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The “Great Nawab” restaurant at the Hotel Trinity is set to become a culinary sanctuary with its creative global fusion experience, which showcases the varied cultural influences that have influenced British cuisine. The inspiration of the concept comes from an endeavour to bring multiculturism to culinary scene by making fusion of different culinary culture including the rich dishes and spices of Indian subcontinent and the Caribbean landscape (Zutshi, 2019). The restaurant’s moniker, “Great Nawab,” was inspired by Indian nobility to convey the high status of its fusion fare. Our cuisine is designed to transport guests on a culinary journey from the historic centre of the United Kingdom to the spiciness of Mumbai and the vibrancy of Kingston (Johnston, 2012).
[bookmark: _Toc150288956]Target Audience
Customers who are well-traveled, interested in other cultures, and willing to try new foods are the ones the “Great Nawab” caters to. Our target audience consists of people who enjoy learning the backstory of their meals and who are on the lookout for new culinary adventures (Boussard, 2021). We anticipate a diverse clientele, including not just the well-traveled guests of Hotel Trinity who appreciate good, creative cuisine, but also local foodies and tourists from around the world who want to experience a taste of the United Kingdom’s multiculturalism (Davis et al., 2018).
[bookmark: _Toc150288957]Restaurant Design and Ambiance
The decor of “Great Nawab” will be an intriguing fusion of British elegance and the flavours it celebrates. Luxurious furnishings with ornate designs reminiscent of Indian palaces will be complemented by bright Caribbean hues (Boussard, 2021). The intimate setting, enhanced with low lighting and background music, will entice diners to unwind and enjoy their meals at their own pace. The dining experience will be complemented by a visual feast provided by the artwork and cultural artefacts that will be displayed on the walls, sparking talks about the multicultural history of Britain (Brown, TotalBoox and TBX, 2013).
[bookmark: _Toc150288958]Service Style
Our service at “Great Nawab” will be attentive, personalised, and anticipatory to match the high-end, immersive atmosphere we’re going for (Foskett et al., 2021). In order to better assist guests, the staff will be educated not only in the art of traditional hospitality but also in the stories behind the fusion cuisine (Motarjemi and Lelieveld, 2014). Service at the table will be elegant and unobtrusive, allowing the delicious food to take centre stage (Cousins, 2020). Our service will be gracious and respectful, in the Nawabi tradition of treating guests like nobility (Walker, 2017).
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Starter
Vegetable Pakora @ e £4.99

Seasonal vegetable mixed with fresh chopped ginger,
garlic, spices. Deep fried.

Samosa 1899
It is prepared with an all-purpose flour and stuffed with a filling
Onion Pakora @ = seseeseee £2:98

Sliced onions, mixed with spices, Deep fried.

Main
Mutton Biryani a0 gg

Beautifully spiced mutton and tender grains of rice topped with
coriander and fried onion

Shrimp Salad s £6.99
It consisted of green mango, shrimp, carrot, basil, red chili, and red onion.

Butter Chicken = s [EO.99

Mildly marinated chicken breast grilled in tandoor and cooked in a sauce
of tomato and roasted cashew nuts powder. Rich in butter and cream.

Mixed vegetable curry &

Winning seasonal combination of fresh vegetables and our own spices and
herbs create this wonderful dish

p“au Rice @ ............. £3.99
Basmati Rice prepared with spices.
Tandori Roti @ st £199

Whole wheat dough cooked in the tandoor

Drink
Red Wine 0 S £12.99

MERLOT CABERNET, Reserve De Rafegue 70cl
An ample, well structured wine with fine elegant tannins from Vins de Pays D'Oc

White WINE = s £12:99

SAUVIGNON BLANC, Reserve De Rafegue 70c!
A fresh fruity and aromatic wine from the Vins de Pays D'Oc

Beer @ " B . asAR.... £599
Cobra Beer 660ml|
Softdrinks . & "t s £1.99

Coke / Fanta/ Sprite / Tango

Desert

Buttery, slightly doughy, & so good.
Mango pudding ............. £4.99
A creamy dessert with sweet and fresh mango chunks in it.

Blueberry Cheesecake

Soft and creamy, topped with fresh blueberry fruit.
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