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Part 1: Restaurant Concept
With the lucrative profits and increased demand for a value-for-money restaurant in Leicester, United Kingdom, Hotel Trinity Hotel Chain are required to establish a new restaurant for the local consumers and travelers (Planinc and Kukanja 2022). The Hotel Trinity Hotel Chain has grown to be a reputed name among the hotel chains that aim to facilitate high-quality, unique tastes and flavourful cuisine and food items, helping them to grow sustainably in a fiercely competitive hospitality market across the United Kingdom (Vitsentzatou, Tsoulfas and Mihiotis 2022). The restaurant chain is thus establishing a new restaurant concept called the “Dunkin’ Dragons” in the hearts of Leicester City. The restaurant would be highly inspired by the taste and authenticity of Chinese cuisine, and established as a diner that would serve Chinese food items and beverages to the consumers (Ma and Hsiao 2020). The food can be eaten by sitting in the restaurant, however, would also facilitate takeaway and home delivery service for reaching a larger customer base (Meemken et al. 2022). The new restaurant would offer diverse food from different provinces of China, facilitating authentic Chinese flavors and tastes (Keats School 2023). The restaurant aims to cater to both non-vegetarian and vegetarian food items so the consumers to select their desired food from the menu, according to their tastes, preferences, and diets (Debucquet, Dugué and Cardinal 2023). 
The menu design to be done for Dunkin Dragons would consist of Starters/Snacks, Main courses, desserts, beverages and special dietary items that would facilitate the traditional Chinese taste along with customized foods according to the preference of the consumers (Upwork 2022).  
Dunkin’ Dragons aim to cover the local food lovers, hotel guests, tourists and food vloggers who would appreciate the authentic Chinese taste or searching for a unique yet traditional Chinese diner experience in the hearts of Leicester City. The desired demographics to be targeted by the organization would be consumers between the age of 18-65, providing food for the youth and the elderly audience, according to their preferences of taste (Chua et al. 2020). The food vloggers are targeted who would be intrigued to explore new and less-known Chinese food items along with traditional items (Hollows 2022). The restaurant would adhere to the rising health and safety concerns among the audience, facilitating special dietary items with Gluten-free and Lactose-free food items to the required consumers, aligning with the fitness, health consciousness and healthcare trends (Alencar et al. 2021). The menu would also contain the information on nutritional contents of the food items, helping the consumers to make precise decisions according to their dietary preferences. 
The organization would focus on developing a cost-effective menu, which would provide a comparative advantage over the competitors, facilitating food at lower prices to the consumers than the competitors without compromising the high-level food quality and a seamless dining, takeout, or online ordering experience (Knollenberg et al. 2021).
Dunkin’ Dragon would also focus on seasonality and sustainability, procuring raw food materials from local food suppliers, wholesalers and distributors, greatly contributing to the local economy (Huan and Hall 2023). The raw materials would be freshly produced, also comprising seasonal items. The restaurant also aims to transform the traditional restaurant practices, implementing green technologies such as low energy consuming equipment, use of renewable energy, minimizing waste, stopping the use of paper and non-biodegradable plastic and conducting recycling and composting programs (Marneros, Papageorgiou and Efstathiades 2023). 


Part 2: Menu Design
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Vegetarian Spring Rolls- (Crispy Spring rolls stuffed with mixed veggies, served with choice of sauce) Price: £4.99
Chicken Satay Skewers- (Marinated, Fried/Grilled chicken skewers served with Sauce of choice) Price: £5.99
Peking duck pancakes- (Thin, sweet pancakes filled with roasted duck and mixed vegetables, served with choice of sauce) Price: £8.99
Steamed Dumplings- (Steamed dumplings stuffed with veg/non-veg fillings, served with choice of sauce) Price: £5.99
Soups
Hot and Sour Soup (Veg, Gluten-free) – (Tangy and Spicy soup with filled with choice of veggies such as mushrooms, mixed veggies and tofu) Price: £5.99
Wonton Soup- (Tasty chicken dumplings served with clear chicken broth with spring onions, bean sprouts and scallions) Price: £6.99
Egg Drop Soup- (Authentic Chinese soup cooked with beaten eggs in a tangy broth with spring onions, bean sprouts and scallion). Price: £5.99
Main Courses
Kung Pao Chicken- (Stir-fried chicken with peanuts and chick peas, chili sauce and mixed veggies). Price: £12.99
Mapo Tofu (Vegan, Gluten-free) – (Fresh and Soft tofu cooked in a spicy sauce with choice of veggies and mushrooms). Price: £10.99
Chili Pork- (Crispy pork stir-fried with spring onions, bell peppers, bean sprouts and a sweet and sour sauce) Price: £14.99
Szechuan Eggplant (Vegan, Lactose-free, Gluten-free) – (Stir-fried eggplant with spicy Szechuan sauce). Price: £10.99
Mongolian Beef- (Authentic stir-fried beef slices with bean sprouts, scallions, onions, and a tangy sauce). Price: £14.99
General Tso's Tofu (Vegetarian, Vegan) – (Crispy, fried tofu tossed in a sweet, tangy or spicy sauce as per choice). Price: £12.99

Noodles and Rice
Vegetable Chow Mein (Vegetarian) – (Stir-fried or Pan-fried noodles cooked in soy sauce base with mixed veggies). Price: £7.99
Shrimp Fried Rice- (Aromatic Rice, stir-fried with shrimp, egg, and mixed vegetables as per choice). Price: £10.99
Beef Lo Mein- (Soft stir-fried noodles cooked with tender beef, bean sprouts, and assorted vegetables in a soy sauce base). Price: £12.99
Desserts
Fortune Cookies- (Traditional Chinese almond-filled cookies with surprise messages inside). Price: Complimentary/Free
Mango Sticky Rice (Vegan, Gluten-free) – (Sweet, sticky mocha rice, topped with mango slices and coconut sauce). Price: £4.99
Red Bean Paste Pancakes- (Traditional Chinese pancakes filled with sweet red bean paste). Price: £5.99
Banana Spring Rolls (Lactose-free) - (Crispy spring rolls filled with banana and drizzled with honey, served with vanilla ice cream). Price: £4.99
Beverages
Jasmine Green Tea (Lactose-free) - (Aromatic green tea infused with jasmine blossoms). Price: £2.99
Chinese Plum Wine- (Sweet and aromatic plum wine). Price: £4.99 (glass) / £20.99 (bottle)
Bubble Tea- (Traditional Chinese milk tea with choice of flavors such as original or matcha). Price: £5.99
DUNKIN’ DRAGONS: TASTE OF CHINA
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