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THREE SAINTS HOTEL

The Three Saints Bar is located on the ground floor of The Three Saints
Hotel. The Bar is open to the public and residents of the hotel and
because of this, you will find great value for drinks and meals. The Bar
stocks a large choice of beers, lagers, ales and new and old world
wines served by our professionally trained and warm hearted staff.

The Three Saints Hotel is a venue that holds 37 en-suite bedrooms.
You will receive a warm welcome from this family run hotel which will
cater to all your needs. The staff and management will strive to make
sure that your stay is a memorable one. But not only will you benefit
from a warm stay with us, you will also receive the benefits of having
everything under one roof.

The Diamond Suite is our prized function suite situated on the top
floor. The Hall has undergone extensive refurbishment to make it the
No1 venue. The Diamond Suite can cater for all occasions. Weddings,
Engagements, Private Parties and Conference meetings. The Hall can
hold from 50 to 400 people (approx), however, the Diamond Suite
installed sliding partition doors to give that intimate if your party is for
200 people or less, thus demonstrating our flexibility in your needs.
But not only can you hire the hall and the amenities that come with i,
but we can arrange the whole day from start to finish and everything
else to make that special day a truly beautiful one.

This will be co-ordinated from our experienced and professionally run
management team, because your needs are our goal.

Just remember... dreams can come true!




STARTERS

Variety Starters

Masala Popadum (V)
Plain Popadum (V)
Fish Koliwada (Hot)

Cubes of fish marinated in koliwada batter and deep fried

Prawn Pakoda (Medium)

Prawns seasoned in ground spice, marinated in flour batter and deep fried

Spicy Chicken Wings (Hot)

Tandoori chicken wings tossed in hot chilli sauce
Tandoori Veg Delicacies

Tandoori Mushrooms (Medium)
Whole mushrooms marinated in Tandoori spices and roasted
in a slow fire Clay Oven

Paneer Tikka

Cottage Cheese, yoghurt, spices, peppers and onions marinated in a tikka sauce

Tandoori Non Veg Delicacies

Chicken Tikka (Medium)

Cubes of chicken marinated in yoghurt and spices, grilled to perfection

Hazari Kebab (Mild)

Boneless chicken seasoned in garlic, ginger, green chillis and cheese
Cooked in a clay oven

Tandoori Chicken (Hot)

Tender half chicken marinated in tandoori spices and roasted in a Clay Oven

Sheek Kebab/Boti Kebab (Mild)

Choice of mince meat/meat cubes in medium flavoured spices
wrapped on a skewer and chargrilled on a slow fire

Mixed Grill Platter (Medium/Hot)
Assorted Kebabs and chicken tikkas served on a platter

Fish Tikka (Mild)

Boneless cubes of fish marinated in garlic, lime yoghurt and spices barbecued

In a Clay Oven

£1.99
£1.99
£2.99

£2.99

£2.99

£1.99

£3.50

£3.99

£3.99

£5.99

£3.99

£5.99

£3.99




MAIN MEALS

Vegetarian Delicacies

Vegetable Badami (Medium) *contains nuts £4.95

Mixed veg cooked in onion based gravy, served with almonds and fresh cream

Jeera Aloo (Medium) £4.95

Potato with dried cumin flavours, dry seasoning with fresh green coriander

Tawa Veg (Medium/Hot) £4.95

Vegetable pot pourri cooked in a dry combination of onion and fomatoes and a
gravy of blended secret Indian spices for full flavour

Spinach of your choice (Medium) £4.95

Chopped spinach with your choice of cottage cheese, sweet corn or potatoes
Delicately spiced

Dal Tadaka (Hot) or Dal Makhani (V) (Mild) £4.95

Yellow lentils cooked in makhani gravy and fresh cream

Chicken Delicacies

Butter Chicken (Mild) £6.99

Strips of tandoori chicken cooked in a creamy combination of tomato and butter sauce

Chilli Garlic Chicken (Hot) £6.99

Chicken marinated with chilli, garlic, lime juice and cooked with chopped
tomatoes, onions and green peppers

Chicken Jalfrezi (Medium/Hot) £6.99

Cooked in fomato gravy and seasoned with onions, bell peppers, lime and
fomato sauce

Chicken Hyderabadi (Hot) £6.99

Chicken and mince meat in a Hyderabadi style tangy hot sauce

Chicken Tikka Masala (Medium) £6.99

Chicken tikka grilled in a clay oven and cooked to perfection in Chefs secret recipe
(House Speciality)




Chicken Kalimirch (Hot)

Chicken simmered in an exotic Indian spiced gravy with lots of
crushed black pepper and served with butter cream

Chicken Vindaloo (Hot)
Chicken cooked in hot gravy, garnished with fried potatoes

Chicken Korma (Mild)

Chicken cooked in white Indian Sauce and marinated with creamy coconut milk

Lamb Meat Delicacies

Lamb Dhansak (Mild)

Lamb meat cooked and served with a hot and sour spicy sauce

Lamb Rogan Josh (Medium)
Lamb meat cooked in an onion based gravy and flavoured with freshly ground
Spices topped with chilli oil

Kadai Lamb (Hot)

Lamb meat cooked in a tomato and onion mix, seasoned with Methi Leaves

Bhuna Lamb (Medium/Hot)

Lamb meat thickened in a griddle with yoghurt and fresh coriander

Fish Delicacies

Fish Masala (Medium)

Fish simmered in its own sauce flavoured with home made recipe of freshly
ground spices

Fish Coconut Curry (Hot)

Fish cooked in coconut milk simmered in a fiery mix of green chilli paste

Prawn Kolhapuri (Hot)
Prawns cooked in a rich hot kolhapuri sauce

Tawa Prawn (Medium)
Prawns thickened in a griddle with yoghurt an fresh coriander

£6.99

£6.99

£6.99

£7.50

£7.50

£7.50

£7.50

£7.50

£7.50

£8.95

£8.95




EXTRAS

Rice Dishes

Plain Rice (V) £1.99
Mixed Vegetable Pilau (V) £2.50
Jeera Rice (V) £1.99
Chicken Biryani £7.95

Freshly cooked rice tossed with chicken meat and dry Indian spices

Mutton Biryani £8.95

Lamb cubes tossed with fresh rice and mixed with a dry Indian sauce

Indian Breads

Roti £1.50

Fresh made chapattis made from wheat flour created in a clay oven

Paratha £1.99
Fresh made wheat flour bread mixed with butter and
cooked in a clay oven

Plain Naan £1.99

Naan bread freshly cooked in clay oven

Butter Naan £2.50

Naan bread mixed with butter and cooked in clay oven

Garlic Naan £2.50

Naan bread mixed with garlic and cooked in clay oven

Aloo Paratha £2.50

Fresh made wheat flour bread, inserted with fresh potato, Indian spices
and cooked In a clay oven




DESSERTS

Gulab Jamun
Sweet ball dumpling served in sugar syrup

Gajar Ka Halwa
Grated carrots cooked in fresh milk and sugar

Kulfi (Vanilla, Mint or Mango)

Churned Indian Ice Cream with a difference

Keep an eye out for the

CHEFS SPECIALS

on our special boards

£2.50

£2.50

£2.50




The Red Mint
Llantrisant Business Park
Llantrisant

South Wales

CF72 8YT

Tel 01443 222386
Fax: 01443 228655
www.theredmint.com



