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To encourage French overseas tourism as stated in Travel Profiles Report (2017), a French cuisine for Trinity Hotel chain will be included targeting business and leisure guests that are visiting Ireland. Most of the current dishes are traditional Irish and local as shown on Trinity Hotel (2023) menu. The intention of the following menu is to cover a vast range of products inspired from Le Bistrot Pierre (2023) menu using French Wine Collection of Robillard (2023) blog and food safety plus allergies attention for the selection of products used to create the menu suggested by Gerry et al. (2020).
The concept of the restaurant is inspired from Saber (2017) with the intention to bring the modern style from furniture to dishes using classic vintage standards that France have, concluding to elegance, simplicity and harmony to balance the noble style of France (Fig. 1)
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(Fig.1: Saber, M., 2017)
The service at Trinity Hotel includes table service with trained waiters and an open bar after dining. The purpose of the restaurant concept as 4* hotel located in city center of Dublin is to offer customers a memorable experience at high standards at a decent price to create a unique restaurant concept that offers high quality service and table service in the heart of Dublin.
The target audience is formed by mainly tourists, as described by Statista (2021) Dublin is on the top of most visited city around United Kingdom, however, the intention is to attract local community and the business customers that are visiting the city for business purposes.
The food is based on sustainable factors, local suppliers and organic producers. Offering a variety of dishes that are internationally known in French cuisine, wines and coffee specific for French dining. 
The concept will include valets, hostesses, sommeliers and experienced back and front of house staff.
The reason of the purposed menu is to create a unique taste for customers and to ensure that food and service will be memorable to create special relationship with the guests and the restaurant concept from design to dishes and taste.
The food and drinks are carefully selected to ensure a large variety for customers with intolerances and allergies, vegetarian and vegan requests.
Specific staff help will be provided to ensure food safety.
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Sides Dessert Hot Drinks
TARTE TATIN VE 1050

(Crispy pastry dough, caramelized apple slices, cinnamon, vanilla ice Café au Lait 4.20
cream globe, salted home-made caramel sauce)

PAIN PERDU VE 9.00

Roasted New Potatoes GF VE V DF 6.50

French Fries VE DF 650

Pommes du Fromage 7.00 (Single espresso, hot milk)

Garlic Mushrooms GF VE V DF 7.00 j ’ o Café Creme 4.70

(Toasted brioche, flavored vanilla butter, wipping cream, fresh forest |
Dauphinoise Potatoes VE 650 fruits reduction sauce, vanilla pod, Cummins, vanilla ice cream globe) ~ (Double espresso, hot foamed milk)
Creamy Spinach VE 650 CREME BRULLE GF VE 950 Café Lunge 4.20
Green Beans GF VE V DF 5.00 (Trinity cream, rich vanilla custard, crispy caramelized sugar layer, fresh  (Single espresso, hot water, pot of hot milk)

forest fruits, vanilla ice cream globe)

TART AUX CITRON VE v DF 8.00

(Almond pastry sheet, lemon and coconut home-made custard, dusted
with lemon skin flakes, vanilla extract, icing sugar, lemon jelly)

WARM SEASONAL FRUIT COMPOTE Gr Ve v bF g0  Black, Green, Lemon and GingerTea Pot 4.00

(Plums, pears, apples, caramelized wall nuts, anais, cinnamon, vanilla) ~ (A choice from the above types of tea)

Mixed Salad GF VE vV DF 6.50 Café Liegeois 6.20

(Light sweetened single espresso, Chantily Cream, Vanilla ice
cream, Waffle Chocolate Curl, Salted Caramel)

Soft Drinks

Coca-Cola, Diet Coke, Coke Zero 250 ml 3.50 Lemonade 250 m! 3.50 All our products are from local
Juice du Orange 250 mi 350 still Water 330 ml 3.50 suppliers, 65 % organic and naturally
Apple Juice 250 mi 3.50 Sparkling Water 330 mi 3.50 grown. To check and join our

sustainable actions, please visit
www.trinitygreenaction.co.uk
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While you wait...
HONEY CHORIZO GF DF
(Baked French chorizo with honey glaze)
MIXED OLIVES GFDFVEV 750

(Selection of French mixed olives, marinated with
Herbs du Provence)

Starters

GARIC BREAD GF VE 9.50

(House made Pain du Campagne, roasted garlic bulb, olive oil,
balsamic vinegar)

MUSHROOM FRICASSEE GF VE 1050

(Roasted bottom mushrooms, creamy fricassee sauce, fresh
rosemary, garlic, toasted brioche)

SMOKED MACKEREL

(Home-made mackerel pate, créme fresh, fresh chives, smoked
paprika, sourdough bread)

LE CREVETTE GF 1350

(Roasted garlic tiger king prawns, marinated in seasoned lemon
butter, toasted baguette, fennel salad)

7.50

12.50

PAIN DU FRANCE VE 10.50
(local baked mini-French breads, extra virgin olive oil, balsamic vinegar)
LA MARSAILLE GFDFVEV 850

(crispy sliced dry seasonal vegetables, sea salt)

