 (
APPETISERS
)[image: ][image: ]

01 PARSLEY BREADED MUSHROOMS (V) [image: ]                                             				3.75 
Served with cool sour cream dip
02 SALT AND PEPPER CALAMARI								3.95
Served with a lemon mayonnaise
Served with bloomer bread and butter 						
03 SOUP OF THE DAY (V)									4.00
 (
STARTERS
)Served with warm ciabatta bread	

						
04 BAKED LARGE CAMAMBERT (V)[image: ]								5.50
Topped with sweet red onion chutney, served with warm ciabatta
05 CHICKEN WINGS										5.75
Coated honey and bourbon wing sauce or Nashville-style hot sauce
07 SMOKED MACKREL PATE 									6.50
Served with a mango, red onion and lime salsa, ciabatta toast
 (
MAINS
)


08 HOME MADE FISH PIE									11.75
Cheddar and parsley crumble buttered kale and garden peas
09 PAN FRIED SEA BASS 									13.95
With spring onion mashed potatoes, pak choi and king prawns in a green Thai curry sauce 
10 HADDOCK AND CHIPS									13.95
Served with seasoned chips, mushy peas, chunky tartar sauce and fresh lemon
11 TOADS IN THE WHOLE									14.25
Three-award winning British pork sausages, served with Yorkshire pudding, onion gravy and steamed greens
 (
FROM THE GRILL
)								


12 CHARGRILLED GAMMON STEAK								8.95
Served with a free range egg, hand cut chips, vine tomatoes, pineapple and piccalilli
13 PULLED PORK BURGER									9.50
Topped with mustard slaw, homemade BBQ sauce, served in a brioche bun with pickles, a side of chips
14 VEGGIE BURGER (V)									9.50
Plant-based burger topped with melted mature 
15 8oz FILLET STEAK										18.50
Served with field mushrooms, vine tomatoes and hand cut chips, choice of sauce: pepper, garlic butter or red wine
Wine recommendation: District 7 Cabernet Sauvignon 2014						15.00/bottle
16 BEEF AND BLACK SHEEP PALE ALE PIE								16.00
Tender beef in rich ale, mushroom sauce and beef dripping pastry, mashed potatoes and steamed greens
Wine pairing: Bordeaux Berry Bros & Rudd Good Ordinary Claret by Dour the 2019				12.00/bottle
17 CHICKEN, SMOKED BACON, LEEK AND CHEDDAR PIE						16.50
Served with mashed potatoes and steamed greens
Wine pairing: The Society’s White Burgundy 2020							9.95/bottle
 (
DESSERTS
)



18 SALTED CARAMEL PROFITEROLS (V)	[image: ]							5.00
Perfectly imperfect pastry rounds, filled with salted caramel cream and served with vanilla pod ice cream and rich Belgian chocolate sauce
19 TREACLE SPONGE PUDDING (V)	[image: ]							5.50
Served with your choice of fresh whipped cream and vanilla pod ice cream or custard
20 CARAMEL APPLE CRUMBLE PIE 								5.50
Served with your choice of whipped cream, vanilla pod ice cream or thick custard
21 STICKY TOFFEE PUDDING									5.50
Soaked in sticky syrup, baked with brown sugar served with vanilla pod ice cream
HOT DRINKS: LATTE, FLAT WHITE, CAPPUCCINO, MOCHA, AMERICANO					3.00
EVERYDAY TEA, EARL GREY, PEPPERMINT, GREEN TEA, FRUIT						2.50			
[image: Text

Description automatically generated][image: Text

Description automatically generated]
PLEASE REFER TO YOUR CHOICE OF FOOD FOR ALLERGEN AND DIETARY INFORMATION. OUR TEAMS CONTINUE TO WORK TIRELESSLY TO ENSURE WE CAN OPERATE SAFELY AND PROVIDE THE SAME LEVEL OF GREAT SERVICE.
AS ALWAYS THE SAFETY AND WELL-BEING OF OUR TEAMS AND GUESTS IS THE MOST IMPORTANT THING TO US WE WILL CONTINUE TO DELIVER THE HIGH STANDARDS OF HYGIENE. WE ADVISE AND ENCOURAGE OUR GUESTS TO USE CONTACTLESS PAYMENTS.
ORDER AND COLLECT: 01224633610/ wwwhoteltrinity.com/thetablerestaurant,
A LA CARTE MENU AVAILABLE DAILY FROM: MONDAY-FRIDAY: 12PM-11PM, SATURDAY: 12PM-10PM, SUNDAY: 12PM-9PM, 
[image: ]1 KINGS ROAD, SWANSEA, SA1 8PH, FOLLOW US ON INSTAGRAM: [image: ] @THETABLE




























REFERENCE LIST:
· EMBER INNS RESTAURANT OFFICIAL WEBSITE 2022
[ONLINE]
AVAILABLE AT: https://www.emberinns.co.uk/
(ACCESSED: 22 FEBRUARY 2022)
· FOOD ALLERGY CHART TEMPLATE FOR HOSPITALITY 2019
[ONLINE]
AVAILABLE AT: https://www.highspeedtraining.co.uk/hub/food-allergy-chart/
(ACCESSED AT: 23 FEBRUARY 2022)
· HOW  TO DESIGN A PERFECT MENU AND DESIGN TIPS
AVAILABLE AT: https://webstaurantstore.com
[ONLINE]
(ACCESSED: 22 FEBRUARY 2022)
· 13 EASY FOODS AND WINE PAIRING IDEAS EVERYONE SHOULD KNOW 2021
[ONLINE]
AVAILABLE AT: https://www.tasteofhome.com/collection/food-and-wine-pairing/
(ACCESSED: 23 FEBRUARY 2022)
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