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The design of the menu is inspired by the need to enable clients to reclaim their cultural citizenship irrespective of how far from home they are. The hotel recognises food's critical role in bringing people together and creating room for pleasant exchanges and appreciates the target market's needs to be adequately addressed. It will be essential to engage the services of cooks who understand and appreciate Latin American cuisine to give clients an unforgettable experience each time they sample the menu. Besides, the restaurant will play Latin music to provide the ambience that clients genuinely deserve. Research shows that atmosphere is indispensable in shaping the client’s dining experience and ties the service, cuisine, and environment together to define the restaurant’s offering (Herrera 2020). The restaurant will take care of every conceivable detail to provide clients with exceptional food and services. The restaurant will consider the following when designing the menu: pricing strategy, nutrition and dietary requirements, layout, and design.
Food and Beverage Selection
For the starters, the menu will reflect chicken quesadillas, nacho egg rolls, popped stuffed mushrooms, salsa, taquitos, Mexican pizza, easy Jalapeno popper bites, empanadas, and twice-fried plantains. The goal is to give clients a unique and tasty appetizer before they have the cuisine.
The mains will have a broad selection, including choripan, jibarito, pabellon, chica morada, fried chicken, beef empanadas, saffron chicken, rice pudding, and plenty of fruits and vegetables. Similarly, clients will choose Marquita chips, seafood ceviche, Mexican tacos, mole sauces, and sweet, chewy churros. In the food industry, clients often consider the health implications of their choices, but they equally recognise their desire for tasty food (Guine 2021). Thus, the menu will be expanded to give clients the freedom of choice and enhance their customer experience. 
The restaurant will take care of desserts by placing various items on the menu to excite the clients. Some things that will appear on the menu, reflecting the restaurant’s theme, are Spanish polvorones, gooey chocolate sauce, cactus ice, apple pancakes, custard, shortbread cookies, and fried ice cream. The goal is to be flexible, knowing customer preferences change with time. As a result, the hotel chain will seek views and opinions from clients and utilize the feedback to expand the menu to meet their expectations.
The menu will have various beverages for clients, mainly from popular Latin American brands. For example, it will feature pina colada, mojito, canelazo, pepino caliente, and pisco sour. Cocktails will be added in line with customer requests, underscoring the restaurant’s commitment to meeting customer expectations. Latin America has twenty independent nations and several territories, reflecting its diverse culture, rich history, and excellent hospitality (Wood 2021). Thus, the hotel chain will carefully consider cultural sensitivities when designing the menu.  
Pricing Strategy
The restaurant appreciates the need to offer an excellent menu and exceptional services but equally recognises the economic realities of running a foreign-themed business in the UK. The business has to record profits to remain operational; in this respect, the restaurant will execute a dynamic pricing strategy that charges clients according to need. Accordingly, the restaurant will offer discounts when the customer flow is low to attract more diners and gradually increase the costs as more clients come in, enabling it to maximise gains. Dynamic pricing is recognised strategy restaurants and airlines use that encourages clients to purchase during off-peak times (Domanska 2019). The strategy is expected to serve the restaurant's needs without antagonising clients. 
Nutrition and Special Dietary Requirements
[bookmark: _GoBack]The Hotel Trinity Hotel Chain appreciates the need to serve clients nutritious food at all times and endeavours to reflect this in the menu. Customers worldwide increasingly recognise the need to lead healthy lifestyles and often shun foods that lack nutritional value (Pasqualone & Summo 2021). The restaurant will be guided by the need to ensure the food served meets the highest possible nutritional value, offers variety, and takes care of the needs of a diverse clientele. 
Menu Layout and Design
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Sustainability and Seasonality
The restaurant appreciates the industry's operations globally and strives to use ingredients that can be accessed during every season. Further, it commits to upholding the rules and regulations that govern the industry. All business practices will align with the code of ethics and an unwavering commitment to environmental conservation. The Hotel Trinity Hotel Chain remains a responsible corporate citizen committed to advancing best practices and contributing positively to the fight against environmental degradation and climate change.  
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SEAFOOD HAVEN RESTAURANT

“Fresh catches, unforgettable tastes’

Crab Cakes with Aioli Sauce...
Grilled Octopus with Lemon Garlic
Sauce.
Lobster Bisque with Créme Fraiche.
Seared Scallops with Chorizo and Pea
Puree.. -
Oysters on the Half Shell with Mignonette Sauce
..£16.50

Shrimp Cocktail with Tangy Cocktail

Sauce. ..£12.50

Grilled Sea Bass with Lemon Herb
Butter.
Fish and Chips with Minted Pea
Puree..
Pan-Seared Salmon with Tomato and Basil
Sala
Seafood Paella with Prawns, Mussels, and
Clams.. -£28.50
Grilled Sea Bass with Lemon and Herb Butter,
served with Seasonal Vegetables.

Chocolate and Hazelnut Mousse.
Key Lime Pie with Whipped Cream.
Lemon Tart with Fresh Berrie:

House White Wine..
per glass, £25 per bottle
House Red Wine.
per glass, £25 per bottle
Local Craft Beel





