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Located in the Centre of the City, Trinity is a four-star rated hotel.
An urban hotel with modern rooms and a creative décor that was designed to meet the needs of its customers.
The Hotel’s facilities include valet parking, self-parking, room service, 24h front desk, business centre, garden, terrace, daily housekeeping, restaurant, and bar. Is conveniently situated, only a short distance from theatres, art galleries, shopping, and other cultural attractions.
The Trinity Hotel’s design, with its exclusive deals, tempting offers and a complimentary glass of prosecco at guest arrival, is ideal for young people.
Because of its convenient location, is ideal for romantic breaks and for tourists. It is also well-known for its reasonable costs. The hotel caters to younger travellers, offering excellent customer service that meets their five needs: social, physiological, psychological, and economical.
Customers award the hotel a high rating, and the staff contributes to this reputation by providing outstanding services and being genuinely kind.
Trinity City's service methods focus on strategies to deliver high-quality customer service, which is essential for sustaining customer expectations and keeping the business at a high standard.
Whether it is a romantic evening out, a business lunch meeting, a family dinner, or a long-overdue catch-up with friends, there are many different food and drink options available at the restaurant, and a wide selection of products are available to suit every taste.
With a modern cooking, the food that they serve at the restaurant is excellent, and they have a wide selection of global wines and beverages to suit every taste.
The restaurant serves breakfast as well as a variety of table service and buffet selections, many of which are healthful.
All day long, a children's menu is offered, and children under five who are dining with an adult on a meal package can eat for free during breakfast.
Vegetarian and vegan options are also available on their daily dining menu, and their chefs uses local and seasonal ingredients to improve the flavour of the dishes. Their beverage selections have been perfectly matched with the food.
Ideal for any occasions, the restaurant offer exclusive deals for birthday parties, engagement parties or thematic nights.

The restaurant at the Trinity City Hotel will be hosting an Italian night with an excellent dinner and a wide selection of products designed for every taste. The event is expected to gather around fifty guests.
Italian Cuisine is a rich history regarding the resources, dishes, cooking methods, and social conventions that go into creating the delicious Italian food that we know and enjoy today. It is thematically organised and wonderfully illustrated, by our chefs and staff.

Tonight’s choices:
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                                                Focaccia 6,99£ ( Italian bread, with olive oil and studded with rosemary) Burrata Bruschetta 7,95£ ( Creamy burrata is paired with homemade red onion jam and drizzled in balsamic vinegar for a vibrant, sophisticated treat.)
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Prawn Cocktail 8,99f

( fresh prawns and an indulgent, creamy sauce. )

.Salmon Tartare with 10,99£
Lemon and Caprese

(The salmon is finely chopped and tossed in a fragrant dressing of lemon, shallots and capers. Serve with thin slices
of melba toast.)
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                                              Prawn Cocktail 8,99£ ( fresh prawns and an indulgent, creamy sauce. ) Salmon Tartare with 10,99£ Lemon and Caprese ( The salmon is finely chopped and tossed in a fragrant dressing of lemon, shallots and capers. Serve with thin slices of melba toast. )
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Garlic Prawns 10,99£

(Serve shell-on king prawns sizzling in a pool of paprika, sherry and garlic -infused oil, with plenty of crusty bread
to mop up the flavours. )

Moules Mariniere 9,99£

(Mussels in white wine sauce)
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                                                Garlic Prawns 10,99£ ( Serve shell - on king prawns sizzling in a pool of paprika, sherry and garlic - infused oil, with plenty of crusty bread to mop up the flavours. ) Moules Mariniere 9,99£ (Mussels in white wine sauce)
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Main
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                                                               Main     
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Black seafood risotto 24,99£

(Risotto topped with clams, mussels, squid and langoustines. )

Italian baked meatballs 19,99£

(Meatballs baked in rich tomato sauce with a melting mozzarella topping )

Rt
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                                                Black seafood risotto 24,99£ ( Risotto topped with clams, mussels, squid and langoustines. ) Italian baked meatballs 19,99£ (Meatballs baked in rich tomato sauce with a melting mozzarella topping )
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Chicken, red pepper and olive cacciatore 19,99£

(This summery Italian one -pot is brilliantly, plus, it's low Cal and gluten free.)

