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Restaurant Concept: Modern British Fusion in Doncaster
The restaurant idea intends to bring a contemporary British fusion cuisine to the Trinity Hotel brand, beginning with the Hotel Trinity in Doncaster as the pilot location. The base of this dining idea is traditional British food, and it intensifies the richness of that cuisine by adding a variety of international culinary techniques and spices. We intend to produce a harmonic fusion menu by drawing inspiration from the local farm-to-table ingredients. This menu will keep the spirit of British cuisine while merging the freshness and diversity of global culinary expertise. 
Additionally, this restaurant caters mostly to customers that fall somewhere between the middle and upper classes, visitors who are searching for a one-of-a-kind eating experience, and locals who are looking for a new take on something they are already familiar with. There is a clear chance to deliver an extraordinary dining experience that embraces these features while remaining true to the British culinary heritage given Doncaster's long and illustrious cultural past as well as its location as a crossroad of many cultural influences (Walker, 2017). 
The selections on the menu reflect the multicultural nature of our customers as well as the lively personality of Doncaster. They are built on the principle of using products that are sourced locally, varying according to the seasons, and combining flavours in a way that is harmonious. Both conventional and forward-thinking diners will find something to their liking on this menu, since it contains dishes that put a contemporary spin on traditional British dishes (Cousins, 2020).
According to the ideas encouraged by Johnston (2012) our restaurant is dedicated to upholding the highest standards possible in terms of both the management of food safety and the service operations involved. These recommendations will be incorporated into the training and onboarding of our team in order to ensure that we comply with food safety regulations and provide an effective service (Zutshi, 2019).
This enterprise also coincides with the comprehensive business methods mentioned by Boussard (2021) about the process of establishing a financially successful and luxurious food service operation. Wood (2013) shed more light on the significance of hospitality in the context of the entire eating experience, which is an essential component of the philosophy of our restaurant.
In conclusion, our modern British fusion idea in Doncaster is a response to a desire in the market for a unique eating experience. This demand was prompted by the market. We want to take our customers on an exciting trip through British cuisine while maintaining a high standard of food quality, maintaining a safe environment for our customers, and providing outstanding customer service.
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TRINITY HOTEL

9 Old Station Drive, Doncaster, DN12 3DB   

07285765998

Mains:



Seared Tuna Fish and Chips with Wasabi Pea Puree 450 grams: A lighter version of traditional fish and

chips, using seared tuna steak served with a side of crunchy sweet potato fries and a wasabi pea puree for

a twist (GFA) - £26



Roast Chicken Tikka Salad 430 grams: British roast chicken, marinated with tikka spices and served on a

bed of fresh salad leaves, cucumber, cherry tomatoes, and a drizzle of mango chutney dressing (GF)

-£24



Summer Vegetable Pasty with Chimichurri Sauce 300 grams: A Cornish pasty filled with seasonal

summervegetables, served with a punchy Argentinian chimichurri sauce on the side (V/V/E/GFA) - £22

Starters:



Pimm's Cured Salmon Bruschetta 210 grams: Salmon cured with the flavors of Pimm's No.1, a popular

British summer cocktail, served on a fresh bruschetta with a dollop of crème fraîche and some micro herbs

(GFA) - £15



Gazpacho with Yorkshire Pudding Croutons 280 grams: A chilled Spanish-style tomato soup, paired with

croutons made from mini-Yorkshire puddings, perfect for a warmsummerday (GFA) -£20



Cucumber & Mint Raita Scotch Eggs 200 grams: A refreshing take on the traditional Scotch egg, encasing

a soft-boiled egg in a mixture of ground lamb, cucumber, and mint, served with a cooling raita dip (GFA)

-£19

Desserts:



Eton Mess Ice Cream Sundae with Matcha Meringue 300 grams: A creative take on the classic Eton

