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Welcome to our lovely place: “Taste & Healthy Hotel”
"Taste & Healthy Hotel" is the name of the fresh dining idea I am proposing under the Hotel Trinity Hotel Chain. The restaurant's food will be influenced by the garden-to-table concept and will emphasise locally produced, fresh ingredients (Danica, 2021). People that care about their health and want to eat tasty, healthy food will make up the target market for this restaurant (Jigar, D).
Taste & Healthy will provide a wide range of meals produced using fresh, seasonal ingredients. The menu will feature a variety of appetisers, main courses, and desserts inspired by the tastes of the Italian cuisine (Prezzo Italian Restaurant Wisbech, 2023). For appetisers, choose an organic roasted beetroot and goat cheese salad or a tuna Tartar with Guacamole and garden salad. Main courses may be black Angus entrecote with green pepper sauce or a duck with blueberry and green beans. We can offer an assortment of fruits salad or a Chocolate Cake with passion fruit on Sacher biscuit.
The menu selections are made with the goal of providing consumers with a healthy and delightful dining experience (Stephanie, 2022). We can assure that our recipes are flavourful and nutritious by using fresh, locally sourced ingredients. We also wish to accommodate consumers who have certain dietary needs, such as vegetarian, gluten-free, and lactose-free alternatives. The reasoning behind the menu choices is to provide customers with a healthy and sustainable dining experience.
Taste & Healthy's pricing plan will be competitive with other Italian restaurants in the area. We will set the prices for each item on the menu depending on criteria such as competition pricing and ingredient costs. We will also think about how the pricing strategy will affect the restaurant's target demographic and make sure the rates are acceptable and affordable.
The restaurant's ambience will be modern and simple, with lots of natural light and plants. Nature will influence the decor, which will include earthy tones and natural materials (Hakar and Pinar, 2019). We wish to provide a modern and pleasant setting in which clients may enjoy a meal in privacy (PR Newswire Association LLC, 2012).
When creating our menu, we will take these factors into account. By purchasing our seafood from sustainable fisheries and utilising locally sourced foods whenever feasible, we will guarantee that the restaurant's operations are in line with current environmental trends and legislation. We will also evaluate the seasonality of our foods and alter our menu to include the freshest and most sustainable ingredients available. 
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TASTEGHEALTHY
Menu

Starter

Beef Carpaccio, Itaian Style 4,900
|Ofganic Roasted Beetroot and Goat Cheese Salad 16.89¢
|Grlled Asparagus with Lemon and Parmesan 16,89
|Grilled Calamari with Sicliano Sauce 14.50¢
Tuna Tartar with Guacamole and Garden Salad 18.89€
|Antipasto Bite (fresh torteltin, mozzarella, pepperoncini peppers) 13.85¢
Bruschetta Pasta Salad 10.10¢
Mains.
B Fillet with Chanterelles, Morels and Baby Bast 26.90¢
Black Angus Entrecote with Green Pepper Sauce 37.80¢
King Crab Risotto with Cream Fraiche and Chives pre
|Chlean Sea Bass with Champagne, Yuzu, Miso and Shimeji Mushrooms 27.90¢
[Turbot with Asparagus and Truffle Vinaigrette 2.0
|Chicken with Parmesan Risotto, Green Beans and Red Bell Pepper 17.90¢
Duck with Blueberry and Green Beans 23.50¢
|Lentil and Vegetable shepherd' e T 15.90;
Margherita with Confit Chery Tomatoes and Basi (Guten-free and vegan option) 15900
Diavla withSpicy Choizo 17100
With lack Truffle 19,100
Proscutto € Fungh, Rucolaand Mascarpane 15.900
Quatro Formass 16100
Pepperon, Soft Mozzarela and Tomato Sace 16.500
usivooms, Mozzarella and Tomato Sauce (luten-ree and vegan aption) 15.500
Sides
[Mashed Potatoes 7506
[Mashed Potatoes with Black Truffles 90¢
[Grilled Vegetables 7606
[Sauteed Mushrooms 5206
Pan Fried Eagplant and Tomato Sauce 8800
|Caprese Solad with Mozarela, Plum Tomatoes and Basit 8900
s
Riz A Lat with Mango 13900
|Chocolate Cake with Passion Frut on Sacher Biscult 14900
Strawbery and Vanila Mile-Feuile 14100
Selectionof ice Cream and Sorbets 13100
|Assortment of Fruts 14500
[Cassaa Ricotta and Pistachio 16100

Long Drinks (250m)
‘Campari Orange, Tequlla Sunrise, Vodka Tonic, Long fstand, Whiskey Redbull

Gin (4omi)
Monkey 47, The Botanist, Hendrick's

Scotch Whiskey (40mi)
Johnnie Walker Gold Label, Glenfiddich 18 YO, Chivas Regal, Glenmorangie 10 YO

GOGNAC (40mi)
Hennessy VS, Martell VS, Martell XO, Hennessy XO

Bitters & Aperitf (40 mi)
‘Aperol, Martin Bianco, Branca Menta, Amaro Del Capo, Amaro Nontenegro, Campari

Mocktails (250 mi)
Fruit Punch, Green Apple, Virgin Mojito

Soft drinks
Pepsi, Fresh Fruits, Still/Sparkling Water, Cider

‘Sparkling & Champagne
Prosecco, Frebenet Prosecco, Moet & Chandon Imperial, Dom Perignon Vintage

Red wine
Emmazuriz Merlot, Gevrey-Chambertin, Aguribay Malbec, Mark West Pinot Noir
Mouton Cadet Reserve Rouge Rothschil, Tondeluna

White Wine
19 Crimes Chardonnay, J Vineyards Pinot Gris, Gavi Poder Della Collnetta, Domaine N7
Sancere, Skeleton Coast Sauvignon Blanc, One Chain Chardonnay

Rose Wine.

Bulletin Zinfandel Rose, Le Bijou Rose, Los Vascos Rose, Love by Leoube Cotes.

de Provence.

Coffee

Caffe Late, Frappe, Cappuccino Decaf, Espresso, Cappuccino
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(Gluten-free and vegan option available)





