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Part 1: Restaurant Concept
This response provides a menu for a special Day at Hotel Trinity, a four-star hotel located in the city centre of the United Kingdom. The meal consists of an appetiser, a main course, dessert, and also with a drinks package to make the experience more enjoyable. The menu was developed to integrate local aspects to reflect the location of the restaurant as well as seasonal ingredients to provide the freshest flavours possible. Both of these elements were taken into consideration when creating the menu.
 “Wonderful stay at the Trinity. Our first two nights of our honeymoon in Birmingham were spent there, they upgraded us to a king room with a balcony and made the room special with towel swans, rose petals, and chocolates. (Hendrik, 2023)’’
Customers who have dietary restrictions can have their meals prepared easily thanks to the inclusion of allergen information and vegetarian and vegan symbols on the menu. Live music and entertainment are among the supplemental offerings that guests of the Hotel Trinity can partake in if desired. The menu prices reflect the restaurant's standing as a four-star establishment, and they are comparable to those of other companies in the area.
 “All staff around the hotel were very friendly, always said hello making us feel very welcome. (Sarah, 2023)’’


Target audience: Trinity Hotel 4 Star targets; business travelers, tour groups, small conference groups, and individual tourists as potential customers. These are customers that are seeking luxury on a budget. Target groups include wise balancers, food hobbyists, functional eaters, bargain hunters, habitual adults, and health enthusiasts. 
A three-star hotel provides basic accommodation with minimalistic service and limited facilities. Four-star hotels offer more luxuries, such as complimentary breakfast, sophisticated staff, and diverse amenities like gyms, spas, and restaurants. Rooms are spacious and often equipped with amenities like flat-screen TVs and toiletries. For a comfortable stay without high costs, a three-star hotel is a good option, while a four-star hotel offers more luxury and superior service. In summary, a three-star hotel is a good choice for those seeking a comfortable stay without high costs.

Indian Recipe Targeting:The demand for "Indian Recipes" has surged, with millions of monthly searches in managed publications, offering businesses selling Indian food items like curries, spices, beans, lentils, rice, and sweets a unique selling advantage.
Part 2: Menu Design and Indian Recipe Targeting
The menu is available on weekdays and weekends, and pre-orders are required for reservations. To encourage bookings, promotional offers, and price reductions are available.
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m . Plain Rice. Egg Fried Rice £5.50

,Mushroom Rice £5.50, Green Peas Rice £5.50.
Garlic Nagn £3.95, Peshwari Naan £4.50 , Keema Naan £4.50
‘ ,Cheese

Naan £4.50 ,Paneer.

‘ACCOMPANIMENTS

» Kachumber Salad £2.95
Chopped tomatoes, cucumber, and onions drizzled with lemon juice
- Raita (Chopped cucumber and onion in yogurt.) £3.15
« Plain Yogurt £2.00 Mango Chutney £0.95 ,Tamarind Chutney
£0.95 ,Mixed Pickle £0.95, Onion Salad or Mint Sauce £0.95
Papadum plain

DESSERTS( any dessert for £5)

Rice Pudding (Kheer) Homemade kheer served with mango ice
cream and caramelized mango
+ Gajar Ka Halwa A popular Indian sweet carrot pudding with ice
cream
- Kulfi (A frozen dairy dessert originating in the Indian subcontinent
during the Mughal era in the 16th century)
- Sticky Toffee Pudding (Sticky toffee pudding, vanilla ice cream,
caramel sauce)

Selection of ice cream

LIQUOR COFFEE
* A maretto £7.95
, Grand Marnier £7.95
Prince Charles coffee £7.95,
Irish coffee (Jameson) £7.95
COFFEE, Tea & HOT CHOCOLATE
- Filter offee £3.95 ,Americano £3.95 ,Cappuccino £3.95
JLatte £3.95, Macchiato £3.95, Single/DoubIe Espresso £3.95, Hot
Chocolate £3.95
» Assam £3.95 Earl Grey £3.95 Breakfast £3.95, Peppermint Green
£3.95, Darjeeling
Trinity Restaurant & Bar offers a vegan menu upon request,
accommodating.allergies and dietary requirements. Prices
include VAT, subject to change. Copyright ©2022, no
reproduction without permission.
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Champagne and sparkling
1. Moet et Chandon Brut NV France 94.95

