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Botanical Bistro Restaurant at Trinity Hotel 


Restaurant concept
The Botanical Bistro at the Hotel Trinity in Tamworth, Staffordshire, was inspired by a desire to combine the freshness of horticultural produce with the calming atmosphere of a bistro. Reflecting on Walker's (2017) insights into hospitality, the founder identified a developing consumer interest in health-conscious and sustainably sourced meals. This resulted in the "Botanical Bistro" concept, which created a dining sanctuary where the bounty of nature meets culinary imagination. Additionally, according to Davis et al., (2018), the restaurant represents a culinary voyage that explores the diversity of garden-fresh produce. Each dish is carefully crafted with a focus on flavour, nutrition, and sustainability, while exuding the allure of a traditional bistro.
Target audience 
The Botanical Bistro attracts an increasing number of environmentally conscious and health-focused individuals and families, reflecting the demographic shift described by Cousins (2020). Those who appreciate distinctive, garden-inspired cuisine that does not sacrifice flavour or health enjoy the bistro. The inclusion of a children's menu ensures that younger family members are equally catered to, making the Botanical Bistro a top choice for family dining.
Reasoning behind menu choices 
The proprietors of Botanical Bistro are committed to encouraging sustainable and inclusive dining practises, and the foods that are offered on the restaurant's menu reflect that commitment. Using Motarjemi and Lelieveld's (2014) emphasis on food safety and management as a foundation, each dish is hand-crafted with locally sourced and seasonally fresh ingredients, exhibiting a variety of flavours and textures in order to build upon their work. Similarly, the menu items showcase the diversity and versatility of garden-fresh food in a variety of different ways, beginning with the starters of Green Garden Gazpacho and Bistro Salad and continuing on to the main meals of Quinoa Stuffed Bell Peppers and Roasted Vegetable Pasta. The dessert menu, which features items such as vegan berry sorbet and gluten-free apple crisp, exemplifies the restaurant's dedication to providing indulgent food without ignoring the needs of customers with specific dietary requirements.
Therefore, the Botanical Bistro is a manifestation of insights  which it embodies best practises in hospitality and food management while supporting a dining concept that is unique (Foskett et al., 2021). The Botanical Bistro is more than just a place to eat; rather, it is a celebration of the riches that the garden has to offer in an atmosphere that is pleasant and welcoming.
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TRINITY HOTEL

Starters



£19 Green Garden Gazpacho 250 grams

(V/V/E/GF)

A chilled soup of blended

cucumber, green pepper, and ripe

avocados, topped with fresh herbs



£25 Herb-Infused Hummus Platter 450

grams (V/V/E/GF)

Freshly made

hummus infused with basil and parsley,

served with an assortment of raw

vegetables and gluten-free crackers



£22 Bistro Salad 300 grams (V/V/E/GF)

A blend of fresh seasonal greens, cherry

tomatoes, and radishes, served with a

house-made vinaigrette



£20 Beetroot Carpaccio 220g

(V/V/E/GF)

Thinly sliced roasted beetroot

arranged artistically on the plate,

garnished with microgreens and a drizzle

ofcitrus vinaigrette



£27 Butternut Squash Soup 330g

(V/V/E/GF)

A creamy, comforting soup

made from locally sourced butternut

squash, garnished with pumpkin seeds and

a swirl ofcoconut cream

Mains



£43 Quinoa Stuffed Bell Peppers 500

grams (V/V/E/GF)

Bell peppers filled with a

hearty mix of quinoa, black beans, corn, and

spices, topped with a roasted tomato sauce



£40 Portobello Mushroom Burger 480

grams (V/GFA)

A juicy, grilled Portobello

mushroom cap served on a whole grain bun

with lettuce, tomato, and a creamy avocado

spread



£45 Roasted Vegetable Pasta 450 grams

(V/GFA)

Whole grain pasta tossed with a

variety of roasted seasonal vegetables and

finished with a garlic and olive oil dressing



£38 Lentil Shepherd's Pie 350g

(V/V/E/GF)

A hearty, comforting dish made

from green lentils and a variety ofvegetables,

topped with a creamy potato and parsnip

mash, then baked until golden



£55 Stuffed Aubergines 500g (V/V/E/GF)

Aubergines halved and filled with a flavorful

quinoa and vegetable mix, topped with a rich

tomato sauce and baked until tender

Desserts



£16 Vegan Berry Sorbet 170g (V/V/E/GF)

A refreshing sorbet made from a blend

oflocally sourced berries, served with a sprig offresh mint



£21 Gluten-Free Apple Crisp 300g (V/V/E/GF)

Warm apple crisp made with

gluten-free oats and locally sourced apples, served with a scoop ofdairy-free vanilla

ice cream



£18 Coconut Panna Cotta 200g (V/V/E/GF)

A creamy panna cotta made with

coconut milk, infused with a hint of vanilla, and served with a tangy passionfruit

coulis

Children Menu

Starters



£9 Veggie Sticks & Hummus

130g (V/V/E/GF)



£7 Tomato Soup

200g

(V/V/E/GFA)

