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Restaurant Concept: "Fusion Flavours"

The "Fusion Flavours" restaurant concept at Restaurant Trinity aims to offer a unique and diverse culinary experience by combining international flavours with innovative techniques (Hotel Trinity, 2023). Our menu celebrates the art of fusion cuisine, where traditional dishes are infused with modern twists and unexpected combinations (Sanchez & Lee, 2018). The restaurant caters to both omnivorous and vegan diners, ensuring a wide range of options for various dietary preferences and restrictions (Brown, 2020).

Target Audience:
Our target audience consists of discerning food enthusiasts, adventurous travellers, and local residents seeking novel dining experiences (Hotel Trinity, 2023). We aim to attract individuals who appreciate the fusion of different culinary traditions and enjoy exploring new flavours (International Culinary Institute, 2021). By offering a vegan menu alongside the regular menu, we aim to cater to the growing demand for plant-based options and attract diners who prioritize sustainability and ethical choices in their dining experiences (Vegan Society, 2022).

Menu Choices and Reasoning:
The menu has been carefully crafted to showcase a balance between familiar and innovative dishes, utilizing high-quality ingredients to create vibrant and visually appealing presentations (Johnson & Thompson, 2017). Each dish incorporates unique flavour combinations, ensuring a memorable dining experience for our guests (Michelin Guide, 2023).

In the starters section, dishes like "Goats curd asparagus, peas, rocket & radish" and "Citrus cured salmon, yuzu & daikon salad, dashi & green onion" showcase the harmonious blend of textures and flavours (Hotel Trinity, 2023). These dishes are influenced by European and Asian cuisines, reflecting the fusion concept of the restaurant (Sanchez & Lee, 2018).

The main courses offer a diverse selection, ranging from the vegan option of "Fruits & Vegetable Composition" to the flavorful "Seared salmon fillet, courgette, peas & basil" for seafood lovers (Hotel Trinity, 2023). The "Beetroot Wellington" represents our commitment to offering creative vegetarian options with a twist, while the "Marinated pork fillet, BBQ peach, Maitake mushroom, smoked pork sauce" satisfies the cravings of meat enthusiasts (Hotel Trinity, 2023).

The dessert selection features indulgent choices like "Hazelnut & chocolate cocoa Arlette, 60% chocolate mousse, hazelnut ice cream" and "Rhubarb cheesecake, rhubarb gel & yogurt sorbet," combining classic flavours with modern techniques to create a memorable finale to the meal (Hotel Trinity, 2023).
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                                                           STARTERS
1. Goats curd asparagus, peas, rocket & radish                                           13 £           
2.Citrus cured salmon, yuzu & daikon salad, dashi & green onion               17.50 £
3. Seared scallops, charred sweetcorn & jalapeno salsa, avocado              21 £
4. Ham hock terrine, remoulade, toasted sourdough                                    13.50 £                                                    
                                                              SIDES
1.Truffle & Parmesan fries                                                                               6.50 £
2. Portobello mushrooms, garlic butter                                                            6.75 £
3. Rocket salad, Parmesan & red onion                                                          6.00 £                                        
                                                             MAINS
1. Beetroot wellington, golden beetroot, pickled sheimji, hazelnut, port & beetroot jus       24 £
2.Roasted chicken supreme, sauteed peas & asparagus, wild garlic & chicken jus            28 £
3. Marinated pork fillet, BBQ peach, Maitake mushroom, smoked pork sauce                   27 £                                                            
4. Seared salmon fillet, courgette, peas & basil                                                                   32 £
                                                          DESSERTS
1. Hazelnut & chocolate cocoa Arlette, 60% chocolate mousse, hazelnut ice cream          14 £
2. Black Forest roulade, cherry ice cream                                                                           10 £
3. Rhubarb cheesecake, rhubarb gel & yogurt sorbet                                                         12 £
4. Port-soaked Stilton, apricot & gingerbread                                                                      10 £ 

