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Uber You can order via UberEats app or contact us
Eats directly -07452658974

S Hotel Trinity
N Menu

If you have any food allergies or intolerances
please inform a member of our staff before

ordering
T Starters
B¥ HOMMOUS WITH SPICY SAUCE (235 KCAL) 5.49
.EGGPLANTS SALAD (120KCAL) 4.59
HALLOUMI, CARROT & ORANGE SALAD (322 KCAL) 6.99
MISO & BUTTERNUT SOUP (287 KCAL) 6.59

Chicken specialites

GORGONZOLA CHICKEN (567 KCAL) 6.59
GRILLED CHICKEN BREAST (489 KCAL) '7.29
GRILLED CHICKEN PULP (543 KCAL) 7.49
SILISIAN CHICKEN (591 KCAL) '7.29

Beef specialites

BEEF SKEWERS WITH CHIPS (1215 KCAL) 15.9
BEEF SUSHI WITH RICE (1323 KCAL) 18.9
PHILADELPHIA BEEF WITH SALAD (1678 KCAL) 17.9
BUTTER STEAK (1534 KCAL) 22.9
ARGENTINIAN SIRLOIN (1567 KCAL) 24.9
= Pasta

SPAGHETTI BOLOGNESE (1138 KCAL) 1.9

QUATRO FORMAGGI (1478 KCAL) 12.5
SEAFOOD SPAGHETTI (1324 KCAL) 14.9




Uber You can order via UberEats app or contact us

Eats directly 07452658974

Deserts

CREME BRULEE (378 KCAL) 8.59
CHANTILLY CREPE (335 KCAL) 8.49
LAVA CAKE WITH ICECREAM(421 KCAL) 11.9
HAWAII DESERT (412 KCAL) 14.9
Soft drinks

STILL WATER 3.59
PEPSI 3.89
7TUP 3.89
ORANGE JUICE 3.79
APPLE JUICE 3.79

Wine selection

CHATEAU RED 200 ML 5.49
RESERVE DE COUVENT 200 ML 6.79
SUNSET ROSE 200ML 6,79
PREMIUM CHARDONNAY 200 ML 6,79
PINOT NOIR 200 ML 7.29

Our wine pairings recommendation:
e Argentinian sirloin steak accompanied with Premium
Chardonnay
o Seafood spaghetti along Sunset Rose

Payment options: cash and card
Contactless delivery available (cash only)

CONTACT:
07452658974
Facebook page: Hotel Trinity

ADRESS FOR COLLECTION
Trawler Rd, Maritime Quarter, Swansea SA11LB
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