


Trinity hotel and restaurant chain concept
Trinity hotel and Restaurant London Harrow, have an enchanting restaurant concept that brings a contemporary twist to traditional British cuisine, offering a fresh and innovative dining experience at Hotel Trinity. The concept celebrates the rich culinary heritage of Britain while infusing it with modern flavours, techniques, and presentation styles. The aim is to showcase the diverse and dynamic nature of British gastronomy (Wall, 2016), appealing to a wide range of guests.
The target audience for Trinity hotel is both local and international guests who appreciate culinary excellence, creativity, and the exploration of new flavours. We aim to attract individuals who are looking for a sophisticated dining experience that combines traditional British elements with a modern and exciting twist. 
The menu at Trinity hotel features a carefully curated selection of dishes and drinks that embody the essence of modern British cuisine (Corno & Parzen, 2005). The aim is to highlight the diverse flavours and ingredients found throughout the United Kingdom, incorporating elements from different regions to create a fusion of tastes. This allows guests to experience the best of British gastronomy with a contemporary twist.
We prioritise the use of seasonal and locally sourced ingredients in our menu. By showcasing the freshest produce available, we not only ensure the highest quality of flavours but also support local farmers and suppliers. Our commitment to sustainability and reducing food miles is reflected in our menu choices, promoting a connection between diners and the land.
Trinity Hotel and Restaurant places a strong emphasis on creative and visually stunning presentation (Auguste Escoffier School of Culinary Arts 2019). We believe that dining is a multisensory experience, and our dishes are crafted to delight the eyes as much as the taste buds. By combining innovative plating techniques and artistic flair, we elevate traditional British dishes into culinary masterpieces perfectly.
At Trinity Hotel we understand the importance of catering to various dietary requirements and preferences. Our menu includes a range of vegetarian, vegan, and gluten-free options, ensuring that all guests can enjoy an exceptional dining experience at our restaurant (Newton, 2019). We believe in inclusivity and the power of food to bring people together.

Trinity Hotel Restaurant  
Menu

	Starter
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	Sweet Potato and Chickpea Croquettes

	Scotch Egg
	Potted Shrimps
	Beef tartare

	A warming blend of roasted carrots, aromatic spices, and creamy coconut milk, served with a drizzle of herb-infused oil and topped with toasted pumpkin seeds
	Golden-brown croquettes made from a combination of mashed sweet potatoes, chickpeas, and fragrant spices, served with a creamy tahini dip and a side of mixed greens.
	A classic British starter featuring a boiled egg wrapped in a layer of seasoned sausage meat, coated in breadcrumbs, and deep-fried to golden perfection. Served with a tangy homemade piccalilli sauce for a delightful combination of textures and flavours.
	Brown shrimp cooked in spiced butter and then sealed in a pot. Served with warm toasted bread, it provides a rich and indulgent starter option with its fragrant buttery taste.
	Finely chopped prime beef tenderloin mixed with capers, red onions, Dijon mustard, and herbs, seasoned to perfection and served with a side of toasted baguette slices and a raw egg yolk.

	9.70
	8.89
	8.40
	9.79
	11.60




	Main course



	Grilled Vegetable Skewers
	Lentil Shepherd's Pie

	Grilled Filet Mignon
	Slow-Roasted Lamb Shoulder

	Skewers loaded with marinated and grilled seasonal vegetables, such as bell peppers, eggplant, and cherry tomatoes. Served with a tangy chimichurri sauce and a side of quinoa pilaf
	A vegan twist on the classic shepherd's pie, featuring a savoury filling of lentils, carrots, peas, and onions, topped with a creamy layer of mashed sweet potatoes. Served with a side of steamed green beans
	Tender and juicy filet mignon grilled to your preference and served with a red wine reduction, accompanied by roasted baby potatoes, and seasonal vegetables
	Tender and juicy lamb shoulder slow roasted with aromatic spices and herbs, served with a rich lamb jus. Served with creamy mashed potatoes and buttered green beans.

