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Contact 07765845598

Trinity Hotel

Starters

Roasted quail, waterloo custard, onion chutney, 

pickled walnut 

£37  V/E

Torched Cornish mackerel, wasabi yoghurt, 

bonito jelly, radish 

£35  

Roasted veal sweetbread, macadamia cream, 

nocellara olive, pork crackling

£39

Tempura courgette flower, homemade ricotta, 

London honey, basil, olives

£32  V

'Green Salad': cucumber, sumac labneh, dill 

vinaigrette, toasted pistachio

£30  V,V/E

Mains

Galloway beef fillet, roasted cauliflower, lovage 

salsa, autumn truffle

£60 

Devonshire duck breast, delica pumpkin, confit 

parsley root, pumpkin seed emulsion

£64

Cornish monkfish, crushed courgette, basil, 

Kalamata olive, citrus butter

£58

Confit parsley root, delica pumpkin, pumpkin seed 

emulsion, bitter leaves 

£45  V,V/E

Roast John Dory, grilled onion emulsion, artichoke, 

garlic & anchovy cream

£62

Dessert

Rice pudding, milk jam, burnt milk tuile, 

pear and sherry rocks

£25 V/E

61% & 33% chocolate crémeux, 

whipped nougat, peanut

, 

praline  

£27 

V/E

Islands Chocolate mousse, malt sabayon, 

cocoa nib, coffee liqueur, marsala 

£26  

V/E

Lichfield Street, Tamworth, B79 7BZ

V-Vegetarian      V/E-Vegan
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Contact 07765845598

Trinity Hotel

Starters



Roasted quail, waterloo custard, onion chutney, pickled walnut £37  V/E



Torched Cornish mackerel, wasabi yoghurt, bonito jelly, radish £35  



Roasted veal sweetbread, macadamia cream, nocellara olive, pork crackling £39



Tempura courgette flower, homemade ricotta, London honey, basil, olives £32  V



'Green Salad': cucumber, sumac labneh, dill vinaigrette, toasted pistachio £30  V,V/E





Mains



Galloway beef fillet, roasted cauliflower, lovage salsa, autumn truffle £60 



Devonshire duck breast, delica pumpkin, confit parsley root, pumpkin seed emulsion  £64



Cornish monkfish, crushed courgette, basil, Kalamata olive, citrus butter £58



Confit parsley root, delica pumpkin, pumpkin seed emulsion, bitter leaves £45  V,V/E



Roast John Dory, grilled onion emulsion, artichoke, garlic & anchovy cream £62








Dessert 



Rice pudding, milk jam, burnt milk tuile, pear and sherry rocks £25 V/E



61% & 33% chocolate crémeux, whipped nougat, peanut, praline  £27 V/E



Islands Chocolate mousse, malt sabayon, cocoa nib, coffee liqueur, marsala £26  V/E





























Lichfield Street, Tamworth, B79 7BZ

V-Vegetarian      V/E- Vegan
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Main courses

Clear Chicken Soup baby vegetables, egg 

noodles 

£13

CRUNCHY VEGETABLE STICKS Marie Rose 

sauce, zesty lemon-avocado dip 

£13 (V, V/E)

EGG FRIED RICE WITH TIGER PRAWNS

Mixed vegetables, soya sauce 

£15

DOVER SOLE GOUJONS fries, home-made 

tartare sauce 

£17

GRILLED SCOTTISH SALMON & TOMATO 

COMPOTE crushed potato, fine means 

£23

CHERRY TOMATO & BOCCONCINI SKEWERS 

Nut free basil pesto dip 

£17 (V, V/E)

Desserts

TIRAMISÙ

£16

CHOCOLATE AND WALNUT 

BROWNIE

£16

STICKY TOFFEE PUDDING

£18

ICE CREAM SELECTION

£9

Juices

ORANGE 

£8

CRANBERRY 

£7

APPLE 

£8

PINEAPPLE 

£7

GREEN 

£8

Soft Drinks (330ml)

House Lemonades 

£9

Coke/Diet Coke/Coke Zero 

£5

Fever Tree 

£5

Fentimans

£7

V-Vegetarian      V/E- Vegan
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Main courses