Best seller of non-vintage champagnes in the UK. Classic blend of notes,
hinting at green apples and citrus fruits.
2. Bollinger Brut Special France 99.95

lade in class champagne style. Displays biscuity notes which
is endowed with hints of white fruit. Rich full body palate is

perfectly balanced by fresh acidity and a soft delicate

mousse.
3. Prosecco Brut Italy 24.95
Elegant sparkling wine of great quality with a fine mousse
4. Moet et Chandon Rose NV France 24.95

Elegant sparkling wine of great quality with a fine mousse

House wines

175ml 250ml Bottle

5. Los Pastos, Sauvignon Blanc (Chile) 495 595 18.95
Straw-coloured, delightful intest boquet, dry yet soft full-bodied and well
balanced.

6. Los Pastos, Cabernet Sauvignon (Chile) 495 595 18.95

haracterful red wine with a distinctive structure, refined and rich bouquet and
palate, as a result of its aging in oak barrels.

Rose wine

7. Pacific Heights 485 595 1895
Zinfandel Blush Rose (California),
Fresh notes of raspberry and strawberries. Juicy yet elegant. Refreshing
aromas of strawberry, watermelon,and a hint of fresh mint scents.

8. pinto Grigio Rose, ” La Riva “ Italy 6.80 7.80 24.00
Wonderfully light and vibrant with lean, super dry fruit, the wine is left on the
skin to take a beautiful pale pink colour.

White wine
9.sauvignon Blanc (New Zealand), 6.80 880 24.95
Crisp, dry and an exemplary choice of wine of this category from this rather
well-known company




image6.png
10. Alain Mecon, Chardonnay (France), 6.80 8.80 20.95
Clear pale-yellow colour. Inviting aromas of apple, citrus, white nut with floral, vanilla,
and mineral notes
11.. Cape 312, Chenin Blanc (South Africa), 6.80 8.80 2195
Brilliant lemon green in colour, fresh citrus and lime aromas, as well as nuances of
exotic kiwi flavours

12. Fortaleza Del Rey Sauvignon 6.80 8.80 26.95
Fresh, fruity aromas of apples and pears, crisp and fruity with well-balanced creamy
texture.
13. Sentina, Pinot Grigio (Italy), 5.99 7.80 22.95

A nice pinot grigio that is soft, fruity with delicate flavours

| Red wines
my g

14. Shiraz, France, 5:8088:80=--22.95
A nice red wine which displays a bright red colour with black cherry notes
and a good mouthfeel
15. Senting, Merlot, Italy, 6.80 8.80 22.90
A rich palate which is well-rounded with soft tannins providing a lingering
fruit-driven finish
16. Alain Mecon, Cabernet Sauvignon, France, 6.80 8.80 26.95
Well-rounded wine, soft, rich with ripe flavours. Smooth, full-bodied and
warming finish
17. The Gavel, Shiraz, Australio, 6:80-880 26.95
Australia’s most popular grape varietal. Full-bodied, with high alcohol.
Vibrant berry and plum on nose and palate.

18. Chianti, (Italy), 740 9.40 2495
Clear, ruby-red colour, with a deeply fruited bouquet of cherries and fresh
red fruit entwined with spicy, peppery notes.

