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Menu information: Hotel Trinity has planned a menu to treat the best taste of its guests. The prices of the respective dishes have been set to ensure serving the worth to the customers for their money. The menu of the hotel’s restaurant provides the name of the dishes along with their prices and calories in each serving. The symbol for vegetarian and non-vegetarian dishes has also been provided.
Time availability: The menu is available during restaurant hours, i.e. during the weekdays – 12 pm to 11 pm and during the weekends – 12 pm to 1 am. 
Contact details: The customers can dine-in, take away or order from the restaurant with the UberEats application. 
Payment options: Payment can be made in cash and the restaurant also accepts cards of all types.
Beverages: The beverages, particularly wines are sold as packaged bottles whose quantity along with calories has been mentioned on the menu.  


Reference list
DINNER. (2022). By Heston Blumenthal. (Online) available at: https://www.dinnerbyheston.co.uk/cms/images/Dinner-by-Heston-Blumenthal-Wine-List_2022-06-22-075806_gaov.pdf. Last accessed on 23 June 2022.
Jurga. (2022). BRITISH FOODS: 29 BEST UK DISHES (& WHERE TO TRY THEM). (Online) available at: https://fullsuitcase.com/british-food/. Last accessed on 23 June 2022.
Radkey, D. (2017). 6 tips to develop your restaurant's menu. (Online) available at: https://blog.typsy.com/how-to-develop-a-restaurant-menu. Last accessed on 23 June 2022.
The Ivy. CLASSIC SET MENU. (Online) available at: https://the-ivy.co.uk/media/8163/01470_iws_menu-changes-on-off-june-21-2022-set_menu.pdf. Last accessed on 23 June 2022.

image1.emf
Hotel Trinity

Menu card

(£) Cal

Starters

Pan-fried potato gnocchi £21.00 321 Cal/150 grams

Hay Smoked Trout £26.00 264 Cal/100 grams

Crispy Ducwith Hoisin Dressing £26.00 368 Cal/100 grams

Salamagundy £28.00 384 Cal/150 grams

The Truffle Mac-n-Cheese £29.00 290 Cal/100 grams

Main Course

Chicken cooked with Lettuces £54.00 390 Cal/200 grams

Buttered Asparagus £48.00 100 Cal/200 grams

Hereford Ribeye £62.00 700 Cal/300 grams

Haddock and Chips, Mushy Peas and Tartare Sauce £50.00 918 Cal/300 grams

Ivy Shepherd’s Pie £52.00 224 Cal/100 grams
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Hotel Trinity

Menu card

Desserts

Lemon Posset £18.00 368 Cal/100 grams

Sticky Toffee Pudding £20.00 434 Cal/150 grams

Tipsy Cake £22.00 580 Cal/150 grams

Tarte of Strawberries £24.00 300 Cal/100 grams

British Cheese £24.00 604 Cal/150 grams

Wines

Chardonnay £6.00 634 Cal/750 ml

Pinot £15.49 624 Cal/750 ml

Bacchus £14.75 330 Cal/750 ml

Lyme Block English Rosé £17.50 534 Cal/750 ml

Combos

Pinot with Pan-fried potato gnocchi £33.99

Chardonnay with Salamagundy and Pan-fried potato

gnocchi

£51.99

Bacchus with Truffle Mac-n-Cheese £41.99

Lyme Block English Rosé with Hereford Ribeye £75.00
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