                                                   VEGAN MENU
                                                      STARTERS
1. Organic Glazed Carrot (GF) (VE) 						
Black tahini, blackcurrant, fermented shallots                                  19 £
2. Marinated Red Mullet (GF)                                                          
Heritage tomatoes, cucumber, tomato dressing                               23 £
3. Garden Peas Salad (GF) (VE)
Ratatouille, Bell pepper, crispy quinoa                                             20 £

                                                   MAIN COURSE
1. Line Caught Poached Pollock (GF)
Cornish mussels, braised hispid cabbage, grenadilla, curry,                 30 £
2 Braised Welsh Lamb (GF)
Pressed potatoes, piquillo, calamansi                                                   34 £
3 Fruits & Vegetable Composition (VE) (GF)
Barley, Persian Lemon, Toasted Oats                                                    28 £

                                                   DESSERTS
1.Poached Peach (VE) (GF)
Oat & Pumpkin, vanilla Diplomate, Peach sorbet                                  14 £
2. Corn & Macadamia 
Macadamia Crumble, Blackcurrant, popcorn ice cream , praline           13 £
3. Strawberry (GF)
Basil ganache, Genoise, Strawberry Sorbet, Balsamic Ice Cream         12 £
                                            DIETARY INFORMATION
Vegan (VE)                                                                                     Gluten Free (GF)
Should you have allergies or food intolerances, please speak to the restaurant team prior to placing your order. Allergens are present in our kitchens so we cannot guarantee dishes are 100 % allergen-free.

                                                     D R I N K S

SOFT DRINKS                                                                                     HOT DRINKS
Still Water                              330ml. 2.60 £                      Americano                                           3.7 £
Sparkling Water                     330ml. 2.60 £                     Cappuccino                                          3.7 £
Pepsi Max                             330ml.  2.60 £                     Latte                                                     3.7 £
7Up free                                 330ml. 2.60 £                     Single Expresso                                   2.5 £
Orange juice                           Pint     5 £                          Double Expresso                                  3 £
Apple Juice                             Pint     5 £                          English Breakfast Tea                           3 £
J20                                         275ml. 3.3 £


[bookmark: _Hlk137221082]                                        BOTTLED, DRAUGHT BEER & SIDER                                                      
                                                                                                                     
 Corona 0 %              330ml           5 £                                                                                   
 Peroni 0%                330ml           5 £                    
 Corona 4,5 %           330ml           5 £                      
 Peroni   4,5 %          330ml           5 £                    
 Amstel 4,1 %              Pint            6.2 £                    
 Fosters 5%                 Pint            6.1 £                   
 Carling 4 %                 Pint           5.5 £                     
                                                                      WINES
WHITE WINES                                                                                            175ml         BTL
Amoterra, Trebbiano d’Abruzzo                                                                                      36 £
Italy, Tuscany
Cave de I’Ormarine, Picpoul de Pinet 2021                                                    9 £           38 £
France, Languedoc-Roussillon
Davenport Vineyards                                                                                                       43 £
‘Horsmonden’ Bacchus/Ortega 2020
England, East Sussex
 ROSE                                                                                                          175ml         BTL                                             
Quinta da Boa Esperanca 2021                                                                   11 £             37 £              
Lisbon, Portugal                                                                                           
Domaine de la Suffrene, Rose Bandol  2021                                              15 £             57 £ 
Provence, France
Domino Del Aguila, ‘Picaro                                                                          18 £             78 £ 
Del Ribera Del Duero, Spain
RED WINE                                                                                                   175ml           BTL
Davideira, Vinho Tinto                                                                                   8 £               35 £ 
Portugal, Portugal
Domaine Mass Montel, ‘Pettie                                                                     10 £              42 £
Syrah’ 2021, France
Soprasasso, Valpolicella Ripasso Doc 2017                                                10 £             42 £
Italy, Veneto
CHAMPAGNE & FIZZ                                                                                 175ml           BTL
Nino Franco, ‘Rustico’ Prosecco                                                                                        51 £
Italy, Veneto
Bodegas, Barbadillo Toto                                                                             25 £               52 £
Palmer & Co, Nectar Reserve, France                                                                               85 £
image2.png
RESTAURANT
TRINITY




image1.png
Prifysgol Cymru
35 Y Drindod Dewi Sant
& University of Wales
Trinity Saint David

5




