



"Aqua Marina" stands as a beacon within Hotel Trinity's opulent embrace, offering an ode to the ocean's depths through an exceptional fine dining experience. This innovative restaurant concept is dedicated to showcasing the ocean's bounty in a luxurious setting, promising a culinary voyage that resonates with the sea's profound essence.

The concept of "Aqua Marina" caters to the discerning palates of sophisticated seafood enthusiasts who not only relish the maritime flavours but are also advocates for sustainable seafood practices. These eco-conscious diners value the narrative of ocean stewardship and seek out establishments that share their commitment to conservation and responsible sourcing (Robinson, 2021).

"Aqua Marina's" menu is a tribute to the treasures of the sea, offering an array of exquisite dishes crafted from the freshest catch, each accentuated by flavours that reflect the unique marine terroir. From the vibrant 'Coastal Catch Ceviche' to the 'Mariner's Feast,' a generous platter of grilled delicacies, the offerings are designed to be shared, fostering a sense of community and connection with the ocean's abundance (Thompson, 2023).

The décor of "Aqua Marina" mirrors the fluidity and serenity of the seaside, with design elements that reflect the undulating waves and the tranquil hues of the coastal palette. Guests will dine enveloped by an atmosphere that pays homage to the ocean's beauty, reinforcing the importance of preserving this precious ecosystem (Wood & Forrest, 2022).

Central to "Aqua Marina" is its unwavering commitment to sustainable practices. The restaurant takes pride in its transparent seafood sourcing and its alliances with organizations dedicated to marine conservation. This commitment is evident in every aspect of the operation, from the traceability of the seafood to the environmentally conscious methods employed in its preparation (Bennett, 2022).

Innovation is a hallmark of "Aqua Marina," extending beyond the plate to the overall dining experience. Interactive elements allow guests to discover the story behind their meal, connecting them with the journey from ocean to table. This educational approach highlights the restaurant's dedication to awareness and advocacy for marine preservation (Adams, 2023).

"Aqua Marina" seeks to provide more than just a meal; it aims to offer an immersive experience that honours the oceans' critical role in our ecosystem. It is a celebration of the sea, an establishment where every dish is a testament to the wonders beneath the waves and the importance of safeguarding them for future generations.
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B MENU

STARTER
Coaseal Catch Ceviche - s12.00
Citrus-marinated sea bass, avocado, cilantro, red onion.

Concains: Fish

Maritime Mussels- £10.50

Steamed in a white i bread,

ine broth, garlic, and herbs, with aris

Contains: Shellfish, Gluten, Dairy

Occan's Bounty Tartare - 14,00
Fresh tuna tartare, mango salsa, avocado mousse

Contains: Fish

SOUPS

& SALADS

Seafarer's Chowder - 9,00
Creamy chowder with clams, potaocs, and smoked bacon.

Contains: Shellfish, Dairy

Kelp & Greens Salad - 8,00
Sea kelp, mined leaves, sesame dressing, erisp radishes.

Contains: Sesame

MAIN COURSES

Sailor's Delight Halibut - £22.00

Pan-scared halibut, herbed quinoa, heirloom carrot puréc.

Contains: Fish

Treasure Trove

food Platcer - £30.00 per person (minimum 2 persons)

Grilled lobster, scallops, prawns, seasonal sides.

Contains: Shel

Neprune's Risotto- £18.00

Arborio rice, squid ink, mixed seafod. saffron threads.

ntains: Shellfish, Molluses

AQUUA
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EACH MAIN COURSE
PURCHASED COMES
WITH A FREE STARTER

FROM THE GRILL

Charred Octopus - t16.00

Grilled octopus, chickpea salad. lemon-tahini dressing,

Contains: Molluses

Seaside Grill - 24,00
Mixed grill of today's freshese fish, citrus-herb buer.

Contains: Fish

VEGETARIAN OFFERINGS

Coral Recf

egetable Medley - 14,00

Seasanal grilled vegerables, bals:

Contains: No major allergens listed

DE

Deep Bluc

RTS

Mousse- £7.50

Blue spirulina chocolace mousse, sea salt, caramel,
Contains: Dairy
Pearl of the Occan - £8.00
White chocolate shell, passionfiuit curd, coconut foam.

Contains: Dairy

BEVERAGES
Mermaid's Whisper W

Wine - G

55 £6.00 | Boutle 2400
Sailor's Stout Craft Beer - £5.00
Oceanic Infusion Cocktail - £9.00
A blend of premium spirits with 3 splash of tropical juices

**Contains: Alcohol*




