MENU

STARTERS

Chargrilled Grilled Prawns 16
With Asian Salad

Salt ‘n’ Pepper Calamari 16
Served with Rocket and Aioli

Bruschetta Pizza 15
Sri Lankan Pan Rolls (Croquettes) 12
Fish/Beef or Vegetarian (Spiciness - Mild to Medium)

2 Rolls Served with Rocket and Tomato Sauce

Bowl of Crispy Chips 10
With Aioli Sauce

Garlic and Mozzarella Woodfired Bread 11
Herbs and Mozzarella Woodfired Bread 10

Anchovies and Olive Oil Woodfired Bread 10

iy

TRINCO

* We recognise the seriousness of food intolerances and allergies.
Please speak to our staff before you place an order to inform us of any food
allergies that you or your guests may have.

MAINS

Inter-continental

Fish of the Day 32
Tender fillet of freshly picked fish, with butter sauce, capers, salad &
chips

Salt ‘n’ Pepper Calamari 30
Chips and mixed salad

Sambuca Prawns 32
Pan fried prawns in Sambuca liqueur, creamy fresh garlic sauce
served with rice and salad.

Chicken Parmigiana 33
Hand Crumbed Breast Fillet baked in woodfire oven served with chips
& salad

Woodfired Eggplant Parmigiana 25
Layers of Crumbed Eggplant, Napoli Sauce topped with Buffalo
Mozzarella cooked in baked in the woodfire oven

Greek Salad 24
Cherry Tomatoes, Capsicums, Olives, Cucumber and Mixed Salad
and Feta Cheese

Pasta

Fettuccine Gamberi 28
Prawns, Cherry Tomato, Rocket & Garlic & Butter Sauce

Spaghetti Bolognese 26
Beef Mince Slow Cooked in Napoli Sugo

Spaghetti Alpona 23
Bacon, Mushrooms, Onions in Creamy Garlic Sauce

Fettucine Carbonara 27
Creamy Pasta Bacon, Eggs and Italian Parmesan

Fettucine Pesto 25
Mushrooms, Garlic, Onions in Creamy Pesto Sauce with Spinach

Penne alla Vodka 25
Dash of Vodka in Cream & Napoli Sauce

Penne alla Calabrese 27
Salami, Capsicums, Olives in Napoli Sauce with a hint of Chilli

Gnocchi Lamb Ragu 29
Slow cooked lamb in rich tomato sugo

Beef Lasagna 29
Layered with a rich meat sauce and creamy parmesan white sauce
and mozzarella cheese

Vegetarian Lasagna 24
Grilled seasonal vegetables in purée made from in-season tomatoes
between moist layers of béchamel sauce and mozzarella sauce

Risotto

Mushroom Risotto 25

Vino Bianco, Mushrooms, Parmesan

Garlic, Parsley, Truffle Oil & A Dash of Cream
With Chicken +$6

Risotto Pescatore 32
Selection of Market Fresh Seafood
Sautéed in Vino Bianco Garlic & Tomato



FROM THE SRI LANKAN WOK & GRILL

Kottu Roti

Shredded flatbread mixed and mashed together with your choice of meat, eggs, curry sauce, vegetables, and
aromatic spices, topped with spring onions.

Choices

Chicken Kottu 27 Beef Kottu 26

Seafood Kottu 27 Cheese Kottu 20

Vegetarian Kottu 20 Mixed (Beef/Chicken & Seafood) Kottu 28

Sri Lankan Fried Rice
Tossed in the Wok, Basmati Rice with Aromatic Spices, Carrots, Eggs, Onions, Spring Onions.