Clear Chicken Soup baby vegetables, egg noodles £13



CRUNCHY VEGETABLE STICKS Marie Rose sauce, zesty lemon-avocado dip £13 (V, V/E)



EGG FRIED RICE WITH TIGER PRAWNS Mixed vegetables, soya sauce £15



DOVER SOLE GOUJONS fries, home-made tartare sauce £17



GRILLED SCOTTISH SALMON & TOMATO COMPOTE crushed potato, fine means £23



CHERRY TOMATO & BOCCONCINI SKEWERS Nut free basil pesto dip £17 (V, V/E)



Children’s Menu

Desserts



TIRAMISÙ £16



CHOCOLATE AND WALNUT BROWNIE £16



STICKY TOFFEE PUDDING £18



ICE CREAM SELECTION £9

Juices



ORANGE £8



CRANBERRY £7



APPLE £8



PINEAPPLE £7



GREEN £8

Soft Drinks (330ml)



House Lemonades £9



Coke/Diet Coke/Coke Zero £5



Fever Tree £5



Fentimans £7









V-Vegetarian      V/E- Vegan
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Cocktails (120ml)

Salt Toffee Colada

£14

Salt Toffee Colada 

£15

Elderflower Spritz 

£16

Aperol Spritz 

£13

Tropical Island 

£16

Spirits (50ml

) 

Johnnie Walker Black

£17

Bulleit 

£17

Woodford 

£15

Blanco Tequila 

£15

Ketel One 

£14

Ciroc Blue 

£14

Grey Goose 

£13

Beer  Draught (500 ml)

Amstel 

£8

Asahi Super Dry 5% 

£10

Peroni Nastro Azzurro 

£10

Beavertown Neck Oil 

£11

Guinness 

£11

Wines Bottle

Bolney Estate Bubbly Brut 

£80

Perrier-Jouet Grand Brut 

£90

Veuve ClicquotYellow Label Brut 

£95

Dom Perignon Brut Vintage 

£175

Pinot Grigio Brume di Monte 

£48

Sancerre Anthony Gerard 

£70

Ch des Antonins (Bordeaux Supérieur) 

£55

Alpha Zeta Ripasso 

£48
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Drinks

Cocktails (120ml)



Salt Toffee Colada £14



Salt Toffee Colada £15



Elderflower Spritz £16



Aperol Spritz £13



Tropical Island £16

    Spirits (50ml) 



Johnnie Walker Black £17



Bulleit £17



Woodford £15



Blanco Tequila £15



Ketel One £14



Ciroc Blue £14



Grey Goose £13



Beer  Draught (500 ml)



Amstel £8



Asahi Super Dry 5% £10



Peroni Nastro Azzurro £10



Beavertown Neck Oil £11



Guinness £11



               Wines Bottle



Bolney Estate Bubbly Brut £80



Perrier-Jouet Grand Brut £90



Veuve Clicquot Yellow Label Brut £95



Dom Perignon Brut Vintage £175



Pinot Grigio Brume di Monte £48



Sancerre Anthony Gerard £70



Ch des Antonins (Bordeaux Supérieur) £55



Alpha Zeta Ripasso £48













image5.jpeg

lnﬁ‘n.a €
~’ «\
<

6\ 3\






image6.jpeg







image7.jpeg







image8.jpeg







image2.png







image3.png









LRy |






image6.emf


Boussard, S (2021) Food and Beverage Management in the Luxury Hotel Industry. New York: Business Expert Press



Brown, D. R., TotalBoox and TBX (2013) The Restaurant Manager’s Handbook : How to Set Up, Operate, and Manage a

Financially Successful Food Service Operation. 4th Edition. Atlantic Publishing Group



Davis, B., Lockwood, A., Pantelidis, I.S., and Alcott, P. (2018) Food and Beverage Management. 6 edn London:

Routledge.



Foskett, D., Paskins, P., Pennington, A. and Rippington, N. (2021). The Theory of Hospitality and Catering, 14th Edition.

[online] Google Books. Hodder Education. Available at:

https://www.google.co.uk/books/edition/The_Theory_of_Hospitality_and_Catering_1/yYD-

DwAAQBAJ?hl=en&gbpv=1&dq=The+Theory+of+Hospitality+and+Catering%22+by+David+Foskett [Accessed 1 Nov.

