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The new restaurant idea at the Hotel Trinity in Doncaster will be a Farm to Table style. This approach focuses on acquiring products directly from farms that are locally grown, organic, and sustainably produced. It promotes the use of fresh, local, and organically produced food and is based on the ideas of seasonality, sustainability, and quality. Moreover, this concept emphasises the relationship between farmers, chefs, and consumers, and it promotes responsible, ethical, and sustainable food consumption (Cousins, 2020). Additionally, by adopting this concept, the local economy can be helped, the carbon footprint will be minimised, and give a one-of-a-kind culinary experience that reveals the origin story of the food (Davis et al., 2018).
Furthermore, this concept's target audience will be health-minded, environmentally conscious consumers, food enthusiasts who respect quality ingredients, and customers who value food traceability. The audience would typically consist of millennials and Generation Z, as these generations are known for their strong environmental conscience and love for fresh, organic, and local cuisine.
The menu is designed to reflect seasonal vegetable availability, highlighting the finest that local farmers have to offer. This technique is consistent with the farm to table philosophy of supporting local agriculture and sustainability. The menu will include appetisers, main courses, desserts, and beverages crafted from the finest, freshest ingredients. For instance, desserts would make use of seasonal fruits, local dairy, and sweets such as honey from local apiaries. Local breweries, distilleries, and vineyards would be highlighted in the beverage option (Johnston, 2012). Additionally, the menu options also reflect the growing desire for healthy dining options, which Cousins et al. (2011) noted. The restaurant can appeal to the health-conscious consumer category by offering menu items that are not only tasty but also sustainably sourced and nutritious. Furthermore, as mentioned by Motarjemi and Lelieveld (2014), this strategy will enable the restaurant to efficiently keep food safety regulations because partnering with local suppliers helps maintain a clear traceability chain and assures the integrity of the items used in the kitchen. This idea highlights the growing importance of sustainable, local, and organic dining options in the modern hospitality business ( Walker, 2017).  Also, The  Farm to Table idea enhances the dining experience by including an educational component. Customers are not only dining, but also learning about the origins of their food, how it is cultivated, and the path it takes from the farm to their plate. This educational aspect of dining may boost consumer engagement, provide a unique selling proposition, and help customers form a more profound connection with food (Brown,  TotalBoox, and TBX, 2013). This approach also complements the values of transparency and trust. It enables customers to make informed decisions about what they eat, resulting in a trusting connection between the restaurant and its customers. As a result, this method will aid in nurturing loyal consumers and promoting an enhanced dining experience, enhancing the Hotel Trinity chain's reputation and status in the hospitality business (Foskett et al., 2021).
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V-Vegetarian V/E
GF-Gluten Free
GFA-Gluten Free Adaptable

Mains:

Pan-Seared Sea Bass with Summer
Ratatouille 450 grams: served on a bed
of ratatouillemade from seasonal summer
vegetablessuch as zucchini,eggplantbell
peppers,andtomatoes(GF/IGFA) £24

Herb-Stuffed Chicken Breast with New
Potatoes 450 grams: Free-range chicken
breast stuffed with a mix of fresh herbs,
served with a side of buttery new potatoes
and summergreens (GF/GFA) £25

Grilled Veggie and Halloumi Skewers
350 grams: Colorful skewers loadedwith
locallygrown bell peppers, courgettes red
onions, cherry tomatoes, and chunks of
halloumicheese, grilledand served with a
£22

lemorherb dressing (V/IGF/GFA)

Desserts:

Strawberry and Elderflower Eton
Mess 200 grams: A quintessentially
British dessert made from fresh local
strawberries, broken meringues, and
whippedcream, flavored with a touch of
elderflowe(VIGF/GFAIV/E) £9.50
Rhubarb Crumble with Vanilla Ice
Cream 200 grams: Sweettart rhubarb,
cooked down and topped with a crispy
crumble topping, served warm with a
scoop of house-made vanillaice cream
(VIGFAIVIE)

-Vegan

TRINITY HOTEL

10 Willow Tree, Doncaster, DN1
07753845569

Starters:

Summer Harvest Salad 300 grams: A
refreshing salad featuringmixed greens, thinly
sliced radishes, cucumbers, ripe cherry
tomatoes, and fresh peas Tossed with a
house-madelemonvinaigretteand toppedwith
localgoatcheese (VIGF/IGFAIVIE) £17
Chilled Pea & Mint Soup 300 grams: A
refreshing and vibrant soup made from fresh
local peas, mint, and a hint of cream, served
chilled, perfect for a hot summer day
(VIGFIGFAIVIE) £16.50
Grilled Asparagus with Hollandaise 275
grams: Locally sourced asparagus grilled to
perfection, served with a tangy, house-made
Hollandaisesauce (VIGF/IGFAIVIE) £17

Beverages:

Cocktails (120ml) Spirits (50ml)
Buenos Aires £9.50 Captain Morgan £10

Che! £12

Bulleit Rye £ 9

Caipirinha £12 Bacardi £10

Wines (250ml) Fizzy Drinks (330ml)

Ochre Mountain £6 Coke £5.50
Castillode Piedra £5 Coke diet £4
MedievoCrianza £7 Pepsi £5.50

Beer Draught (500 ml) Soft Drinks(250ml)
La Boca £8 Fruit Juice £4

Mahou
Kopparberg £9.50

®@O® ®

£8.50 Green Tea £3.50
Cappucino £4.50
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