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Welcome to the Hotel Trinity Restaurant.We hope your experience of dining here ispleasurable, and we greet you on behalf ofour entire staff (Mallegg and Palmisano, 2014). Please contact us if youhave any questions or special requirements(Ismail et al., 2022).Our waiters are ready for your service atanytime(BOELLA, 2018).Thankyou.

HOTELTRINITY
[image: ]123HighSTLondonE177LDUnitedKingdom
ContactPhoneNo:07811925387

*AllergyNotice:Pleaseinformusifyouhaveanyparticulardietaryneedsorareallergictoanything(Cousins et al., 2019).*



ValentineAppetizer





Callusforplacementofanorderorbookingforreservationordinein
WeareavailableforTakeawayorderaswellAlltypesofpaymentsareavailableasdepositA10%Discountisavailableforordersoffoodofmorethan30.99£
Thediscountisavailableonlyfordinein
Itisrequestedtotheguestsformaintainingtheprotocolofsocialdistancing(Hoffmann et al., 2021)
Thedeliveryservicefeeis2poundsperaddress.Alltheprotocolsofsocialdistancingaremaintainedinthisrestaurant (Deshmukh andVyawahare, 2017)
ThismenuismadeonlyfordinnerpurposeAspecialorchestrateamwhichwillplaytheirmusic during the whole dining time on thisspecialoccasionofValentine’sDay(Gunawardena andSarathchandra, 2020)

[image: ]***ThismenuisspeciallymadeforValentine'sDay.

FriedCalaMari
Servedwithasideofmarinara,canolaoilandbreadedcalamari

OnionRings(v)(ve)
Servedwithdeep-friedflouredonionrings,andonedippingsauce.

StuffedMushrooM(v)
Served with mushroom caps baked, cheese,breadcrumbs, and clams

CheeseGarlicBread(v)
ServedwithbutteredFrenchbreadanddrizzledwithroastedherbedbutter.
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£25,99


£25,99



£45,99
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MusselsMarinara(^)
Servedwithvermouth,greenolives
andnettlebutter
SMoKedSalMon**
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)Servedwithcreamcheese,saladand
crackers
SpaghettiMeatBall*
Served with hearty Italian meatball,creamysauce,herbandgarlic

£45,99


£35,99


£25,99




ChicKenSMothered*

£21.99

(v)=Suitableforvegetarians(O'Connell, 2022)
.(ve)=Vegetarians.
(^)=Shelltracesmightwellbepresent(Smith, 2015).
(§)=Alcoholmaybepresentintraceamounts.
*=Uncookedweight(Shilts et al., 2015);
**=Tinybonesmaybepresent.
o=Fruitfragmentsmaybepresent.
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ROastedchickenbreastovermushrooms,MonetaryJackCheeseandOnions

ShriMpCalaBash^
Hand-breadedandsolidgoldshrimpinbuffalosaucewithbasil pesto

ThePequinio
ToppedwithWorcesterglaze,lettuce,oysterMayoandbacon



£19.99


£29.99



GlazedBrusselsSprouts
[image: ]Pecanssprinkledwithblackpepper,frozenberries,andlemonzest

£35.79
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[image: ]Dessert
TiraMisuLaYerCaKe(v)
ServedwithChocolateGranolaBar,MappleSyrup,Coco-powderontop

BaKlava(v)




£12,39


£19,59

Beverages

Served with Peanut Butter, coco-powderandIce-creamonpreferenceofflavor




 (
CitrusFizz(§)
£15.78
SeedlipGr
o
ve1.75
o
uncesT
o
ppings:
42.75
o
znaturalraspberryc
o
rdial*S
o
da
water
Cranberry  Spitzer(§)
£14.36
1.5
o
uncesSeedlipGr
o
ve42,1.1
o
z
M
o
nlincranberries,1
o
uncePineapple
juice,2tspOrangebittersFinishwithQHibiscuss
o
da.
Spicy  Watermelon  Mint(§)
£19.78
2cupsicewater,1/2cupwatermel
o
n
(pericarprem
o
ved),2tablesp
oo
nscaster
sugar,and1tablesp
oo
nlem
o
n.25
o
zmintleaves.5jalapeos,c
o
arselydicedCrushed
icingorslushies
MangoMule(§)
£15.38
4-5cucumberslices,1
o
uncemaplesyrup,1.5
o
unce mango purée, 1.5 
o
unce freshly squeezed
limejuice,with1.5
o
uncescider
o
nice
)PiewithKeYLiMe(v)
GrahamCrackerTopping,WhippedCreme,andLemonZest

£22,99


MixedBerrY(o)	£15,99
Servedwithfreshmixedberries,brownsugarandwhippedcream


CheesecaKe(v)

£15,99



Caramel,CocoaRinglets,andCocoaButterareservedontheside
ChocolateBrownie(v)



£18,79
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(v)=Appropriateforvegetarians.(ve)=Vegetarians.
(^)=Shelltracescanbeexist
(§) = Alcohol might beextant in trace quantities.
*=Uncookedweight;
** = Tiny carcasses may be existent.o=Fruitrubblesmaybeexisting.

ServedwithChocolateSauce,chocolateicecream,andCocoaPowderthroughsizzling
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Beverages
HotChocolate
LargeSmall
GlassofMilk
LargeSmall
Soy Milk
LargeSmall
Evian
LargeSmall
£9.78
£5.34
£6.37
£4.23
£7.27
£5.31
£6.23
£4.21
Harney&SonsHerbalMix
Peppermint,Cham
o
mile,Cinnam
o
n
Spice,Raspberry
Large
£5.45
Small
£3.89
SoftDrinks
C
o
ca-C
o
laGinger AleSprite
Diet C
o
ke
Club S
o
da
T
o
nic
£1.93
£2.13
£1.73
£1.99
£3.93
£3.93
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