        4.60
Tomas Watkins                             5.20
Purple Moose Snowdonia Ale           4.70
Mikey Rayer                                 6.70

Wines                     75cl
                                                     
Sauvignon Blanc                               23.45
2019 Marlborough, New Zealand
Les Volets Malbec                             22.50 
2017 Languedoc, France
Cloudy Bay Chardonnay                      31.25
2019 Marlborough, New Zealand 
Lime Bay Pinot Noire                         32.15
2020 Axe Valley, Devon, UK
Domaine de Cambes Merlot                 34.15
2017 Bordeaux, France  
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