. Lamb chops with green olive and orange salsa 23,99£

(A seasonal salsa using Nocellara olives, orange and rosemary and then pile it on
top of your buttery lamb chops for a great light dinner choice. )
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                                              Chicken, red pepper and olive cacciatore 19,99£ (This summery Italian one - pot is brilliantly, plus, it's low Cal and gluten free.) Lamb chops with green olive and orange salsa 23,99£ ( A seasonal salsa using Nocellara olives, orange and rosemary and then pile it on top of your buttery lamb chops for a great light dinner choice. )
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Penne Arrabbiata 20,99£

( Serve with ciabatta or focaccia to mop up the leftover sauce )

Creamy Salmon Pasta 24,99£

(Salmon, pasta and a great big dollop of cr eme fraiche.)
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                                                Penne Arrabbiata 20,99£ ( Serve with ciabatta or focaccia to mop up the leftover sauce ) Creamy Salmon Pasta 24,99£ ( Salmon, pasta and a great big dollop of cr è me fraiche. )
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Vegetarian Truffle Pasta 19,99£

(Wide-ribboned mafalde, with colourful radicchio and a quality)
pesto makes)

Sicilian pasta with cauliflower 18,99£

(Featuring saffron, raisins and pine nuts, it's packed with flavour and texture)
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                                                Vegetarian Truffle Pasta 19,99£ ( Wide - ribboned mafalde, with colourful radicchio and a quality) pesto makes ) Sicilian pasta with cauliflower 18,99£ (Featuring saffron, raisins and pine nuts, it's packed with flavour and texture)
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Sides

Mashed Potatoes 6,99£
Sauteed Vegetables
Steamed Rice

Broccoli with garlic and chili
Sweet Potatoes

Crispy Potatoes

Garlic Mushrooms

8,99£
6,99£
9,99¢£
7,99£
6,99£
8,99£
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                                                             Sides       • Mashed Potatoes 6,99£ • Sauteed Vegetables 8,99£ • Steamed Rice 6,99 £ • Broccoli with garlic and chili 9,99 £ • Sweet Potatoes 7,99 £ • Crispy Potatoes 6,99£ • Garlic Mushrooms 8,99£
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Desserts
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                                                                                                               Desserts
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Classic Tiramisu 10,99£

( Classic Italian dessert, made with mascarpone, marsala and savoiardi biscuits soaked in coffee and Tia Maria.)

Sicilian Ricotta Cake 11,99£

(All-in-one cake is a breeze to make and will wow everyone at the table.)
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                                                Classic Tiramisu 10,99£ ( Classic Italian dessert, made with mascarpone, marsala and savoiardi biscuits soaked in coffee and Tia Maria.) Sicilian Ricotta Cake 11,99£ (All - in - one cake is a breeze to make and will wow everyone at the table.)
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Rich Chocolate and 13,99f
hazelnut torte

(Our chocolate and hazelnut torte is a seriously creamy and indulgent weekend treat.)

p

Cannoli 11,99£

(Make a batch of homemade cannoli for a sweet Italian treat for your next dinner party, served with a shot of
espresso.)

D

paet |
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                                                Rich Chocolate and 13,99£ hazelnut torte (Our chocolate and hazelnut torte is a seriously creamy and indulgent weekend treat.)  Cannoli 11,99£ (Make a batch of homemade cannoli for a sweet Italian treat for your next dinner party, served with a shot of espresso. )
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Kid’s menu
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                                                                                                               Kid’s menu
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Pizza Margherita
9,99£f

( Classic topping of tomatoes, mozzarella and basil )

Pizza Rolls
9,99f

(Pizza rolls are easy and fun to make for the kids)

Halloumi pizzas
10,99

(Give these Syrian red pepper muhammar and halloumi pizzas a go.

