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Part 1
 

Hotel Trinity is a new and interesting restaurant that creates a broad variety of gourmet dishes by combining the flavours of different cuisines from across the world to create a fusion of those cuisines. Both hotel visitors and residents who are interested in expanding their culinary horizons will find something to their liking . The concept behind is to provide guests with a colourful and varied menu that caters to their wide range of preferences and interests in a restaurant setting.
The menu will showcase the fusion of several cultures with its extensive selection of starters, main courses, desserts, and drinks. There will be starters like scotch egg with picalilii. Customers  have the option of ordering Chicken Tikka with  Bamsati Rice & Naan  bread , Beef and Ale pie  with buttery mash and seasonal  vegetables. All of these dishes are prepared in a unique and creative way. A few of the desserts include a Sticky toffee  pudding with  Butterscotch  sauce& Vanilla ice  cream, and Apple Crumble  with custard.
The prices that appear on the menu will be determined by factors such as the high quality of the food's components, the level of difficulty involved in its preparation, and research into the range of costs at comparable establishments. The objective is to strike a balance between providing an exceptional dining experience and maintaining costs that are reasonable enough for locals as well as hotel guests to be able to take advantage of the restaurant's offerings. 

At Hotel Trinity, we will make every effort to accommodate the dietary requirements of our guests. Options that are suitable for vegetarians, gluten-free diets, and lactose-free diets will be prominently displayed on the menu in order to make it easier for customers with specific dietary requirements to select meals that satisfy their needs. The nutritional content of the food will also be taken into consideration, and there will be alternatives on the menu that are based on plants, as well as grilled foods and fresh salads. The utilization of seasonal and regionally produced ingredients will contribute to an increase in the overall freshness and nutritional content of the meal.
Additionally, seasonality and ecological sustainability will be given serious consideration at Hotel Trinity. The restaurant is going to make an effort to use more locally sourced, sustainable ingredients in an effort to reduce its carbon footprint and support local companies. On the menu will be seasonal recipes that make the most of the best possible ingredients that are available throughout the year. In addition, efforts will be made to limit food waste by strictly enforcing portion sizes and implementing efficient management practises across the kitchen.
In general, the goal of the hotel is to provide a wonderful dining experience that honours a variety of culinary traditions and promotes culinary innovation. The menu options, pricing strategy, consideration of dietary requirements, consideration of menu layout and design, and commitment to sustainability will all play a role in determining the level of success enjoyed by this new restaurant concept .

Part 2: Menu
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Scotch egg with  
picalilli



£ 8 . 5 0



Potted Shrimp on  
Toast



£ 1 2 . 5 0



Bubble and  
Squeak cakes  
with HP sauce



£ 9 . 5 0



STARTERS SOUPS



Roasted Tomato  
soup with cheese  
toasties



£ 8 . 5 0



Leak and potato  
soup with crispy  
bacon bits



£ 7 . 5 0



MAINS DESSERTS



£ 1 8 . 5 0



£ 1 9 . 5 0



Traditional fish  
and chips with  
mushy peas \&  
tartar sauce



Chicken Tikka with  
Bamsati Rice & Naan  
bread



Beef and Ale pie  
with buttery mash
*seasonal 
vegetables



£ 1 9 . 5 0



Sticky toffee  
pudding with  
Butterscotch 
sauce& Vanilla ice  
cream



£ 8 . 5 0



Apple Crumble  
with custard £ 9 . 0 0



Super Veggie Pizza $ 7 . 7 5



H O T E L T R I N I T Y



FAMILY MENU
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£ 9 . 00
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$ 7 . 7 5

H  O  T E  L  T  R I N  I T Y

FA MILY MENU
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H O T E L T R I N I T Y



FAMILY MENU
BEVERAGES KIDS MENU



Traditional 
English Breakfast  
Tea



Freshly squeezed  
Apple juice



Fruit 
Cordials(Elderflo 
wer & Blacurrant)



Creamy Hot  
chocolate with  
Marshmallows



£ 4 . 5 0



£ 3 . 5 0



£ 4 . 5 0



£ 4 . 5 0



Breaded fish  
fingers with Fries  
& ketchup



Cheese & Tomato  
pizza with fries



Mini Fish & chips  
with peas



Macaroni &  
Cheese with  
Garlic Bread



£ 9 . 0 0



£ 7 . 5 0



£ 9 . 0 0



£ 3 . 0 0
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