Starters

LE SOIR CAMEMBERT Ve 13.50

(Mini breaded deep-fried camembert cheese balls,
rocket, garlic flakes, spicy cherry jam)

BEETROOT SALAD GF VE 1150

(Marinated beetroot cubes, goat cheese, honey roasted walnuts,

crispy rosemary, balsamic glaze)

SOUP DU JOUR 950

(Please ask for the available seasonal option)

CROQUE MADAME 1250

(French toasted bread, honey glazed ham, Gruyere cheese, fried

egg, oven-baked sandwich)
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Wine List

+ ROUGE

LUSSAC SAINT-EMILION 750 mi 4295

(Velvety, ull-body red, nuances of spices and smokey
‘brunes, red fruits and undergrowth aroma)

COTES DU ROUSSILLON VILLAGES 750 ml 47.50

(Tannic and powrtul, fruty, spices, herbal notes with earthy
and mineral nuances)

BEAUJOLAIS CHIROUBLES 750 mi 55,00

(Ruby red, demi-swee, strawberry, berry and rasberry notes
with delicate touch of iis nuances)

MEDOC MARGAUX 750 ml 65.95

(Pertumed and elegant notes of tobacco, trufles and floral
nuances with delicate finsh of fruity aroma)

+ FORALLERGY INFORMATION PLEASE ASK A
MEMBER OF OUR STAFF

« BLANC
SAUTERNES 750 mi 5200

(Dossert wine with notes of caramel and sy
Vanilla and smooth floral fnish)

LOIRE CHENIN BLANC 750 mi 44.9

(Dry, assertive, with honey, pear and apple
ofwood and floral inish)

BURGUNDY CHABLIS 750 m! 3695

(Light bodied white, loral citrus and min
nuances of salinity pears)

ALSANCE PINOT GRIS 750 mi 419

(Medium dry wine, notes of orange andwi
nuances of white flowers and wood touch)

Wine List
* ROSE
CABERNET DANJOU 750mi 3700

(Dense andvibrant rose, notes of roses and red fruits, well-
balanced with smooth toxture)

PROVENCE DU CHATEAU 750 mi 4295

(Horby, aromatic and floral notes with nuances of vanilla and
ary tuit, exotic smooth inish)

« SPARKLING
CLAIRETTE DE DIE 750 mi 13995

(Sparkiing white, obtained with ancestrals method, notes of
citrus, apricots and white flower)

DOM PERIGNON CHAMPAGNE 750 mi 35,95

(Luwury, delcate with balanced scidity, wood smooth finish)

GLASS WINE
House Red
125ml 495
175ml ss0
250 ml 725
House White / House Rose
125ml 495
175mi 550
250ml 725
House Sparkling
125ml 595
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Mains

Mains

SALAD NICOISE GF VE V 1450

(Roasted peppers, new potatoes, trimmed stimmed green beans, lettuce, black
olives, plum tomatoes, soft poached egg, olive oil, lemon juice)

Add Salmon 7.50
Add Chicken 5.00
BEEF BOURGUIGNON GF 2350

(Slow cooked beef cubes in Bordeux red wine, onion pearls, mushrooms, streaky
bacon, creamy vanilla mash potato side)

POULET BRETON GF 19.50

(Marinated chicken breast in Chardonnay white wine, lemon creamy sauce, herbs du
Provence, stimmed leeks slices, gratinated soft potatoes side)

PORK MEDALLION 2850

(Pork medallion, Toulouse sausage, caramelized pear cubes, green peppercorn
sauce, crispy onion flakes, baked red cabbage side)

Specials

CONFIT DU CANARD

(Comfited crispy duck leg, dauphinoise potatoes, spicy
cherry sauce, green beans, fresh herbs)

32.00

HADDOCK FISH CAKES 2150

(Smoked minced haddock, minced salmon, minced cod, garlic and herbs, oven
baked. Served with creamy spinach, soft poached egg, hollandaise sauce)

VERT RISOTTO GF V VE 19.50

(Creamy Arborio rice, baby spinach, peas, roasted butternut squash, salsa vert,
grilled lemon, toasted pine nuts, basil chips)

ANGUS BURGER 2850

(House recipe Angus burger meat, fresh backed brioche bun, crispy salad, beef
tomato, pickles, tomato relish, Blue D'Auvergne cheese, French fries, BBQ dip)

BARBEQUE RIBS 24.00

(Local fresh marinated pork ribs in home-made barbeque sauce, herbs du
Provence, fresh rosemary and basil dressing, Pomme du Fromage side,
Vegetables du Jardin)

PORK CASSOULET 29.50

(Roasted diced pork, onion, garlic, honey glazed baby carrots, chestnuts,
cannellini beans, tomato puree, Merlot red wine reduction, fresh green
herbs, freshly baked French bread, olive oil)

Wine Pairing:

Poulet Breton — Chablis White Wine
Beef Bourguignon- Lussac Saint-Emilion
Salad Nicoise — Rose D'Anjou

GF-(Gluten Free) VE-(Vegetarian) V-(Vegan) DF-(Dairy Free) Ask Staff for further Info




