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     “Botanica - A Modern Green Eatery”, is an innovative restaurant concept poised to redefine the dining experience within the Trinity Hotel Chain, specifically tailored for Hotel Trinity, a 4-star establishment nestled in the bustling heart of the city. This contemporary eatery will integrate the essence of a modern brasserie with an eco-centric approach, offering a menu that celebrates plant-based gastronomy complemented by sustainable meat and seafood options. The design aesthetic will feature biophilic elements, promoting a connection with nature through an urban oasis ambiance within the metropolitan setting.
      Botanica targets the ethically conscious clientele, ranging from millennials and Gen Z who champion sustainability, to health-conscious professionals and sophisticated diners seeking culinary innovation. This demographic is typically well-travelled, appreciative of global cuisines, yet inclined towards establishments that prioritise environmental responsibility (Smith & Brower, 2012). The intersection of luxurious comfort and a conscious dining philosophy at Botanica aims to cater to both hotel guests and local patrons who are increasingly aligning their dining preferences with their values (Jones, P., & Comfort, D., 2018).
      The menu at Botanica is a homage to the bounties of the earth, with a commitment to local sourcing, seasonal produce, and a low carbon footprint approach, reflective of an increasing consumer demand for sustainable dining options (Robinson & Smith, 2020). The carefully crafted plant-based dishes will be at the forefront, aiming to entice not just vegetarians and vegans but also omnivores curious about sophisticated meat-free options (Pilgrim, 2019). For instance, a signature dish could be the "Heirloom Beet Tartare," innovatively seasoned and served with a vegan cashew aioli, appealing to traditionalists and avant-garde diners alike.
      Sustainable seafood choices like "Ocean Trout with Wild Fennel," sourced from certified sustainable fisheries, and "Ethical Chicken Roulade," where the provenance and welfare of the poultry are meticulously vetted, will also be featured. This thoughtful selection aligns with the global trend towards ethical meat consumption (Fletcher, B., & Jones, A., 2021). The inclusion of ‘imperfect vegetables’ in dishes such as the "Root-to-Stem Vegetable Curry" not only addresses food waste concerns but also adds an element of storytelling to the menu (Williams, 2017).

      Every dish at Botanica will serve as a culinary exploration that respects the planet, with each ingredient chosen to reduce environmental impact while delivering exceptional taste. The restaurant will offer a seasonal menu that evolves, ensuring that the gastronomic experience is always at its peak and encouraging repeat visits. Botanica is not just about dining; it's about participating in a sustainable lifestyle that patrons, and the hotel chain, can be proud of.
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       Crafting a Memorable Dining Experience Menu for a Special Occasion 

Botanica - Anniversary Celebration Tasting Menu

Celebrate your love amidst the lush, green elegance of Botanica. Our exclusive anniversary tasting menu is designed to take you and your loved one on a culinary journey that reflects the romance and uniqueness of your shared story.

Amuse-Bouche
Pomegranate-Pistachio Crostini 
whipped goat cheese, fresh pomegranate, and crushed pistachio. 
Compliments of the Chef

Starter 
Heirloom Tomato Carpaccio 
delicate slices of vine-ripened tomatoes, aged balsamic pearls, micro basil, and a touch of fleur de sel. 
£12

Soup 
Cream of Artichoke Soup 
with truffle essence and a parmesan tuile. 
£10

Seafood Course 
Champagne-Poached Lobster Tail 
baby greens, blood orange segments, and a vanilla bean Champagne sabayon. 
£22





Main Course 
Filet Mignon and Wild Mushroom Wellington 
cabernet-thyme jus, golden beet purée, and charred asparagus tips.
£35
Or
Stuffed Zucchini Blossoms 
quinoa, heirloom vegetables, herbed ricotta, on a bed of roasted red pepper coulis. 
£28

Intermezzo 
Cheese and Charcuterie Board 
artisan cheeses, cured meats, fig jam, and walnut bread. 
£18

Dessert 
Chocolate Passion Duo 
dark chocolate fondant, passion fruit insert, and hazelnut crunch, accompanied by a passion fruit-mango sorbet. 
£15

Sweet Finale 
Petite Dessert Medley 
bite-sized opera cake, strawberry-champagne panna cotta, and lemon-lavender macarons. 
£10

Total per person for the full experience: £120







Beverage Pairing 

The beverage selection is as meticulously curated as our dishes. The following options are available:
· Wine Pairing: An additional £60 per person for a pairing that includes a glass of wine expertly selected to complement each course, from our amuse-bouche to dessert.
· Signature Cocktails: Choose from our mixologist’s creations, which incorporate organic spirits and fresh botanicals (£12-£15 each).
· Non-Alcoholic Pairings: A series of crafted mocktails and non-alcoholic wines are available to enhance your dining experience (£30 per person for full pairing).
· Champagne and Sparkling Wines: To celebrate your special moment, we offer a selection of premium champagnes and sparkling wines by the glass or bottle (from £15 per glass).
· Craft Beers and Ciders: A range of local and imported craft beers and ciders are available (£5-£8 each).
· Soft Beverages: Artisanal sodas, freshly squeezed juices, and house-made infused waters (£3-£5 each).
· Teas and Coffees: A selection of organic and fair-trade teas and coffees to conclude your meal (£3-£5 each).

Allergy and Dietary Accommodation at Botanica, your well-being is our priority. Our kitchen is equipped to handle a variety of dietary requirements including allergies and intolerances. We request that guests provide us with any dietary restrictions at the time of booking, allowing us to craft an experience that is safe and enjoyable for all.




The elements of the Botanica Anniversary Celebration Tasting Menu were chosen with several key factors in mind to ensure an exceptional and memorable dining experience for couples celebrating their special day:
      Ingredients are selected based on what is in season to ensure the freshest and most flavourful produce. Seasonal ingredients not only taste better but also have a lower environmental impact due to reduced transportation needs.
      Prioritising local suppliers supports the community and reduces the carbon footprint. It also allows the menu to reflect the unique flavours and ingredients of the region, offering guests a taste of the local terroir.
      Sustainable sourcing of seafood and meat ensures that the menu is not only delicious but also responsible. This is increasingly important to consumers who want to enjoy luxury dining without compromising their ethical standards.
      Offering options for different dietary preferences, such as vegetarian dishes alongside meat and seafood options, ensures that all guests can find something exquisite to enjoy, regardless of their dietary restrictions.
      Incorporating modern culinary techniques and plating styles ensures that the dining experience is contemporary and exciting. Trends like plant-based dishes and artisanal cheeses reflect current gastronomic movements.
The inclusion of unique and creative dishes, such as the "Chocolate Passion Duo" for dessert, provides a talking point and creates a memorable experience that guests will associate with their special occasion.
      The menu is designed to provide a harmonious progression of flavours, starting light, and building up to more robust dishes. Each course is intended to complement the next, with wine pairings that enhance the overall experience.
      The ability to personalise elements of the menu, particularly the dessert, adds an intimate touch to the dining experience, making it even more special for an anniversary celebration.
       Incorporating dishes that might have romantic or celebratory significance, like Champagne-poached lobster, adds an extra layer of relevance to the occasion.
Visual Appeal: Since we eat with our eyes first, each dish is designed to be visually appealing, contributing to the overall aesthetic of the dining experience.
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