

The Mexican Grill in London, which serves authentic Mexican appetizers to patrons, is my pick for Trinity Hotel. Our cuisine pays tribute to Mexico's rich culinary legacy, which is distinguished by its diversity and flavor. It is appropriate for vegetarians, vegans, and people with dietary allergies (Ruhizat et al., 2021).Every meal we serve at Mexican Grill embodies the true essence and flavor of Mexico, just as its namesake nation does. Mexican cuisine is enjoyable because of its distinctive and intriguing flavors. (Tešanović, et al., 2016).
Food enthusiasts from all around appreciate our restaurant in London. Mexican Grill is a cozy and welcoming eatery that caters to both locals and visitors from outside the area who are seeking a true Mexican dining experience (Hou, et al., 2017).The Mexican Grill is dedicated to satisfying the needs of patrons with a wide range of dietary restrictions and needs. Customers who follow veganism, vegetarianism, or any other type of restricted diet are welcome to place orders from the menu.
[bookmark: _GoBack]With its vibrant colors, authentic cuisine, and boisterous, festive atmosphere, Mexican Grill Restaurant gives diners the impression that they are in the genuine Mexican ambiance. (Pantelidis, et al., 2018). Our pricing strategy is based on the value that our customers receive from our delectable, authentic Mexican cuisine and our team of talented chefs (Le et al., 2023). Combo meals and set meals are ideal for individuals who wish to sample several Mexican staples in one sitting (Secinaro, et al., 2022).
Mexican Grill's menu perfectly reflects both the culinary traditions and the essence of Mexican culture. The vibrant colors, classic Mexican patterns, and eye-catching typefaces all add to the elevated ambiance of the establishment. (Fakih, et al., 2016).
The menu features vibrant and informative pictures of the meals in an attempt to lure customers in to try our food. Each description draws the reader into a world bursting with vibrant colors and distinctive flavors by evoking the spirit of Mexican cuisine (Dennis et al., 2005).Our main objectives are to reduce food waste, manage portion sizes, and buy locally produced goods that are made in an environmentally and socially responsible way (Clark, 2003). We constantly update our menu to better reflect our commitment to environmental and social responsibility. (Leo & Lun, 2005).
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MEXICAN GRILL


ENCHILADAS RANCHERAS £39
Slow cooked pork, onions, peppers, cheese, home-made salsa,
mexican Rice, sour cream, lettuce, guacamole, pico de gallo


 ENTREES


CHIMICHANGA £40.99
Marinated chicken, peppers, pico de gallo, cheese, mexican rice
guacamole, sour cream, and black beans


BURRITO £32
Your choice of meat (beef, pork, or chicken) or veg; onions,
mexican rice, peppers, cheese, spicy black beans, salsa


CHIPOTLE CHICKEN £39
Adobe Chicken Breast, ham, cheese, roasted onions, tomatoes,
mushrooms, mexican rice, refried Beans


MEXICAN MAHI £42.55
Mahi Mahi, avocado serrano salsa, lime herb butter, shrimp,
guacamole, mexican or cilantro rice, spicy black beans


CHIMICHURRI STEAK £56.5
Skirt Steak, homemade chimichurri sauce, served with fresh
salad, mexican rice, spicy refried beans


MAINS







MEXICAN GRILL


SIDE DISHES


Chicken Enchiladas


Ronaldo's Beef Carnitas


Mexican Rice


Cheese Quesadilla


£34


£42


£27


£32


Horchata


Local Mexican Beer


Bottled Water


£18


£17


£7


BEVERAGES


The menu has been designed to indicate common
allergens for each item. Please inform your server of


any specific allergies or dietary restrictions, and they
will provide guidance and suggest suitable options.


Allergen Notes:
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