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Part 1: Restaurant Concept 
At the Hotel Trinity, we provide top-notch gastronomy. Here at Tastes of Heritage, we transcend borders to immerse ourselves in a kaleidoscope of tastes, fragrances, and traditions of culture.
Beyond just a supper is what our esteemed visitors want. They want for genuine cultural connections centred on cuisine. Individuals that enjoy diversity, food narratives, and recipes are drawn to our approach. For groups of neighbours, relatives, and individuals, Flavours of Antiquity offers a great eating encounter.
Menu: Our thoughtfully designed menu honours international cuisine. Every meal respects the original flavour and preparation methods. Food and sources of motivation:
Enjoy global tapas-inspired bite-sized entrees at our dining establishment. Spanish patatas bravas, Indian sausages, Lebanese mezze, and Mexican tortillas are a few examples of international tapas. With this choice, diners can sample a variety of cuisines at once.
Fusion Innovations: These hybrid dishes gracefully meld the best elements of several different cuisines. We serve Thai-inspired Pizza, Italian Samurai Rolls, and Korean Tacos. By fusing unexpected tastes, we demonstrate to those who attend the infinite potential of taste fusion.
We value timelessly great classics. Our classic dishes feature American barbecued ribs, Moroccan tagine, Japanese Tempura, and French coq au vin. These dishes provide identifiable tastes when exploring the globe.
Vegan & Vegetarian Delights: We feature vegan and vegetarian cuisine from around the world and the rising demand for food made from plants. Our distinctive organic meals include Thai Green Curry with Tofu, Mediterranean Eggplant Moussaka, and Mexican Jackfruit Tacos. These meals satisfy an assortment of nutritional requirements while showcasing an array of vegan and animal-free components.
Dessert Journeys: My delicacies visit different countries. The cultural representation of each dessert invites guests to savour the universal language of sweets.
Menu choices are made because we think that food can bring people together and build connections. By providing a variety of tastes and countries at one time, international appetisers promote cooperation and discussion. Fusion innovations are fascinating and demonstrate the imaginative potential of combining materials and cooking methods. Foods from the past demonstrate their genuineness and cosiness. Options that are vegan and animal-free reflect our variety and satiate the rising need for foods made from plants. Finally, the dessert menu honours the decadent customs of other cultures.
Last but not least, the flavours of History invites tourists to sample the rich variety and complexity of international food.
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Traditional Flavours

BY HOTEL TRINITY


T a p a s-I n s p i r e d Bites (£6.95 each)
Spanish Patatas Bravas
Indian Sausages
Lebanese MezZe
Mexican T o r t i l l a s

Fusion Innovations (£12.95 each)
 Thai - Inspired Pizza
  I t a l i a n Samurai Rol l s
  Korean Tacos

Timeless Classics (£18.95 each)
American Barbecued Ribs Moroccan Tagine Japanese Tempura French Coq au Vin
Vegan & Vegetarian Delights (£15.95 each)
Thai Green Curry with Tofu Mediterranean Eggplant Moussaka
Mexican J a c k f r u i t Tacos
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Dessert Journey (£8.95 each)
Tiramisu (Italian)
Baklava (Middle Eastern)
Flan (Spanish)
Matcha Green Tea Mochi
(Japanese)
Alcoholic Beverages:
Red Wine: Cabernet Sauvignon (£28.00 per bottle)
White Wine: Chardonnay (£25.00 per bottle)
Beer: Local Craft Beer (£6.95 per bottle)
Cocktails and
Mocktails
Old Fashioned (£9.95 each)
Espresso Martini (£10.95 each)
Mojito (£8.95 each)
V i r g i n Mojito (£6.95 each)
Raspberry Lemonade (£5.95 each)
Iced Tea (£4.95 each)
Hot Beverages:
Coffee, Tea, and Herbal
Infusions (£3.95 each)
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