






Food & Beverage Operations


PART 1: Restaurant Concept
At Hotel Trinity, in the very heart of the United Kingdom, we offer a restaurant concept called "Epicurean Delights,” This innovative culinary concept can be regarded as a contemporary interpretation of the traditional fine dining tradition. The establishment caters to a sophisticated and diverse clientele, placing a strong focus on the appreciation of innovative gastronomy within an aesthetically pleasing setting.
To provide a great dining experience for hotel guests and locals, Epicurean Delights' menu was tailored to their tastes. Our customers include families and friends celebrating important milestones, business people hosting formal dining gatherings, and foodies seeking new experiences.
We offer a tasty mix of imported and local dishes. It showcases the best gastronomy while taking influence from around the world. Customers will experience a diversity of flavors, textures, and preparation methods throughout each meal. Every bite reflects our chef's dedication to quality and innovation.
The Truffle Infused Oysters are the first flavorful destination on our gastronomic adventure. These just shucked oysters are as beautiful as they are delicious, with a tantalizing blend of textures and flavors. The subtle embrace of black truffle oil complements their inherent brininess well. This combination serves as a sublime curtain raiser to the excellent meal we provide. 
For pure delight, order Foie Gras Terrine. This lavish supper is a tasty concert. Velvet duck liver terrine with toasty brioche and fig compote complements foie gras. This innovative recipe shows our commitment to excellent cuisine. 
In our culinary sequel, Sous Vide Lobster Tail shines. Our culinary skills shine here. A slow-cooked lobster tail is a classy main. The saffron-infused risotto makes every grain taste great, and the lemon beurre blanc drizzle adds a luxury touch. This stunning entrée showcases our commitment to quality and our chefs' ability.
Our Prime Angus Ribeye is our menu's highlight, sure to please beef lovers. Carefully aged 14-ounce dry-aged ribeye served with truffle oil-flavored mashed potatoes and a rich red wine sauce. This dish is our culinary masterpiece and carnivores' fantasy. 
The Decadent Chocolate Fondue, made with Belgian chocolate, fresh strawberries, marshmallows, and biscotti, is the restaurant's dessert finale. Vanilla, lavender, and Earl Grey crème brûlée infusions create a delicate dance of flavours in the Crème Brûlée Trio. Both desserts make eating memorable.
[bookmark: _GoBack]On this special culinary journey, our sommelier has meticulously picked wines to complement each meal. Your meal can be enhanced with Wine Pairing service. "Love Elixir" and "Passion Sparkle," our Signature Cocktails, are the perfect blend of flavour and refinement.
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