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Welcome to Hotel Trinity, a gastronomic haven where a warm, refined stylistic theme joins with culinary creativity. Our restaurant's concept combines with present-day flavours, and its varied menu is intended to entice the faculties.

[bookmark: _Toc1917048852]Principle
The Hotel Trinity has been designed to act as an adaptable setting for eating, taking care of both informal and more sophisticated patrons. Our thought is to create a warm, welcoming space where guests can enjoy a variety of very well-chosen meals, each with a distinct combination of flavours and textures (Cousins et al., 2018).

[bookmark: _Toc75545225]Goal Audience
Our target market is broad and includes both individuals and families searching for a special eating experience. From business professionals searching for a modern lunch scene to couples desiring a romantic dinner, Hotel Trinity expects to be the go-to choose for people who value culinary excellence in a relaxed environment. The menu variety guarantees there is something for everybody, from seafood enthusiasts to those craving hearty classics (Foskett et al., 2021).

[bookmark: _Toc682817677]Menu Rationale
The menu at Inn Trinity mirrors a guarantee of quality fixings, creative pairings, and a sign of approval for both global and local culinary impacts. Here is the reasoning behind a portion of our key menu decisions:
Starters: With their blend of crunchy textures and flavours, the deep-fried brie and calamari make for amazing starting points. For individuals who enjoy fish, the appetisers of smoked salmon and trout offer a tasty and nutritious decision. The cheddar streak presents a fun blend of flavours and textures (Davis et al., 2018).
Side Orders: Served close by the main dishes, our side orders are intended to make your dining experience significantly more pleasant. Each side dish, whether the high-quality chips and tomato fries or the garlic bread and mixed salad, is designed to enhance the entire meal.
Platters: We have a scope of choices on our platters, from Fish and Chips to Tuna Streak, for those looking for a more significant dinner. Each dish includes a nicely picked mix of flavours and textures to give a satisfying
Drinks: We give various refreshments to suit various preferences, going from the traditional cup of tea to the decadent vanilla coffee flavour shot. Carefully chosen to coordinate with specific courses, the wine pairings raise the whole dining experience (Motarjemi et al., 2012).
Sodas: We offer a variety of traditional soda drink options, for example, lemon-lime, grape pop, and root lager, to help soothe the taste.
 
Here at Hotel Trinity, our visitors' guests start things out. The disclaimer on dietary limitations features our commitment to meeting a range of dietary prerequisites and preferences. 
With a warm, welcoming environment, a menu made with affection, and a commitment to offering first-rate support, Hotel Trinity is more than just a dining establishment—a remarkable encounter has an enduring effect on our esteemed patrons. See us at Swansea's 25 Pacific Street.
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PLATTER
Tuna streak |£12.72
Served with fried vegetables, stem broccoli and fresh cheese
Fish and chips |£15.67
Served with Buttered fish, with fried potato crisps and side salad
Creamed tuna |£11.21
Served with pancetta sauce, peppercorn sauce and
Tilapia |£9.92
Tilapia cooked in a creamy white wine & Saltwater salad
Chicken and chips |£9.87
Roasted chicken served with dried chips, pineapple salsa and roast 
peppers
Oyster |£9.54
Served with sliced mango, chili mayo and green sauce |£9.57



WINE
Champagne with Roasted chicken |£6.07
Merlot wine with fried Oyster|£6.01
Light bodied red wine with Creamed tuna |£9.25



SOFT DRINKS
Lemon-lime 300ml (about 10.14 oz) |£2.3
Grape soda 250ml (about 8.45 oz) |£2.47
Root beer 300ml (about 10.14 oz) |£3.23



NOTE
IF YOU HAVE A FOOD ALLERGY, WE ASK THAT YOU SPEAK 
WITH A STAFF MEMBER SO THAT THEY CAN MAKE SURE YOUR 
ORDER IS FREE OF ALLERGENS AND THAT YOU RECEIVE THE 
RIGHT SORT OF SERVICE THAT MEETS YOUR NEEDS. IF 
REQUIRED, WE WILL OFFER A SPECIFIC DIET.



CONTACT DETAILS
TRINITY HOTEL ADDRESS 25, PACIFIC ROAD, SWANSEA
OPENING TIME: 7. OOAM
CLOSING TIME: 12:00 MIDNIGHT
TEL: 079457284754
ONLINE VISA CARD PAYMENT AVVAILABLE
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HOTEL TRINITY



STARTER



Calamari | £ 10.01
Deep fried Calamari Served with the roasted 
peppers and balsamic syrup
Deep fried brie|£9.34
Deep fried brie- served with roasted red onion 
marmalade and balsamic syrup



Trout |£12.0
Fried trout Served with toasted sourdough and tomato 
fries|£14.03
Served with seasoned chicken mince 
pineapple salsa|£13.32



SIDE ORDERS
Homemade chips with tomato fries |£10.12
Garlic bread with mixed salad | £10.03
Spaghetti served with Fried beans, Lime Jam |£11.02
|£9.01
Pepper potatoes |£7.12



BEVERAGES
Cup of tea |£1.9
Brewed coffee |£1.03
Vanilla coffee flavor shot|£3.2
Iced coffee |£3.1
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