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Restaurant Concept 
“In the demanding world of the restaurant industry, success is not solely reliant on exceptional food and service. Behind the scenes, strategic decisions greatly impact a restaurant's bottom line, and at the forefront of these is the art of menu engineering.” (Kumar, 2023). As a new restaurant in the Trinity Hotel chain the aim of our restaurant is to connect with the quests and offer them a calm and enjoyable experience. “Success in the restaurant industry is, in part, determined by boundary spanning service providers' ability to manage their emotions with the goal of providing excellent service while simultaneously authentically displaying the proper emotions to connect with the guest.” (Moreo, 2019).  
The restaurant is situated in the hotel reception proximity. The destination is suitable for any period of the year from spring booming to summer lights, autumn changing colours and winter tale. As winter is approaching out establishment will bring in an atmosphere of enchantment. The Christmas season ignites crackling log fires and festive carols within a friendly relaxing ambient. “We help provide the ambiance, the gentle buzz of conversation around the room”. (Johnston, R. , 2012).  
The restaurant menu for the period is adding to the seasonal warmth feeling. 
According to Dixon, Miscuraca, and Koutroumanis, (2018), in today’s world, individuals prefer the sourcing and serving of fresh and natural ingredients. Our menu is based on sustainability as most of the products are delivered from nearby farms and local producers. The menu is aligned to food safety regulations and are a direct reflection of our chef dedication and experience. 
Our primary clients are represented by the hotel quests, looking for a local, traditional experience as well as families, corporate employees, friends, that would like to celebrate their special events in a remarkable atmosphere. For dining out, our establishment is perfect for couples or families aiming for tranquillity and peace. 
“A special occasion is one of the most common reasons for eating out. Such family events as birthdays and anniversaries, special dates (Christmas, New Year’s, Valentine’s Day and Halloween) or a special event (a christening or passing examinations) are all reasons for celebration and eating out. Equally, people may decide to go to a restaurant for no other reason than to dine socially with friends.”(Davis, 2018). Our restaurant is ready for each reason and our menus are created based on the dine out reason. 
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3 COURSES £44.95

STARTERS 914

OAK SMOKED SALMON i,

CRISPY CAPERS, DILL, LEMON SOUR CREAM, TOASTED CROSTINI & “ﬁ
TARTE TATIN (VE) ,-’,’(

CRISP PUFF PASTRY TOPPED WITH ROASTED SHALLOTS, RED WINE & ARMAGNAC ',"-,;

CHICKEN LIVER PARFAIT
SERVED WITH RED ONION CHUTNEY & CROSTINI

PORCINI MUSHROOM ARANCINI (V)
RUSTIC TOMATO SAUCE, GRAN MORAVIA CHEESE, BASIL

MAINS

ROAST TURKEY A
ROASTED POTATOES, GLAZED CARROTS & PARSNIPS, ROASTED SPROUTS, PIGINA

BLANKET, PORK & APRICOT STUFFING, YORKSHIRE PUDDING, CRANBERRY SAUCE, }5!: L]
GRAVY ’

SPINACH, BUTTERNUT SQUASH & CRANBERRY TART (VE)
ROASTED POTATOES, ROASTED SPROUTS, GLAZED CARROTS & PARSNIPS,
YORKSHIRE PUDDING, GRAVY

GRILLED SEA BASS & KING PRAWNS

SERVED ON A BED OF DAUPHINOISE POTATO. DRIZZLED IN CREAMY SEAFOOD &
PROSECCO SAUCE

ROASTED BELLY OF PORK
SERVED WITH BRAISED RED CABBAGE & CIDER JUS
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DESSERTS

CHRISTMAS PUDDING
CRISSPICED FRUIT COMPOTE, HOT BRANDY CUSTARD

RICH CHOCOLATE GANACHE (V)
SERVED WITH A REFRESHING RASPBERRY SORBET

BAKED VANILLA CHEESECAKET
SERVED WITH SEASONAL FRUITS

MANGO & COCONUT PANNA COTTA)
PASSION FRUIT & OAT BISCUIT CRUMB

DRINKS

SPARKLE THE EVENING WITH A GLASS OF PROSSECO
ON ARRIVALL

CELLAR SELECTION OF RED OR WHITE WINE
(1/5 BOTTLE PER PERSON)

COFFEE & FRESH BREWED TEA

WHOLE PARTY MUST ORDER FROM THE SAME MENU OR PACKAGE.
DEPOSIT REQUIRED TO SECURE BOOKING.
CHILDREN MENU AVAILABLE UPON REQUEST.
FULL T&CS APPLY,
PLEASE SPEAK TO OUR LOVELY TEAM FOR EXTRA ADDING TO YOUR PACKAGE AND SUPPORT

BEFORE YOU ORDER YOUR FOOD AND DRINKS, PLEASE SPEAK TO OUR STAFF IF YOU HAVE AN ALLERGY OR
INTOLERANCE. DESPITE EFFORTS TO PREVENT CROSS-CONTAMINATION, WE DO USE ALLERGENS IN OUR
KITCHEN AND ANY OF OUR DISHES MAY CONTAIN TRACES OF ALLERGENS.