Mains



£15 Mini Veggie Burger

170g

(V/V/E/GFA)



£19 Pasta with Tomato Sauce

200g (V/V/E/GFA

)

Dessert



£12 Fruit Salad

150g

(V/V/E/GF)



£9 Sorbet Sundae

90g

(V/V/E/GF)

Beverages

V-Vegetarian

V/E - Vegan

GF-Gluten Free  

GFA – Gluten free Adaptable

Wines 750ml

£35

Prosecco Extra Dry

£32

VERMENTINO White

£32 

PINOT GRIGIO ROSÉ

£30

NEGROAMARO, VIALETTO

Cocktails 120ml

£15 

LA DOLCE VITA 

£18 

BLOODY COLLINS 

£16 

JARDIN DE PROVENCE

Spirits 50ml

£12 

BELVEDERE

£19

DON JULIO ANEJO

£12 

HAVANA 7

£35

GELSTON’S 26

Fizzy Drinks 330ml

£5

ACQUA PANNA

£5

DIET COKE

£6 

SAN PELLEGRINO

Beer 330ml

£10  

Corona

£7   

MORETTI

£9   

PERONI

£8   

Heineken

Hot Drinks

£4 

Americano

£4 

Expresso

£6 

EARL GREY TEA
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             Starters



£19 Green Garden Gazpacho 250 grams (V/V/E/GF) A chilled soup of blended cucumber, green pepper, and ripe avocados, topped with fresh herbs

£25 Herb-Infused Hummus Platter 450 grams (V/V/E/GF) Freshly made hummus infused with basil and parsley, served with an assortment of raw vegetables and gluten-free crackers

£22 Bistro Salad 300 grams (V/V/E/GF) A blend of fresh seasonal greens, cherry tomatoes, and radishes, served with a house-made vinaigrette

£20 Beetroot Carpaccio 220g (V/V/E/GF) Thinly sliced roasted beetroot arranged artistically on the plate, garnished with microgreens and a drizzle of citrus vinaigrette 

£27 Butternut Squash Soup 330g (V/V/E/GF) A creamy, comforting soup made from locally sourced butternut squash, garnished with pumpkin seeds and a swirl of coconut cream

                 Mains



£43 Quinoa Stuffed Bell Peppers 500 grams (V/V/E/GF) Bell peppers filled with a hearty mix of quinoa, black beans, corn, and spices, topped with a roasted tomato sauce

£40 Portobello Mushroom Burger 480 grams (V/GFA) A juicy, grilled Portobello mushroom cap served on a whole grain bun with lettuce, tomato, and a creamy avocado spread

£45 Roasted Vegetable Pasta 450 grams (V/GFA) Whole grain pasta tossed with a variety of roasted seasonal vegetables and finished with a garlic and olive oil dressing

£38 Lentil Shepherd's Pie 350g (V/V/E/GF) A hearty, comforting dish made from green lentils and a variety of vegetables, topped with a creamy potato and parsnip mash, then baked until golden

£55 Stuffed Aubergines 500g (V/V/E/GF) Aubergines halved and filled with a flavorful quinoa and vegetable mix, topped with a rich tomato sauce and baked until tender

                           Desserts 



£16 Vegan Berry Sorbet 170g (V/V/E/GF) A refreshing sorbet made from a blend of locally sourced berries, served with a sprig of fresh mint

£21 Gluten-Free Apple Crisp 300g (V/V/E/GF) Warm apple crisp made with gluten-free oats and locally sourced apples, served with a scoop of dairy-free vanilla ice cream

£18 Coconut Panna Cotta 200g (V/V/E/GF) A creamy panna cotta made with coconut milk, infused with a hint of vanilla, and served with a tangy passionfruit coulis

                                            Children Menu



          Starters                                         

£9 Veggie Sticks & Hummus 130g (V/V/E/GF) 

£7 Tomato Soup 200g (V/V/E/GFA)

         Mains

£15 Mini Veggie Burger 170g (V/V/E/GFA)

£19 Pasta with Tomato Sauce 200g (V/V/E/GFA)

    Dessert

£12 Fruit Salad 150g (V/V/E/GF)

£9 Sorbet Sundae 90g (V/V/E/GF)



Beverages











V-Vegetarian

V/E - Vegan

GF-Gluten Free  

GFA – Gluten free Adaptable



          Wines 750ml



£35 Prosecco Extra Dry

£32 VERMENTINO White

£32 PINOT GRIGIO ROSÉ

£30 NEGROAMARO, VIALETTO



        Cocktails 120ml



£15 LA DOLCE VITA 

£18 BLOODY COLLINS 

£16 JARDIN DE PROVENCE

       Spirits 50ml



£12 BELVEDERE

£19 DON JULIO ANEJO

£12 HAVANA 7

£35 GELSTON’S 26



    Fizzy Drinks 330ml



£5 ACQUA PANNA

£5 DIET COKE

£6 SAN PELLEGRINO

 

        Beer 330ml



£10  Corona

£7   MORETTI

£9   PERONI

£8   Heineken



        Hot Drinks



£4 Americano

£4 Expresso

£6 EARL GREY TEA
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