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"Harvest Hearth" is set to illuminate the culinary tapestry of Hotel Trinity, introducing the cherished British tradition of communal dining into the heart of modern gastronomy. Here, the homely allure of the countryside kitchen fuses with contemporary finesse to offer an inviting retreat that celebrates shared meals and fellowship.

The essence of "Harvest Hearth" is found in its core patrons—the communal connoisseurs who find joy in gathering around a table with family, friends, and colleagues to partake in the communal rite of dining. It is a sanctuary for those who revel in the unity and warmth that communal eating cultivates, who appreciate the pause and presence a shared meal brings to our fast-paced lives (Thompson, 2023).

The restaurant prides itself on family-style service, where dishes like the 'Hearty Harvest Platter' become the table's main dish, inviting diners to engage and partake in an array of roasted meats, organic seasonal vegetables, and freshly-baked artisan bread. This farm-to-fork approach is not only a nod to Britain’s rich produce but a commitment to organic, locally-sourced ingredients and traditional cooking that resonates with our guests (Wood & Forrest, 2021).

The ambiance of "Harvest Hearth" exudes the comfort of a rustic kitchen, with its natural wooden textures, gentle lighting, and the welcoming glow of an open hearth. The decor is meticulously designed to nourish the soul as much as the culinary offerings satisfy the palate, creating an atmosphere that feels like home (Bennett, 2022).

Sustainability is the foundation upon which "Harvest Hearth" is built. By fostering strong bonds with local farmers and purveyors, the restaurant ensures a low carbon footprint and the highest quality of ingredients. The menu, while rooted in tradition, also accommodates the growing demand for vegetarian and vegan options, celebrating the diversity of Britain's dining preferences (Adams, 2022; Patel, 2021).
Innovation at "Harvest Hearth" is reflected in its embrace of the old and the new. Ancient grains and rare herbs are rediscovered and woven into contemporary recipes, creating a menu that tells a story—a narrative of history, tradition, and taste (Cook, 2020). This philosophy extends to service, where sustainable practices meet the ethical expectations of today's diner, ensuring that "Harvest Hearth" not only serves food but also stewards the values of its clientele (Foster, 2021).
"Harvest Hearth" is more than a restaurant—it's an experience where every meal is an homage to the art of good living, a place where the simple act of eating together becomes a celebration of community and continuity in the rhythm of life.
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+FROM THE GARDEN
Hoarty Horvest Salad - £8.00
Organic mixed greens, helrloom fomatoes, rustic croutons, cider vinaigrette
Contains: Gluten

Root Vegetable Gratin - £7.50
Layered parsnips, furnips, and carrots with o thyme-infused cream
Contains: Dairy

Wild Mushroom Toast - £9.00
Sautéed wild mushraoms on artisan sourdough, garlic-parsley butter
Contains: Gluten, Dairy

*«FROM THE EARTH

Farmhouse Roast Chicken - £15.00
Holf chicken, rosemary-lomon marinade, roasted garlic pototoes
Contains: No major allergans listed

Rustic Beaf Stew - £16.50
Slow-cooked beef, root vegotables, rich gravy, herbed dumplings
Contains: Gluten, Celory

Fire-Grillad Vegstable Platter - £14.00
Seasonal vegetables, balsamic redustion, foasted nuts
Contains: Nuts

*FROM THE STREAM

Harb-Crusted Trout - £17.00
River-caught trout, almond crust, dill beurre blanc
Contains: Fish, Nuts, Doiry

Cider Mussels- £12.00
Mussels steamed in local cider, tarragon, cream, served with crusty
bread

Contains: Shellfish, Gluten, Dairy

Seared Salmon Fillet - £18.00

Line-caught salmon, lontil ragout, wilted spinach
Contains: Fish
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+SPECIAL OFFER

Tuesday and Wednesday Harvest Special
Enjoy a complimentary dessert with cach main course

«FROM THE FIELD

Country Lamb Shank - £20.00
Braised lamb shank, minted pea purse, barley risotto
Contains: Gluten

Artisan Sausage Platter - £16.00
Assortment of house-made sausages, grain mustard, pickled onions
Contoins: Gluten, Mustord

Hoarty Harvest Platter - £22.00 per person (minimum 2 persons)
Selection of roasted meats, seasonal vegetables, artisan breads
Contains: Gluten

*DESSERTS

Orchard Apple Crisp- £6.50
Baked apples, oat crumble, cinnamon ice cream
Contains: Gluten, Dairy

Sticky Toffes Pudding - £7.00
Moist sponge cake, toffes sauce, clotted cream
Contains: Gluten, Dairy

Seasonal Barry Trifle - £7.00
Loyers of sponge, fresh berries, custard, whipped cream
Contains: Gluten, Eggs, Dairy

*BEVERAGES

Local Ale Selaction - £4.00
House Red/White Wine - Glass £5.00 | Bottle £18.00
Craft Cider - £4.50

\ et e e e ra i

£2.50





