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Restaurant Concept
The Trinity Hotel exemplifies the diverse range of global culinary offerings that are consolidated under a single menu, beyond the conventional notion of a mere dining establishment. The concept is to establish a dining establishment that caters to individuals with diverse culinary preferences, ensuring that all clients may collectively discover a suitable food option (Batat, 2021). The diverse range of cuisine options available has attracted a similarly diverse group of individuals (Le et al., 2019). The Trinity Hotel was purposefully created to serve as a communal space that caters to the many needs, interests, and tastes of its patrons. This encompasses families in search of a location that caters to the diverse preferences of all its members, including those with specific dietary requirements (Spence et al., 2021).
The establishment caters to a diverse range of dietary preferences, accommodating those who prefer meat, adhere to a vegetarian lifestyle, prioritise health-conscious choices, or have specific dietary limitations (Warde et al., 2020). The menu offered by Trinity Hotel consists of a well-crafted assortment of exceptional culinary options sourced from various regions throughout the globe. Mediterranean cuisine, exemplified by dishes such as hummus and pita, places a strong focus on the utilisation of fresh and high-quality ingredients. 

In contrast, pub fare, such as loaded nachos and fish and chips, tends to include robust and intense tastes. The inclusion of fajitas and vegetables introduces a distinct Mexican influence, whilst the Caesar salad and spaghetti lasagna exemplify the essence of classic Italian cuisine. The provision of specialised dietary options is necessary to cater to guests with certain dietary requirements, and the hotel's menu has a separate area to fulfil this need (Hussein¸ 2018). The menu offers a variety of alternatives to accommodate those with specific dietary requirements, such as vegan, ketogenic, or gluten-free diets, while ensuring that flavour is not compromised. 

The restaurant at Trinity Hotel accommodates a wide range of dietary requirements, offering menu options such as vegan fajitas, gluten-free spaghetti, and desserts suitable for anyone following a ketogenic diet. The establishment offers a diverse range of culinary options with the intention of creating a welcoming atmosphere for all patrons (Richardson et al., 2019). The hotel endeavours to acquaint each visitor with a diverse range of cuisines via the provision of a singular meal. 





The rationale for the provision of vegan, keto, and gluten-free alternatives is predicated on the notion that individuals' dietary limitations should not impede their ability to partake in eating experiences outside their homes. Each item on the menu has been carefully crafted to achieve an optimal combination of tastes and textures (Tsaur and Lo, 2020). The restaurant located inside the premises of the Trinity Hotel serves as a venue that not only offers dining experiences but also serves as a platform for the celebration and exploration of many cultures and cuisines. 
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Trinity Hotel
Menu (NYE Special)





STARTERS
FISH & CHIPS
Three fillets of breaded fish served with crispy fries and tartar sauce
£33.50
CAESAR SALAD
Lettuce topped with salad dressing and grilled chicken and herbed croutons
£13.50
LOADED NACHOS
Tortilla chips served with salsa and Mexican vegetables and sour cream with a meat of your choice £23.50
HUMMUS & PITA
Chickpeas sauce served with freshly baked pita breads topped with olive oil.
£15.50









MAIN
COURSE

VEGETABLE STIR FRY
Using a savoury sauce, this colourful and delicious stir- fry is made with fresh broccoli, carrots, bell peppers, and onions.
£35.50
VEGETABLE LASAGNA
A rich and satisfying lasagna layered with roasted veggies and ricotta.
£35.50
PASTA WITH PESTO & SHRIMPS
Pasta with a traditional pesto sauce, topped with succulent prawns.
£35.50
CHICKEN FAJITA
Served with warm tortillas, rice, beans, sour cream, guacamole, pico de gallo, and salsa of your choosing, these chicken fajitas are made with grilled chicken, onions, and bell peppers.
£35.50











DESSERT
BLUEBERRY CHEESECAKE
Cheesecake with a coating of sweet and sour blueberries is a time-honored treat.
£25.50
LOTUS CHEESECAKE
Lotus Biscoff spread fills this luscious and savoury cheesecake.
£25.50
CHOCOLATE LAVA CAKE
A warm and gooey molten chocolate centre makes this chocolate lava cake a delectable treat.
£25.50
TIRAMISU
Ladyfingers soaked in espresso and coffee liqueur, piled with a smooth mascarpone filling, and served as a typical Italian dessert.
£25.50


















BEVERAGES

PINA COLADA
£15.50
Serving size: 4 ounces
MINT LEMONADE
£15.50
Serving size: 4 ounces
PEACH SMOOTHIE
£15.50
Serving size: 4 ounces
FRUIT PUNCH
£15.50
Serving size: 4 ounces
















KETO SPECIAL

ROASTED CHICKEN WITH BRUSSELS SPROUTS
£35.50
ROASTED CAULIFLOWER BITES WITH BUFFALO SAUCE
£35.50
SALMON EN PAPILLOTE WITH LEMON AND HERBS
£35.50
SHRIMP COCKTAIL WITH KETO COCKTAIL SAUCE
£35.50
	
	
GLUTEN
FREE

ROASTED LAMB CHOPS WITH MINT SAUCE
£35.50
CHARCUTERIE BOARD WITH GLUTEN-FREE CRACKERS AND BREAD
£35.50
CHICKEN PICCATA WITH CAULIFLOWER RICE
£35.50
SPINACH AND ARTICHOKE DIP WITH GLUTEN-FREE TORTILLA CHIPS
£35.50

	
	



	VEGAN
OPTIONS


ROASTED BRUSSELS SPROUTS WITH BALSAMIC GLAZE
£25.50
LENTIL LOAF
£22.50
MASHED POTATOES WITH VEGAN GRAVY
£18.50
CHOCOLATE AVOCADO MOUSSE
£19.50

	