Vegetarian18 Beef 27
Seafood 28 Chicken 27
Hot Butter Cuttlefish 32

Battered and Tossed in Hot Butter with Onions and Spring Onions and Naturally Dried Chilli

Hot Butter Mushrooms 27
Battered and Tossed in Hot Butter with Onions and Spring Onions and Naturally Dried Chilli

Sri Lankan Devilled 28
Tossed in pan with Spices, Colourful Peppers, Onions

Your Choice of Meat Beef, Chicken or Pork

EXTRAS

Basmati Rice 5 Beef 5 Italian Cured Meat 3
Chicken 6 Prawns 7 Eggs 3

Pork 5 Cheese 3

Seafood 7 Mushrooms 3

KIDS MENU

Spaghetti Bolognese 12
Fettucine Carbonara 12
Margherita Pizza 13
Hawaiian Pizza 13

DESSERTS

Sticky Date Pudding 10

Nutella Chocolate Pizza with Strawberries 12
Vanilla Ice Cream 10

(Choice of Chocolate/Strawberry/Caramel Topping)

WOODFIRED PIZZAS

Margherita 18
Napoli Sauce, Mozzarella, Basil and Oregano with extra virgin oil

Prosciutto 26
Napoli Sauce, Bocconcini, Basil topped with Prosciutto, Rocket and Balsamic Glaze

Pepperoni 24
Napoli Sauce, Mozzarella, Crispy Pepperoni and Oregano

Calabrese 25
Napoli Sauce, Mozzarella, Salami, Roasted Peppers, Olives, Pesto, Chilli and touch of Garlic.

Bianca 25
Napoli Sauce, Mozzarella, Goat Cheese, Fetta, Bocconcini and Truffle Oil

Tivoli 27
Napoli Sauce, Mozzarella, Salami, Mushrooms, Roasted Peppers, Anchovies, Garlic & Chilli

Capricciosa 24
Napoli Sauce, Mozzarella, Virginia Ham, Mushrooms and Olives

Hawaiian 22
Napoli Sauce, Mozzarella, Virginia Ham and Pineapple

Ortalana 23 V
Napoli Sauce, Mozzarella, Onions, Roasted Peppers, Mushrooms Pesto and Garlic

Gamberi 29
Napoli Sauce, Mozzarella, Prawns, Garlic and Parsley

BBQ Meat lovers 26
Napoli Sauce, Mozzarella, Virginia Ham, Salami and Italian Sausages.

Bella 25
Napoli Sauce, Mozzarella, Prosciutto, Roasted Peppers, Olives, Bocconcini and a touch of Garlic

Italian Sausage 29
Napoli Sauce, Mozzarella, Italian Sausage, Diced Tomatoes, Onions, Chilli and a touch of Garlic

Trinco Devilled (Sri Lankan) Pizza 30

Devilled Chicken/Beef or Pork

Your Choice of Meat Tossed with Spicy Sauce, Peppers, Onions and Spring Onions on Napoli Sauce base with
Mozzarella.

(No Half n’ Half Pizzas, Extra toppings add $3 ea item, Gluten Free base extra $4)



Drinks List

Wines

Whites

Penfolds Koonunga Hill
Chardonnay

Lobster Reef
Sauvignon Blanc

Portraits of Clare
Riesling

Squealing Pig
Rosé

Yarra Burn
Prosecco

Brown Brothers
Moscato

Reds

Penfolds Koonunga Hill
Cabernet Sauvignon

Cat Amongst the Pigeons
Barossa Shiraz

MadFish Gold Turtle
Cabernet Merlot

The Apprehensive Nomad
Pinot Noir

Glass

12

12

12

12

12

10

12

12

12

12

Bottle

42

42

38

42

38

35

42

40

38

30

Beers 9

Peroni (Italy)

Asahi (Japan)

Corona (Mexico)

Great Northern (Australia)

Spirits Glass
Johnnie Walker Black 10
Chivas Regal 12-Year-Old 10
Kahlua Coffee Liqueur 10
Bacardi Carta Blanca Rum 12
Gordon’s London Dry Gin 12
Premium Spirits Glass
Glenfiddich 12-Year-Old 13
Single Malt Scotch Whisky

Belvedere Vodka 13
Baileys Irish Cream 12
Jose Cuervo Tequila 12
Roku Japanese Craft Gin 13

Cocktails 17

Espresso Martini
Vodka, Kahlua, Espresso topped with whole Coffee Beans

Margarita Blue
Tequila, Blue Curagao, Lime Juice

Pifa Colada

White Rum, Coconut Liqueur, Pineapple Juice, Coconut Cream
Mojito

White Rum, Cane Sugar Syrup, Mint, Lime Juice, Soda

Lychee Martini
Vodka, Lychee Liqueur garnished with Lychees
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