)
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                                                        Pizza Margherita 9,99£ ( Classic topping of tomatoes, mozzarella and basil )  Pizza Rolls 9,99£ (Pizza rolls are easy and fun to make for the kids ) Halloumi pizzas 10,99£ (Give these Syrian red pepper muhammar and halloumi pizzas a go. )
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The 14 allergens are: celery, cereals containing gluten (such as barley
and oats), crustaceans (such as prawns, crabs and

lobsters), eggs, fish, lupin, milk, molluscs (such as mussels and
oysters), mustard, peanuts, sesame, soybeans, sulphur dioxide and
sulphites (at a concentration of more than ten parts per million) and tree

nuts (such as almonds, hazelnuts, walnuts, brazil nuts, cashews, pecans,
istachios and macadamia nuts).

*If you are allergic to ingredients, please ask the
staff for more information.
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                                The 14 allergens are: celery , cereals containing gluten (such as barley and oats), crustaceans (such as prawns, crabs and lobsters), eggs , fish , lupin , milk , molluscs (such as mussels and oysters), mustard , peanuts , sesame , soybeans , sulphur dioxide and sulphites (at a concentration of more than ten parts per million) and tree nuts (such as almonds, hazelnuts, walnuts, brazil nuts, cashews, pecans, pistachios and macadamia nuts). *If you are allergic to ingredients, please ask the staff for more information.
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Drinks





image36.svg
                                                                                                               Drinks
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Cocktails:
Moijito 8,99£

(Fresh mint, white rum, sugar, lime a cooling soda water)

Frozen strawberry margarita 8,99£
(Fresh berries, tequila, triple sec, lime juice and strawberries)

Passion fruit mule 8,99£
(Passion fruit, classic vodka and ginger beer mixture)

Espresso Martini 9,99£

(Espresso, coffee liqueur, martini and sugar syrup)

Aperol Spritz 9,99£

(Aperol, prosecco and soda)
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                                Cocktails: Mojito 8,99£ ( Fresh mint, white rum, sugar, lime a cooling soda water) Frozen strawberry margarita 8,99£ (Fresh berries, tequila, triple sec, lime juice and strawberries) Passion fruit mule 8,99£ (Passion fruit, classic vodka and ginger beer mixture) Espresso Martini 9,99£ (Espresso, coffee liqueur, martini and sugar syrup) Aperol Spritz 9,99£ (Aperol, prosecco and soda)
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Soft Drinks:

Cola 4,99£

Orange juice 4,99f

Lemonade  4,99f

Water 2,99f

Espresso 5,99£

Americano  5,99f

Cappuccino 6,99£

Tea 6,99f

(peppermint, green, camomile, berry, early grey)
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                                Soft Drinks: Cola 4,99£ Orange juice 4,99 £ Lemonade 4,99 £ Water 2,99 £ Espresso 5,99£ Americano 5,99£ Cappuccino 6,99£ Tea 6,99£ (peppermint, green, camomile, berry, early grey)
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Wine list
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                                                                                  Wine list      
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Red wine

*Luigi Leonardo

Sangiovese IGT
Rubiconeé18.95

Ruby red in color with pleasing aromas of ripe red fruits
and floral notes followed by a dry, warm and tannic

palate.

By the Glass: 125ml £3.85 | 175ml £5.25 | 250ml
£6.75





image44.svg
                                                         Red wine • Luigi Leonardo  Sangiovese IGT  Rubicone £18.95  Ruby red in color with pleasing aromas of ripe red fruits  and floral notes followed by a dry, warm and tannic  palate.  By the Glass: 125ml £3.85 | 175ml £5.25 | 250ml  £6.75     
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°Liburna Merlot Terre

SiciliandlGP£19.25

On the nose the bouquet is soft and fruity with
lackberries and blueberries dominating. In the mouth the
fruit is both fresh and lightly spicy with a soft finish.