Mess, featuring a vanilla ice cream sundae layered with fresh summer berries and crushed matcha-infused

meringue (V/GFA) £12



Scones with Tropical Fruit Compote and Coconut Cream 220 grams: Traditional British scones served

with a side of tropical fruit compote and a dollop of whipped coconut cream for a tropical twist (V/V/E/GFA)

£15



Sticky Toffee Pudding Sushi 130 grams: Bite-sized sticky toffee pudding rolled sushi-style with a core of

vanilla cream, served with a drizzle of caramel sauce for an unusual East meets Westdessert (V/GFA) £17

Beverages:



LondonFog Earl Grey Martini 150 ml £16



Spiced Gin and Tonic 120 ml £12



Green Tea Pimm's Cup 120 ml £6



Matcha Mint Julep 130 ml £6



Mango Chai Smoothie 100 ml £8



Coke 330ml £6



Pepsi 330ml £5.50



Jacob’s Kreek wine 750cl £12



Bollinger 750cl £13



Tequila 44ml £8



Guinness 440ml £10



Heineken 330ml £9

V-Vegetarian      V/E- Vegan

GF-Gluten Free  

GFA-Gluten Free Adaptable
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                                                         Mains:



Seared Tuna Fish and Chips with Wasabi Pea Puree 450 grams: A lighter version of traditional fish and chips, using seared tuna steak served with a side of crunchy sweet potato fries and a wasabi pea puree for a twist (GFA)    - £26

Roast Chicken Tikka Salad 430 grams: British roast chicken, marinated with tikka spices and served on a bed of fresh salad leaves, cucumber, cherry tomatoes, and a drizzle of mango chutney dressing (GF)            -£24

Summer Vegetable Pasty with Chimichurri Sauce 300 grams: A Cornish pasty filled with seasonal summer vegetables, served with a punchy Argentinian chimichurri sauce on the side (V/V/E/GFA)         - £22





                                                             Starters:



Pimm's Cured Salmon Bruschetta 210 grams: Salmon cured with the flavors of Pimm's No.1, a popular British summer cocktail, served on a fresh bruschetta with a dollop of crème fraîche and some micro herbs (GFA)        - £15

Gazpacho with Yorkshire Pudding Croutons 280 grams: A chilled Spanish-style tomato soup, paired with croutons made from mini-Yorkshire puddings, perfect for a warm summer day (GFA)        -£20

Cucumber & Mint Raita Scotch Eggs 200 grams: A refreshing take on the traditional Scotch egg, encasing a soft-boiled egg in a mixture of ground lamb, cucumber, and mint, served with a cooling raita dip (GFA)         -£19





                                                             Desserts:



Eton Mess Ice Cream Sundae with Matcha Meringue 300  grams: A creative take on the classic Eton Mess, featuring a vanilla ice cream sundae layered with fresh summer berries and crushed matcha-infused meringue (V/GFA)      £12

Scones with Tropical Fruit Compote and Coconut Cream 220 grams: Traditional British scones served with a side of tropical fruit compote and a dollop of whipped coconut cream for a tropical twist (V/V/E/GFA)     £15

Sticky Toffee Pudding Sushi 130 grams: Bite-sized sticky toffee pudding rolled sushi-style with a core of vanilla cream, served with a drizzle of caramel sauce for an unusual East meets West dessert (V/GFA)    £17

                    Beverages:



London Fog Earl Grey Martini 150 ml   £16

Spiced Gin and Tonic 120 ml                 £12

Green Tea Pimm's Cup 120 ml                £6

Matcha Mint Julep 130 ml                        £6 

Mango Chai Smoothie 100 ml                 £8

Coke 330ml                                               £6

Pepsi 330ml                                             £5.50

Jacob’s Kreek wine 750cl                      £12

Bollinger 750cl                                        £13

Tequila    44ml                                           £8

Guinness 440ml                                      £10

Heineken 330ml                                        £9







V-Vegetarian      V/E- Vegan

GF-Gluten Free  

GFA-Gluten Free Adaptable
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