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Trinity Hotel Heritage Eats theme.

The Trinity Hotel Restaurant's concept is based on the idea of "Heritage Eats," which represents a culinary journey that honours the best of British heritage food (Cousins, 2020). Our restaurant honours history and tradition while also infusing current sensibilities into its cuisine, resulting in a lively blend of the two that appeals to a broad range of customers. Furthermore, individuals and families that value British culinary traditions, including locals and visitors from abroad who are in Walthamstow, London, make up the majority of Trinity Hotel Restaurant's target market. The audience includes people who are picky about their food and look for dishes that have both high-quality ingredients and an interesting backstory. As a result, the menu items were carefully chosen to reflect the long history of British cuisine and its propensity for modernization. It combines conventional dietary considerations, like gluten-free and vegetarian alternatives, with classic British comfort cuisine. Victorian Pea Soup, Hearty Shepherd's Pie, and Victorian Sponge Cake are a few examples of dishes that pay homage to Britain's culinary heritage and highlight recipes that have endured the test of time (Davis et al., 2018). In contrast, current variations that serve a wider range of dietary needs and preferences include meals like the Vegetarian Toad in the Hole and Walthamstow Waldorf Salad. The menu also features goods that were sourced locally, demonstrating the restaurant's dedication to helping regional farmers and serving diners only the freshest foods (Motarjemi & Lelieveld, 2014). In addition, the idea for the "Heritage Eats" theme came from a deep love of British culinary tradition and a desire to present it in a contemporary setting. Hence, the aim is to create a dining experience that goes beyond the straightforward act of eating and turns it into an investigation of British culinary history with a focus on quality, authenticity, and nostalgia (Boussard, 2021). On the other hand, Trinity Hotel Restaurant aims to offer a distinctive and interesting environment that enhances the dining experience. It strengthens the notion that the restaurant is more than simply a place to dine and that it is also a setting where patrons can immerse themselves in a rich culinary story that honours the past while embracing the present (Johnston, 2012). Last not least, knowing and fulfilling customers' requirements and expectations is essential to a hospitality business' success. Thus,  Trinity Hotel Restaurant is set to succeed in its objective of showcasing and sharing the history of British cuisine by fusing a carefully crafted menu with a rich historical narrative (Walker, 2017). 
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TRINITY HOTEL

Dessert
Mains £11 Selection of Ice Creams & Sorbets (V.
£30 Vegan Lamb Kofte (VG) - Cocomit yoghurt, roasted Japanese aubergine VE) 110g
served with Persian flatbread 210g £13 Knickerbocker Glory (V) - Coffee salted
£32 Blue Cheese Burger - Melted Blue cheese, BBQ glaze, cured bacon, lady fingers, Chantilly cream, honeycomb and
sweet pickled cucumber, iceberg leftuce, beef tomato, brioche bun, Heinz Belgian chocolate fondue 130g
Starters tomato ketchup, Koffmann fries 430g £14 Hazelnut Chocolate Cake (V) -
£16 Baby Gem Caesar Salad (GF) - baby £24 Gnocchi Pomodoro (VE) - Fricassee of woodland mushrooms, cherry chocolate ganache, cocoa crumble 150g
‘gem leaves, crunchy focaccia, parmesan 160g e st o 108
£18 Asparagus Shanghai Spring Roll (V) - £26 Romano Carpaccio (V) - charcoal marinated peppers, house goat's
Served with passion fuit, lime and chilli cheee, akemats, basd roue 2308
dipping sauce 235g
£20 Burrata (V) - heirloom tomatoes, fried Kid’s Menu
basil, crunchy sourdough pesto 200
£22 Caprese Salad (V) - Heritage tomatoes, £9 Beef Burger or Chicken - With baby gem and
tom mozzarella, fresh basi, exra virgin olive mayonnaise and served with fries 180g
ol 180g £7.5 Haddock n' Chips - With garden peas and baked beans

130g
£7 Macaroni Mac & Cheese(V) - With cheddar cheese 140g
£9 Pea Tortellini (V) - Cooked in tomato sauce and served
with parmesan cheese 155¢

V-Vegetarian GF-Gluten Free

VIE - Vegan GFA - Gluten free Adaptable
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Beverages

Hot Drinks

£5 Espresso
£5.5 Double Espresso
£5 Macchiato
£6 Double Macchiato
£7 Americano
£6.5 English Tea
£5 Camomile
Beer 330ml
£9 Camden Hells Lager
£9.5 Camden Italian

£10 Pilsner
£11 Orchard Pig Cider

Fizzy Drinks 330ml Cocktails 120ml

£5 Coca Cola
£14 Negroni 2
£5.5 Schweppes @ £14 Cosmologist
£7 Coke Zero S
5 £16 Fresh & spicy

£6 Tonic £17 East London Liquor Co Gin
e £18 East London Liquor Co Vodka

‘Wines 750ml
£27 Merlot, Errazuiz, 1860 Teno Block
(3 £4 Sawvignon Blanc, Luis Felipe
Edwards
£22 Pinot Grigio, DaLuca
£20 SAUTERNES, Chétean Laville 2016

Spirits SOml
£7.5 Bombay Sapphire Gin 40%
£7 Star of Bombay 47.5%
£8 Ocho Blanco
£8.5ELLC Vodka 40%
£9.5 Bacardi 37.5%
£10 Sailor Jerry 40%
£11 Johnny Walker Black Label Scottish 40%
£11 Jack Danicls Single Barrell USA 47%





