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[bookmark: _Toc147253068][bookmark: _Toc147253143]Part 1: Restaurant concept
The Il Gusto Italiano is now available at restaurant trinity that will showcase the authentic taste of Italy in the UK. The concept behind this restaurant is to serve people with authentic flavour and ambiance defining the unique character to give people exclusive dining experience. The overall themes of the restaurant are designed to give original essence and the food is the essential blend of all the facets. The Il Gusto Italiano will serve Italian cuisine that is loved all around the world and the menu will encompass a wide range of pastas, Risotto, polenta, cured meats, sea food and pizzas. Additionally, Il Gusto Italiano at hotel Trinity will also serve people with wide range of Italian drinks. Italian cuisine is famous for the fact that offers a wide range of diverse recipes that are simple yet delicious prepared from fresh ingredients that make it more appealing (Presenza et al., 2020; Parasecoli 2019). The concept behind this restaurant is to serve people with traditional Italian food made from fresh ingredients following natural cooking methods.
[bookmark: _Toc147253069][bookmark: _Toc147253144]Target audience 
Italian cuisines can be regarded as one of the most liked cuisines around the globe. Target market of a restaurant is usually analyzed from wide range of angles and aspects that encompasses the décor, ambiance, dessert options and the cheese used (Ayoub et al., 2023; Tian et al., 2021). The restaurant has the focus on people that love traditional Italian cuisine, people who are affectionate towards Italy and its foods, people belonging to Italy, people who are looking for restaurants offering fine dining experience and the individual wanting to revive Italian cuisine experience (Iofrida et al., 2022; Putra et al., 2023). The largest segment of the target market belongs to people who love Italian food in general and have understanding of popular cheese and wines. People who have great love for Italian cuisine look for original experience are targeted to satisfy the longing for a piece of Italy (Pesaresi and Abbasian 2023; Lin., 2020).
[bookmark: _Toc147253070][bookmark: _Toc147253145]Reason behind the menu choices
One of the most important factor for a restaurant is it menu choices that is vital for attracting wide range of market. Original Italian dishes will be incorporated in the menu that will serve broader range of audience and provide with original essence from the Italy. To enhance the experience the ambiance and décor will also be focus upon styles from Italy and the restaurant will also serve people will with live pastas prepared in hollowed cheese wheel. It has been noted that Italian food is among the most favorite food of British consumers (Kavya et al., 2022; Ingrassia et al., 2023).
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Pizza ai Funghi £20.50

Topped with fomato cause, mozzarella cheese,
mushrooms, olives and freshly chopped parsley

Piza Quattro formaggi £2399

Topped with a combinafion of hour kind of
cheese, topped with fresh basi, chopped sun
dred tomatoes, olive oil

Pizza Capricciosa £25.99

Topped with tomato, mushrooms, artchokes,
ham, olives and sausages

Pizza Marinara £18.99

Topped with fomatoes, oregano, garfc and
topped with reshiy chopped basil and olive oil

Caprese Pizza £2095

Topped with cherry fomatoes, mozarella di
bufialo, resh basilleaves and baisamic vinegar
ontop
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SIDE DISHES

Flatbread mini pizzas £1149
Tortelini pasta salad with prosciutto  £5.49
Cucumber avocado salad with pesto ~ £6.99
Sician pasta 749
Caprese stuffed Portobello mushrooms ~ £8.50

Pesto pasta £970




image7.png
Campari and soda
Negroni
Aperol spritz

DRINKS
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DESSERTS

Orange polenta cake 699
Pandoro £799
Vanilla pannia cotta £9.59
Rasberry and lemon polenta cake ~ £7.50
Tiramisu 875

Cannol £6.50
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Prifysgol Cymru
Y Drindod Dewi Sant

University of Wales
Trinity Saint David
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‘Thanksgiving is a time of
togetherness and gratitude”

Hotel
trinity

GREAT 30% OFF ON ENTIRE MENU

AS TRUE THANKS GIVNG COMES
FROM HEART
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APPETIZERS
Bruschetta
Egoplant Caponata
Baked Goat Cheese Dip

Caprese salads

£1099
£8.99
£9.99
£5.49
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PASTAS

Chicken Alfredo £15.99
Spaghetii with Créme sauce, griled chicken,

Turkey, bacon topped with mixed herbs fresh
from the garden

Caprese Gnocchi £16.99

Topped with chery tomatoes, fresh and miky
mozzarela pears, with sweef basi and kosher
salt

Cacioe pepe £2001

Linguini with freshly grated pamesan and
coarsely grounded black pepper, topped with
extra virgin oiive o

Pasta Carbonara £14.50

Pancetta prepared in egg yolks topped with finely
grated Pecorino Romano and freshly ground
black pepper




