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Trinity Hotel London Leyton: Where Modern Luxury Meets Timeless Culinary Delights - Timeless Elegance of a Bygone Era
Located in the vibrant heart of London Leyton, Trinity Hotel brings the renowned excellence of the 4-star Trinity Hotel chain to this bustling city. Our vision is to introduce a captivating restaurant concept that perfectly aligns with the Trinity Hotel's high standards, offering a unique and delightful dining experience to our guests.

Restaurant Concept:

Our restaurant, nestled within the, Timeless Elegance of a Bygone Era is a harmonious blend of modern luxury and timeless culinary delights. Inspired by the rich heritage of London and the diverse culture that defines this city, our concept celebrates the fusion of tradition and innovation. We have meticulously crafted an atmosphere that caters to a wide range of discerning diners, from travelers seeking an authentic taste of London to locals in search of a memorable dining experience.

Target Audience:
Our doors are open to a diverse clientele, including tourists, business travellers, and local residents. Timeless Elegance of a Bygone Era seeks to be a culinary destination that offers a blend of classic and contemporary cuisine. Whether you're dining solo or with a group, our restaurant provides an ideal setting for a range of occasions, from intimate dinners to celebratory gatherings. We aim to offer a dining experience that celebrates London's rich history while embracing today's flavours.


Our menu embodies our commitment to providing a diverse and enticing selection, carefully crafted based on thorough research into our guests' preferences. Drawing inspiration from London's multicultural culinary tapestry, our menu seamlessly blends British classics with international influences, ensuring a wide range of options to satisfy every palate. From hearty British roasts to tantalizing Indian curries and fresh Mediterranean salads, our menu celebrates the global flavours that define London's culinary scene.

To accommodate modern dietary preferences, we offer a dedicated selection of vegan, vegetarian, and gluten-free dishes, allowing all our guests to savor their dining experience. Our beverages are thoughtfully chosen, featuring a diverse wine list and craft cocktails expertly paired with each dish.

In shaping our restaurant concept and menu choices, we are deeply committed to delivering a memorable and inclusive dining experience that upholds the high standards of the Trinity Hotel chain. Timeless Elegance of a Bygone Era invites you to embark on a gastronomic journey that transcends time, all within the comfort and elegance of our 4-star establishment. We eagerly anticipate the opportunity to welcome you and create enduring memories through our exceptional cuisine and unparalleled service.



Part 2: Menu Design
Tasting Menu: "Timeless Elegance of a Bygone Era"
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]


Citations

· Cousins, J., Lillicrap, D., & Weekes, S. (2014). Food and beverage service. Hachette UK.
· Canva. (2023). Canva. Retrieved from https://www.canva.com.
· Davis, B., Lockwood, A., Pantelidis, I., & Alcott, P. (2013). Food and beverage management. Routledge.
· Hayes, D. K., Ninemeier, J. D., & Miller, A. A. (2017). Hotel operations management. Pearson.
· Kanani, R. B. (2017). A wealth of insight: the world's best luxury hoteliers on leadership, management, and the future of 5-star hospitality. Black Truffle Press.
· Aslam, S. Crafting a Healthy and Happy Dining Experience Through an Interactive Dining Table.
· Namkung, Y., & Jang, S. (2008). Are highly satisfied restaurant customers really different? A quality perception perspective. International Journal of Contemporary Hospitality Management, 20(2), 142-155.
· Zellner, D. A., Loss, C. R., Zearfoss, J., & Remolina, S. (2014). It tastes as good as it looks! The effect of food presentation on liking for the flavor of food. Appetite, 77, 31-35.
· Rozekhi, N. A., Hussin, S., Siddiqe, A. S. K. A. R., Rashid, P. D. A., & Salmi, N. S. (2016). The influence of food quality on customer satisfaction in fine dining restaurant: Case in Penang. International Academic Research Journal of Business and Technology, 2(2), 45-50.
· Styler, C. (2006). Working the plate: The art of food presentation. John Wiley & Sons.
· Piqueras-Fiszman, B., Giboreau, A., & Spence, C. (2013). Assessing the influence of the color of the plate on the perception of a complex food in a restaurant setting. Flavour, 2, 1-11.

image6.png
WELCOME APEBITIF
CHRMPRGNE COCKTRIL 12.96

Start your culinary journey with the timeless effervescence of a
Champagne Cocktai{, featuring sparkling champagne, a sugar
cube, and a dash of aromatic bicters.
APPETIZEB ACCOMPANIMENTS
SHUviIenon BLANC 9.95

A crisp and vibrant Sauvignon Blanc enhances the Heirloom
Tomato Salad's fresh flavors.

61N ®AND TONIC 11.96

the Smoked Salmon Roulade with a classic Gin and Tonic,
where the botanicals of the gin complement the delicate salmon.

