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In the Swindon of the UK, one will find a restaurant called "Sabor de México", a hotel chain of Hotel Trinity, that serves up a menu that expertly combines traditional Mexican cuisine with innovative dishes. This restaurant idea is not only about eating; it's about showcasing the rich cultural fabric of Mexico via its cuisine. It caters to a clientele that varies from gastronomic explorers to those who want comfort in classic Mexican foods.
Locals and visitors alike who are looking for authentic Mexican cuisine are the intended customers. Sustainable eating is a priority for the restaurant, which hopes to attract foodies, explorers of other cultures, and eco-warriors. The "Sabor de México" menu, which draws off the work of Youssef and Spence (2021), aims to expose guests to a greater range of Mexican dining options while still paying homage to the country's culinary traditions and encouraging them to try new takes on old favourites.
The menu was designed to reduce food waste in an ethical and environmentally responsible way, using cues from Filimonau et al. (2021). The "Sabor de México" restaurant chain understands the need of minimising food waste, thus they've included food waste management measures into their business model.
Beginning with "Entradas" like "Sopa de Tortilla" and "Tostadas de Ceviche," two Mexican food mainstays, diners may peruse the menu. The variety of textures and flavours in these appetisers bode well for the rest of the dinner. In the next section, "Platos Principales," you'll find dishes like "Chile en Nogada" and "Carnes Asada" that demonstrate the range and sophistication of Mexican cuisine. The inclusion of these foods is in keeping with Rodriguez's (2022) assessment of the worldwide attraction with Mexican food, and it ensures that visitors will get as much cultural appreciation as they do for the food.
Vegan choices and nut-free meals are clearly labelled on the "Sabor de México" menu in response to consumers' growing interest in animal welfare and other ethical concerns. This consideration of food allergies and intolerances echoes Lawrence's (2019) discussion on the moral implications of our food choices and their impact on the environment.
Wines like "Valle de Guadalupe Cabernet Sauvignon" celebrate Mexican viticulture by showcasing local harvests and pairing well with hearty dishes. The carefully selected drinks complement the local flavour of the meal.
Finally, the restaurant's bright and colourful decor and welcoming atmosphere reflect the festivity of Mexican traditions, making "Sabor de México" a culinary destination that offers more than just a meal, promising an unforgettable cultural encounter, where each bite is a celebration of Mexico's gastronomic heritage.
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Sabor de México
A Mexican Culinary Journey

Entradas (starters)

Sopade Tortilla

Traditional tortilla soup with crispy strips, avocado, cheese, and a £56
tomayo-chili broth.

Tostadas de Ceviche

Fresh citrus-marinated fish on crispy tostadas with avocado and £6.1
spicy mayo.

Queso Fundido £5.0
Melted cheese with chorizo served with warm flour tortillas.

Taquitos Dorades

Crispy rolled tacos flled with chicken, topped with lettuce, sour £58
cream, and salsa.

Plates Principales (Main Courses)

Chile en Nogada

Poblano pepper stuffed with picadiiio topped with walnut sauce and £10.18
pomegranate seeds (N).

Came Asada

Grilled marinated steak with grilled scallions and nopales, served £11.00

with a side of beans and salsa.

Tacos al Pastor

Marinated pork tacos served with pineapple, onlons, and cllantro on £10.25
com tortillas.

Enchiladas verdes

Corn tortillas stuffed with chicken, topped with green tomatillo £875
sauce, melted ch . and sour crea

Postres (Desserts)
Pastel de Tres Leches
Sponge cake soaked in three kinds of milk, topped with w hipped £509
cream.
Flan de Caramelo £465
Creamy caramel flan served with a dollop of whipped cream. ’
Churros con Chocolate
Fried dough pastries dusted with sugar and cinnamon, serve with £4585
chocolate dipping sauce.
Helado de Nieve de Gamrafa

Hand<chumed traditional Mexican ice cream, avallable in assorted £440
favours.
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Red Wine
Valle de Guadalupe Cabemet sauvignon
Boiled red with Mavours of red fruits and Mowers, 2017
Baja California Tempranillo

Fine red lquor with notes of ripe frult and tobacc o.2019

£15.80 £36.00

£14.00 £42.00

White Wine

Casa Magoni Chardonnay

Crips white wine with mineral notes and hints of £14.50 £44.50
citrus 2019

Monte Xanic £15.00 £45.00
Fulkbolled with Mavours of grape and vanilla, 2020

Rose Wine

Brut Nature

Elegant and fruity, evoking the Freach Riviera 2020
Finca La Carrodilla Rosé

Refreshing and Nght with notes of strawberry and citrus, £25.50 £35.50
2021

£20.00 £35.00

Address:

3N Burford Road, Telephone: 0113456798
Swindon, Website: www.hoteltrinity/saborde.com
United kingdom

Restaurant Hours:
SaturdayThursday: 1:30pm-5:00pm
WednesdayFriday: 12:00pm -5:00pm

For private dinninginquiries or group reservations, please contract restaurant manager at 011 345
6798 or email us at saborde@gmail.com

(V) =Vegan (N) = Nut Added
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