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Restaurant Concept: "Flavors of the World"
Our restaurant concept, "Flavors of the World," aims to take diners on a culinary journey, offering a diverse and exciting range of dishes inspired by cuisines from around the globe. Situated within the esteemed Hotel Trinity, our restaurant provides a sophisticated and immersive dining experience for both hotel guests and discerning locals.
Target Audience:
Our target audience comprises food enthusiasts, adventurous diners, and those seeking unique and memorable gastronomic experiences. We cater to individuals who appreciate the artistry of global flavors and enjoy exploring new taste sensations. Our concept appeals to both locals and tourists looking for a vibrant and cosmopolitan dining option in the heart of the city.
Menu Concept:
Our menu choices are carefully curated to showcase a fusion of authentic international flavors while incorporating local and seasonal ingredients. We believe in providing a balanced selection that caters to various dietary preferences, including vegetarian, vegan, and gluten-free options.
Starters: To initiate the culinary journey, we offer a range of globally inspired small plates, such as Thai-inspired prawn satay skewers, Mexican street corn with tangy lime and chili, and Mediterranean mezze platters featuring hummus, tzatziki, and falafel.
Main Courses: Our main course options highlight iconic dishes from different regions. Guests can savor the flavors of Japan with delicate sushi rolls and teriyaki-glazed salmon. Those seeking a taste of Italy can indulge in handmade pasta with rich Bolognese sauce or a classic Margherita pizza baked in a traditional wood-fired oven. For spice enthusiasts, our menu offers fragrant Indian curries and Mexican enchiladas with a choice of fillings.
Desserts: The journey concludes with a delightful selection of desserts. Guests can experience the indulgent sweetness of French crème brûlée, the tropical flavors of a Caribbean-inspired mango and coconut tart, or the rich and velvety texture of a Belgian chocolate mousse.
Beverages: Our beverage menu complements the diverse flavors with a carefully curated selection of wines, craft beers, and creative cocktails. Guests can indulge in expertly paired wine flights, sample local and international craft beers, or savor handcrafted cocktails inspired by the global destinations that influence our menu.
Reasoning Behind Menu Choices:
Our menu choices reflect our belief in celebrating cultural diversity and offering a truly immersive dining experience. By incorporating flavors from around the world, we aim to create a memorable and exciting culinary journey for our guests. We prioritize the use of fresh, locally sourced ingredients to support sustainability and promote the vibrant local food culture.
Through our "Flavors of the World" concept, we aim to captivate our guests with a harmonious blend of authentic flavors, innovative culinary techniques, and a warm and welcoming ambiance. Our restaurant becomes a gateway to a world of taste and cultural exploration, providing a unique dining experience that resonates with the cosmopolitan spirit of Hotel Trinity.
By offering a diverse and well-curated menu, we anticipate becoming a go-to destination for locals, international travelers, and those seeking a dining experience that transcends borders and celebrates the rich tapestry of global cuisine.
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Appetizers
· Smoked Salmon Canapés                                                                                             £9.50
Locally sourced smoked salmon served on crispy crostini with dill cream cheese.
· Roasted Beetroot Salad                                                                                                  £8.00
Freshly picked beets roasted to perfection, served with creamy goat cheese, caramelized walnuts, and a tangy balsamic glaze.
· Caprese Skewers (V)                                                                                                       £7.50
Cherry tomatoes, mozzarella pearls, and fresh basil skewered together, drizzled with balsamic reduction.
Soup
· Cream of Wild Mushroom Soup                                                                                   £7.50
A velvety blend of locally foraged wild mushrooms, finished with a hint of truffle oil.
· Butternut Squash and Ginger Soup (VG)                                                                       £7.00
A comforting blend of roasted butternut squash and ginger, topped with toasted pumpkin seeds.
· French Onion Soup                                                                                                       £8.00
A classic French onion soup topped with a golden-brown layer of melted Gruyere cheese.
Main Courses
· Pan-Seared Sea Bass                                                                                                    £22.00
Pan-seared sea bass fillet served with lemon butter sauce, accompanied by sautéed asparagus, roasted new potatoes, and a lemon caper relish.
· Grilled Sirloin Steak                                                                                                    £26.00
Grilled sirloin steak cooked to your liking, served with a red wine jus, garlic butter, truffle mashed potatoes, and seasonal roasted vegetables.
· Stuffed Portobello Mushroom (V)                                                                                                    £18.00
Juicy Portobello mushroom cap stuffed with a mixture of spinach, feta cheese, and breadcrumbs, served with a tangy tomato coulis and herb-infused couscous.
Desserts
· Chocolate Lava Cake                                                                                                    £9.00
Decadent dark chocolate cake with a gooey molten center, accompanied by a scoop of vanilla ice cream and a drizzle of chocolate sauce.
· Red Velvet Cheesecake                                                                                                    £8.50
Creamy and rich red velvet cheesecake with a chocolate cookie crust, topped with whipped cream and fresh berries.
· Sticky Toffee Pudding                                                                                                    £8.00
A traditional British dessert made with moist sponge cake and dates, smothered in a warm toffee sauce and served with vanilla ice cream.
Beverages
· Wine Pairing Package                                                                                 £25.00 per person.
 A selection of wines carefully chosen to complement your meal. Enjoy a glass of red, white, or rosé wine with each course..
Signature Cocktail Package                                                                                   £18.00 per person.
· Treat yourself to our handcrafted Valentine's cocktails expertly mixed by our talented bartenders. Includes a welcome drink, a cocktail with your appetizer, and a dessert cocktail. Price: £18.00 per person.
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