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Restaurant Concept


Our steakhouse restaurant concept is focused on providing a fine dining experience to wealthy person who enjoy the comfort of a fine dining experience. An luxurious yet comfortable design with dark wood accents and plush leather seats. Climate change is also analyzed by the food industry under the sign of sustainability and dynamism and restaurants are in a position where they are harshly judged if they take non-compliant measures (Gay and Lane, 2023).  The competitive advantage presented by the chosen restaurant consists in the integration of software that facilitates the capture and loyalty of customers. This substantial advantage will give our business model popularity both online and offline (Humeniuk et al., 2023).

Our target group is people seeking a culinary experience for special occasions such as anniversaries, business lunches and birthday parties. We also cater to those who seek fine dining and excellent service.
Our food selections match our responsibility to quality and focus on vintage steakhouse cuisine. Start with a sophisticated menu of shrimp cocktails, lobster bisque, grilled artichokes and more. The star of the menu is, of course, a collection of steaks perfectly cooked to your liking. It offers a diversity of cuts such as filet mignon, ribeye, and New York strip steak. Vegan lifestyle is growing in popularity, especially among young people, who want to eat healthy food, therefore restaurant chains comply, and today we can easily find vegan dishes on the menu (Evelina and Sari, 2023).

In addition to the steak menu, they also offer a variety of seafood such as grilled salmon, seared tuna, and lobster tails. These dishes aim to offer an alternative to steak while focusing on quality and taste. Our side dishes are typical steakhouse fare, including grilled asparagus, creamed spinach and stuffed baked potatoes. These side dishes have been selected with the steak serving in mind to provide a hearty meal to our guests.
Finish your meal with delicious desserts such as classic chocolate lava cake with vanilla ice cream, New York-style cheesecake with strawberry compote, and caramel apple pie with vanilla ice cream. .
Overall, the concept of our steakhouse restaurant aims to provide our guests with a sumptuous and sumptuous dining experience. Our cuisine has been conscientiously selected to offer a wide dimension of choice that appeal to our target audience while sustaining our engagement to quality and taste. 



Menu design

 (
SUNDAY’S AT  TRINITY
)





 (
STARTERS
Trinity Nachos 
V  
£4.99
Nachos with melted cheese, guacamole, spicy tomato, jalapenos, salsa and sour cream.
Baby Blue Greens 
v  
£4.99
Baby spinach, walnuts, dried figs, blue cheese, cherry tomatoes, capers, pesto dressing.
Pâté  £5.60
Chicken liver pâté with honey and garlic.
Chilli Kind Prawns £5.60
Chilli king prawns and garlic cooked with 
chimichurri
 
souce
 and paprika.
) (
2 course £23.99| 3 course £29.99
)
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 (
MAINS
Filet mignon  £18.99
Filet mignon served with sautéed mushrooms and herb butter
Slow-
Roated
 Port Belly £18.99
Accompanied with roast potatoes, red onions, seasonal greens, roasted carrots.
Ribeye
 £21.99
Ribeye
 steak with baked potato and sour cream
Tuna £21.99
Seared tuna with wasabi aioli and stir-fry vegetables
.
Grilled Salmon £24.99
Grilled salmon with lemon butter sauce and roasted vegetables.
Lobster Tail £26.99
Lobster tail with drawn butter and roasted garlic mashed potatoes.
New York steak £22.99
New York strip steak with sautéed onions and roasted garlic mashed potatoes
) (
Drinks
Wine         
175 ml   250ml   75cl
House red              5.99      6.99    18.99
House white          5.99      6.99    18.99
House Rose            5.99      6.99    18.99
Pinot 
Grigio
              6.99      7.99    19.99
Merlot Italy              6.99      7.99    19.99
BEER                  
      BOTTLES
San Miguel                                       4.99    
Corona                                              2.99      
Brooklyn                                           3.99       
Peroni
                                               3.59         
GIN                    
      
Gordon’s                                          3.99    
Tanqueray
                                        4.99      
Bloom                                               3.99       
Monkey 47                                       6.59   
      
HOT DRINKS                  
      
Cappuccino                                      3.99    
Americano                                       4.99      
Green Tea                                         3.99       
Hot Chocolate                                  6.59
Soft Drinks                  
      Draught                                            3.99
Fruit Juice                                        4.99    
Fever Tree Tonic                             2.99    
  
)











 (
DESSERTS
Lava cake  £5.99
Classic chocolate lava cake with vanilla ice cream.
Apple Tart 
v
 £6.99
Caramelized apple tart with vanilla bean ice cream.
New York Cheesecake £6.99
New York-style cheesecake with strawberry compote.
)












 (
Allergen and 
Dietry
 Information
Adults  - 2000 kcal/day
Our easy to use allergen guide is available for you to use on the food section of our website.
V- made with vegetarian ingredients
)






 (
Free food menu for kids under 8. Ask your waiter.
)
 (
Sunday from 12pm–5pm Last sitting 3:30pm
)
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