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The aim of this paper is to design a menu for a new restaurant concept to Hotel Trinity, the subjects which it will be discussed is about to cover the new concept, target audience and reasoning behind the menu choices. Jones and Meyrick’s (1944) categorize concept development in food service as new concepts, concepts that although not new are entering in the market for the first time, modified concepts to provide greater consumer satisfaction, repositioned concepts that target new market segment and extended concepts that aim to appeal to a wider market segment. The new menu concept was developed considering the current location, local market area, the competitors and industry trends. Now considering the surrounding competitors' concepts which is mostly fast-food, Chinese takeaway and sushi –box, the Trinity`s new concept it will a good fit to play against the competitors, based on English style casual dining, the menu it will be design as fixed table  d`hote. The new concept it will run under family traditional name Ivy' Garden, which will describe the interior design as well, on Sundays live event & roast diner will enhance the costumer's day.

Target audience it's toward all demographics, with the scope to meet their needs either that can be social, convenience, economic, or physiological, considering the current location is city centre, the target audience can be shoppers, students, families, upper, middle and lower class, costumers, workers from different social classes, people which look for relaxation while have a glass of wine and a snack, special Sunday roast, it is a plus to attract new customers.
Why English style concept was chosen? One of the reasons is most people are familiar with this cuisine, the menu generally is easy to make, it is moderately priced for customers and business when purchasing of goods, which mostly will be from local vendors to reduce the cost of transportation and increase business sustainability, by reducing carbon emissions. The use of local seasonal products as fruits and vegetables will balance the nutritional quality and variety to fill customers' needs. The menu will be available on restaurant website thought QR code to save servers and customers time, and will give the business flexibility to update items, a printed sample will be available on each table for people not familiar with technology. The fixed menu will help to reduce the food wastages, it is handy for businesses when develop or update concept. 
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IVY GARDEN        
 


                         
STARTERS							SOUP&SALAD

IVY`S STUFFED VEGGI GF                                                       IVY GARDEN SALAD (V)
from garden, zucchini, peppers, tomato                                  kal175/100gr
[bookmark: _Int_nnSsQqHE]Kal240/100gr,                                                                           	  6.89£ 6.99£                                                                                                                                                                             					                                                                                           
CRISPY HOT WINGS                                                              	 SUPER	 BOWL SALAD (GF, V)   
5 pieces dip in Ivy`s red sauce                                           6.79£, add chicken/bacon/beef       	
Kal175/100gr, 5.88£                                                                               kal400/100gr

KING PRAWN SKEWERS                                                          IVY`S GARDEN VEGETALES SOUP(GF)
made with seasonal veggies                                                 fresh picked veggie, kal170/100gr,3.99£   
Kal325/100gr,5.19£                                                                         ad chicken/beef 
                                                                      
 SMOKED BBQ PORK BELLY                                                           HARVEST PEA SOUP (GF, V)
smoked in our farm, serve on rocket bed                            hint of fresh mint, olive oil, kal250/1 00gr
Kal325/100gr,4.25£                                                                           3.59£ ad Chicken 1.50£	

STARTERS                                                         DESERTS

CHEF`F SPECIAL STEAK                                                                  IVY`S STICKY BROW                                        Sirloin serve with wedges&crispy rocket                                 in-house soft bake with creamy sauce
Kal450/224gr 21.99£                                                                        kal340/50gr,7.59£

FARM GAMMON STEAK                                                                  ZESTY LEMON CAKE
serve with paprika chips& savoury pea                               fresh grind lemon &crunchy base                      Kal375/100gr 17.39£                                                                          kal230/50gr,6.89£

IVY`S OVEN CHICKEN&RIBS                                                      IVY`S SPECIAL APPLE PIE
Corn fed pork&chicken,serve with crinkle                        serve with vanilla/mint/choc/ice cream
Potato&coleslaw, kal900/400gr,16.99£                                    kal400/100gr,5.89£

IVY`S HOMEMADE BATERRED FISH                                                   		 ICE CREAM CONE 
serve with sweet & crunchy crisp, tartar sauce                              chose 3 scopos for 4.99£
Kal400/100gr, 11.99£                                                                       choc/mint/vanilla/lemon/strawberry

IVY PASTA/QUINOA                                                                               	TO FINISH 
toppings:chicken prawn/bacon white/                                   IVY`S SPECIAL CHEESE BOARD/12.99£
red sauce, kal357/100gr,7.49£                                            cheddar,stilton,smoked&soft,crackes


WINE&BEVERAGES				
                                   WINES					
Ivy`s handmade draft assorted wine 5.99£ / 100ml
                  Aged in old oak barrels,11%
                                                      SPRAKLING
Champagne Chardonnay, England    55.99£ / bottle
              Dry, fresh sparkling 12%,5 years aged
                	   serve individual as 100ml/Glass
       Sparkling Brut White Prosecco, Italy     29.89£/bottle
Fresh fruity flavour with less acidity,13%
 WINES				
        El Manzo Red, Spain (V)    14.39£/bottle
                               Fruity with vibrant flavours,13% demi sweet 
   
           Malbec Argentina            13.99£/bottle
Sweet juicy, with cherry& plum favours 12%
BEER
             Local craft beers on draft 5%    4.99£/1pint
                    Plain flavour & fresh fruity
Pills, Budweiser, Stella Artois 5%       4.79£/330mlBottle 						                                                                       
                                                                  SOFT                         
                                          Sparkling/still water 1.99£/500ml bottle							
         		lemonade, basil/ fresh mint    3.99£/litre           
           		Tea pot, English/Green/Ginger/     2.99£/pot
                 
                            		CARBONATED DRINKS
             		Spirite/Fanta/Diet Cola/Fanta    2.99£/330 
            
 HOT DRINKS  
Brewed coffee/latte/frappe/mocha (soya/lactose free/milk available) 2.99£
Inform staff about your allergies. All prices vat including at the current rate
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