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Part 1 Restaurant Concept and Target Audience
Hotel Trinity is a modern restaurant located in the heart of the UK (Chen and Voigt, 2020). The restaurant concept is centred focusing on showcasing the best facilities of modern British cuisine with a contemporary twist. It aims to create a sophisticated and inviting atmosphere, combining exceptional food with impeccable service. Hotel Trinity is designed to make sure cater to both local patrons and international travellers for making a memorable dining experience.
The target audience for Hotel Trinity includes diverse individuals with passion of fine dining for exploring new culinary experiences. Focusing on professionals, couples, and groups of friends or families can allow to manage a refined and elegant setting to enjoy a delicious meal. Furthermore, the target audience values quality, creativity, and attention to detail.

Reasoning behind Menu Choices:
The menu at Hotel Trinity is carefully crafted to reflect the restaurant's theme. Target audience preferences and current culinary trends mainly allows to make sure to engage with the customers. The selection of starters, mains, desserts, and beverages combines classic British dishes with modern interpretations to increase guest satisfaction. 
The starters include dishes such as Scotch eggs with herb-infused dipping sauce and smoked salmon roulade. Besides, guests have the options to get a blend of traditional British flavours and contemporary presentation, setting the tone for the rest of the dining experience. Scotch eggs with herb-infused dipping sauce are another starter that allows guests to ensure proper dining experience. 
Main course features a range of options to cater to different preferences. Roast beef with Yorkshire pudding and horseradish cream makes sure appealing for the gusts. In addition, the chicken tikka masala with basmati rice and garlic naan bread caters to customers looking for Indian-inspired flavours, which have become an integral part of British cuisine.
The dessert selection includes sticky toffee pudding with caramel sauce and white chocolate and lavender mousse with raspberry coulis (Telukdarie et al., 2020). This selection can immerse guests with satisfying conclusion to the meal.
Hotel Trinity offers vegetarian, gluten-free, and lactose-free options to inclusive and accommodate dietary requirements. Quinoa and roasted vegetable salad, gluten-free penne pasta with basil pesto, and vegan coconut curry with mixed vegetables mainly focuses on the guests with special dietary needs, without compromising on flavour or creativity.

Part 2: Menu Design
The menu is an essential component of any restaurant's identity, and it allows to attract customer (Dopson and Hayes, 2019). Focusing on the theme and style is essential for menu design of Hotel Trinity. Focusing on different aspect can allow to create a well-designed dining experience for the guests.
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Food and Beverage Selection
The menu should feature diverse range of starters, mains, desserts, and beverages that align with the restaurant's theme and target audience. Hotel Trinity focus on modern British cuisine that requires menu include classic British dishes with a contemporary twist. This could include starters like Scotch eggs with a herb-infused dipping sauce or smoked salmon roulade with dill crème fraiche. 
Pricing Strategy
Determining the prices for each item on the menu is highly essential to consider for the guests to ensure adequate crucial factor for diverse ingredients (Asaithambi et al., 2019). For instance, operational expenses, sourcing of materials and competitors' pricing are essential for setting up pricing strategy. Hotel Trinity requires to seek proper balance between offering value for money and maintain profitability. Adequate pricing strategy is essential to align with the target audience and fulfil overall expectations to attract customers. Aiming to attract customers requires slight evaluation of higher in justified patterns. However, if the target audience is more price-sensitive and competitive market situation, there requires proper affordable pricing and appropriate practices in appropriate way.
Nutrition and Special Dietary Requirements
Customer evaluation with dietary requires are essential for the menu selection process to engage with the customers (Cousins et al., 2019). Variety of dishes focusing on the dietary and special supplements can allow to make sure proper offerings for the guests and dish accommodation. Offering a range of dishes to accommodate adequate dietary requirements can allow customers to enjoy highest dining experiences at Hotel Trinity. 
Menu Layout and Design
The menu's layout and design require to be visually attractive, eye catching and easy to read that make sure overall brand image of Hotel Trinity (Daengs et al., 2020). Utilization of high-quality images or illustrations of the dishes is essential to ensure overall customer satisfaction. 
Sustainability and Seasonality
Ensuring sustainable and seasonal ingredients into the menu is not just one ingredient that align with the trends (Smith et al., 2020). There also requires making sure proper sustainable food supply practices that can allow to make sure proper highlighting of the seasonal produce, promoting a connection to the local community to reduce the carbon footprint associated with long-distance transportation. 
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'MAIN COURSE

STARTERS Roast beef with Yorkshire pudding 15.00
Seotch eggs with herb-infused dipping Frozen lobster tals sea scallops,
sauce 11.50
Saredsals . Horseradish cream 250

moked salmon roulade !
Served with Smoked salmon Lei I" RINIT Lamb leg, red wine vinegar, lemon,
SR AND Chicken tikka masala with basmati rice

Shrimp Fry 1250 fite

Served with Shrimp Fry
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Desserts

Sticky toffee pudding 5.50 T R [ NIT Y

Caramel sauce and white chocolate  6.50 AN
Lavender mousse with raspberry coulis 7.00 Beverages
Smoothies 5.00
Mocktails 7.00
Potable liuid .00

Pre-order required for meals for more
than 20 people
Offers available on meals for more
than 4 people





