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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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