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Selected restaurant concept - (Ethnic Restaurant)
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Ethnic Restaurant Concept Overview at Hotel Trinity
Located in the busy city centre, "Worldwide Tastes Experience" is a brand-new ethnic restaurant concept for the Hotel Trinity franchise. The eatery offers a genuine and varied assortment of meals from numerous nations and countries, celebrating the extensive tapestry of global cuisines. The idea is intended to appeal to daring eaters looking for a memorable and instructive gourmet excursion.
Targeted audience
The restaurant's intended clientele will be diversified, representing the city's residents and guests of Hotel Trinity who are flexible and interested in other cultures. The "Worldwide Tastes Experience" is geared toward foodies, travellers interested in trying new Flavours, and locals who value the true nature of ethnic cuisine. Families, groups of companions, and partners who want to travel the world through food should choose it.
Reasoning Behind Menu Selection.
Experience that is engaging - "Worldwide Tastes Experience" improves the eating experience by including real-time cooking stations that let customers watch the food being prepared. These demonstrations give a hands-on element to the dinner by illuminating the preparation methods and cultural importance of the cuisine.
Food exploration - With a varied cuisine, the eating establishment encourages customers to discover other places. For instance, guests can begin with Vietnamese spring rolls, have Spanish paella as their primary dish, and finish with a traditional Italian dessert. This method offers a thorough and instructive gastronomic experience.
Ethnic background - The restaurant's décor features design cues and cultural details from the listed locations. The atmosphere of each nation is also fully experienced by guests, giving them a complete cultural encounter.
Ethnic genuineness - "Worldwide Tastes Experience"' dedication to real cuisine is at its core. Every menu segment includes conventional meals utilising real products and preparation techniques that are peculiar to that location, including Southeast Asia, Latin America, or the Mediterranean.
Beverage Combination - The restaurant will provide an expertly chosen variety of foreign wines, local ales, and refreshments to go along with the varied food. The beverage menu offers combinations that enrich the culinary experience and are created to complement the flavours of foreign meals.
Inclusivity - There will be several alternatives on the menu for different dietary requirements, featuring vegetarian, gluten-free, and vegan cuisine. Regardless of constraints on diets, it will make sure that all guests may experience the world gastronomic trip.
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Conceptualisation
The concept of an ethnic restaurant in the UK, located inside Hotel Trinity, is to provide a varied and genuine eating experience that showcases many world cuisines. Providing outstanding, ethnically diverse food and service will focus on the plated style in this situation. The overall experience may be improved by adding distinctive components like live culinary demonstrations or cultural activities.
Appetisers
	Dish
	Pricing in Pounds
	Dish Description
	Tolerant 
	Dietary Preferences
	Ingredients

	Indian Samosa Chaat
	£6.99
	Fried samosas paired with yoghurt, chutneys, and a stew made with chickpeas.
	Individuals’ Dairy items allergies
	Vegetarian
	Chickpeas, Onions, samosa made of potatoes, Yogurt, Chutneys, and Spices

	Italian Caprese Salad
	£11.49
	Every mouthful of the Italian Caprese Salad perfectly encapsulates the spirit of Italian cooking.
	Individual dairy items allergies
	Vegetarian
	Fresh mozzarella, basil, balsamic glaze, and ripe tomatoes.

	Spanish Tapas Platter
	£16.79
	The Spanish Tapas Platter is a lively and friendly eating experience that perfectly encapsulates Spain's extensive culinary culture.
	Individuals with Dairy and meat allergies 
	Non-veg
	A selection of Spanish classics like Patatas Bravas, Albondigas, Garlic Shrimp, Chorizo, Manchego Cheese, Jamón Serrano, Olive Medley, Pan con Tomate

	Japanese Edamame
	£9.35
	Japanese edamame is a straightforward yet delicious starter that highlights the raw charm and flavour of freshly harvested soybeans.
	Guests with Soy Allergies should avoid it. 
	Vegan
	Sea salt and a dash of sesame are added to steamed soybeans.



Main courses

	Dish
	Pricing in Pounds
	Dish Description
	Tolerant 
	Dietary Preferences
	Ingredients

	British Beef Wellington
	£39.45
	Puff pastry, a prime beef fillet, mushroom duxelles, and a hearty sauce.
	Individuals with mushroom Allergies should avoid
	Non-Veg
	Beef Fillet, Mushroom Duxelles, Puff Pastry, Prosciutto, Dijon Mustard, Egg Wash, Salt, and Pepper.

