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Part 1
[bookmark: _Toc147329298]Restaurant Concept
Hotel Trinity is thrilled to introduce its newest food experience, One Piece. By emphasizing the wealth of the ocean, One Piece, a restaurant in the heart of the UK, will transform the dining experience. This restaurant skillfully combines traditional seafood dishes with cutting-edge methods to showcase the abundance of the ocean. For us, eating seafood is an occasion rather than just a meal. At One Piece, patrons go on a food voyage where they sample and experience the many tastes, aromas, and textures of the world at sea. The cuisine demonstrates the global influence of seafood dishes, from the salty North Atlantic seas to the varied Mediterranean fragrances (Christoforidi et al., 2022; Petrontino et al., 2023; Zhu, 2023). Every meal is a work of art, whether it is the classic British dish of fish and chips or the seafood paella with its Mediterranean influences. Guests will enjoy a wonderful lunch while learning about the oceans and being motivated to take action to preserve them.
[bookmark: _Toc147329299]Target Audience
One Piece will target a broad range of customers and ensure that everyone is welcome pleasantly. One Piece is a haven for insatiable seafood fans. All types of seafood will be celebrated here, from light and delicious ceviche to hearty seafood stews. The 4-star Hotel Trinity is a fantastic spot to rest and enjoy delectable dining for anyone travelling through One Piece on vacation or for business. Also, One Piece will attract diners searching for something really unique. Customers are urged to go beyond their food comfort zones and explore new seafood dishes on the menu. At One Piece, morals and ethics are in perfect harmony when it comes to eating (Filimonau et al., 2023; Nguyen et al., 2022).
[bookmark: _Toc147329300]Reasoning Behind the Menu Choices
The seafood menu selection of One Piece has been thoughtfully chosen to appeal to a wide range of customers. All over the world, seafood is regarded as a cooking treasure (Steenson and Creedon, 2022; Stetkiewicz et al., 2022). It is a fantastic match for a broad array of customers due to its global appeal. While the seafood selections are influenced by international cuisine, One Piece also honours the maritime history of the UK. Traditional fish and chips and seafood pies are two dishes that perfectly capture the essence of British seafood (Herbert and Walkden, 2023; Al-Tamimi et al., 2023). There will be a high priority on sustainable sourcing to create a cuisine that not only pleases the palate but also protects the environment. According to Statista (2023), the estimated expenditure on the purchases of fish in the UK was 4.9 billion British pounds in the year 2021, which was previously not so much. The choice of seafood menu will help One Piece to attract customers and offer them a variety of seafood selections. 
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Figure 1: Annual expenditure on fish in the United Kingdom from 2005 to 2022, based on volume*
(Source: Statista, 2023)
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Main Courses

Royal Seafood Tower  £50.00

A tower contains grilled lobstr, scaliops, Alaskan
crab, and a chilt butter sauce

Homemade Fish Pie  £39.99

Fresh and hot ish, mushrooms, pravns dippedina.
creamy sauce and topped with calloped potatoes.
and crunchy cheese laye.

Pan-Seared Chilean Sea Bass £35.99

Chilean sea bass prepare with  crisp kin, served
on a bed of saffron isotto and dizzled with a
saffon beurre bian sauce

Crispy Baked Shrimp ~ £50.99

Dip Shrimp with egg coating and excess coating of
rim. Serve with flat toasted breaderumbs.
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Side Dishes

Garlic Butter Grilled Asparagus £11.99
Fresh asparagas spears grilledto perfection and
driszledwith garlic butter

Creamy Potatoes
Served with crab dinner and filled with mashed
potatoes and cream.

Truffle Parmesan Fries  £13.99

Crispy fies illedwith trufe oil and grated.
Parmesan cheese





image7.png
Deserts

Fruit Panna Cotta £15.99
Filled with creem and panna cotta and cold
raspberry coulis

Creamy Peach Tart with Smoky
Almond Crust - £20.99

Made with instant crust and vanilla wafer
cookiss. Filed with smoked almonds and
secret peach lime and tart

Luscious Chocolate Fondue  £19.50
Achocolate fondue served with a selection of
Jresh frutt and marshmallows for dpping.
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Beverages

Signature Cocktails

Handerafted cocktals pair with seefood.
delighs

Strawberry lemonade or Amold Palmer
Serve with iced tea and lemonade. Enrich in
Sweetness with differen flavors of Arnold.

Mocktil Oasis
trefesting s of aloholfee el
Jor adelghtid nonclcoholic axerience.

“Our team offer you vegan and vegetarian food. Please
inform us your allergies or diet restrictions and we will
Serve you masterpiece of ocean'sfood.”
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HOTEL TRINITY

Prices are in UK Pounds (£) and inclade VAT.
A diseretionary servic charge of 10% will b added toyour bill.

‘Enjoy your epic seafood adventure at One Piece!





image4.png
Appetizers

Shrimp Ceviche  £14.90
Fresh shrimp with tomato sauce, red onion, corn
chips, olive oi, garlic, and lome uice

Golden Tempura Shrimp  £20.99
Fresh and jumbo shrimp filed with tempura
buter and coated it chil sweet sauce

Creamy Lobster Bisque  £18.99
Serve with big chunks of gariic buter lobster tail

and a velvety soup including differentflavor of
succulent lobster meat.

Bounty Treasure ~ £40.99
A treasure of ocean serves with aysters, lobster

tal, king crab legs. Also, a sizling dipping sauce
with rio combination.





