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MENU ENGINEERING 

Restaurant Concept 
Trinity house hotel is a well-known hotel chain that is situated in London, United Kingdom. The hotel chain is counted among the best four star hotel chain in United Kingdom (Rajput, and Gahfoor, 2020). 
 Trinity house hotel chain is planning to develop a new restaurant with fresh and new concept for its Blackhorse road, London that will attract new and more customers towards the hotel and restaurant. 
This new restaurant will target the some of the high income individuals such locals who is the citizen of Blackhorse road, London United Kingdom. Target audience will be the local residents of the city. It is seen that the target audience, i.e. local customers of UK often faces difficulties in finding the appropriate and authentic Japanese foods like Sushi, Ramen, Japanese curry and rice and many other authentic Japanese dishes.
The reason behind the choice of menu is, the increasing popularity of Japanese food and culture in United Kingdom. According to the reports of Business reporter, (2023) Japanese cuisines are widely getting popular in UK. Reports from IBIS, (2023) also stated that Industry revenue of Japanese restaurants is increasing with a CAGR of 5% in the past five years. 
 It is important for the hotel chain to launch an restaurant that have the unique concept so that it can help in inhabiting popularity of the business (Rincón-Gallardo Patiño, and et.al., 2020). The new concept for the restaurant will be the Japanese restaurant. A menu will be prepared for the new restaurant of Hotel Trinity. The food that will be served in this new restaurant will be Japanese dishes and beverages. Overall, this concept and Menu of the restaurant will be fully based on the Japan, every food or menu item that will be served here will be the fusion of Japanese dishes with the hint of continental touch so that it can suit taste buds of UK citizens. This will help the business to be more successful and capture more market share (Hatjiathanassiadou, and et.al., 2019). It is analysed and identified that currently the hotel chain have the restaurant that only serves continental food and beverages (Olimovich, Kudratovna, and Sayfitdinovich, 2020). There are multiple restaurants present in the United Kingdom that serves only continental food. that enjoys Japanese and international food. The target individuals’ age group is 21 to 45 years of any gender (Yu, and Fu, 2020). The reason behind choosing this target audience is, these individuals suits the standards of restaurant and can easily afford the premium pricing charged by the restaurant. Another reason is, individuals from this group are the individuals who generally travel the world and likes international food. 

Menu Design
Menu Items: For making an restaurant successful it is important for the restaurants to prepare a menu that will appeal every customers and is been prepared after considering various needs, allergies and taste of the target customers (Farrer, and et.al., 2019). 
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HOTEL TRINITY

Eppetizers

Vegetable gyom,
(Red cabbage and pisk oyster)
‘Sweet and spicy glazed sdamame,

(Soy souse, 12d pepper rice vinagar)
Hrumali

(ushrooms, pork. soy souse)
Vegetable gyom,

Main Course
Chash,
(Tender pork belly, ginger, green onions.)

Inar sulhi,
(Rice, ish, vinegar, sugar)

Miso ramen,
(Noodles, vegstable zoup, broth, shrimps)

Kakizge tamprra.
(Mushrooms. rise, soy sauce)
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Side Dish

Dish
(Spudich,soy broth)
Spinsch obitshi,
(Spudich,soy broth)
Tesiyakitoft,

(Floss,tof, zoy sance)
Japanese chicken wings.

(Chicken, fous,chili sauce, sey sace, oyster
sauce)
Deserts
Bk sesame cookies,
(Flous. sesame seeds, sesame butter sugar)
Tapmese chesecske,
(Flour cream. apricot jam)
Beverages
sak,
(epenese slcoholi drink)
Bubbletes,

(Tea milk, boba seeds)
Shockn,
ki bbby deink)
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