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[bookmark: _heading=h.gjdgxs]Introduction
The study is based on a vast menu of hotel trinity situated in London, United Kingdom. The study aims at providing a list of menus which includes drinks, meals, desserts, starters, and so on. The study is also going to provide all information regarding the payment system in the restaurant. Besides this, the study is also going to provide all guidelines for covid-19 along with the time availability of the restaurant as well.

	[bookmark: _heading=h.30j0zll]Menu
VELVET CLOUD UK’S FIRST
· Floating on Cloud 9 	$8.95
(made with Fresh berries, apple and elderflower and Gordon’s Gin)
AROMATIC BUBBLE 
· Strawberry Blast $9.00
(made with fresh strawberries, mint, and limes)
· Frootosz  $9.50
(made with mixed fruits) 
· Mango Mania $8.00
(made with fresh mangoes)
SPECIAL FAVOURITES
· Rose in Pink $10.00
(made with fresh rose berries, elderflowers, and limes)
· Fruitily Heaven $10.00
(made with fresh mixed fruits, fresh limes, and fresh raspberries)
· Berry Blast $9.00
(made with fresh berries and limes)
VIRGIN MOJITO
· Love of Licchies $9.00 
· Heavenly Fruity Blast $9.00
PREMIUM CHAMPAGNE
· Sparkling Rosy Mania (250 ml) $30
· Luxurious Gold (250 ml) $30
· Le Petit Beret Blanc de Blanc (250ml) $35.00
(Twelve-month-old Riesling that is bright and fresh with refined aromas of apple, lime, honey, and almond)
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Restaurant


24, DownTown Street, London.
Website: www.trinity.org.in.uk 


	BEVARAGES 
JUICES
· Mango Juice  $4.00
(made with fresh mangoes and it is sugar-free)
· Strawberry Juice  $4.00
(made with fresh strawberries and it is sugar-free)
· Lemon Juice  $4.00
(made with fresh limes and it is sugar-free)
· Apple Juice  $4.00
(made with fresh apples and it is sugar-free)
· Pineapple Juice  $4.00
(made with fresh pineapples and it is sugar-free)
· Orange Juice $4.00
(made with fresh oranges and it is sugar-free) 
· Pomegranate Juice  $4.00
(made with fresh pomegranate and it is sugar-free)
· Mixed Fruit Juice  $4.00
(made with various mixed fruits and it is sugar-free)
· Litchi Juice  $4.00
(made with fresh lychees and it is sugar-free)
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24, DownTown Street, London.
Website: www.trinity.org.in.uk 


	

MAIN COURSE
STARTERS
Veg
· Burrata bruschetta $20.00
· Salt-baked beetroot with feta & pickled onions $20.00
· Broccoli & potato croquettes $15.00
· Veg burgers $16.00
NonVeg
· Home Special Fish Balls $15.00
· Home Special Meatballs $ 20.00
· Beef Stuffs $20.00
· Meet Drum Sticks $ 20.00
· Chicken Burger $17.00
SOUPS
Veg
· Tomato Soup $15.00
· Creamy Potato Soup $16.00
· Mixed Vegetable Soup $ 17.00
Non-Veg
· Chicken Soup $ 18.00
· Prawn Soup $17.50
SANDWICHES
· French Slick $12.00
· Chrissy Wissy Slim Dip $12.50 
· Crispy Dip $12.50
· Cheesy Fantasy $12.00

	

MEALS
· Fish and Chips $20.00
(served with chips and cooked with crispy battered fish)
· Bangers and Mash $25.00
(served with mashed potatoes and onion gravy and cooked with sausages) 
· Sunday Roast $50.00
(comprises of grilled meat, baked potatoes, and a variety of sides, including cranberry sauce, bruschetta, or redcurrant jelly, as well as Yorkshire pudding, stuffing, gravy, and other dipping sauces)
[image: ]

	Desserts
CREAMY CREATIONS
· Chocolate Pastry $5.00
	(made with cocoa, and chocolate, and served with a red cherry on the top)
· Vanilla Pastry $5.00
(Served with red cherry and made with condensed milk)
· Butterscotch Pastry $5.50
(made with pure butter and served with small choco balls)
· Chocolate Pudding $6.00
(made with Ferrero rocher chocolate and served with a creamy sauce)
· Milk Pudding $4.00
(made with milk, a little bit of butter and vanilla essence and served with cherries)
· Choco Mousse $10.00
(made with chocolate, cocoa, and small choco balls)
· ChotoButtery Moose $10.00
(made with chocolate with buttery flavour, vanilla cream and served with red cherry)
· Vanilla Moose $10.00
(made with pure vanilla cream, and milk, and served with cherry)
· Crispy Choco Pie with Choco Chips $9.00
(made with Ferrero rocher and served with choco chips)

	Ordering
· To order and book food for delivery or make a reservation for restaurants call on [+44081298586]
· Available on Uber Eats, Zomato, Food Hub, Just Eat, and Deliveroo.
· Order food direct at a restaurant by connecting to the website www.trinity.org.in.uk 
Covid-19 Guidelines
· All customers are requested to wear a mask and then enter the restaurants. Hand Sanitiser will be provided by the restaurant staff. It is a request to use sanitiser. 
· Social distance is maintained all the time.
· Maintaining hygiene is the utmost priority of restaurant management. 
· If food is ordered the delivery will be made in a contactless manner.
[bookmark: _heading=h.1fob9te]Payments
· All types of Debit cards and Credit cards are accepted in this restaurant.
· Online payment through Google Pay and Apple Pay is also available.
Available Time
Monday to Friday: 10 AM- 10 PM
Saturday: 11 AM - 10 PM
Sunday:  11 AM - 11 PM


[bookmark: _heading=h.3znysh7]Conclusion
The entire study is based on a vast menu of the hotel Trinity, United Kingdom. The entire menu consists of delicious foods in terms of drinks, meals, starters, desert, and so on. Vast details regarding the covid-19 guidelines, along with connecting with the restaurant via online website, phone, and so on have been provided in the study. 
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