MAIN COUBSE ENHANCEMENTS
PINOT NOIR 10.95

A silky Pinot Noir pairs exquisitely with the Vegan Mushroom
Wellington, accentuating the earthy mushroom flavors.

BOURBON OLD FRSHIONED 13.96

Sip on a Bourbon Old Fashioned alongside the Coq au Vin for a
delightful interplay of smoky notes.

CHRRDONNRY 9.96§

The Gluten-Free Lobster Risotto hfinds its match in a well-
balanced Chardonnay, enhancing the lobster's nuances.
DESSEBT DELIGHTS
LATE HARVEST RIESLING 12.956

The Vegan Chocolate Torte harmonizes beautifully with a Late
Harvest Ricslinfg, offcring a luscious sweetness to complcmcnt
the dessert's richness.

ESPRESSO MARRTINI 14.96

Conclude your evening with an Espresso Martini alongside the
Classic Créme Briilée, as the coffec notes beautifu”y intertwine
with the custard.
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HEIRLOOM TOMARTO SHLHD (VEGAHN,
GLUTEN-FREE) £14.95

Commence your evening with the grace of Heirloom Tomato
Salad, an ode to simplicity and urity. Meticulously marinated
heirloom tomatoes bathe in basil-infused olive oil, accompanied
by avocado slices and a drizzle of balsamic reduction. A
symphony of freshness that transcends time.

SMOKED SHLMON ROULHDE£16.95
MILK

Journey back to an era of culinary refinement with the Smoked
Salmon Roulade. Impeccabl smoEved salmon unfurls to reveal a
center of herbed cream cﬁcese. Dressed with” dill and caper
salad, it's a testament to the timeless allure of delicate
sophistication.

RORSTED BUTTERNUT SQUHSH SouP
(VEGRN, GLUTEN-FREE)£13.95

The Roasted Butternut Squash Soup is a velvery masterpiece,
simmered with the grace of tradition and enriched with a
whisper of nutmeg. Toasted pumpkin seeds bestow an exquisite
finisi to this ode to classic soups.
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VEGRN MUSHREOOM WELLINGTON
(VEGHN) £27.965

‘A nod to the era of grand vegetarian elegance, our Vegan
Mushroom Wellington enchants with a harmonious blendgof
wild mushrooms and herbs encased in flaky pastry.
Accompanied by a red wine reduction and seasonal vegetables,
it invites you to savor modernity rooted in timeless vegetarian
grace.

CoOQ@ RU VvIn 31.96

Savor the time-honored charm of Coq au Vin, where tender
chicken, pearl onions, and mushrooms harmonize in a slow
ballet o_/P red wine. Presented with garlic-infused mashed
potatoes and buttered green beans, it encapsulates the essence
of vintage culinary sophistication

GLUTEN-FREE LOBSTER RISOTTO
(GLUTEN-FREE) 34.9§

-Our Gluten-Free Lobster Risotto is a testament to the
enduring elegance of luxurious dining. Arborio rice, enriched
with lobster stock and tender lobster pieces, offers a glucen-free
rendition of timeless gastronomic splendor.
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CRERMED SPINRHCH 10.965 leb

‘A portrayal of indulgence, Creamed Spinach brings forth the
richp and flavorful embrace of fresh spinach, cream, and the
delicate essence of nutmeg. A side dish that bespeaks classic
culinary grandeur.

TRUFFLE MASHED POTRHTOES 11.96

-The velvety Truffle Mashed Potatoes blend the contemporar
allure of cruffle oil with the timeless appeal of impeccabﬁi
mashed potatoes. An embodiment of classic sophistication with
a Contfmpﬂrary twist.

SERSONHL RORSTED VEGETHBLES
(VEGRN, GLUTEN-FREE) 9.965

‘A medley of seasonal vegetables, roasted to perfection, graces
jour plate in the form of Seasonal Roasted Vegetables.
Celebrating both vegan and gluten-free inclinations, it stands
as a symbol of culinary inclusivity and timeless elegance.
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VEGAN CHOCOLRTE TORTE (VEGHN,
GOV BW=FHEE) A8 06

-Conclude your dining journey with the Vegan Chocolate Torte,
a decadent creation tiat artfu”y blends rich chocolate within a
gluten-free almond crust. Accompanied by fresh berries and
dairy-free coconut whipped cream, it is a dessert that
celebrates the timeless and the contemporary.

CLASSIC CREME BROLEE 12.95
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-Classic Créme Brilée is a fittin‘%r finale, /)resenting a creamy
vanilla custard with a masterful caramelized sugar crusc. A
dessert of unmatched timeless sophistication.

APPLE THRTE THTIN 14.96 —]b
MILK

-The Apple Tarte Tatin is a warm and comforting culminacion,
offering caramelized apples on a flaky pastry. Paired with a
scoop of vanilla ice cream and a drizzle of caramel sauce, it
embodies the enduring allure of ageless culinary art.




