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At Hotel Trinity, we have created a restaurant concept that honours London's illustrious culinary past while offering a modern take on classic British fare. Our goal is to take guests on a trip through the various cuisines and culinary customs that collectively make up this legendary city's thriving food scene.
Our restaurant targets both residents and visitors, appealing to people looking for a genuine culinary experience that captures the spirit of London. We serve an extensive spectrum of dietary needs and preferences, whether it is a Londoner looking for a taste of their favourite childhood foods or someone visiting eager to experience the city's gastronomic wonders (Boussard et al., 2021).

The menu options at Hotel Trinity are carefully chosen to provide a wide range that best captures London's culinary scene. Scotch eggs and fish and chips are two traditional British foods that we have added to appease those craving a taste of tradition. These foods make you feel nostalgic and bring back images of lively markets and quaint taverns (Zutshi et al., 2019).
We also provide contemporary takes on British classics to accommodate our consumers' shifting tastes. Our Beef Wellington highlights the flavourful harmony that has helped make it a traditional favourite by combining succulent fillet and mushroom duxelles. 

The Chicken Tikka Masala is a delicious meal that exemplifies the city's rich cultural diversity by merging British and Indian culinary tastes (Cousins et al., 2011). It is a symbol of London's diversity.
We understand the value of accommodating dietary needs and those who are health conscious. As a result, we provide selections that are vegetarian, vegan, free from gluten, and lactose-free. Delicious substitutes that do not sacrifice quality or taste include recipes like the vegan tikka masala as well as the vegetarian shepherd's 
To create an eating experience that is accessible, a pricing strategy is essential. To make certain that our menu delivers reasonable prices while upholding the exceptional quality of ingredients and culinary talent we are recognised for, we thoroughly analysed the price points of our rivals (Walker et al., 2017). We make sure that Hotel Trinity is available to a wide variety of consumers by providing a range of pricing options.
We have chosen to take a simple yet aesthetically pleasing approach to menu design and structure. The typefaces and colours selected represent the environment of the restaurant, which is one of elegance and refinement. The foods may take centre stage and entice customers with their appearance and explanations thanks to the sparse usage of photographs (Brown et al., 2012).

The lively culinary environment that London has to offer is celebrated at Hotel Trinity, which is more than simply a restaurant. To provide a remarkable dining encounter that embodies the heart and spirit of this great city, we seek to present a cuisine that strikes a balance between both tradition and creativity while also accommodating a variety of dietary demands.


Hotel trinity
Menu
Starters
Scotch Egg served with boiled eggs and sausage meat |£8.8
Norwegian waffles Served with tangy mustard sauce. |£9.02
Smoked Salmon served with served with fresh vegetable |£9.32
Potted Shrimp served with lemon sauce. |£13.09
Welsh Rarebit served on toasted bread. |£10
baked beans served with lettuce |£5.9

Mains
Fish and Chips served with grilled tomato and lemon sauce. |£9.2
Beef Wellington served with fresh vegetables |£8.2
Chicken Tikka Masala served with peas and gravy |£7.3
creamy mashed potatoes served with fresh vegetables. |£5.3
OYSTER STEW served with tartare, sauce |£7.5

Vegetarian/Vegan Options

Vegetarian Shepherd's Pie served with creamy mashed potatoes. |£7.5
Portobello Mushroom served with seasonal vegetables. |£6.4
Vegan Tikka Masala served with vegan naan bread. |£9.3

Desserts

Sticky Toffee Pudding served with vanilla ice cream. |£4.1
Eton Mess served with fresh berries. |£3.9
Bread and Butter served with vanilla sauce. |£4.1
Banoffee Pie served with sliced banana and a sprinkle of chocolate. |£3.2

Beverages

Traditional English Breakfast Tea |£2.1
Pimm's Cup |£3.2
Elderflower Fizz |£1.9


Soup
French onion soup |£1.2
Pumpkin soup |£2.1
Lentil soup |£1.9
Carrot and coriander soup |£2.1
Tomato soup |£1.7

SOFT DRINKS 
Coca-Cola 250ml  |£3.4  
Sprite  250ml         |£3.4
Fanta 250ml            |£3.4
Pepsi  250ml            |£3.4
Fruit Juice 300ml      |£2.9
Fruit Cocktail  300ml |£1.9

Wines

Grenache |£10.1
Tempranillo |£10.2
Pinot noir  |£9.1
Malbec  |£10.9
Sauvignon Blanc. £17.9
Shiraz |£14.7
Pinot Noir |£16.9


NOTE 
Please let our staff know if you experience any food sensitivities before ordering.

For online order
Please make a deposit before moving forward with the online meal purchase.
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