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Introduction:
A brand-new concept restaurant is planned to be introduced by the management of Hotel Trinity, a four-star hotel in central London. Because I am an expert chef and food connoisseur, they asked me to make a menu for this new restaurant idea. In this article, I will give you a description of the restaurant's design, target market and reasons for my menu choices (Norris, Taylor Jr and Taylor, 2021).
Part 1 
Restaurant Concept:
My restaurant's cuisine is all about Asian fusion with a modern touch. To draw inspiration from a multitude of culinary traditions in Asian countries, such as Japan, China, Korea, Thailand and Vietnam, the restaurant's menu will be designed to bring out ancient and modern Asian flavours. The menu will include vegetarian and non-vegetarian options, with a wide range of foods to choose from such as appsetisers, entrees or desserts (Blöcher and Alt, 2021).
Target Audience:
The target market for such a restaurant concept is wide, with both young people and baby boomers interested in experimenting with new foods. The Hotel Trinity is a Four-Star hotel catering to clients who are seeking luxurious accommodation and gastronomical options. This means that the restaurant concept will be used by guests at the hotel, as well as residents who seek a distinctive and memorable dining experience (Koh et al., 2020).
Reasoning behind Menu Choices:
To offer diners an outstanding dining experience, a restaurant concept's menu options have been carefully selected. All meals on the menu are made using traditional cooking techniques as well as a presentation method, highlighting the taste of Asia's cuisine. These are some examples of items on the menu, along with their justifications:
1. Sushi and Sashimi Platter – This traditional Japanese cuisine will be developed in a modern way, with a variety of sushi and sashimi to choose from. The menu will be developed from the very latest ingredients, including sustainable fish such as tuna, to offer diners an excellent dining experience (Mulyani, Ridwan and Ali, 2020).
2. Thai Coconut Curry – This dish combines the flavours of India with Thailand and serves rice or noodles accompanied by your choice of chicken or shrimps in a creamy coconut curry sauce. The preparation of the meal will take place with fresh herbs and spices, creating an irresistible scent as well as providing a burst of flavour for every bite.
3. Korean Fried Chicken – Korean Fried Chicken, also known in Korea as a street snack that consists of deep-fried chicken wings which are seasoned with sweet or salty sauces and decorated with dried vegetables. The dish is an everyday lunch for Koreans. In the preparation of this meal, the free-range chicken will be used to give diners a healthier and more moral choice (Koh et al., 2020).
4. Mango Sticky Rice – The sticky mango rice is a popular dessert in Thailand, consisting of steamed glutinous rice that has been added with the addition of new slices of mangoes and coconut cream sauce. The menu will be presented in a novel way, with an entirely different presentation to enhance the pleasure of eating (Denysenko and Budiakova, 2020).
Part 2
Menu
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Nutrition and Special Dietary Requirements:
There will be alternatives on the restaurant's unusual menu for those customers who wish to eat lactose-free, gluten-free or vegetarian. The menu will provide for each meal's nutritional content, and more nutritious food options such as smoked fish or boiled vegetables will be available. There are also alternatives on the menu for customers who have food allergies or intolerances (Denysenko and Budiakova, 2020).
Sustainability and Seasonality:
The restaurant will make a strong effort to use healthy, environmentally friendly food items to reduce its carbon footprint. We shall regularly change the menu, which includes meals of the highest quality fresh ingredients. Additionally, eco-friendly packaging and the practice of reducing food waste shall be used by the restaurant (Mulyani, Ridwan and Ali, 2020).
Conclusion:
To sum up, my restaurant concept at The Trinity Hotel will offer the culinary fusion of Asia with a contemporary twist which is attractive to those looking for an exceptional and memorable dining experience. For the sake of highlighting the distinct tastes of Asian cuisine, to support modern cooking methods and presentation procedures, menu options have been thoughtfully selected. Among the target audience are boomers and young people who will be interested in good food and new culinary experiences.
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HOTEL TRINITY

FIXED PRICE MENU
£12 FOR TWO COURSES; £17 FOR THREE COURSES
STARTERS

CRiSPY PRAWN WONTONS
Deep-fried prawn wontons with a sweet and sour dipping sauce

SALT STEAMED PORK BUNS

Soft and fluffy steamed buns filled with seasoned pork and served with a tangy
dipping sauce.

Tofu and Vegetable Summer Rolls

Rice paper rolls filled with crispy tofu, fresh vegetables, and vermicelli noodles,
served with a peanut dipping sauce.

MAIN COURSE

KOREAN BBQ-BEEF SHOR’ S

Tender beef short ribs marinated in a Korean BBQ sauce and served with
steamed rice and pickled vegetables.

THAI GREEN CURRY

Creamy green curry with chicken or tofu, mixed vegetables, and served with
steamed rice or noodles.

TERIYAKI SALMON

Grilled salmon fillet marinated in a teriyaki sauce, served with stir-fried

vegetables and steamed rice.

DESSERTS
STYLISH BLACK SEAAME PANNA COTTA
A silky-smooth panna cotta infused with the nutty flavour of black
sesame and topped with a raspberry compote
COCONUT AND PANDAN CAKE

A moist and fluffy cake infused with the tropical flavours of coconut and pandan, topped with a
coconut cream frosting
CHEESECAKE MATCHA

A creamy and indulgent cheesecake with a hint of earthy matcha flavour, topped with a doliop

of whipped cream BEVERAGES

125ml 175ml 250 ml

Wine (Red or White) £5 £7  £9
Iced Tea (Honey, Raspberry or Mint) £4.95
Canned Soda (Local or imported) £2.95

Cocktails (Classic Mojito) £7.95
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