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A restaurant concept defines the theme behind the restaurant, the type of service style, the cuisine, price point and menu design. The concept can define a personal experience, a family background or a mix of all other things like public interests or culture. 
The name should express what kind of dishes you serve, the atmosphere of the restaurant and the theme of it to give the clients an idea of what to expect. 
The décor as well should relate to the theme of the restaurant and the dishes that are served. 
The menu design should be simple and easy to read and understand no matter what the concept of the restaurant is. 
Also, the concept of the restaurant should be chosen based on the location of the restaurant, the community, the atmosphere and food you lean towards. A market study is a must, to see if your business and the theme of the restaurant would be a success. The concept of the restaurant should help you to be noticed among all the restaurants in the area. 
The theme and the concept of the restaurant should be aligned with the food you are serving otherwise the guest will notice and the business won’t succeed. 
The audience is a factor that you must consider when you must choose a restaurant concept. 
When you think about setting up a restaurant you must establish a budget because building a restaurant that has an elegant concept will cost a lot more than a casual one.
The concept that I choose for the 4* Hotel Trinity Restaurant is an elegant one, for couples and business meetings. The theme is sleek and elegant, based on the stars that the hotel has. The interior in simple, the lightning is soft, not to bright just to give that intimacy that you need.  The business meeting area is separated from the couple one. 
The furnishings are quite simple and easy to clean. The tables are made from wood or stone from a local provider. 
A precise system reservation is put into its place. 
The menu is based on the variety of products that the Noel’s farm offers to us as the hotel is in a partnership with this local producer. The menu is suitable for vegetarians and people with different allergies to please everybody and to offer everyone a tasteful experience hard to forget and to make them to come back. 
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STARTER

Smoked salmon platter (131cal) - 5.99£
Olive and ricotta croscini (334cal) - 3.99¢

Ceviche (171cal) - 4.50£

MAIN

Lemon chicken (187cal) - 9.50¢
Pork with mustard and cider vinegar (288cal) - 12.49

Tuna Provencal (279cal)- 12.30¢

Prawn courgecti and spaghetci with chilli and lemon (271cal) -

8.50 £

DESSERT

Crushed berry layer dessert (212cal) - 8.50¢

Chocolate dipped strawberies (145cal) - 4.99

The ultimate makeover chocolate mousse (167cal) - 9¢
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MENU

WHITE WINE

-complements well chicken, prawn and tuna-
2 P

DIABLO GOLDEN CHARDONNAY CHILE - 10¢
FREIXENET PINNOT GRIGIO - 8¢
GORDON RAMSAY VIBRANTE BIANCO WINE - 15¢

RED WINE

—complements well chicken and pork-
RUPPERT AND ROTHCHILDE CLASSIQUE - 20t
CHATEAU ST MICHELL COLUMBIA VALLEY CABERNET SAUVIGNON - 15¢
MAJESTIC TOAST AND HONEY CABERNET SAUVIGNON - 12¢

CHAMPAGNE

complements well che desserc-
SPARKLING GOLD CUVEE GOLD BUBBLY - 23¢
MOET AND CHANDON BRUT - 20t
LAURENT - PERRIER LA CUVEE BRUT NV CHAMPAGNE - 4o0¢

COCKTAILS
MOJITO - 20¢
BLOODY MARY - s5¢

DRY MARTINI - 10

COFFEE
IRISH COFFE - 9¢
AMERICANO - s5¢
LATTE CAFE (WITH FLAVOURS) - 6.5¢
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