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Menu
Welcome to an unforgettable dining experience at Hotel Trinity, where a warm Italian restaurant offering an authentic taste of Italy to the charming Swansea area in the UK is brought in. Ours is a unique concept of an authentic Italian taste, warm hospitality, and enticing atmosphere where everyone feels at home with the combination of the sophisticated, cosy charm of an Italian home (MARIANI, 2011), and (Iofrida et al., 2022). The restaurant exudes elegance and modernity with its contemporary decor and comfortable seating arrangement since visual elements create memorable dining experiences (Liu et al., 2022). Therefore, great care has been put into every detail of the hotel's space from architecture and furniture to lighting, plants, and patterns – to provide guests with an immersive environment. Our concept's driving philosophy is that every dish we offer is an act of passion, created with the best ingredients available and a great deal of reverence for Italian culinary traditions (Acampora et al., 2022).
According to (Harrington et al., 2011), choosing the right restaurant location is critical in developing customer value. In line with this principle, the restaurant is located close to targeted customers – hotel guests, residents, and individuals who appreciate exceptional cuisine in luxurious surroundings. (Bonaiuto et al., 2021) At Hotel Trinity's dining destination, individuals and groups are catered for, looking for an extraordinary evening filled with delicious Italian food, as Naipaul and Parsa (2001) pointed out. With four-star service at its core, the aim is to provide meals and create a remarkable overall customer experience. The menu is carefully curated to showcase the diversity of Italian culinary traditions. Each dish has been thoughtfully selected for its authenticity, representing different regions of Italy (Kim et al., 2019). The menu aims at making every bite transport diners to this beautiful country's vibrant flavours and landscapes. 
At the heart of food philosophy, high-quality ingredients have been used that support local suppliers and promote seasonality and eco-friendly practices (Vargas et al.,2021). In addition, vegetarians and those with dietary restrictions have been catered for by providing in-depth information about ingredients due to common allergies and intolerances. (Cousins & Suzanne, 2020). Regarding pricing at Hotel Trinity's restaurant, much consideration has been put into factors such as ingredient costs, the complexity of dishes, and the labour involved in creating each meal (Drummond et al., 2021). The goal is to balance offering top-notch food quality while maintaining profitability. 
Additionally, as (Wang, 2012) says, prices should reflect not only the value that customers receive but also the commitment towards sustainability and quality food production. The same case has been applied to the hotel. The hotel aims to minimise any negative environmental impact by offering menu variations based on seasonal availability and implementing eco-practices such as waste reduction and energy efficiency. Additionally, the style of service is plated, providing a high level of attention to each dish served. (Mascarello et al.,2020) Dine with Hotel Trinity on the next visit – promise an unforgettable moment.
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Starters
[image: Roasted Tomato & Olive Bruschetta - Kraft Recipes]1, Bruschetta Trio (Vegetarian) Enjoy the combination of tomatoes and basil alongside tangy olive tapenade and roasted red pepper ………………………………………………………£8.50.
 
From, (Eating Well, 2023), veggie bruschetta.

2, Crispy Arancini (Vegan): Savour the flavours of saffron-infused risotto balls stuffed with melty mozzarella served with a marinara sauce…………………………………... £9.50

[image: Left Over Risotto Mozzarella Stuffed Arancini Balls - Krumpli] (Jones, 2023) Air Fryer Arancini Stuffed Rice Balls


3, Antipasto Platter: Indulge in an assortment of meats, cheeses, and marinated vegetables……. £16.99
[image: Italian Antipasto Platter • CiaoFlorentina] (Florentina, 2023) Italian Antipasto Platter
Main Courses
1. Osso Buco: slow-cooked veal shanks complemented by gremolata and saffron-infused risotto………...£24.00
2. Eggplant Parmigiana (Vegan): Delight in layers of eggplant-rich tomato sauce and vegan mozzarella cheese served alongside spaghetti aglioeolio ………………………………………£18.50
3. Homemade Lasagna: Satisfy cravings with layers of pasta, Bolognese sauce and creamy béchamel £16.99
[image: Ultimate Meat Lasagna Recipe [VIDEO] - Dinner, then Dessert] (Snyder, 2022) ultimate meat lasagna
4. Chicken Piccata: Enjoy tender chicken in a caper-infused lemon sauce ……………………£19.99
5. Pappardelle alla Ragu di Coniglio: Relish wide ribbon pasta adorned with a rabbit ragu and garnished generously with Parmesan cheese……………………………... £21.50
6. Seared Salmon with Lemon Dill Sauce: Treat yourself to a seared salmon fillet with a cream sauce infused with zesty lemon and aromatic dill. ………………………………...£28.99.
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Side Dishes
Caprese Salad (Vegetarian):
 Fresh tomatoes, mozzarella cheese, and fragrant basil leaves, all drizzled harmoniously with glaze …………………………………………………………………………………………………...£7.05.
 Roasted Garlic Broccoli (Vegan): 
We roast broccoli florets with garlic—a hint of chilli flakes for a flavourful twist……………………………………………………………………………………. £5.99
Truffle Risotto: 
Indulge in our risotto infused with the delightful truffle flavours. …………………………………………………………………………………………………….. £8.00 

Desserts.
Tiramisu Tower:  Layers of espresso-soaked ladyfingers and mascarpone create a combination……………... ...£9.00.
Lemon Limoncello Sorbet (VG): Cool down with our lemon sorbet, delicately infused with the essence of Limoncello… ……...£7.50.
Cannoli: 
              Enjoy crispy pastry tubes filled with ricotta cheese for a treat………………………...£5.99.
Summer berry parfait:
                Warm apple crisp with cinnamon ice cream …………………………………………. £6.00


beverages 
 Italian Wine Flight:
 Explore a selection of three wines that perfectly accompany your courses………………£18.99.
 Homemade Limoncello (30ml):
 A sweet conclusion to the meal…. £5.00                                   [image: A group of different colored drinks on a bar counter
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 Aperol Spritz:
 Experience the refreshing flavours of an Italian aperitif made with Aperol,
 Prosecco and just a splash of …. £7.80  
[image: Aperol spritz cocktail in glass with orange]
Seasonal fruit: 
infused water, locally sourced wine pairings ………… £6.00
                          





                                                             Vegetarian Options:
 Stuffed Bell Peppers: 
Enjoy bell peppers filled with quinoa and vegetables…………………………………………... £6.50.
 Eggplant Parmesan:
 Delight in sliced eggplant breaded to perfection, topped with marinara sauce, and melted mozzarella cheese………………………………………………………………………………………………. £10.00
Pear and Walnut Salad: 
Mixed greens accompanied by sliced pears, candied walnuts, and crumbled blue cheese drizzled with champagne vinaigrette dressing…………………………………………………………………...£6.99.
Mediterranean Quinoa Salad: 
Combine quinoa with cherry tomatoes, cucumber, feta cheese and olives. Toss it all together in a lemon herb dressing. Enjoy the flavours of this salad! …………………………………………………. £6.99





Food Allergens and Intolerances 
If you have a food allergy or intolerance or want more information about our ingredients and dishes, please speak to a team member when placing your order and ask to see the complete allergens menu.
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