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Description automatically generated]					                   Trinity Restaurant               
        Opening times: 				                    Takeaway Menu         	    Order online or call: 07953957550
Mon – Thu   12pm – 9pm                              									Only card payment!
Fri – Sat      12pm – 10pm												Collection at:  SA1 3UR, Swansea
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Description automatically generated]Sun            12pm – 6pm												     6. Bay Road, Hotel Trinity
	
Starters

Laverbread (Bara Lawr) [image: Leaf with solid fill] 4.15
Served with lemon and extra virgin olive oil

Duck Confit Crostini      7.35
Served on crispy French baguette with parsnip puree
and desiccated fig on the top

Homemade Leek Soup [image: Leaf with solid fill]  8.15
Serve it piping hot with a couple of slices Welsh rarebit toast
with bubbling Caerphilly cheese on top

Ham Hock & Mustard Terrine   8.15
2 soft boiled Quail Eggs, pickled vegetables, Piccalilli Puree

Garlic White Wine Mussels    9.15
Steamed locally sourced mussels cooked
in garlic white wine and coriander

Gratin Oysters (4 pieces)   12.50
served with melted parmesan cheese


[image: Graphical user interface, text, application, chat or text message

Description automatically generated]

                                  Vegetarian options are available  [image: Leaf with solid fill]
	
Mains
Saffron Roasted Cauliflower Steak [image: Leaf with solid fill]   13.35
Served with roasted red peppers and black olive crumble
poured with chimichurri dressing
Spinach and Ricotta Ravioli with Sage Butter [image: Leaf with solid fill]  14.75
Served with sun dried tomato, kalamata olives, finely grated parmesan

Grilled Cornish Hake Loin Fillet     16.50
Served with chive mash, wilted spinach, Welsh cockle and
smoky bacon butter sauce
Pan-fried Fillet of Welsh Sea Bass  17.15
Served with shrimp butter and crushed new potatoes with charred artichoke
[image: Grapes with solid fill]Wine pairing offer: 2019 Sauska Sauvignon Blanc, Hungary

Spiced Duck Breast   17.75
Served with creamy apple mashed potato and charred radicchio
[image: Grapes with solid fill]Wine pairing offer: 2018 The Crossings Pinot Noir, New Zealand
Crackling Herefordshire Pork   18.95
Served with fondant potato, honey glazed carrots and  apple sauce
Roasted Rack of Black Mountain Lamb   21.65
Served with spiced Shepard’s Pie, baby spinach in roasting jus
[image: Grapes with solid fill]Wine pairing offer: 2017 Waterford Cabernet Sauvignon, South Africa
Dry Aged Rosedew Farm Sirloin Steak (8oz)    27.50
Served with grilled plum tomato, portobella mushroom, onion rings,
thick cut chips, peppercorn, bone marrow sauce


	Shared Plates
Catch Of The Day (2 person)    42.35
Grilled Cornish Hake Loin fillet, grilled Welsh Sea Bass fillet and  Smoked Haddock fillet served with King prawns pie, creamy mushroom sauce and charred Pak choi

Welsh Man's Favourite (2 person)   56.15
Dry Aged Rosedew Farm Sirloin Steak (6oz), Oven cooked Herefordshire Pork in cider jus and Roasted rack of Black Mountain Lamb served with  creamy apple mashed potato, braised purple sprouting broccoli, spicy portobello mushroom and roasted onion rings

Dessert [image: Leaf with solid fill]
Traditional Welsh Pancakes (Crempog)  11.15
Served with melted chocolate sauce (produced by the local The Little Welsh Chocolate Company) and Chantilly whipped cream

Chocolate Brownie in Tiramisu style  12.35
topped with coffee sponge fingers and mascarpone cream and hot melted chocolate sauce (produced by the local The Little Welsh Chocolate Company)

Black Forest Waffle  12.75
Chocolate waffle with dark chocolate, cherry compote, vanilla whipped cream, cherry ice cream
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                          Trinity Cheesecake  13.25
Salted caramel and raspberry cheesecake with crumbled pecans on the top

                                     Soft Drinks               500ml
       Brecon Carreg still water                          2.35
       Brecon Carreg sparkling water                   2.35
       Innocent 100% Orange Juice                      4.25

	Sides
Skinny/Thick cut chips   3.50
Sweet potato fries   4.15
Tartar sauce   3.15
Garlic aioli   3.45
Beer buttered onion rings 	3.50
Char grilled sweetcorn  3.65
Fried brussels sprout   3.65
House slaw  4.15
(mustard pickled steamed vegetables)

Bottle of Wines
Sauska Sauvignon Blanc                                16.95
   Tokaj, Hungary 2019

Cockburns Fine Ruby Port                                22.35
Vila Nova de Gaia, Portugal 2017

The Crossings Pinot Noir                                35.35
Marlborough, New Zealand 2018

Waterford Cabernet Sauvignon                        39.15
Stellenbosch, South Africa 2017

Beers                       500ml
Brains SA Gold                                            5.15  
Brains IPA                                                  5.15
Glamorgan Welsh Pale Ale                              5.45
Glamorgan Welsh Cake Stout                           5.45
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Description automatically generated]If you have food allergy or any other dietary requirements, please inform us before you place your order!
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