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Restaurant Theme: Academic refinement.

The restaurant concept at Hotel Trinity is distinguished for its exceptional fusion of culinary excellence and intellectual enrichment (Davis et al.,2018). This innovative concept creates an environment where nourishment goes beyond the physical realm, incorporating mental stimulation and promoting intellectually stimulating discussions. This location effectively combines culinary enjoyment with academic discovery, creating an atmosphere that accommodates both intellectual curiosity and culinary preferences (Wood, 2013).
Hotel Trinity's primary target demographic consists of academicians, professionals, intellectuals, and individuals who appreciate the combination of engaging conversation and sophisticated dining. The audience, characterised by their intellectual curiosity and discerning preferences, seeks out settings that effectively integrate fine dining with intellectual discourse, thereby fulfilling their desire for intellectual stimulation (Cousins, 2020).
The menu at Hotel Trinity has been carefully designed to align with Davis et al., (2018) emphasis on the significance of a menu that caters to the lifestyle and preferences of the clientele. The comprehensive and well-rounded selection caters to a diverse array of dietary requirements and personal preferences. The menu is divided into four categories, namely starters, main courses, desserts, and beverages, each offering a range of sophisticated options that embody the refinement and intricacy of academic culture (Brown et al., 2013).
In addition, the menu has been designed to accommodate the changing dietary preferences (Motarjemi and Lelieveld, 2014). To cater to the diverse dietary requirements of our clientele, a separate section has been dedicated to vegan and vegetarian options. Additionally, each dish has been meticulously selected with a steadfast dedication to preserving authenticity, enhancing flavour, and ensuring top quality, reflecting the refined taste of our clientele (Foskett et al., 2021).
Each meticulously prepared dish not only provides nourishment but also stimulates the mind, resulting in a sensory experience that caters to both the palate and the intellect. The selection of beverages has been thoughtfully curated to complement the varied culinary options, encompassing a spectrum of choices from premium wines to handcrafted coffees, catering to a wide range of preferences (Boussard, 2021).
The approach to operations management at Hotel Trinity has been specifically tailored to align with the distinctive concept and target demographic. As noted in Johnston's (2012), the restaurant's exceptional service standards are maintained by a team that demonstrates warmth and respect towards customers, resulting in a memorable dining experience (Zutshi, 2019).
To summarise, Hotel Trinity offers a unique dining experience that combines the realms of culinary artistry and academic inquisitiveness. The restaurant aims to redefine the dining experience for its discerning clientele by prioritising quality, variety, and sophistication in its menu selections and maintaining a service standard that aligns with its concept (Walker, 2017).
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Beverages



Cocktails 120ml



£25 Classic Champagne cocktail

£23 Rhubarb Crumble

£17 Kir Royali

£19 Long Island Iced Tea

£20 Negroni

£19 Pina Colada



                        Wines 750ml



£47 2019 MAURY, Domaine Pouderoux

£58 SAUTERNES, Château Laville 2016

£50THE BISHOP OF NORWICH 2018

£38 Dom Perignon 12.5% vol

£35 Laurent-Perrier Cuvée Rosé 12% vol

£46 E. Guigal Châteauneuf-Du-Pape, France 15% vol

£40 Altano Douro Rewilding Edition, Portugal 14% vol







             Beer 330ml



£6 Peroni Nastro Azzuro

£5 Corona Extra

£4 Bitburger Drive

£7 Thornbridge Jaipur

£7 Sandford Orchards Devon Red

£5 Rekorderlig Strawberry-Lime





                 Spirits 50ml



£11 Smirnoff Vodka

£10 Bombay Gin

£12 Chivas Regal Scotch Whisky

£9 Monkey 47

£13 Bombay Sapphire

£12 Chase Rhubarb & Bramley Apple



         Fizzy Drinks 330ml



£6 Coke 

£7 Fanta Orange

£9 Fresh juice

£11 Fentiman's Rose Lemonade

£3 Elderflower Sherbet

£8 Posh Lime & Mint



 Hot Drinks 



£5 Coffee

£4 Espresso

£4 Latte

£3 Hot Chocolate

£5 Irish Coffee

£4 Fresh Mint Tea
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TRINITY HOTEL