19. Para Dos, Malbec, Argenting, 6.80 8.80 26.95
Ripe berry fruit nose with some herbal tones. Sweet fruit notes and juicy tannins
20. El Coto, Rioja, Spain, 8.80 11.80 32.95

Trinity's wine list offers a variety of premium and special wines, curated for
discriminating diners. The free-tasting guide complements dinner courses
with red berries, plum, violet, and mineral flavours.
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- Paneer Tikka

(Paneer pieces marinated with ginger, garlic, spices, yogurt, and lime juice)
£9.95
Tandoori King Prawn
(Refreshing herbs marinated King Prawn grilled in clay oven) £151-99
Non-Veg Platter for 2
(Platter of chicken tikka, tan chi, sheek kebab, lamb chops, and tandoori king
prawn) arters
£26.99
Schezwan Chicken
(Spicy stir fry made with tender pieces of chicken and colorful vegetables, all
tossed in a sweet and savory sauc A traditional indian savory snack made by
stuffing dough with vegetables, rolling, and deep-frying.)
£9.99
Lamb Chops
(Marinated with fresh ginger, dried fenugreek, herbs, and spices)
£8.95
Chicken Tikka/lamb tikka
(Tender pieces marinated with ginger, garlic, spices, yogurt, and lime juice)
£9:95
Fish Tikka
(Salmon fish pieces marinated with ginger, garlic, spices, yogurt, and lime juice)
£10.99
Sheesh Kebab
(Freshly minced lamb meat cooked with garlic, green chili, and garam masala)
£9:9

e
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(India’s one of the most popular curries, tender grilled chicken in spiced tomato, butter,
and creamy sauce)

(Hot)
(A fiery lamb curry from Western India. Cubes of lamb steeped in a spice-
laced yogurt marinade and cooked with a generous amount of chilies and
spiced with cardamom and cumin)

(Rich, sour curry with coconut and spices that originates from
Goan, India )

(A Mughlai dish consists of a minced meat mixture cooked in
rich spicy saucy gravy )

(Medium spiced curry with onion- and tomato-based sauce cooked in Indian
herbs and spices)

0
Hot curry made with tomatoes and red chillies

Hot sauce made with vinegar and red chillies

Cooked in golden saffron sauce with creamy coconut and cashew nut puree and
a hint of sweetness

Hot aromatic sauce made with onions, peppers, and green chillies

Creamy sauce made hot, sweet, and sour with lentils
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Dishes without nuts, eggs, sesame seeds, or milk

1.Chicken/lamb Bhuna  £12.50
Sauce made with roasted spice blend, onions, tomatoes, and peppers.
2. Chicken/lamb Rogan Josh  £12.50
Aromatic Rogan josh sauce made with spices and Kashmiri chilies
3. Saag Chicken/lamb/prawn £12.95
Simmered in spinach sauce
4. King Prawn Curry £16.50
Medium spiced curry with onion- and tomato-based sauce cooked in Indian
herbs and spices
5. King Prawn Madras (Hot) £16.95
Hot curry made with tomatoes and red chilies
6. King Prawn Rogan Josh £16.95
Aromatic Rogan josh sauce made with spices and Kashmiri chilies
7.Saag King Prawn  £16.95
Simmered in spinach sauce

VEGETARIANS

side ( if you want to make main dishes it will be £56 extra with a nan)
Paneer Butter Masala (Creamy sauce made with tomatoes and butter) £ 8.99
Chana Masala £7.95
Chickpeas cooked in a tomato and onion masala
Dal Makhani  £7.95
Creamy & buttery Dal Makhani is one of India’s most special and popular dal
Mixed Vegetable Curry £6.95
- Medium spiced vegetable curry
Bhindi Masala £7.95
Ladyfingers cooked with green capsicum in medium spice
- Mushroom Masala  £7.95
Mushroom cooked in medium spice
Tarka Dal £6.95
A popular north Indian dish made of split pulses, whole spices are infused in
oil and drizzled over the da

_

. Chicken/ lamb/ prawn/ vegetable Biryani £14.95
A popular mixed rice dish originating from India served with cucumber raita and aloo curry
- King Prawn/ chicken tikka/ lamb tikka Biryani 17.00

A popular mixed rice dish originating from India served with cucumber
raita and aloo curry




