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[bookmark: _Hlk150431250]The newly conceived restaurant concept for Hotel Trinity, part of the renowned Trinity Hotel Chain, offers "Gastronomical Odyssey" and promises an exceptional dining experience via a blend of creative culinary originality and a dedication to sustainability. This idea appeals to people who value outstanding cuisine in an elegant yet approachable atmosphere, whether it's a romantic evening, a business function, or a family celebration. Gastronomical Odyssey's cuisine has been carefully developed to showcase a new take of traditional British and worldwide flavours. It is inspired by the United Kingdom's rich gastronomic heritage while incorporating international influences to produce a harmonious combination of flavours and textures (Motarjemi and Lelieveld, 2014 ; Walker, 2017) 
       Menu concept: 
Romantic Symphony Dining Experience. This concept is designed to elevate your celebration, combining exquisite flavours, intimate ambiance, and a symphony of culinary delights that mirror the depth and richness of your love.
       Menu Highlights:
    "Love at First Bite" Symphony: we take pride in procuring locally sourced ingredients, ensuring both freshness and support for local farmers. The Seared Scallops with Truffle Risotto, drizzled with a champagne reduction, symbolize our commitment to community sustainability (Zutshi, 2019; Wood, 2013).
     "Amour Salad" Intermezzo: a refreshing blend of Baby Arugula, Fresh Berries, and Goat Cheese. 
     "Heartwarming Bisque" Crescendo: Indulge in the richness of our Lobster Bisque with Cognac—a culinary crescendo that mirrors our commitment to supporting local communities. The bisque features locally sourced ingredients, creating a symphony of flavours (Zutshi, 2019).
     "Symphony of Romance" Main Movement: Experience a symphony of tastes with a harmonious duo of Fillet Mignon and Lobster Tail. This main not only supports local sourcing but also introduces a global fusion of flavours, showcasing our culinary prowess (Suhairom, et al., 2019; Koirala, et al., 2023).
    "Pasta Passion" Allegro: features house-made Wild Mushroom Ravioli in a truffle cream sauce. This dish is a testament to our commitment to vegan and vegetarian options, satisfying even the most discerning palates (Salmivaara, et al., 2022).  
    "Sweet Embrace" Finale: The grand finale featuring Sweet Embrace, a Molten Chocolate Lava Cake, symbolizing the richness and sweetness you've shared throughout the years.
    "Eternal Love Affair" Epilogue: The sweet epilogue in layers of delicate sponge cake soaked in champagne, strawberries, and mascarpone cream—a representation of your everlasting love.
      Beverage Symphony:
"Toast of Forever" Prelude: a bottle of Dom Perignon Champagne. This prelude complements the whole dining experience.
[bookmark: _Toc147146781]"Passionfruit Martini" Rhapsody: a rhapsody of flavours crafted with premium vodka and passionfruit. This signature drink adds an exciting touch to your celebration, catering to the burgeoning interest in mixology (Berezina, et al., 2019).
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APPETIZERS 
LOVE AT FIRST BITE £10                          
Seared Scallops with Truffle Risotto
A delicate union of tender scallops and creamy truffle risotto, drizzled with a champagne reduction, igniting the romance in every bite.
AMOUR SALAD £11
Baby Arugula, Fresh berries, and Goat cheese
A refreshing blend of peppery arugula, sweet berries, and tangy goat cheese, dressed with a balsamic vinaigrette- a tribute to the sweet and tangy moments of your journey together.
HEARTWARMING BISQUE £13
Lobster Bisque with Cognac
Dive into a bowl of rich and velvety lobster bisque, enriched with a touch of cognac, symbolising the warmth and depth of your love.
MAIN COURSE
SYMPHONY OF ROMANCE £18
Fillet Mignon and Lobster Tail
A harmonious duo of succulent fillet mignon and buttery lobster tail, served with garlic mashed potatoes and asparagus- a culinary symphony for special day.
PASTA PASSION £11
Wild Mushroom Ravioli
House made ravioli stuffed with a medley of wild mushrooms, bathed in a truffle cream sauce- a dish that celebrates the depth and complexity of your relationship.
DESSERT
SWEET EMBRACE £10
Molten Chocolate Lava Cake
A decadent chocolate lava cake with a molten centre, served with vanilla bean ice cream and raspberry coulis- an indulgence that mirrors the sweetness of your years together.
ETERNAL LOVE AFFAIR £9
Strawberry Champagne Tiramisu
Layers of delicate sponge cake soaked in champagne with fresh strawberries and mascarpone cream- a sweet representation of your everlasting love.
BEVERAGES                           
TOAST OF FOREVER £10
A bottle of Dom Perignon Champagne
Raise a glass of Don Perignon to celebrate and toast to the beautiful moments that lay ahead.
PASSIONFRUIT MARTINI £12
A signature martini crafted with passionfruit and premium vodka to complement your celebration.
   
Please inform our staff of any dietary preferences or allergies, and we will be delighted to accommodate your needs.
    At Gastronomical Odyssey we believe that love is best celebrated through the art of fine dining. Let us be a part of your cherished memories as you embark on this journey of love and commitment.
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