	15.45
	17.90
	19.70
	21.20




	Desert



	Coconut Macaroons
	Sticky Toffee Pudding
	Salted caramel Cheesecake
	Treacle Tart


	Deliciously chewy and sweet coconut macaroons made with shredded coconut, egg whites, and a hint of vanilla. Gluten-free and perfect for coconut lovers. Served with a drizzle of melted chocolate on top.
	A classic British dessert consisting of a moist sponge cake made with dates, covered in a luscious toffee sauce, and served with a scoop of vanilla ice cream or a dollop of clotted cream.
Vegan version available
	Creamy cheesecake with a luscious, salted caramel swirl, topped with whipped cream and a sprinkle of sea salt.

	A traditional British dessert made with a sweet and sticky filling of golden syrup, breadcrumbs, and lemon zest, baked in a buttery pastry crust. Served with a scoop of clotted cream or a drizzle of custard.

	8.90
	9.30
	7.88
	8.80


We are committed to providing a safe and enjoyable dining experience for all our guests. If you have any questions or concerns about allergens or dietary restrictions, please feel free to speak with our knowledgeable staff who will be happy to assist you.
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	Sauvignon Blanc
	Chardonnay
	Pinot Noir
	Merlot


	A crisp and refreshing white wine with vibrant citrus and tropical fruit flavours. Perfectly pairs with seafood dishes and light salads.
	A well-rounded and creamy wine with notes of ripe apple, pear, and vanilla. Complements creamy pasta dishes, roasted dishes, and seafood.
	A smooth and velvety red wine with flavours of black cherry, plum, and chocolate. Complements roasted meats, pasta dishes, and mushroom-based recipes
	A rich and fruity red wine with dark berry flavours, hints of spice, and a velvety texture. Well-suited for pairing with grilled meats, lamb, and flavourful cheeses.


	8.78
	8.40
	9.20
	8.40



	Cocktails Menu


	Sloe Gin Fizz
	Royale Tea
	Berry Sparkler (Mocktail)

	Virgin Mojito
	Shirley Temple

	A British favourite, this cocktail features sloe gin, freshly squeezed lemon juice, a hint of simple syrup, and a splash of soda water. Served over ice and garnished with a lemon slice or a maraschino cherry, it's a light and refreshing drink with a hint of fruitiness.
	An homage to the traditional British afternoon tea, this cocktail blend gin, Earl Grey tea-infused simple syrup, fresh lemon juice, and a splash of tonic water. Served over ice and garnished with a lemon twist or a sprig of lavender, it's a delightful and refreshing drink.
	A fruity and effervescent mocktail that combines mixed berries (such as strawberries, raspberries, and blueberries) with sparkling water or soda. Sweetened with a touch of simple syrup and garnished with a skewer of fresh berries, it's a delightful and vibrant drink
	A refreshing and zesty mocktail made with muddled fresh mint leaves, lime juice, simple syrup, and soda water. Served over ice and garnished with a sprig of mint and a lime wedge, it's a classic choice for those who prefer a non-alcoholic option.
(Alcoholic version available)
	A classic mocktail loved by all ages. It combines ginger ale or lemon-lime soda with grenadine syrup, and it's typically garnished with a maraschino cherry. Served over ice, it's a nostalgic and sweet option

	8.90
	8.40
	7.60
	7.90
	8.20

	
Beer - Soft drinks - Hot drinks


	Corona                6.70
	Oatmeal shout        6.40
	Scotch Ale             6.60
	Thirsty Cross         6.20
	Strongbow       6.30


	Coke                    2.80
	Fanta                    2.80
	Schweppes             2.80
	Spring water           2.30
	Sparkling Water 2.30

	Expresso               2.80
	Cappuccino            3.20
	Late                      3.20
	English tea             2.80
	Hot chocolate    3.20




At Trinity Hotel and Restaurant, we are committed to promoting responsible alcohol service and adhering to legal requirements. We have implemented a strict policy of not serving minors with alcohol. We appreciate your understanding.
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