10 All Saints Passage, Huntingdon PE29 3LE

01480594035 

V-Vegetarian

V/E- Vegan

GF-Gluten Free  

GFA-Gluten Free Adaptable

Starters

£7.50 Ouse Oysters 175g (GF) 

Freshly shucked local oysters served on 

a bed of crushed ice with mignonette sauce   

£7.50 Riverside Clam Chowder 350g (GFA)

reamy clam chowder 

with locally sourced clams, potatoes, and fresh herbs, served with a side of rustic 

bread 

£7.50 Huntingdon Crab Cakes 200g (GFA)

delicate crab cakes 

made with local crab meat, served with a tangy remoulade

£7.50 College Hall Cucumber Sandwiches 200g (V) 

Traditional cucumber sandwiches made with thinly sliced cucumber, 

cream cheese, and fresh dill, served on crust-free, lightly toasted bread

£7.50 Scholar's Scotch Eggs 220g (GFA) 

Soft boiled eggs 

wrapped in quality sausage meat, rolled in breadcrumbs, and fried to a 

crispy golden brown, served with a tangy mustard sauce

Mains

£12 River Plaice 400g (GF) 

Pan-seared local plaice served on a bed of crushed new 

potatoes with a caper and brown butter sauce

£13   Ouse Bouillabaisse 350g (GF) 

A traditional Provencal stew featuring a variety 

of fresh, local seafood in a fragrant tomato and saffron broth

£11.50  Cambridgeshire Catch of the Day 370g (GF/GFA

) Locally caught fish 

of the day, prepared according to availability and seasonality

£11.50 TUTOR'S TOAD IN THE HOLE 400G (GFA) 

Traditional British dish 

featuring succulent sausages baked in Yorkshire pudding batter, served with mashed potatoes, rich 

onion gravy, and seasonal vegetables

£11.50 EDUCATOR'S ETON MESS CHICKEN 350G (GF) 

Grilled chicken breast 

topped with a creamy sauce of crumbled Eton Mess - meringue, strawberries, and whipped cream 

with roasted new potatoes and a side salad

Desserts

£4.80 Elderflower Panna Cotta 200g (V/GF) 

Creamy 

panna cotta infused with locally foraged elderflowers, served with a side 

of fresh berries

£4.80 Apple Crumble 250g (V/GFA) 

Traditional apple 

crumble made with locally grown apples, served with vanilla ice cream

£4.80 Cambridge Burnt Cream 200g (V/GF) 

A 

traditional English dessert, similar to crème brûlée, with a rich custard 

base and a contrasting layer of hard caramel

£4.80 Graduate's Gingerbread 200g (GFA

) Warm 

gingerbread cake served with a tangy lemon curd and a scoop of vanilla 

ice cream

Special Dietary Options

£3 Vegan Bouillabaisse 350g (V/E/GF) 

A flavorful 

tomato and saffron stew featuring a variety of seasonal vegetables and 

tofu

£3  Gluten-free Apple Crumble 250g (V/GF) 

Traditional apple crumble made with locally grown apples and a gluten-

free crumble topping, served with vanilla ice cream

£3 Dean's Vegan Shepherd's Pie 350g (V/E/GF) 

A 

delicious vegan alternative to a classic shepherd's pie, made with lentils, 

vegetables, and topped with a creamy mashed potato crust
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V-Vegetarian

V/E- Vegan

GF-Gluten Free  

GFA-Gluten Free Adaptable

Starters



£7.50 Ouse Oysters 175g (GF) Freshly shucked local oysters served on a bed of crushed ice with mignonette sauce   

£7.50 Riverside Clam Chowder 350g (GFA) reamy clam chowder with locally sourced clams, potatoes, and fresh herbs, served with a side of rustic bread 

£7.50 Huntingdon Crab Cakes 200g (GFA) delicate crab cakes made with local crab meat, served with a tangy remoulade

£7.50 College Hall Cucumber Sandwiches 200g (V) Traditional cucumber sandwiches made with thinly sliced cucumber, cream cheese, and fresh dill, served on crust-free, lightly toasted bread

