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[image: ]**Sanitize your hand before start eating**
Guests are requested to wear masks while coming to our restaurant
Since 1998

Popular Chef in town
Simon Regan
Now at Trinity Hotel
Call Now: +44 193 394 289 
56/A, Swansea, South Wales
www.trinityhotel.com                fb/trinityhotel.

                                                                             
Trinity Hotel
Valentine’s Menu 


[image: ]Beef Tarter   Graham crackers tarter with topping of spicy minced beef (cholesterol-340mg, dietary fiber-1.4g,carbohydrates-5.7g)	** Allergic to meat haters.
Cabernet sauvignon (Imported White Wine from Italy. 30% alcohol in 120 ml glass. Goes well with meat stake)	
Pinot grigio (Per serving 100 ml bottle contains 128 calories, protien 0.3 gram and 25% alcohol. Best goes with chicken, canapes)	




Muhammara, roasted red pepper dip Slices of pie garnished with rose merry leaves and black pepper (Cholesterol-96.3mg, dietary fiber-0.og, carbohydrates-1.5g)

Pinot noir Highly drinkable light red wine 110 ml. with wedding meals 	
Sparkling wine  Italian fizz goes well as welcome drink conatins 70 ml alcohol	


£24

£17

£28

£16
Hot Starter
Duck Drumstick Roasted drumsticks with aromatic spices served with special dip (Cholesterol-6mg, dietary fiber-4.8g, carbohydrates-45g)	
Beef patties Baked minced ground meat richly mixed with herbs and spices served with tomato slurry (cholesterol-71mg, dietary fiber-0g, carbohydrates-0g)	
Parsnip bowl (For vegans) Salty baked parsnip spread with honey and sesame oil, served with smoked white beans	
Prawn Spice  Peeled boiled prawn dipped in a chili and wine infused dip (cholesterol- 11mg, dietary fiber-0.4g, carbohydrates- 4.1 g)	
Rose Champagne  Depth flavoured alcoholic drink. Imported from Italy. Contains 25% alcohol per 120 ml bottle. Best suited with fish and prawn
Zinfadel  Rich and rustic flavoured alcoholic drink. Specially goes with the spicy foods. Contains minimal level alcohol. Perfectly goes with Fish items.

Main Course 02
Cold Starter
Main Menu 01
[image: C:\Users\User\AppData\Local\Microsoft\Windows\INetCache\Content.MSO\46B119E9.tmp]
Order Time: 
10 a.m - 8 p.m 
       Notes To Be Taken
· Special menu is designed for children and adults. if you face any problems regarding food and the ordering please let us know. Our contact number is mentioned below.
· We expect your kind consideration regarding any service incompliance as some adjustments are still in the process due to Covid-19. Have a good meal and keep coming back.

£28
£37
£36

£29

£48
£36
Trinity Hotel                                                                                               Call at: +44 193 394 289                                                                              56/A, Swansea, South Wales

Dessert
Almond sip	(Almond powder infused drink rich with nutty flavor) 	
Hot cup (Hot melted white chocolate served with cinnamon sprinkle)	
Panna cotta (Glass filled with three layer flavored jello and slices of fruits on top)	
Cheese pie (Cheese pie heavily loaded with strawberry, blackberry and raspberry jello infused.)	
Cupcakes (Cupcakes with white snowy cream and cherry on top)	

£24

£42
£31


£29
£38
£46
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