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The Trinity City Hotel in Dublin offers guests a unique dining experience with their innovative menu
concept. The hotel's menu combines traditional Irish cuisine with international flavours to create a
diverse selection of dishes that cater to an equally diverse target audience (Venue search website
2023).

The new menu at Trinity City Hotel is designed to appeal to both local and international guests. The
hotel offers a range of dishes that are influenced by traditional Irish cuisine, such as the famous
Dublin Bay Prawns, served with a garlic and herb butter sauce, or the classic Irish Stew, made with
tender lamb and root vegetables. These dishes represent the hotel's commitment to highlighting the
best of Irish cuisine to its guests (The Trinity City Hotel website 2023).

Moving to the new a la carte menu, the new menu concept itself features a new range of options,
from seafood and salads to burgers and steaks. One of the standout dishes is the gratinated cheese
and basil souffle, which is made with fresh basil, crispy bacon, and 56-month aged Parmesan from
Italy, bringing completely new cooking techniques and such an indoor salmon smocking house for
the 1972 trinity smoked salmon starter, like this to collaborate in partnership with the local
Fishermans.

Dinner at Trinity City Hotel is an experience. Begin with an appetizer, like the classic roasted scallop
with the champagne beurre noisette or the crispy tempura calamari. For the main course, there are
plenty of options to choose from the traditional fish and chips the trinity Burger or the vast variety of
meat from the sirloin steak to the fillet all cooked on an American style chargrill jasper hoven to give
that wood smoked aroma to the meat, also the side dishes included on the new menu have a stylish
touch from the Italian Black Truffle homemade chips to the Jasmine coconut and coriander rice
giving a possibility to embrace a style of guest.

The desserts selection is also combined with the classic British and international style to keep a fresh
and stylish style for all type of age with the possibility to choose a sharing dessert like the
profiteroles that can be ordered for a maximum of 4 guest.

The selection of drinks is also available so the guest can choose to accompany the lunch or dinner
with a sommelier selection of wines from the new and old world the selection is available by bottle
or by the glass is a selection of wines that touch, reflect and match the menu structure with a twist
of new and old style of wine making techniques to please the modern standards and offering the
best for the guest to choose .
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TRINITY HOTEL

FOR THE TABLE

Spioed green gordal elives wish <hilh, 345
coriander a and rosemary glased slmands 195
Truffle crancini ree bullk G
Salc-crused sourdcugh bread 4
Zucchini fricd wish lemon, chill and mins yoghurs 595

ST ARTERS
Duck Liver Parfaic

Caramelised hazelnucs, apricot and a]:r[:l'c chul:nc_'g.r, toasted brioche
&35

Sale and Pepper Squid Tempura

MMiso wasabi mavonnaise, sriracha, coriander and lime

pL=

Whislkey Barrel Smoked Steak Tartare
Hamnd-curt, Erass- fed sl:ri.l:l]o'l:n sceak wich chnpp:d shalloc, cornichons,
parsley, Tabasco and egg volk served with roasced granary
12.95

Gratinared Cheese and Basil Soufflé
Pesto and roasced pine muats
1095
The Trimity rgyz Cure Smoked Salmon
."=f_:r|:am|:r_:|. beetroor and horseradish with capers, shalloes, dill, lemon and
I', darle Tye bread
\ 12.95
Roasted Sc:a“l:rps

/ Crispy potato risti, pea purde, Parmesan sauce and grated cruffle
I, . 495
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MAIN COURSES

Truffle Risorro Milanese
Free-range fried hen’s egg, brioche crumb, tmaffle cream and Parmigiano Reggiano

18.95
The Trinity Shepherd's Pic

Slow-braised lamb and beef with Cheddar mash, TOSeTaTy and red wine sauce

675
Traditional Fish & Chips

MNorth Sea cod battered with mushy peas, thick cuc chips and cartare sauce
14,95
Seeak Tartare and Thick Cur Chips
Hand-curt, grass-—ﬁ:d stri]_:rloin steak with chﬂppcd shallor, cornichons, parslc_y,
Tabasco and egg yolk
2350
Scotrish Smoked Haddock and Salmon Fisheake

Crushed garden peas, fresh herb sauce, poached free-tange hen's egg
The Trinity Hamburger

Add West Countcry Cheddar Add dry-cured bacon

1695
Fillet u{‘B:d"}uzflg&g

Succulent, Pprime centre curc, grass-—ﬁ:d
3495
Sirloin Steak auzfaz?l;
2T I:Ia}? Hlmala}'an 531': wal]. dr_y-—agcd
2595
R.il:-—cyl: on the Bone Jmf'j.q,ns
2T cla:,r Himalayan salt wall clry-—a.gcd., grass-—f_cd, ri.]:r-—c_‘fc sceak
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S5IDES
Extra virgin olive oil mashed potato
4-50
Thick cut chips
5-50
Tomarto and basil salad
with sherry vinegar dressing
473
Creamed spinach, pangrattaco
roasted pine nuts and grated Parmesan
Sprouring broccoli,
lemon oil and sea salt
3-50
Garden peas, broad beans and baby shoots
4-25
Babv gem lecruce, herb dressing, cheese and pine nurts
Green beans and roasted almonds
495
Jasmine rice with toasred coconur and coriander
595
Truffle and Parmesan chips
475
Scan for allergy & nurritional informartion
“"’E‘g’l’:‘[:lr‘l:ln :IJ'II:] 'w:g':].n T :l'b':l..ll:lblc (niinl TCqLI.CS'[.
PlL‘ﬂSﬂC :1[1.1-':1}'5 inf‘ﬂrm J"OLLT SETVET DE :1!‘}' :1||crg'u:-s or inEﬂICm]‘ICL‘S ]r&:l]'f pl:].clrlg _"f'OLlE D\Td.ﬂ]'. Mot all
i:ng.rcl:]il:nts arc ]is’[:d on I:I.'I.c' IMCENLL a]'ld TS CANTOT guarancos I:I.'I.C ToT ::|.| a]:lsc‘ncl.' ﬂE‘ :1||<::rg<::ns. Dfl:ﬂ.i]l.'d.
informarion on che fourteen ]l_-g:!l :1||<::rgcr|s is awvailable on Tequest, however we are unable to prr_'twidt

