Hotel Concept
The Spice Boutique will be an immensely stunning and captivating addition to the already fabulous Hotel Trinity. The four-star establishment already has onsite bars and restaurants in many of their locations. The Spice Boutique will dazzle the already pleased and bemused guests.
The Spice Boutique will make you double take as it will feel, smell, taste, and sound as if you have just stepped onto the Bollywood stage. You will be welcome by a traditionally dressed host, that will escort you to your table. Tables will be private booths circling the main stage. Once seated, the drinks along with the food menu will be brought and you will make your delicious selection. 
Tables will be dressed in gold cutlery, plates and bowls will be matt black and contrast against the shiny black tables. Around the booths there will be rose gold flowers including lilies', lotoses, the black iris and other tropical flowers found in the region. On the main stage there will be a waterfall, the sound of flowing water just oozes excellence. Around the waterfall we will have an in-house belly dancer that will keep guests entertained while they wait for their mouth-watering cuisine. 
The menu has been carefully selected with the theme of excellence and luxury. The menu will serve no meat dishes and have extremely limited options as at The Spice Boutique we would rather have a small number of perfect dishes, rather than many dishes that are mediocre. We will work in partnership with the local food colleges and give a space to the up-and-coming Michelin chefs that will in the future pave the way. Which is also reflected in the price. 
The Spice Boutique will serve low alcohol as is the trend. As people enjoy taking care of themselves. The only alcoholic product that will be sold will be the Champagne we offer a range of prices to suit each visitor to our establishment. Champagne will. be flown in directly from Champagne, France. 
We hope everyone will enjoy our concept, the layout of the dining room and the style of service coupled with the entertainment will bring something new and exciting to London.
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The Spice Boutique

A la Carte Menu	
Welcome to The Spice Boutique, where you will find the pleasurable tastes of the East! Tantalizing meals that will leave your taste buds tingling and yearning for more..... All products are locally sourced with sustainability at the forefront of The Spice Boutique..... Once again welcome and we hope your time with us is memorable 	



Drinks 
Low Alcohol Cider					£6
Low Alcohol Beer					£6
Our Cider and Beer are sourced from the same establishment, paving the way for this new trend. We offer a range of flavours for you to try.
Low Alcohol Sparkling Wine 			£7
Choose from White, Rose or Red 	per Bottle		£31
Our Sparkling Wine is like no other you will have tasted, each colour has its own unique taste, the blending and aromatic tastes will leave you surprised. If you choose a glass and prefer the bottle as a treat, we will reimburse the price for the glass

Champagne 
Dom Perignon 					£200
Moet Chandon						£150
Lanson 							£45
All Champagne is directly flown in from France, no glasses are sold only bottles can be purchased

Sparkling Water					£5
Water							£4




Starters
Crips Lemon Sole
Locally sourced fresh from sea to plate Crisp Lemon Sole Fritters caught in  idyllic Brixham, Devon			
£11

Savoury Mini Vegetable Spring Rolls
Cooked this morning mini vegetable spring rolls filled with locally sourced seasonal vegetables. Lightly fried in Organic Olive Oil 			    
 £11

Flavourful Mini Kebahs
Mini Vegetable Kebahs filled with cauliflower rice, spinach, tomatoes, sweet potatoes, garlic, and red onions. All locally sourced and flavours can change to accompany the changing seasons 
£11
Condements to accompany the succulent starters 
Freshly churned creamy yogurt with crushed mint with a drizzle of lemon or lime juice 
Freshly churned creamy yogurt with crushed coriander with a drizzle or either lemon or lime juice
£3.49








Mains 
Fiery Spinach Masala
Fiery steamed spinach masala, seasoned in our signature spices
£24

Honey Roasted masala potatoes to accompany			
£9

Moist Jackfruit Chavval
Mosit Jackfruit Chavval fried in our signature spices, then roasted in a clay oven 
£24

Soft, melt in the mouth rice with a hint of lemon
Zest lemon and Coriander creamy yogurt to accompany 			
£7

Fresh Haddock caught in Peterhead, Scotland. Marinated in our signature spices Steamed and then grilled over smoky wood fire.
£33

Melt in the mouth Basmati Rice the tossed with chilli flakes which are made on site. 
Creamy churned yogurt with a hint of lime and zesty mint leaves to accompany  
£7








Desserts

Luxurious Cardamon Apple Crumble
Native to The British Isles, we have added our own twist on this traditional dessert. Served with freshly made creamy custard with hints of rhubarb. Our infamous Apple Cardamon Crumble will leave you wanting more 
£9

Luscious Milk Cake with Roasted Almonds
Our Milk Cake is one of the velvety, rich cakes you will ever try. Served with alomonds or without, inclusive of everyone. Locally sourced fresh milk, from farm to plate. This cake will leave you in a dreamy creamy haze.
£9


Lush Frozen Kulifi 
Our Lush Frozen Kulifi is our middle eastern ice cream, we offer a mixture of different flavours, which include Hazelnut & Almonds, Strawberries with blueberries or you can enjoy our Lush Frozen Kulifi as a stand-alone dessert with no added extras 
£7














