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[bookmark: _Toc137173968]Introduction
 Hotel Trinity Chain has introduced a dining concept called Harvest Bistro.  Food at Harvest Bistro is delicious and freshly. The researcher needs to dig into the background of the possibility to understand the concept, target audience, and reasoning. For the menu to be consistent with the restaurant's concept, owners had to think about things like presentation, pricing, seasonality, and sustainability (Seyitoglu, 2017). 

[bookmark: _Toc137173969]PART 1: Restaurant Concept
[bookmark: _Toc137173970]Title: Harvest Bistro
[bookmark: _Toc137173971]Restaurant Concept
An innovative and fascinating restaurant concept, Harvest Bistro is a member of the Hotel Trinity  Chain that aims to provide guests with a farm-to-table dining experience. Harvest Bistro's focus on sustainability, local sourcing, and seasonality results in tasty, healthy dishes that highlight the region's fresh.Concept for Harvest Bistro came from a desire to give customers a meal that will satisfied their appetites,also taught them about where their food came from. By bringing attention to the work of local farmers and producers, Harvest Bistro's purpose is to support sustainable farming and food production in the neighbourhood.

[bookmark: _Toc137173972]Target Audience
Harvest Bistro serves hotel guests, locals, and ethical foodies. Customers that are health-conscious who wish to eat ethically and sustainably are the main target audience.  These visitors understand the value of buying locally and delight in experiencing the area’s distinctive cuisine and attractions (Baiomy et al., 2019).

[bookmark: _Toc137173973]Reasoning behind Menu Choices
The menu options at Harvest Bistro are carefully chosen to represent the restaurant’s farm-to-table concept, highlight the best of seasonal foods, and satisfy the dietary needs of their target clientele.They reduces the environmental impact of food production and boosts the local economy by purchasing products from nearby farmers.
The menu’s appetisers, entrees, desserts, and drinks all focus on showcasing the items’ inherent tastes and textures (Bondzi-Simpson and Ayeh, 2017). The main courses feature locally sourced, sustainable ingredients prepared with expertise and imagination, like the Herb-Roasted Cornish Chicken and the Wild Mushroom Risotto (Okumus, 2020).
The nutritional value of the options presented is carefully studied so that each diner can feel satiated and well-nourished after their meal (Lo et al., 2017).
Harvest Bistro aims for aesthetic cohesion and reader appeal with their menu design..
In addition, sustainability and seasonality are the cornerstones of Harvest Bistro’s business model. Incorporating seasonal foods into their menu, Harvest Bistro actively seeks out sustainable farming techniques (Lo et al., 2017). Harvest Bistro helps local farmers by purchasing their produce, reducing waste, and serving food at its peak of When it comes to the Hotel Trinity Hotel Chain, Harvest Bistro stands out as a flavour and freshness.

[bookmark: _Toc137173974]PART 2: Menu Design

[bookmark: _Toc137173975]Menu for the Harvest Bistro
[bookmark: _Toc137173976]Starters
1. Farmhouse Bruschetta - (£8.50)
Toasted artisan bread topped with ripe heirloom tomatoes, fresh basil, and balsamic glaze.

2. Seasonal Vegetable Soup -. (£6.50)
A comforting blend of locally sourced vegetables, simmered to perfection.

3. Spinach and Goat Cheese Stuffed Mushrooms - (£9.50)
Button mushrooms filled with creamy goat cheese, sautéed spinach, and herbs.

[bookmark: _Toc137173977]Mains
1. Pan-Seared Salmon with Herb Butter - (£22.00)
Perfectly grilled Atlantic salmon fillet with fresh veggies and herb-infused butter.

2. Herb-Roasted Cornish Chicken - (£19.00)
Corn-fed chicken marinated in spices and grilled with potatoes and seasonal greens.

