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,,TRINITY From City to Ocean,,


A fish restaurant on the water terrace is a unique and exciting concept that could create a memorable dining experience for customers. The restaurant could be designed to provide a luxurious and relaxing atmosphere with an emphasis on fresh and delicious seafood dishes.
From the moment customers step onto the terrace, they can be greeted by a friendly host or hostess and directed to their table. The restaurant could have an open plan with panoramic windows, allowing customers to enjoy stunning views while dining.
The menu for the fish restaurant could be centered around fresh and sustainably sourced seafood, such as oysters, lobster, crab, and a variety of fish. The dishes could be prepared in a variety of styles, including raw bar, grilled, and pan-seared, and could be accompanied by a selection of delicious sides and sauces.
In addition to exceptional food,  restaurant could offer a range of high-end drinks and cocktails, as well as an extensive wine list. Special seafood platters for sharing could be provided along with other small bites and appetizers.
To optimize the experience, restaurant could be equipped with a small bar and deck area, where customers could enjoy drinks and take in the scenery. They can also make use of exhibition areas to watch how dishes were prepared live.
Moreover, the restaurant could be designed to cater to various events, such as corporate retreats, weddings, and birthday celebrations, providing an incomparable experience for guests. 
To ensure high-quality services, the management of restaurant can hire professional chefs and friendly staff to take care of customers. Cleanliness can also be a priority in order to ensure the customer's utmost satisfaction.
The promotion of the fish restaurant could focus on the exciting and unique dining experience of enjoying fresh sea delicacies. Further, emphasizing that the entire restaurant can improve new fish dishes seawaters from all culture.
There are several reasons why someone may choose a fish restaurant. Firstly, fish is known to be a great source of omega-3 fatty acids, which are essential for heart health. Many people are also trying to incorporate more seafood into their diet to enjoy the health benefits. Secondly, fish restaurants often serve seafood that is hard to obtain or prepare at home, such as lobsters, oysters, and squid. Finally, fish restaurants can offer a unique dining experience with a variety of dishes and preparations, from sushi to ceviche. Whether for health, taste, or a high-end dining experience, choosing a fish restaurant can be worth it.
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STARTERS

MAIN COURSE
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Blackened Catfish
catfish that has been coated
with spices and then seared in
a hot skilled served with
asparagus.

£12.00

Cioppino seafood
stew that typically contains a
mix of fish and shellfish , such
as mussels, clams, shrimp,
squid and white fish, with
tomato, broth, garlic and wine.

£16.00

Lobster

Thermidor cooked lobster
meat mixed with a creamy white
wine sauce topped with cheese
crust and oven baked

£15.0

Crab Legs steamed or
boiled crab legs, served with
melted butter and lemon
wedges and brokoli,

£12.00
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Trinity Sharing Plate:

Steamed shrimp or prawns with cocktail souce or aioli

Oyster on the half shell with mignonette sauce or lemon wedges

Crab served with lemon butter

Fish fillets brushed with olve o and herbs

Musseles or cloms with garlic and white wine £60.00
Lobster tailor claws served with drawn butter

Scallops seared with butter and garlic.
20 £ —

Trinity Sharing for All:

Griled shrimp, Crab Cakes, Smoked salmon, Grilled Octopus,
Oyster, Mussels, Calamari, baked Clams, seared Scallops, Lobster
Tails, grilled Prawns all served with side vegetables and souces.

£115.00

Please always inform the
restaurant staff of any allergies
or dietary restrictions you may

oo have so they can ensure your

waser food is safe for you to eat.
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