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Baked Tortoise
Mouth watering recipe with full of spicy that contains high energy, vitamin and nutrients. Allergic to some patients.

Vinho Verde 90 ml
Only item imported from Portugal. Scallops with grapefruit and alcohol mix wine. 

Verdejo 85 ml
Spanish red wine with low sugar goes with tart and sea foods items. Contains 25% alcohol per serving.

Seafood Dishes
£10
£9.5
£8
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Malbec 120 ml
Highly farmented alcoholic drink imported from greece. Contains high level of sugar and flavour. 25% alcohol per serving.

Cotes-du-Rhone 80 ml
Bold drink imported from Italy. Contains 45 ml sugar and alcohol with grape flavour.

Drumstick Spice
Soft and juicy chicken drumstick with spiced BBQ sauce and chilli paste. Contains high calorie and protien. As served with crispy shrimp fry, it may be aallergic to some persons 

£6

£8

Chocolate Mousses
Creampie cakes with gratterd chocolate crunchies. High fat item. 
Orange Fanta 
Orange flavored beverage

Dessert and Beverages
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Note: Only Dine in option is available. For placing order please call at +44 2938 3224322. Credit card payment is available.

Beet Risotto
High flavoured beet recipe that kids love most. High sugar and yummy food.

Duck Cracklings
Spiced duck specially made in winter season. (120 mg protien, 230 gm calorie, fat 40 gm and vitamin a)

£7

£5

£9
£8.5
£11

www.trinity.com
123, Swansea, South Wales

Kids Menu
Seafood Tamind (For Vegans)
Sizzling sea fishes with tomato sauce and crispy potato fries. (Contains caloruie 210 mg, protien 360 gm, fat 19 gm, sugar 20 gm) 

Pinot Grigio 70 ml
Delicated white wine. Imported from Italy. Best suited with flavoured seafood dishes. Contains 10 ml alcohol and rose flavour, mild sugar 

Chablis 50 ml
Excellent white wine directly imported from france. Grape berryu flavour toned with sugar and ice. 35% alcohol included per bottle.

Chicken Dishes
Fish Dishes
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Trinity Special
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OPEN HOURS

MON - FRI 7AM - 11