2023].
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The restaurant's concept has been carefully thought out to offer an unforgettable meal that reflects luxury and culinary mastery. Designed with a

refined clientele in mind, this place is a sanctuary for individuals who like fine dining as well as the luxurious, exclusive atmosphere that goes

along with it. Wealthy consumers who want more than simply food are part of the target market as they want a sensory experience that

acknowledges the skill of the culinary arts and takes the senses on a trip via taste (Foskett et al., 2021). The menu, which combines heritage and

innovation, is a tribute to this concept and is intended to draw in customers who value the subtle symphony of flavours and the origin of products.

Firstly, meals like "Roasted quail with waterloo custard and pickled walnut" present a complex range of flavours and textures, setting the

foundation for the development of the culinary story. In a comparable way, "Torched Cornish mackerel with wasabi yoghurt" introduces an intense

harmony of flavours that both challenges and thrills the taste. Furthermore, the restaurant's dedication to quality can be seen in its major meals.

Recipes such as "Devonshire duck breast with confit parsley root" and "Galloway beef fillet with autumn truffle" offer modern interpretations on

regional ingredients that pay attention to British culinary tradition while also looking to the future (Davis et al., 2018). On the other hand, the

restaurant's desserts are designed to make a lasting impact on guests after their meal. Dishes like "Rice pudding with milk jam" generate feelings

of familiarity and nostalgia, while "61% & 33% chocolate crémeux" satisfy more extravagant cravings. With options like "TIRAMISë" and

"CHOCOLATE AND WALNUT BROWNIE" on the kids' menu, the restaurant aims to maintain its high standards while providing exceptional

meals for all age groups (Brown, TotalBoox, and TBX (2013). The cuisine selection is complemented by an extensive selection of beverages,

including historic and modern selections such as "Dom Perignon Brut Vintage," which offer ideal combinations that improve the culinary

experience. This restaurant is intended to be an institution that sits at the intersection of culinary innovative and tradition, offering a meal that is

designed to be enjoyed, spoken about, and recalled. It serves as evidence of the ability of food to motivate, delight, and captivate people as well

as to nourish them (Boussard, 2021).
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Restaurant concept

The restaurant's concept has been carefully thought out to offer an unforgettable meal that reflects luxury and culinary mastery. Designed with a refined clientele in mind, this place is a sanctuary for individuals who like fine dining as well as the luxurious, exclusive atmosphere that goes along with it. Wealthy consumers who want more than simply food are part of the target market as they want a sensory experience that acknowledges the skill of the culinary arts and takes the senses on a trip via taste (Foskett et al., 2021). The menu, which combines heritage and innovation, is a tribute to this concept and is intended to draw in customers who value the subtle symphony of flavours and the origin of products. Firstly, meals like "Roasted quail with waterloo custard and pickled walnut" present a complex range of flavours and textures, setting the foundation for the development of the culinary story. In a comparable way, "Torched Cornish mackerel with wasabi yoghurt" introduces an intense harmony of flavours that both challenges and thrills the taste. Furthermore, the restaurant's dedication to quality can be seen in its major meals. Recipes such as "Devonshire duck breast with confit parsley root" and "Galloway beef fillet with autumn truffle" offer modern interpretations on regional ingredients that pay attention to British culinary tradition while also looking to the future (Davis et al., 2018). On the other hand, the restaurant's desserts are designed to make a lasting impact on guests after their meal. Dishes like "Rice pudding with milk jam" generate feelings of familiarity and nostalgia, while "61% & 33% chocolate crémeux" satisfy more extravagant cravings. With options like "TIRAMISë" and "CHOCOLATE AND WALNUT BROWNIE" on the kids' menu, the restaurant aims to maintain its high standards while providing exceptional meals for all age groups (Brown, TotalBoox, and TBX (2013). The cuisine selection is complemented by an extensive selection of beverages, including historic and modern selections such as "Dom Perignon Brut Vintage," which offer ideal combinations that improve the culinary experience. This restaurant is intended to be an institution that sits at the intersection of culinary innovative and tradition, offering a meal that is designed to be enjoyed, spoken about, and recalled. It serves as evidence of the ability of food to motivate, delight, and captivate people as well as to nourish them (Boussard, 2021). 
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