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	Part 1
Designing a menu for a new restaurant concept within the Trinity hotel chain is an interesting task. Hotel specialists always recommend that the menu should always reflect the style and theme of the restaurant, but it must also offer an attractive variety of food. Thus, in the following essay I will create an example of a menu for the restaurant concept called „Trinity Bistro”. Restaurant concept that focuses on modern and international cuisine.
Trinity Bistro is a culinary destination within the Hotel Trinity hotel chain that highlights the art of fusion in a modern and innovative way. Our restaurant concept focuses on the idea that the meal should be an adventure, a journey of tastes and textures that go beyond borders and traditions. The modern concept of the Trinity Bistro restaurant’s kitchen tradition being used in an atmosphere full of flavors. The Trinity Bistro kitchen is inspired by various cultures and ingredients, all of which are interwoven to create an exciting and exceptional menu. Who are our consumers whom we want to target with the Trinity Bistro restaurant concept? The Trinity Bistro restaurant is a concept to attract customers who are passionate about adventurous food, people who want to have a culinary experience that goes beyond the usual concept of restaurants and menus.
Moreover, the Trinity Bistro restaurant concept is aimed at food explorers, that is, those customers who like to explore new and unexpected combinations of flavors and ingredients. Also, the new restaurant concept is also suitable for those with various dietary needs, such as vegetarians, vegans and people in the dietary food area. In addition, those who are passionate about the creativity and uniqueness of culinary foods, the new concept is exactly for their expectations. However, there is another category of people suitable for the Trinity Bistro concept, namely business people. The restaurant is suitable for those who want to celebrate special days or organize conferences or seminars, thanks to the decor and the open space rooms.
The new restaurant concept has a menu that represents our commitment to offer a truly memorable culinary experience. Thus, the menu of the Trinity Bistro restaurant presents various offers, such as a wide range of flavors. Also, quality ingredients and culinary innovation, in which each dish tells a story and goes beyond any borders. In addition, we take into account the customer's experience, so the restaurant staff is attentive to the customers, ensuring that they have a problem-free and pleasant culinary journey. Another relevant aspect for the technological society is the fact that the restaurant offers the possibility to order food through the specific application for the menu.
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Mango Avocado Spring Rolls  £11
« fresh mango and avocado wrapped in rice
paper with a chili-lime dipping sauce.
Truffle Parmesan Fries £6,50
« crispy shoestring fries fopped with truffle oil,
Parmesan cheese, and fresh herbs.

Sesame Tuna Tacos £9,90
* sliced seared tuna served in mini faco shells
with sesame slaw and wasabi aioli.

Caprese Bruschetta £8,45

+ sliced heirloom tomatoes, fresh mozzarella,
basil, and balsamic glaze on toasted
baguette.

Tom Yum Gyoza Soup £6,35
« spicy Thai soup with shrimp gyoza, lemongrass,
mushrooms and cilantro
Mediterranean Quinoa Salad £7,99
. quinggpfherry ‘tomatoes, cucumber, kalamata

olives, feta cheese and lemon herb dressing

Roasted Butternut Squash Soup £4

 creamy buttemut squash soup with cinnamon
croutons and a drizzle of maple syrup.
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Trinity Bistro Signature Burger £15,75
* aJuicy Angus beef patty with Swiss cheese,
crispy bacon, sauteed mushrooms, and truffle
aioli on a brioche bun, served with truffle fries,.
Korean BBQ Tacos £8,50
+ marinated bulgogi beef or tofu, kimchi, and
spicy mayo in soft comn tortillas, served with
jasmine rice.
Lobster Ravioli £9,90
* lobster-filled ravioli in a saffron cream sauce
with fresh asparagus and cherry tomatoes.
Vegan Thai Green Curry £8,99
 mixed vegetables and tofu in a coconut
green curry sauce, served with jasmine rice.

Eggplant Parmesan £12,50
 breaded eggplant topped with marinara
sauce, mozzarella, and basil, served with
spaghetti
Vegan Mediterranean Bowl £14
* quinoa, roasted chickpeas, hummus, tahini,
and mixed greens, drizzled with lemon-

turmeric dressing.
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Chocolate Lava Cake £7,50
« rich, molten chocolate cake with a warm,
gooey center, served with vanilla ice cream.

Tiramisu Cheesecake

« creamy cheesecake layered with coffee- ~ £8,50
soaked ladyfingers and dusted with cocoa
powder

Tropical Fruit Sorbet
* arefreshing trio of mango, passion fruit,and £5,90
coconut sorbet with fresh fruit.

Trinity Bistro Signature Cocktail £4,50
Wine Selection £10,19
Craft Beers £9,00

Non-Alcoholic Mocktails £3,00