informarion on other n.l|crgm'|s.

A discretionary oprional service charge of 1z.5% will be added co your hill.
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DESSERTS
Créeme Brialée
Classic ser vanilla custard wich a caramelised SUEAT CrUsST
8.50
Stra'whcrr}r Iee Cream Sundae

Yanilla ice cream with meringue, shortbread and a warm strawbcrl.‘_y sance

8.5
Chocolate Bombe

Mc]l:irlg chocolate bombe wich a vanilla ice cream,

hon-r_'_':,?camb Ccencre :l'l'll:l th S:!ltf_‘l:l caramcl Sance

&.a5

Frozen Berrics
Mixed berries wich }'oghu.rt sorbet and warm white chocolarte sauce
725
Admond and B]LLl:bcI‘ljr Panna Cotta

Limoncello sauce, almond tuile and gold flakes

S.o5
Ice Creams and Sorbets

Selecrion of‘dair}' ice creams and fruir sarbers wich burrer shorchread
7-50
A]:rp].l: Tare Fine
Baked app]c tart with vanilla ice cream and Calvados flammbé
(14 mins cooking time)
X395
P:.lranu'.d of Profiteroles (4 Porcions)

“amnilla ice cream, warm chocolate sauce and gold flakes

34.00
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DRINKS
SPARKLING

Ca’ del Console Prosecco, Veneto, |l:3]}f TS
The Trinicy Collecrion Champagne, Champagne, France 13.95
Wenve C:lioquot Yellow Label, Ch ampagne, France 14.95
Nyetimber Classic Cuwvee, Wesr Sussex, England 13.95
WVeuve Clicquor Rosé, Champagne, France 1295
WHITE
Macabeo, Valdemoreda, La Mancha, Spain 8.95
Adren Verdejo, Sonadora, Casrilla, Spain 1275
Chardonnay Reserva, Morande Pinonero, Casablanca, Chile 1395
Pinot Grigio, Castel Firmian, Trentino-Alte Adige, Italy 1295
Sauvignion Blanc, Babich Black Label, Maﬂ]:l-orough, Mew Zealand 13.95
Gavi di Gavi, La Meirana, Piedmont, Italy 14.00
ROSE
Candidaro Rosado Tempranille, Wino d'Espana, Spain 13.50
Poggio Alro Pinoc Grigio Rose, Sicily, Italy 15.95
Lady A, Chireau La Coste, Win de Pays de Méditerranée, France. 16.95
Whispering hngel, Charteau d’Esclans, Cores de Provence, France 15.95
R ED
Tempranillo, Valdemoreada, Vino d’Espana, Spain 18.o00
Merlor, Fieserva, Pionero, Maule, Chile 19.95
MNero d'Avala, Tasca Regaleali, Sicily, Irtaly 14.95
Cares-du-Rhéne, Samoréns Fouge, Ferraton, Rhone Valley, France 16.95
Malbec, Terrazas De Los Andes, Feserva, Mendoza, Mrgentina 19.00
Pinot MNoir, Cloudy Bay, Marlborough, INew Zealand 17.95
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SOFT DEINKS
Choice of fresh juice Orange, apple, grapeﬁ:uil: 3.95
Dier Coke, Coke Zero 3-50
Coca Cola 375
Fewer-Tree Tonics & Sodas 3-75
Range of Tonics, Ginger Ale, Lemonade, Mexican Lime & Yuru Soda, Whicte Grape
& Apricor Soda
Trip CBD Infused Peach & Ginger G.25
The Trinicy home-made Ginger Beer
Freshly pressed ginger juice, lemon, sugar and soda warter
G50
Mixed Berry Smoothie 5.50
Strawherry, rasp]:rerl}', blueberry, banana, coconur milk and lime
Imnuanicy Smoothie 550
Orange, lemon, ginger, turmeric, cayenne, banana, avocado
Green Juice 5.50
K ale, spina.ch, celery, romaine, cucumber, apple & lemon
Eron Ridge Srill spring warter 4.95 Eton Ridge Sparkling spring water 4.95
TEM
The Trinity 191y Brealkfast Blend 395
The Trinity Afrernoon Tea Blend 3.95
CE}r]on, Earl Grey, Darjeeling 3.95
Sencha, Jasmine Pearls 450
Fresh Minc, Camomile, Peppermint, Werbena 3.95
Ruosebud, Do]ong 5-75
COFFEE
Pot of coffee and cream 4 75
Cappuccino, Larte, Avamericano, Flat Whice,
Espresso, Macchiato 4.25
Hot chocolate milk / mint / white 475
& A g




