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HOTEL TRINITY

Starters
Potato Soup…………………………………………………………………………………..£8.00
Traditional Irish potato soup finished off with a leaf of parsley and additionally served with a side of soda bread. 
(Allergens 1,7,9)
Beetroot Hummus…………………………………………………………………………….£7.00
Fresh beetroots made into a hummus infused with spices then severed with slices of sourdough bread.
(Vegan)
Pollock Thai Fishcakes…………………………………………………………………..£10.00
[bookmark: _Hlk136706081]Thai pollock fishcakes mixed with peppers and chillies, served alongside a Thai cucumber salad to ease the range of spices..
(Allergens 3,4,8)
Mains
Smoked Salmon………………………………………………………………………….…£22.00
Smoked salmon cooked with garlic and few herbs added to freshly cooked risotto and served with some lemon juice.
(Allergens 4)
Beef Stew………………………………………………………………………………...….£23.50
Traditional braised beef stew served in a thick onion gravy with freshly cooked carrots, celery and onion.
(Allergens 9)
Vegan Chilli…..………………………..………………………………………………...….£18.00
A healthy vegan meal full of flavour and spice served with the choice of rice or a homey jacket potato.
(Vegan)
[bookmark: _Hlk136705670][bookmark: _Hlk136888897]Desserts
[bookmark: _Hlk136888982]Irish Tea Cakes……………………………………………………………………………….£7.00
A traditional Irish sponge cake served with ice cream or/ and strawberries.
(Allergens 3,7)
Drinks
Cap Cette Picpoul de pinet………..……………………………………………………….£7.00


Allergen List: 1. Gluten, 2. Crustaceans, 3. Eggs, 4. Fish, 5. Peanuts, 6. Soya, 7. Diary, 8. Nuts, 9. Celery, 10. Mustard, 11. Sesame, 12. Sulphur Dioxide, 13. Lupin, 14. Mollusk
All aspects of creating a menu are immensely difficult, they all have a huge impact on the restaurant’s reputation and customer intake (Ozdemir and Caliskan, 2014). Static menus are a simpler but a more efficient method of menu engineering, customers feel relaxed and become significantly faster at making decisions on menu items (Findlater and McGrenere, 2004). This concluded the decision of forming a static menu for the new Hotel Trinity Restaurant in Ireland. The new restaurant concept is traditional Irish and all items on the menu follow the theme, Nemeschansky et al (2020), suggests making the menu and business seem familiar and personal to the consumers results in an affective menu and a successful business. 
Murphy and Smith (2009), propose expressing the local culture and traditions from around the restaurant can be done through the menu and food, using local products is a key method to emphasize the connection between the establishment and the area it resides in. Additionally, using the local producers, catchers and famers creates a strong relationship between both parties and is a more sustainable and world friendly way of collecting produce for the customers, which in turn boosts consumer opinions and experiences (Spychalska-Wojtkiewicz, 2020).  
Coelho et al (2018), defines local food as the production of foods within a close vicinity to the consumption of food by the consumers. Kang and Rajagopal (2014), imply that local foods have great advantages and benefits for the establishment using them, fresher foods and the knowledge of food production is a major highlight for all customers which raises their experiences. Furthermore, the support from the restaurants to local communities and farmers aligns the business with a more personal relation with all their local customers (Gregoire et al, 2005).  
Fishing and collecting the produce for buyers in Ireland is a highly popular profession, daily hundreds of vessels are out on sea (Gerritsen and Lordan, 2014). For this new Irish restaurant, the main source needed from fishermen will be pollock and salmon, which are both very popular during the summer season (Terry Jackson Fishing - Angling Ireland, 2023). Irish fishermen are held in high regard amongst the communities for their devotion towards the seas (The Irish Times, 2023), knowing the local producers of the fish products will in addition put to rest customer doubts. 
Knowing the most valuable customers of the establishment decreases costs on vast advertising and increases the use of costs on making the perfect menu and productions of meals (Wilhem et al, 2013). Alongside all the local producers and products, the main consumers will additionally be locals and tourist looking to get a feel of traditional Irish food. 
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