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The chosen concept that I’m proposing for the new restaurant that will be opened inside Hotel Trinity will be an international food concept with a menu that will include dishes from the most iconic places all over the world (Looka, 2023).
 The name of the restaurant is very simple and will give all the information that the customers need but also at the same time is quite intriguing because it will make them curious about the menu. Considering that the hotel customers will be from different nationalities the idea is to please all of them and also to give them the opportunity to try different dishes (Namesnack, 2023).
The purpose of this menu is to offer worldwide flavours in dishes executed with original ingredients while keeping the dietary requirements simultaneously. For example, as a starter, the menu offers one of the iconic French starters, the Lyonnaise Quenells in cream sauce, a traditional mixture of dough, cream, egg yolk and pike fish. This recipe comes from the gastronomical capital of France, Lyon (Angadi, 2022). The main dishes from the menu will include a variety of meat recipes cooked in different styles but with ingredients coming from the same country as the dish. For example, we offer ‘Bistecca Alla Fiorentina’, served rare and seasoned with local spices cooked over red-hot coals, this Florentine steak is simple and luxurious at the same time (Italyfoodies, 2022). For dessert, the menu will be based on international tastes for example ‘La Dame Blanche’ a Belgian hot fudge sundae with vanilla Ice Cream (Saunders, 2022). Finally, we will end with a collection of wines, beers, soft drinks and hot drinks all coming from different parts of the world.
In conclusion, Trinity’s international cuisine Restaurant will be a friendly restaurant in which families, couples and also single people can enjoy quality time. Everything from the menu will have a story behind and this is what will give us the chance to create a strong relationship with the customers and provide them with a unique experience which will make them come and visit us again. Inside the restaurant, we will create a very nice ambience using a worm pallet of colours on the walls with pictures of places where the food is coming from and the history behind our menu. On the other hand, we will do our best to offer our customers a really nice gastronomical experience and some really nice memories regarding our restaurant.   
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Starters Entrees
LYONNAISE QUENELLS IN CREAM SOUCE £20,00
cream, egg yolk, pike fish NEW YORK STEAK £40,00
CROQUETAS DE JAMON SERANO £21,00 sterling silver premium aged beef topped with
creamy, deep-fried crispy, stuffed with Serano T I e
ham and onions
CHICKEN SATAY £16,00 BISTECCA ALLA FIORENTINA £90.00
juicy, spicy chicken skewers with creamy peanut roasted Italian steak made of young steer or
sauce heifer, portion for 2

SALMON TARTARE (GLUTEN-FREE)
fresh wild salmon accompanied with a light

£15,00 LOBSTER NEWBURG £60,00

b e chopped lobster in a sherry cream sauce and

lemon butter

ANTIPASTO PLATTER £50,00
MEDITERRANIAN CHICKEN £45,00

chicken breasts simmered in a sauce of

Chef's specialities

tomatoes, olives, white wine, garlic, and herbs

MAPLE BARBECUE CHICKEN £45,00

a grilled chicken with a sweet-blend sauce and

VEAL MILANESE £35,00
veal rib chop or sitloin bone-in and made into

L a hot tangy finish
a breaded cutlet, fiied in butter

BEEF BOURGUIGNON 5100 CHEESE AND BEEF CREPE £50,00

a savory crispy crepe loaded with parmesan
and beef inside

beef stew braised in red wine, flavored with
fresh vegetables, and garnished with pearl

onions, mushrooms, and bacon

PASTA ALLA GRICIA £30,00

rigatoni with pancetta and pecorino Romano

SPANISH PAELLA £40,00
Spanish rice dish made with rice, saffron,
vegetables, chicken, and seafood cooked and

served in one pan

170 High Street, Southampton www.trinityintlcusine.co.uk
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Deserts Red Wines
D AME BLANGIE £1100 THE GUV'NOR, SPAIN £35,00
illa i , whipped d q
vanilla ice cream, lipped cream and a warm VINA POMAL RIO]A RESERVA,SPAIN £45'°°
melted chocolate sauce
TIRAMISU (VENETO) NERO ORO RISERVA, SICILY £40,00
freefee-soaked savoiardi and a rich cream oo
= AGOSTINA PIERI BRUNELLO DI £60,00
made with mascarpone cheese
MONTALCINO, ITALY
TARTA DE SANTIAGO £15,00
almonds, orange zest, and almond zest OLIVIER DUBOIS 'CUVEE £60,00
BAKLAVA £15,00 PRESTIGE' PINOT NOIR, FRANCE
I isp phyllo dough alternate with
ayers ofistizp phyllo detigh atematewith 2 CHATEAU TOUR DE BIGORRE £55,00
sugary spiced nut mixture
2016, BORDEAUX
Drinks White wines
MANAGERS’ CHOICE: ZOCKER GRUNER  £45,00
FRESH JUICE £9,00
) VELTLINER 2019, EDNA VALLEY
orance, grapefiuit, apple
CAVE DE LUGNY 'LES PIERRES BLANCHES' £45.00
COFFEE £5,50
MACON-VILLAGES, FRANCE
americano, espresso, cappuccino
EOID DRINKS o MARQUES DE RISCAL VERDEJO £50,00
2021/22, RUEDA
coke, diet coke, 7-up, fanta
PACO & LOLA ‘VITIVINICOLA £45,00
WATER £2,75

still water, sparkling water

AROSANA’, SPAIN

LAURENT-PERRIER 'LA CUVEE' £135,00
BRUT CHAMPAGNE

170 High Street, Southampton

ALLERGY WARNING: MENU ITEMS MAY CONTAIN OR COME INTO CONTACT WITH WHEAT, EGGS, NUTS AND MILK.

www.trinityintlcusine.co.uk

ASK OUR STAFF FOR MORE INFORMATION