£7.50 Scholar's Scotch Eggs 220g (GFA) Soft boiled eggs wrapped in quality sausage meat, rolled in breadcrumbs, and fried to a crispy golden brown, served with a tangy mustard sauce

Mains



£12    River Plaice 400g (GF) Pan-seared local plaice served on a bed of crushed new potatoes with a caper and brown butter sauce

£13   Ouse Bouillabaisse 350g (GF) A traditional Provencal stew featuring a variety of fresh, local seafood in a fragrant tomato and saffron broth

£11.50  Cambridgeshire Catch of the Day 370g (GF/GFA) Locally caught fish of the day, prepared according to availability and seasonality

£11.50 Tutor's Toad in the Hole 400g (GFA) Traditional British dish featuring succulent sausages baked in Yorkshire pudding batter, served with mashed potatoes, rich onion gravy, and seasonal vegetables

£11.50 Educator's Eton Mess Chicken 350g (GF) Grilled chicken breast topped with a creamy sauce of crumbled Eton Mess - meringue, strawberries, and whipped cream with roasted new potatoes and a side salad

Desserts



£4.80 Elderflower Panna Cotta 200g (V/GF) Creamy panna cotta infused with locally foraged elderflowers, served with a side of fresh berries

£4.80 Apple Crumble 250g (V/GFA) Traditional apple crumble made with locally grown apples, served with vanilla ice cream

£4.80 Cambridge Burnt Cream 200g (V/GF) A traditional English dessert, similar to crème brûlée, with a rich custard base and a contrasting layer of hard caramel 

£4.80 Graduate's Gingerbread 200g (GFA) Warm gingerbread cake served with a tangy lemon curd and a scoop of vanilla ice cream



Special Dietary Options



£3  Vegan Bouillabaisse 350g (V/E/GF) A flavorful tomato and saffron stew featuring a variety of seasonal vegetables and tofu

£3  Gluten-free Apple Crumble 250g (V/GF) Traditional apple crumble made with locally grown apples and a gluten-free crumble topping, served with vanilla ice cream

£3 Dean's Vegan Shepherd's Pie 350g (V/E/GF) A delicious vegan alternative to a classic shepherd's pie, made with lentils, vegetables, and topped with a creamy mashed potato crust















image9.png

&






image10.jpeg







image11.jpeg







image12.jpeg







image13.jpeg







image14.jpeg







image1.jpeg

VISA
. mastercard






image2.png







image3.png

peATs






image4.png







image5.png







image6.png







image7.png







image8.png

fsH








= 00000000 .





image2.emf
Beverages

Cocktails 120ml

£25 Classic Champagne cocktail

£23 Rhubarb Crumble

£17 Kir Royali

£19 Long Island Iced Tea

£20 Negroni

£19 Pina Colada

Wines 750ml

£47 2019 MAURY, Domaine Pouderoux

£58 SAUTERNES, Château Laville 2016

£50THE BISHOP OF NORWICH 2018

£38 Dom Perignon 12.5% vol

£35 Laurent-Perrier Cuvée Rosé 12% vol

£46 E. Guigal Châteauneuf-Du-Pape, France 15% vol

£40 Altano Douro Rewilding Edition, Portugal 14% vol

Beer 330ml

£6 Peroni Nastro Azzuro

£5 Corona Extra

£4 Bitburger Drive

£7 Thornbridge Jaipur

£7 Sandford Orchards Devon Red

£5 Rekorderlig Strawberry-Lime

Spirits 50ml

£11 Smirnoff Vodka

£10 Bombay Gin

£12 Chivas Regal Scotch Whisky

£9 Monkey 47

£13 Bombay Sapphire

£12 Chase Rhubarb & Bramley 

Apple

Fizzy Drinks 330ml

£6 Coke 

£7 FANTA ORANGE

£9 Fresh juice

£11 Fentiman's Rose Lemonade

£3 Elderflower Sherbet

£8 Posh Lime & Mint

Hot Drinks 

£5 Coffee

£4 Espresso

£4 Latte

£3 Hot Chocolate

£5 Irish Coffee

£4 Fresh Mint Tea