By the Glass: 125ml £3.95 | 175ml £5.25 | 250ml £6.85

*Feudi Aragonesi Vini

Rosso d’Italia£20.25

Intense ruby red in color with light violet reflections. It has
a light, fruity bouquet with a rich and harmonic taste and a

round, full bodied finish.
By the Glass: 125ml £4.15 | 175ml £5.55 | 250ml £7.00
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                                                        • Liburna Merlot Terre  Siciliane IGP£19.25  On the nose the bouquet is soft and fruity with  blackberries and blueberries dominating. In the mouth the  fruit is both fresh and lightly spicy with a soft finish.  By the Glass: 125ml £3.95 | 175ml £5.25 | 250ml £6.85  • Feudi Aragonesi Vini  Rosso d’Italia£20.25  Intense ruby red in color with light violet reflections. It has  a light, fruity bouquet with a rich and harmonic taste and a  round, full bodied finish.  By the Glass: 125ml £4.15 | 175ml £5.55 | 250ml £7.00  •    
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White wine

*Feudi Aragonesi Vini Bianco
d’ltalia£20.25

Delicate, fresh and pleasantly fruity
with distinct floral and white flower
scents. Harmonic, dry and smooth
and medium bodied on the palate.
By the Glass: 125ml £4.15 | 175ml

£5.55 | 250ml £7.00
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                                                                                  White wine       • Feudi Aragonesi Vini Bianco  d’Italia£20.25  Delicate, fresh and pleasantly fruity  with distinct floral and white flower  scents. Harmonic, dry and smooth  and medium bodied on the palate.  By the Glass: 125ml £4.15 | 175ml  £5.55 | 250ml £7.00 
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Sauvignon IGT Trevenezie 921£22.25

The bouquet is typical of the varietal recalling subtle sage and tomato leaf
together with citrus notes. The taste is fresh and aromatic with a lengthy
finish.

By the Glass: 125ml £4.35 | 175ml £6.25 | 250ml £7.95

-Chardonnay Venezia DOC Tenute

Sant’Anna£25.95

Medium intensity on the nose with an initial mineral note followed by fruity
hints of golden apple and white peach. Fresh and nicely balanced on the

palate.
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                                Sauvignon IGT Trevenezie 921£22.25  The bouquet is typical of the varietal recalling subtle sage and tomato leaf  together with citrus notes. The taste is fresh and aromatic with a lengthy  finish.  By the Glass: 125ml £4.35 | 175ml £6.25 | 250ml £7.95  Chardonnay Venezia DOC Tenute  Sant’Anna£25.95  Medium intensity on the nose with an initial mineral note followed by fruity  hints of golden apple and white peach. Fresh and nicely balanced on the  palate. 
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Rose wine

°Luigi Leonardo
Sangiovese Rosato
IGTE£18.95

This fresh and crisp
Rosato has a pleasant,

flowery bouquet and a
delicious cherry fruit
finish.

By the Glass: 125ml
£3.85|175ml £5.25 |
250ml £6.75
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                                                             Rose wine • Luigi Leonardo  Sangiovese Rosato  IGT£18.95  This fresh and crisp  Rosato has a pleasant,  flowery bouquet and a  delicious cherry fruit  finish.  By the Glass: 125ml  £3.85 | 175ml £5.25 |  250ml £6.75     
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*Stilrose Riviera del Garda Classico Chiaretto
DOC£38.95

Intense ruby red color with violet highlights. It has
fruity aromas with hints of black pepper. On the palate
it is warm and rounded with medium tannins.

-
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                                                        • Stilrose Riviera del Garda Classico Chiaretto  DOC£38.95  I ntense ruby red color with violet highlights. It has  fruity aromas with hints of black pepper. On the palate  it is warm and rounded with medium tannins.     
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Starters
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                                                               Starters     
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Focaccia 6,99f

( Italian bread, with olive oil and studded with rosemary)

Burrata Bruschetta 7,95f

( Creamy burrata is paired with homemade red onion jam and drizzled in balsamic vinegar for a vibrant,
sophisticated treat.)





