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Restaurant Concept of Thai Inn 
Within the eminent four-star Trinity Hotel of the United Kingdom resided the fascinating new restaurant called Thai Inn. Thai Inn aims to captivate clients with its aromatic flavours, cosy sitting atmosphere, and high-rated service by mixing traditional Thai cuisines with a unique experience of modern dining. The restaurant's cooking team, which comprises of experienced Thai chefs, meticulously creates a diverse range of menus that focuses on the complexity and significance of Thai food. Thai Inn provides a range of selections to allure hunger, involving flavorful noodles and curries, tempting stir-fries, as well as mouthwatering noodle meals. The freshness and premium quality of each meal is ensured by the utilisation of locally derived, fresh constituents. An exceptional fusion of contemporary grace and authentic Thai characteristics can be reflected in the interior decor of the Thai Inn. With cosy and calm seating arrangements, subtle lighting, and elegant interior decorations, guests may unravel and relish their own experiences of dining in a cosy atmosphere (Cousins, 2020). The restaurant also offers a diverse range of wines and speciality beverages that have been particularly selected to go well with the bright flavours of Thai cuisine. Thai Inn provides an adaptable atmosphere preferable for many occasions, whether clients are searching for a memorable outing with family and friends as well as a romantic spend for couples.
Target Audience
A wide variety of individuals searching for an outstanding dining experience are gratified by the UK-based restaurant Thai Inn at Trinity Hotel. The restaurant attracts individuals who value traditional flavours, organic and fresh ingredients, and skillfully prepared dishes. It majorly targets enthusiasts and foodies of Thai cuisine (Davis et al., 2018). It is the appropriate choice for individuals desiring a great eating experience, families that are looking for a unique occasion, and individuals for a romantic supper as it offers sophisticated and elegant decor and a cosy environment Thai Inn also caters to hotel clients looking for convenient food choices and remarkable dining substitute due to its location within the top floor of the four-star Trinity hotel. 
The Rationale for Menu Choices
Thai Inn's menu choices are minutely selected in order to offer guests a memorable and exceptional eating experience. These menu decisions were planned in order to promote the exclusivity and authenticity of Thai cuisine while incorporating fresh, seasonal, locally sourced elements. Thai Inn accommodates a diverse range of tastes and taste choices by offering an inclusive range of meals such as Thai curries, and delicious noodles along with scrumptious stir-fried dishes. The menu aims to captivate diners with a balanced fusion of traditional Thai flavours and amazing culinary dishes with its uniform mixture of classic Thai cuisines and innovative recipes (Motarjemi and Lelieveld, 2014).


[bookmark: _Toc135246141]PART 2                IF YOU HAVE ANY FOOD ALLERGY, PLEASE NOTIFY        YOUR SERVER! THANK YOU!
                                  ANY SERVE ON THE MENU CONTAIN 350 KALORIES!!!
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Figure 1-Thai Inn Menu
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