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Restaurant Concept: "GreenSpoon - A Sustainable Culinary Journey"
Located in the bustling heart of Manchester, UK, the Hotel Trinity is home to the Green Spoon, a sustainable and innovative dining concept that redefines the culinary experience. The restaurant is strategically located on the ground floor of the hotel, allowing it to cater to both hotel guests and local residents seeking an eco-friendly dining experience. Dedicated to offering locally sourced, organic, and seasonal cuisine, GreenSpoon offers a delectable fusion of global cuisine influenced by the growing awareness of sustainable living and mindful consumption.
Target Audience:
The primary target audience of our business is conscious diners, including both millennials and Gen Z, who prioritize sustainability and are enthusiastic about exploring environmentally responsible dining options. Also let’s not forget that Manchester is home for 2 of the most loved football teams in the UK and not only, therefore football fans across UK are also targeted. As well as attracting health-conscious individuals, families, and professionals who seek a culinary adventure without compromising on taste, quality, or sustainability, we aim to provide an experience centered around healthy, delicious, and sustainable cuisine.
Location:
Manchester's vibrant culture and commitment to sustainability provide the perfect backdrop for GreenSpoon's concept. “Manchester, a truly vibrant community in the North West of England has a wealth of culture and heritage to be proud of. “ (Robin Sweet, 2017) Our restaurant, located within Hotel Trinity, offers guests of the hotel and locals a guilt-free dining experience based on the core values of environmental responsibility and community support. It serves as an accessible and welcoming oasis both for hotel guests and locals.
Reasoning Behind Menu Choices:
Each of our menu choices is carefully crafted to balance taste, nutritional value, and sustainability. To reduce our carbon footprint and support regional farmers, we prioritize locally sourced ingredients. We make sure our menu is always fresh and promotes biodiversity by focusing on seasonal produce. Plant-based dishes and ethically sourced meat and seafood dishes are all thoughtfully crafted to minimize waste.

To accommodate diverse dietary preferences, we offer gluten-free, vegan, and vegetarian options on our menu. In partnership with local food artisans and suppliers who share our commitment to sustainability, our goal is to create an eco-conscious dining experience that inspires our guests without sacrificing the pleasure of savoring delicious, thoughtfully prepared food.

GreenSpoon aims to minimize environmental impact through energy-efficient practices, waste reduction, and community engagement, fostering sustainability and culinary exploration, creating jobs and economic opportunities in its communities. The restaurant also aspires to become a leading advocate for sustainable dining practices in the heart of Manchester, setting an example for the hospitality industry at large.
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CRISPY SEASONAL VEGETABLE
TEMPURA WITH SPICY PONZU DIPPING
SAUCE - £9.50

Indulge in a symphony of textures and flavors

with our expertly prepared seasonal
vegetable tempura, delicately coated for a
satisfying crunch, and served alongside a
zesty and invigorating house-made spicy

ponzu sauce.

NUTRIENT-PACKED QUINOA AND KALE SALAD
WITH ROASTED BUTTERNUT SQUASH AND
CITRUS VINAIGRETTE - £11.00

Savor the wholesome goodness of this
vibrant salad, featuring a nourishing blend of
protein-rich quinoa, nutrient-dense kale, and
perfectly roasted butternut squash, all artfully
dressed in a refreshing citrus vinaigrette that
elevates each bite to a harmonious melody of
taste and texture.

ARTISANAL CHEESE BOARD SHOWCASING
LOCAL FLAVORS WITH HOMEMADE CHUTNEYS
AND SOURDOUGH BREAD - £14.50
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Take a bite out of the authentic taste of our
region with a selection of handcrafted
cheese sourced from local dairy farms,
accompanied by homemade chutneys and
artisanal sourdough bread that evoke a
delightful interplay of textures and a tribute

to our local artisans.
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.DECADENT VEGAN DARK CHOCOLATE MOUSSE
DELICATELY INFUSED WITH RASPBERRY COULIS

AND TOASTED ALMONDS- £9.00
 —
Indulge in the luxurious creaminess of our

vegan dark chocolate mousse, delicately
infused with the tangy sweetness of raspberry
coulis and adorned with the satisfying crunch
of toasted almonds, each spoonful offering a
symphony of decadence and contrast that
will satisfy even the most discerning
chocolate aficionados.

LOCALLY SOURCED HONEY AND LAVENDER
CREME BRULEE WITH A CRISP CARAMELIZED
SUGAR TOPPING- £10.00
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Surrender to the delicate fragrance and
soothing essence of our lavender-infused
créme bralée, made with locally sourced
honey and topped with a crisp and perfectly
caramelized sugar layer, creating a luxurious
and aromatic dessert experience that is both
indulgent and comforting.

LOCALLY BREWED CRAFT
BEER SELECTION,
SHOWCASING THE BEST
OF THE REGION

£7.00

REFRESHING ORGANIC
FRUIT-INFUSED
SPARKLING WATER
£5:50

ELEGANT AND
SUSTAINABLE WINE
PAIRINGS, CRAFTED TO
ENHANCE YOUR DINING

EXPERIENCE
£12.00 PER GLASS
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* 1. Crispy Seasonal Vegetable Tempura with Spicy Ponzu Dipping Sauce
» Allergens: Wheat (Gluten)
* 2. Nutrient-Packed Quinoa and Kale Salad with Roasted Butternut Squash and
Citrus Vinaigrette
» Allergens: None
* 3. Artisanal Cheese Board Showcasing Local Flavors with Homemade Chutneys
and Sourdough Bread
» Allergens: Milk, Gluten
¢ 4.Pan-Seared Sea Bass Enhanced by Fresh Herb Chimichurri and Grilled
Asparagus
» Allergens: Fish
¢ 5. Hearty Organic Chickpea and Sweet Potato Curry with Fragrant Basmati Rice
» Allergens: None
» 6. Exquisite Grass-Fed Beef Tenderloin Harmonized with Wild Mushroom Ragout
and Truffle Mash
» Allergens: None
* 7. Roasted Root Vegetables Elevated with a Drizzle of Balsamic Glaze
» Allergens: None
* 8. Sautéed Garlic Swiss Chard Adorned with Toasted Pine Nuts
* Allergens: Tree Nuts
¢ 9. Decadent Vegan Dark Chocolate Mousse Delicately Infused with Raspberry
Coulis and Toasted Almonds
* Allergens: Tree Nuts
* 10. Locally Sourced Honey and Lavender Créme Brillée with a Crisp Caramelized
Sugar Topping
» Allergens: Eggs, Dairy
¢ 11. Refreshing Organic Fruit-Infused Sparkling Water
» Allergens: None
* 12. Locally Brewed Craft Beer Selection, Showcasing the Best of the Region
» Allergens: Gluten
« 13. Elegant and Sustainable Wine Pairings, Crafted to Enhance Your Dining
Experience

» Allergens: None
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