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The concept of the restaurant is to have a warm welcoming atmosphere with good quality food. For customers to experience an enjoyable meal out with friends and family at the Trinity Hotel. The target audience is mainly for the guest staying at the hotel to enjoy their stay and indulge in the restaurant. Walk in customers are also welcomed. The menu is designed for the whole family to enjoy. Taking in consideration to all special diets such as halal, vegetarians, vegans, “Veganism is a way of eating and living that avoids using animals and their products for food, clothing, and other purposes.” (Jovandaric, 2021, p.1). Allergies and lactose intolerance. “Food allergy refers to a condition where an individual has generated an immune response to a food, and a subsequent encounter with the same food provokes an adverse (allergic) reaction” (Motarjemi and Huub Lelieveld, 2014, p.61). The theme of the menu is dishes from South Asia. Curries are one of the favorite sustainable dishes of many people for all season. “Out for a curry” “has become an increasingly prominent aspect of British social, economic, and cultural lifestyle since the1960s” (Ray and Srinivas, 2012, p.143). The menu is designed in a simple, categorised lay out for quick decision making, so customers don’t feel too overwhelmed with choices. “Clear information that is easy to find and follow will make the customer feel more at home and will assist in selling your menu” (Cousins and Weekes, 2020, p.85). The menu will consist of, appetisers, main course, side dishes, desserts, and beverages. With prices. The menu will consist of good quality food, with appetisers that include pakoras, samosa and sheesh kababs. Main course such as tasteful curries served with authentic Indian bread and rice. Desserts with the choices of classic South Asian dessert made with aromatic flavors and a bold flavor cheesecake. To compliment the Indian cuisine classic red and white wine is available which customers find “satisfying, mood enhancing food compatible (Goode, 2013, p.1). Along with non-alcoholic beverages, soda and classic tea, coffee, hot chocolate and an infusion south Asian tea called chai. To meet all customer needs “If their perception of the service exceeds their expectations then they will be more than satisfied, even delighted. If their perceptions of the service do not meet their expectations then they may be dissatisfied, even disgusted or outraged” (Johnston, Clark and Shulver, 2012, p.125). The method used to identify the pricing of the items is “Calculating the food cost percentage and contribution margin for each menu item and compare them with target profit margins” (www.linkedin.com, n.d.). 
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	alcohol
Red wine bottle
Pinot noir            £25
Zinfandel             £20
Lux Meritage      £40
White wine bottle 
Pinot grigio        £15
Riesling                £20
Moscato               £30


	NON-ALCOHOL 
Red berry cherry   £8
Gin and tonic          £7
Shampage               £8
Pina colada             £8


	beverages   
Cola                        £6
Lemonade             £5
Orange                   £5
Water                     £4
Sparkling water  £4
Tea                          £4
Americano            £5
Chai                        £6
	desserts 
Gulab jamun (vegan)                   £9
Fried dough balls that are soaked in a sweet aromatic sticky sugar syrup served with vanilla ice cream.
Rasmalia cake (vegan)               £11
Sponge cake soaked in thicken milk and delicately flavoured with cardamon.
Ginger and lemon cheesecake  £12
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	DINNER MENU 

Allergy information available on request 
appetiser 
Pakoras (vegan)                                                          £8
Crispy lentil and potato, fritters served with creamy cucumber yogurt.
Veggie Samosa (vegan)                                           £10
Fusion spicy samosa filled with potatoes and pea with a spicy dip and crispy salad.
Chicken samosa                                                    £12
Fusion spicy chicken potatoes samosa with a spicy dip and crispy salad.
Beef samosa                                                           £13
Fusion spicy beef mince and peas samosa with a spicy dip and crispy salad.
Meat sheek kebab                                                 £12
Authentic tasty sheek kabab in bedded in crispy salad with a drizzle of mint sauce.
Chicken sheek kebab                                                   £13
Authentic tasty sheek kabab inn bedded in crispy salad with a drizzle of mint sauce.
main course 
King prawn and spinach                                        £20
A tasty combination of prawns and spinach prepared in a subtle sauce of herbs and authentic spices, with onion tomatoes, garlic and Kashmiri masala.
Bindi and tomato rogan josh (vegan)                £18
Fresh okra cooked with ginger, garlic and onion, cooked gently together with herbs and spices.
Tarka daal (vegan)                                                  £18
Lentil cooked with herbs and spices. 
Chicken karahi                                                         £22
Delicious Kharia dish with tender chicken using fresh herbs and spices. 
Meat karahi                                                               £25
Delicious karahi dish with succulent beef strips using fresh herbs and spices. 
Chicken/ beef tikka masala                                           £27
Chicken/beef marinated in tikka masala cooked over charcoal grill.
SIDE 
Serving of 2 
Basmati rice                                                               £5
Paratha                                                                       £7
Naan                                                                            £5
Garlic cheese naan                                                   £7
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