	Thai Green Curry
	£24.80
	Jasmine rice and a delicious Thai green curry with veggies and milk made from coconuts.
	Individuals with Beef and mushroom Allergies should avoid
	Vegan
	Green Curry Paste, Coconut Milk, Kaffir Lime Leaves, Thai Eggplants, Shallots, Garlic, Green Thai Chilies, and Fish Sauce

	Moroccan Tagine
	£28.99
	Moroccan seasonings and semolina in a slow-cooked veggie tagine.
	Individuals with Spice sensitivities and nuts allergic should avoid
	Vegetarian
	Vegetables, Spices, Fruits, Nuts, Fresh Herbs, Olive Oil, and Broth or Stock

	Mexican Tacos Al Pastor
	£23.50
	Pork served on soft corn tortillas with pineapple, cilantro, and onion.
	Individuals with pork allergies should avoid
	Non-Veg
	Marinated Pork, Achiote Paste, Chili Peppers, Pineapple, Citrus Juices, Tortillas, Chopped Onion, Cilantro, Pineapple, Salsa, and Lime Wedges



Side dishes
	Dish
	Pricing in Pounds
	Dish Description
	Tolerant
	Dietary Preferences
	Ingredients

	Clapshot
	£19.99
	Traditional accompaniment for famous Scottish haggis. This is made up of mashed potato and yellow turnips.
	Individuals with milk allergies should avoid it.


	Both veg and non-veg.


	Potato, Turnip, milk, onions, beef.

	Coconut curry Dauphinoise.
	£16.99
	It is a famous Indian dish made up of coconut, milk, and potato.

	Individuals with milk allergies should avoid it.
	Vegetarian.
	Potato, coconut, coriander, salt, coconut cream, milk

	Pozole Roja

	£20.99
	It is a famous Mexican dish made up of Mexican Pork and hominy stew.
	Individuals with pork allergies should avoid it.


	Non-vegetarian
	Chicken or pork, cabbage, onion, garlic, avocado, limes, Chile peppers.

	Mini Ngoh Hiang
	£10.99
	It is a Chinese side dish made up of pork.
	Individuals with pork allergies should avoid it.
	Non-vegetarian
	Wheat, pork, spices.

	Natto
	£ 8.99
	It is a famous Japanese side dish mainly made with soya beans fragmented by Bacillus, subsites natto.
	Individuals with soybean allergy can avoid it.


	Vegetarian
	Soybean, oil, salt



Desserts

	Dish
	Pricing in Pounds
	Dish Description
	Tolerant
	Dietary Preferences
	Ingredients

	White chocolate caviar
	£ 8.00
	It is a famous dessert made up of chocolates, cream, and sparkling wine.
	Individuals with milk allergies can avoid it.


	Dairy product
	Cream, chocolate, sparkling wine,

	Rasgulla
	£ 2.00
	It is a famous Indian dessert made up of sugar and cheese.
	Individuals with milk allergies can avoid it.
	Dairy product
	Sugar, cheese, wheat, sugar syrup

	Tiramisu
	£ 6.00
	Tiramisu is a rich and elegant layered Italian dessert made up of delicate lady finger cookies, espresso, egg, sugar, cheese, Marshal wine and cocoa powder.
	Individuals with milk and egg allergies can avoid it.
	Non-vegetarian
	lady finger cookies, espresso, egg, sugar, cheese, Marshal wine and cocoa powder.



Beverage


	Dish
	Pricing in Pounds
	Dish Description
	Tolerant
	Dietary Preferences
	Ingredients

	Pez Limon cocktail
	£ 1.00
	It is a famous beverage of the coastal Nations made up of lemon, alcohol and various spices.
	Individuals with lemon allergies can avoid it.
	Vegetarian
	Lemon, alcohol and various spices

	Red Wine
	£ 3.50
	It is a famous beverage and is found in all places across the globe.


	Individuals with wine allergies can avoid it.
	Vegetarian
	It is made up of grape juice, calcium carbonate, sugar, and Sulphur dioxide.

	Whiskey
	£ 3.00
	It is a famous beverage and is found in all places across the globe.


	Individuals with wine allergies can avoid it.
	Vegetarian
	It is made up of water, barley and yeast

	Sparkling wine
	£ 4.00
	It is a famous beverage and is found in all places across the globe.

	Individuals with wine allergies can avoid it.
	Vegetarian
	It is made up of carbon dioxide, sugar and different types of secondary fermentations that include sugar and yeast.
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