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"Botanica" at Hotel Trinity encapsulates a dining ethos where the bounty of the earth meets the refinement of an à la carte experience. Conceived as a verdant haven within the bustling city, "Botanica" is more than a restaurant; it's a celebration of plant-based cuisine crafted for the health-conscious and those with an environmental conscience. 

This culinary concept is designed for guests who value the interconnectedness of well-being and planetary health, recognizing the importance of a diet rich in vegetables, grains, and legumes. Sophisticated diners, not all of whom are vegetarians, are increasingly drawn to creative, flavourful, and nutritious plant-based options that "Botanica" will specialize in (Clark, 2023).

The menu at "Botanica" will be a homage to the earth's natural flavours, showcasing the versatility and depth of plant-based ingredients. Signature dishes like the 'Garden Harvest' will offer a colourful assortment of seasonal vegetables, while the 'Global Greens Bowl' will feature a nutritious blend of grains dressed with international flavours, each dish presented as an à la carte choice for patrons to curate their dining experience (Adams & White, 2022).

Immersing diners in an environment inspired by nature, "Botanica's" interior will reflect the serenity of a garden. Living walls, a profusion of plants, and natural lighting will create a tranquil space, inviting guests to relax and recharge. The atmosphere is designed to be a respite, a place where the diners can engage with the ethos of sustainable living (Taylor & Johnson, 2021).

Sustainability is the cornerstone of "Botanica's" philosophy. The restaurant will form close alliances with local organic producers, emphasizing a farm-to-table approach that not only brings the freshest ingredients to the table but also supports local agriculture and reduces carbon emissions. Zero-waste cooking techniques will be integral, ensuring that the restaurant’s practices minimize environmental impact while delivering culinary excellence (Foster, 2022).

The beverage program at "Botanica" will be thoughtfully curated to align with its sustainable and health-centric values. Organic wines, craft beers, and bespoke herbal infusions will be selected for their eco-friendly credentials and their ability to complement the plant-based menu, offering guests a complete dining experience that stays true to the restaurant’s green principles (Patel, 2021).

"Botanica" will offer a dining journey that is as much about celebrating the flavours of the earth as it is about embracing a lifestyle of health and sustainability. The à la carte menu is crafted not just to satiate hunger but to provide a culinary exploration that resonates with the soul, making every meal a testament to the art of eating well. 
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MENU

APPETIZERS
Eden's Embrace £8.50

A delicate ca

o of heirloom tomatocs and radishes. topped with a vegan basil aioli

Contains: Nuts (Almond-based aioli)
Forager's Delight - £7.00
Wild mushrooms sautéed with garlic and thyme. on a toasted sourdough

Contains: Gluten

Roots & Shoots - £9.00

Roasted baby beets and carrots served with a sunflower seed crumble and microgr

SALADS

Harvest Moon Salad - £10.00

Organic mixed greens, roasted squash, spiced peeans, and a cider vinaigretee.

Concains: Nuts

Ancient Grains and Greens - £12.00
A hearty mix of farro, quinoa, and kale, dressed with a lemon-tahini dressing,

Concains: Sesame

ENTREES

Garden Harvese Risoteo - £15.00

my Arborio rice with a medley of seasonal vegerables and a pesto drizzle.

Coneains: Dairy (Optional Vegan Version Available)
Botanica's Bounty - £18.00 per person

A family-style placter featuring grilled portobello sceaks, herb-infused polenta, and

scasonal vegerables.

Global Greens Bowl- £14.00

rant bowl of incernational flavors with nutrient-rich greens, grilled tof, and a
spicy peanut sauce.

Contains: Peanuts
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MENU

PLANT-BASED P

Tofu Tower - £16.00
Marinated tofu steaks seacked with a ratacouille of veg

Contains: Soy

- Legume Symphony — £13.50

A mix of lentils, chickpeas, and beans in a savory tomato-based stew wich a hint of

smoked paprika

ced Parfait - £6.00

Layers of chia seeds soaked in almond milk, fresh berries, and agave nectar

Coneains: Nuts

ender & Lemon Cake - £7.00

grant cake with a subtle citrus glaze

Contains: Gluten, Dairy (Vegan Version Available)

SPECIALTY DRINKS

Green

arden Smoothic - £5.00

A refreshing blend of spinach, green apple, and cucumber.
Herbal Infusion Elixirs - £3.50

House-made infusions with therapeutic herbs and spices

BEVERAGES

Botanical Brews — £4.00

An assorement of herbal teas sourced from local gardens.

Organic Wine Selection= Glass £6.00 | Bottle £22.00

A curated selection of organic wines that celebrate sustainable viticulture





