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Galacsy Boulevard  is an exciting new restaurant concept being introduced to the Hotel Trinity Hotel Chain. With a focus on exceptional cuisine, sophisticated ambiance, and impeccable service, Galacsy Boulevard aims to create an elevated culinary experience that exceeds the expectations of our discerning guests.
Our target audience consists of hotel guests seeking a refined dining experience, as well as local residents looking for an upscale restaurant that offers a blend of classic flavors and innovative dishes. Galacsy Boulevard appeals to individuals who appreciate the combination of luxurious comfort and gastronomic excellence.
Galacsy Boulevard is designed to transport guests into a world of elegance and sophistication. With its contemporary décor featuring plush seating, soft lighting, and sleek designs, the restaurant creates a welcoming and refined ambiance. The use of warm colors and natural textures enhances the overall sense of comfort and relaxation. Soft background music creates a soothing atmosphere, allowing guests to unwind and fully indulge in their dining experience.
Our menu choices are carefully curated to showcase a diverse range of flavors, using the finest ingredients and culinary techniques. We understand that our guests have varied preferences, and our aim is to cater to their discerning tastes. The menu is thoughtfully crafted to balance classic dishes with innovative creations, combining familiar favorites with exciting twists.
To start the dining experience, our appetizers offer a delightful array of options. The Truffle Parmesan Fries are a luxurious take on a classic, while the Shrimp Ceviche provides a refreshing burst of flavors. The Bruschetta Trio offers a variety of enticing flavor profiles, catering to different palates.
For the main courses, our menu presents an assortment of meat, seafood, and vegetarian options. The Grilled Filet Mignon is a timeless classic that promises to satisfy steak lovers, while the Pesto Salmon provides a unique fusion of flavors. The Vegetable Stir-Fry caters to vegetarian diners, emphasizing the restaurant's commitment to offering diverse culinary experiences.
The pasta section offers a selection of well-loved Italian dishes with a touch of culinary finesse. The Lobster Ravioli showcases an indulgent seafood option, while the Mushroom Truffle Risotto presents an elegant and aromatic vegetarian choice. The Spaghetti Bolognese is a timeless comfort food dish that appeals to both local and international guests. 
To conclude the dining experience on a sweet note, our dessert selection is both decadent and enticing. The Molten Lava Cake is a chocolate lover's dream, while the Tiramisu presents a traditional Italian delight. The Fruit Parfait offers a healthier option without compromising on taste.
Appetizers:
· Truffle Parmesan Fries: Hand-cut fries tossed in truffle oil, topped with grated Parmesan and served with a creamy dipping sauce........................... £12
· Shrimp Ceviche: Fresh shrimp marinated in tangy lime juice, mixed with onions, tomatoes, and cilantro, served with crispy tortilla chips.....£13
· Bruschetta Trio: A selection of classic tomato and basil, creamy avocado, and tangy goat cheese with caramelized onions, served on grilled baguette slices........................................................................................................................ £10
Salads:
· Mediterranean Salad: Mixed greens, cherry tomatoes, cucumber, red onions, Kalamata olives, feta cheese, and a lemon-herb vinaigrette............... £11
· Asian Sesame Chicken Salad: Grilled chicken breast, mixed greens, mandarin oranges, sliced almonds, crispy wonton strips, and a sesame ginger dressing...................................................................................................................... £12
· Caprese Salad: Fresh mozzarella, heirloom tomatoes, basil leaves, drizzled with balsamic glaze and extra virgin olive oil....................................................... £8
Main Courses:
· Grilled Filet Mignon: Prime beef filet cooked to perfection, served with seasonal vegetables and your choice of au gratin potatoes or garlic mashed potatoes...................................................................................................................... £20
· Pesto Salmon: Grilled Atlantic salmon topped with homemade basil pesto, served with wild rice and grilled asparagus.................................................. £24
· Vegetable Stir-Fry: A medley of fresh vegetables sautéed in a soy-ginger sauce, served over steamed jasmine rice........................................................ £19
Pasta:
· Lobster Ravioli: Handmade ravioli filled with succulent lobster meat, topped with a creamy saffron sauce and garnished with fresh herbs................. £26
· Mushroom Truffle Risotto: Creamy Arborio risotto cooked with wild mushrooms, finished with truffle oil and Parmesan cheese.................... £18
· Spaghetti Bolognese: Classic Italian meat sauce tossed with al dente spaghetti and garnished with grated Parmesan and fresh basil................................ £12
Desserts:
· Molten Lava Cake: Decadent chocolate lava cake served warm with a scoop of vanilla ice cream and a drizzle of raspberry sauce....................................... £7
· Tiramisu: Layers of ladyfingers soaked in espresso and coffee liqueur, filled with a mascarpone cheese mixture, dusted with cocoa powder............ £9
· Fruit Parfait: Layers of fresh seasonal fruit, vanilla yogurt, and granola, topped with a dollop of whipped cream...............................................................£6 

