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[bookmark: _Toc150562456]Introduction
Hotel Trinity opening a new restaurant is a high-end place to eat that focuses on modern cuisine. The menu features creative and innovative food made with fresh products found locally.   On the outside, the restaurant looks simple and modern, while on the inside it has a beautiful and simple design. 

[bookmark: _Toc150562457]Part 1: Restaurant Concept
[bookmark: _Toc150562458]New restaurant concept
Fine dining will be offered in the hotel's upcoming restaurant, which will have a focus on modern cuisine. The outside of the hotel will have a simple and unadorned style, in contrast to the modern and stunning decor that will be shown on the inside of the hotel (Idris Mootee, 2013). The hotel's lobby and guest rooms will both have a straightforward and uncluttered appearance (Hall, 2012). The restaurant at this hotel will provide wonderful dishes that are both attractively presented and creatively crafted utilising local, seasonal, and freshly prepared ingredients. The minimalist ethos will be applied throughout the interior design, with an emphasis put on simplicity, clean lines, colour palettes, and the prominent use of natural materials such as stone and wood (Frisendal, 2012). This will be done in accordance with the principles of Scandinavian design. Customers will get an unobstructed view of the dining area that is located within the restaurant thanks to the unique use of glass in the construction of the building's exterior. The raw ingredients for the cuisine that will be served at the upcoming Hotel Trinity will be sourced from local farms that are situated in the immediate neighbourhood.
[bookmark: _Toc150562459]Target audience 
Hotel guests, business travellers, and local residents looking for a special dining experience
[bookmark: _Toc150562460]Menu choices reasoning
The newly to-be-opened Hotel Trinity Restaurant will offer various dishes for diners of all preferences and price ranges. The appetisers are light and refreshing, while the main meals will be healthy and delicious (Coulson, 2020). Beverage packages are a great way to try a variety of the restaurant's wines, and the soup and dessert menus provide a wide variety of tasty selections. 
Those staying at the hotel, business travellers, and locals looking for a unique dining experience will enjoy the restaurant's menu.   Fish, steak, and duck are just some options on the menu. The prices are surprisingly low in light of the excellent food and service.  
The new Hotel Trinity Restaurant offers a variety of options for a wide range of tastes and food preferences (Chan, 2015). Considering the high quality of the food and service, the prices are fairly reasonable. 


[bookmark: _Toc150562461]Part 2: Menu Design 
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Contact us -
Address - Coast in Swansea, South Wales
Phone - +44 (0) 333 987 2220
Welcome to Hotel Trinity
We are delighted to welcome you to Hotel Trinity, where we serve a wide range of tempting foods that will satisfy your hunger and leave you wanting more. With their tempting mix of tastes and textures, our appetisers are the perfect way to start your culinary adventure with us.
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Our services
· Trinity Hotel will have a private dining room for special occasions like official meetings, family gatherings, or friend reunions.
· The restaurant will have live music on certain nights of the week.
· Valet parking will be available for guests at a discounted rate.
· Our guests can use Wi-Fi throughout the restaurant and be connected for any official meeting.
[image: Food Restaurant Plate - Free photo on Pixabay - Pixabay]Note*: Our wines will be 10% off for special occasions like Valentine’s Day, Merry Christmas, New Year, etc. 




Food allegers
· We prioritise the utmost importance of dietary allergies and intolerances.   If you possess any food allergies, do inform a waitress and they will endeavour to aid you in selecting suitable options from the menu. 
· Our kitchen utilises and manages gluten, crustaceans, eggs, fish, peanuts, soy, milk, almonds, celery, mustard, sesame, sulfites, and lupin. 
· [image: Honey Chili Soy Salmon Steak - Getfresh]Regardless of the thoroughness of our cleaning, there is still a possibility that an allergy might still be present in a dish.



[image: Jow - Recipe: Mini Blini with Smoked Salmon][image: BEEF CARPACCIO WITH ARUGULA AND PARMESAN | Chef's proposals | Happy Delivery]Appetizers
* Seared Scallops with Truffled Risotto and Asparagus: £18
* Beef Carpaccio with Arugula and Lemon Vinaigrette: £16
* Smoked Salmon Tartare with Avocado, Cucumber: £14
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[image: Perfect angled slice of fridge strawberry cheesecake with strawberry  topping. 28293721 PNG][image: Chocolate lava cake png with AI generated. 25064781 PNG][image: Onion soup png with AI generated. 25270133 PNG][image: Delicious Bowl of Lobster Bisque Soup, created with Generative AI 27433973  PNG][image: CREAM OF TOMATO SOUP — Shopping-D Service Platform][image: Fred's big sea bass fillets with ratatouille – Fish Said Fred]        Desserts
* Chocolate Lava Cake with Vanilla Ice Cream: £12
* Creme Brulee with Fresh Berries: £10
* New York Cheesecake with Graham Cracker Crust: £8
Soup
* Cream of Tomato Soup: £6
* French Onion Soup: £6
* Lobster Bisque Soup: £10
Main Courses
* Grilled Filet Mignon with Roasted Potatoes: £36
* Seared Duck Breast with Rice and Cranberry Sauce: £34
* Roasted Sea Bass with Butter Sauce and Vegetables: £32























[image: Mutzig Premium Rwandan Beer | 330ml | Bralirwa Rwanda][image: Wine glass PNG image transparent image download, size: 2250x3510px].. Drinks
* Glass of Wine: £8
* Cocktail: £10
* Beer: £6



[image: Cold Drinks - Hungry Jack's Australia]   
Beverage Packages
* Wine Pairing: £40 per person
* Cocktail Pairing: £30 per person

[bookmark: _Toc150562462]Conclusion
People with a wide range of tastes and budgets can enjoy a unique and memorable eating experience at the newly opened Hotel Trinity Restaurant (Barnwell, 2011). The menu has a wide range of tasty and creative dishes, and the prices are fair for the high quality of the food and service. 
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