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Theme of the restaurant “From the garden to the table”.

The restaurant idea for Hotel Trinity was inspired by the complementary qualities of the urban vitality and the surrounding natural surroundings of Dagenham, United Kingdom. This one-of-a-kind dynamic was the impetus behind the conception of the "Garden to Table" dining experience, which provides customers with the juiciness of garden vegetables in the midst of an urban environment (Walker, 2018). Moreover,  as suggested by Davis et al. (2018), the restaurant has developed into a sanctuary that combines taste, environmental conscience, and wellbeing. 
Furthermore, the families who have a strong appreciation for the natural world and a commitment to living a healthy lifestyle make up Hotel Trinity's target demographic. According to Cousins (2020), a younger generation that is environmentally sensitive and favours sustainable and healthy food options is particularly receptive to the philosophy of the restaurant. Additionally, according to Brown et al. (2013), establishments that are considerate of their younger customers will often include a separate children's menu to guarantee that the dining needs of younger members of the family are met.

In addition, the menu was thoughtfully crafted to pay homage to the ever-changing bounty of the natural world. According to Motarjemi and Lelieveld (2014), the restaurant strives to cater to a wide variety of gastronomic preferences by providing a wide selection of dishes that are suitable for vegans, vegetarians, and people who must adhere to specific dietary needs. Each meal serves not only to highlight the wealth of the restaurant's garden but also the intricate tapestry of various cuisines from around the world (Wood, 2013).  On the menu, a guest may choose between meals that are light and refreshing, such as the Heirloom Tomato and Basil Gazpacho, and dishes that are heartier and more filling, such as the Zucchini Noodle Pad Thai (Foskett et al., 2021). Ensuring that the menu is appealing to all guests requires including a variety of plant-based options in addition to meats that have been ethically obtained. The dining experience is completed with a selection of delectable sweets and invigorating beverages, each of which contributes to an illuminating culinary journey aimed to leave customers feeling satisfied, content, and nourished (Boussard, 2021).
The staff at Hotel Trinity is dedicated to providing guests with first-rate dining experiences and views the achievement of their happiness as their major purpose (Johnston, 2012). This culinary refuge, at its core, extends an invitation to guests to discover and savour the varied sensations that nature has to offer, so ensuring that each guest has a one-of-a-kind eating experience during each and every visit (Cousins et al., 2011).  
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TRINITY HOTEL

V-Vegetarian      V/E- Vegan

GF-Gluten Free  

GFA-Gluten Free Adaptable

Starters



Heirloom Tomato and Basil Gazpacho 230 grams (V/V/E/GF) £15.50



Summer Pea and Mint Bruschetta 180 grams (V/V/E/GFA) £12



Lemon and Dill Gravlax with Garden Cucumber Pickle 230 grams £20



Herb-Brined Chicken Skewers with Garden Greens Pesto 220 grams £18



Grilled Peach and Mozzarella Salad 180 grams (V/GFA) £16

Mains



Zucchini Noodle Pad Thai 450 grams (V/V/E/GF) £17.50



Roasted Aubergine and Quinoa Salad 410 grams (V/V/E/GF) £18.50



Grilled Polenta with Summer Ratatouille 400 grams (V/V/E) £16.50



Grilled Steak with Roasted Potatoes and Chimichurri Sauce 400 grams £21.50



Lemon Herb Roasted Chicken with Garlic Mashed Potatoes 420 grams £18.50



Herb-crusted Salmon with Summer Squash Risotto 380 grams (GF) £15.50

Desserts



Cherry and Almond Vegan Cheesecake 300 grams (V/V/E/GF) £11



Lavender Infused Peach Sorbet 210 grams (V/V/E/GF) £9.30



Fruit Kebabs with Chocolate Dip 200 grams (V/V/E/GF) £12



Strawberry and Banana Ice Cream 200 grams (V/V/E/GF) £11

Kids Menu

Mains



Mini Veggie Burger Sliders 110 grams ( V/V/E/GFA) £9



Rainbow Veggie Pizza 300 grams (V/V/E/GF) £10



Zucchini Noodle Spaghetti and Tomato Sauce 330 grams (V/V/E/GF) £9.50

3 SpringRise,Dagenham,Barking,IG11OT, 07960 180774


Microsoft_PowerPoint_Slide.sldx
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Beverages



Basil and Cucumber Infused Water 400 ml £7



Raspberry and Mint Iced tea 350 ml £8.50



Homemade Lemonade 250 ml £5



Pepsi/ Coke/ Fanta orange 330 ml £6



Pinot Noire Rose 750ml £18



Three Choirs Ravens Hill 750 ml £21



Chapel Down Bacchus 750ml £22



Coffee 240ml £4.50



Red Bull 250 ml £8



Bushmills whiskey 100 ml £14



Hendrick’s Gyn 100ml £16

Beverages



Watermelon Lemonade                                        450 ml                            £5.50



Cucumber-Mint Infused Water                           450 ml                            £5.50



Berry Smoothie                                                      400 ml                            £5



Apple and Carrot Juice                                         450 ml                            £6



Pineapple and Coconut Mocktail                       450 ml                            £5.50



Chocolate Almond Milkshake                             500 ml                            £7
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