3. Vegan Harvest Bowl - (£16.50)
Quinoa, roasted veggies, chickpeas, avocado, and tahini dressing.

[bookmark: _Toc137173978]Desserts
1. Seasonal Fruit Crumble - (£8.00)
A warm, comforting crumble with a buttery oat crust and vanilla ice cream created with locally sourced seasonal fruits.

2. Chocolate Ganache Tart - (£9.00)
A silky ganache-filled chocolate dessert with raspberry coulis and whipped cream.

3. Lemon Lavender Panna Cotta - (£7.50)
A creamy panna cotta with lavender and lemon curd.

[bookmark: _Toc137173979]Beverages
1. Harvest Punch - (£5.50)
A refreshing blend of seasonal fruits, herbs, and sparkling water.

2. Farm-to-Table Smoothie - (£6.50)
A vibrant and nutritious smoothie made with a combination of fresh fruits, vegetables, and plant-based milk.

3. Local Craft Beer - (£7.00)
A selection of locally brewed craft beers, featuring a variety of styles and flavours.

[bookmark: _Toc137173980]Pricing Strategy
The pricing for each item on the menu has been established after careful consideration of a number of variables, including the cost of the ingredients, the pricing of similar items at other restaurants, and the sweet spot between price and quality that customers are willing to pay (Parvez et al., 2018). Harvest Bistro aims to draw a diverse clientele whilst maintaining profitability by taking these criteria into account.
The prices shown next to each dish reflect a competitive pricing strategy that is standard amongst restaurants that specialise in a farm-to-table menu (Kimes and Ho, 2019). The key is to meet the needs of Harvest Bistro’s target audience for both high-quality, locally sourced products and an approachable dining experience.

[bookmark: _Toc137173981]Nutrition and Special Dietary Requirements
Harvest Bistro places a premium on encouraging health and wellness and accommodating guests with dietary restrictions. Vegetarian, gluten-free, and lactose-free alternatives are available on the menu to accommodate a wide range of dietary restrictions and preferences.
The vegetarian selections have been developed with care to offer a variety of satisfying flavours and essential nutrients (Kasavan et al., 2022). The use of alternative grains and naturally gluten-free components in gluten-free meals guarantees a risk-free and satisfying meal. To accommodate those who cannot digest lactose, several businesses now provide dairy substitute and lactose-free options.
To serve a balanced and filling dinner, Harvest Bistro took into account the nutritional value of each item on the menu. In keeping with the latest recommendations in health and wellbeing, the menu contains a variety of protein sources, nutritious grains, and seasonal veggies (Zazilah, 2020).

[bookmark: _Toc137173982]Sustainability and Seasonality
Sustainability and seasonality play significant roles in the menu development process at Harvest Bistro. Using sustainable food and supporting local farmers and suppliers are priorities for the eatery. Harvest Bistro lessens its impact on the environment by purchasing locally to support the local economy.
The menu changes with the seasons to take use of the best ingredients available (Lo et al., 2017). Harvest Bistro uses only the freshest ingredients, picked at the pinnacle of flavour and nutrients. This method improves environmental sustainability whilst also improving the quality of the dining experience.
Harvest Bistro provides diners with a pleasant and conscientious experience by adhering to sustainable and seasonal practises in line with current environmental trends and legislation.

[bookmark: _Toc137173983]Conclusion
Hotel visitors, neighbourhood residents, and avid eaters all have a chance to experience the culinary delights that Harvest Bistro has to offer. The concept of the restaurant is based on showcasing the superiority of seasonal, locally produced ingredients in a “farm-to-table” setting. The menu layout is a reflection of the restaurant’s theme and style, and it offers a wide selection of mouth-watering appetisers, entrées, desserts, and drinks. Strategic pricing finds a happy medium between low cost and high value for the intended consumers. The menu accommodates those on special diets and features meals whose nutritional profiles reflect current interests in health and wellbeing. The menu’s layout and design make for an aesthetically pleasing experience whilst also emphasising seasonality and eco-friendliness. A visit to Harvest Bistro will take you on a culinary adventure like no other, one that honours local ingredients and sustainable practises.
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