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[bookmark: _Toc136717488]Part A: Restaurant Concept
Hotel Trinity's amazing new restaurant concept, honouring the varied and rich flavours of British food, is the newest addition to the renowned Trinity Hotel Chain, located in the heart of the UK. Visitors are taken on a culinary journey through the classic and contemporary flavours that have created the nation's gastronomic scene through this unique eating experience (Williams et al., 2019). The British Cuisine restaurant at Hotel Trinity delivers an unmatched dining experience that honours the nation's culinary heritage while being surrounded by a chic and welcoming atmosphere. The menu offers a scrumptious assortment of meals that reflect the distinctive regional delicacies found throughout the UK. It is inspired by the wide variety of fresh, local ingredients and time-honoured recipes (Zhang et al., 2019). The menu has been thoughtfully designed to highlight the finest British ingredients, guaranteeing a truly authentic and opulent dining experience. Visitors may experience the spirit of British cuisine through delicacies like luscious roasted meats, tender fish and chips, and aromatic pies rich with flavours, from hearty classics to modern inventions. 
[bookmark: _Toc136717489]Target Audience
The Hotel Trinity and its British Cuisine restaurant serve a variety of target demographics, making sure that everyone has an enjoyable and memorable time there. It attracts sophisticated tourists looking for opulent and convenient lodging in the UK (Kothari, 2015). Business travellers, vacationers, and those attending conferences or events should choose the hotel because of its 4-star rating and convenient city centre location. The British Cuisine restaurant also appeals to food lovers and experts since it provides an upgraded and authentic dining experience that highlights the complex flavours of British gastronomy. 
[bookmark: _Toc136717490]Reasoning 
The menu options for the British cuisine restaurant at Hotel Trinity are carefully planned, taking into account both visitor tastes and the popularity of traditional British foods. These famous foods are prominently displayed on the menu in accordance with poll results from 2022, which showed that fish and chips and roast chicken emerged as the most popular British cuisine with high acceptance ratings. 
[image: ]
Figure 1: Popular Dishes from British Cuisine
Source: Statista, 2022
The restaurant's objective to offer a true and recognisable British dining experience is reflected in the inclusion of these well-known meals. The menu accommodates the tastes of those who value time-honoured staples by providing premium versions of British cuisine (Business Insider, 2015). 
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¢ Hotel Trinity

Menu

British Cuisine

Starters
Fish and Chips £5.49
Besr batered addosk,mined pess, nd tara sauee
Nachos (V) £5.49

Torila chips wih Chacdarchssse, e papper sle,trat, chasse s, guscamole nd cras
Cheesy Mushrooms (Grilled) (VG) £3.49
Toustadcsbatt s rockat
Leak and Potato soup (GF) (V) (VE) £8.99
Served withsari bread
Main Course
Stakes

Surf & Turf Combo £20.49

Silin st with calsas an jssbo king pravns drsslad i garie & parsley. Served with iple-sooked chips and
suliemao

Steak Sampler (GF) £22.49

Succalent siroin, ender illt 2nd flzvour-some ramp e Served with peppercorn sauee, gilld st mushroom,
nien rings ad chips

Burgers
Hallo (VE) £14.49

Flstmshrooss s red pappes s, tounstossaud e o,

AddBacon (VE) £0.99, Add Guacamals (V) £ 090

The Vegan House (VE) £1449

Sensationa burger lavred with Vilie cheezy slice ed osion Skiney ies and saes
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Gril
'BBQ Mushroom Tower (VE) £14.99
BBQ sainsted oo, s s o, cuasber, rd oions sud tortoss.
Mixed Grill £18.49
Rump stak,chickenbras served i rostd oo, oo, Eied e, bse atred cniorings d ips
Something on the Side?
Beer-Battered Onion Rings £429
Cheesy Fries (VE) £4.29
Veggie Rice (V) £3.29
Withchese com,califler 2 s e
Triple.Cooked Chips (VE) £3.29
Desserts
Sundae (VE) £4.99
Chosslte b, s s e st o)
Wafle Sundae (V) (VE) £5.99

Leecream caramel sauce, banana and waffle

‘Pudding (Toffee) (V) £5.99

Fich ik fofee szuce (eptions: custardoric-eream)
Drinks

‘The Minoresses Glass £/4.00

RedWine  Glass £5.5 Carafe £20, Bottle £30

White Wine  Glass £5.5 Carafe £22, Bottle £30

RoseWine  Glass £1J Carafe £26, Botdle £40

Champagne  Glass £15.5, Bottle £95

Contact - 123-947-3823

‘E-mail - restraurant@hoteltrinity.com|




