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Hotel Trinity has introduced some of the delicious and most demanded items in their menu in the dining options. The hotel aims to provide the consumers with quality service, a great ambience and a menu of their desired, most demanded recipes and items (Ali et al., 2021). Further, the new menu introduces new dishes of different varieties for the consumers as consumer preferences change, and they like to try new dishes that belong to other countries' cultures (Li et al., 2021). And if the consumers are looking for some new dishes to try on, then Hotel Trinity is the place for you as it has got different varieties of food in their recently updated menu for the consumers. An open kitchen concept has been adopted further for the restaurant so the consumers can see the cooks while they are preparing the meal for them (Arya et al., 2020). Further, the menu includes dishes such as Gnocchi with Gorgonzola Cream Sauce and seafood paella, which is a traditional Spanish dish. The new menu has introduced dishes under three categories: appetizers, main dishes and desserts. 
Target Audience
The people who like to have dishes from the different cultures across the world. Young people mostly follow the trends on social media to try new dishes from different cultures (Pourfakhimi et al., 2020). Further, for some older person who is also fond of trying new dishes or specific dishes such as Spanish dishes that they have already had during their visit to specific Spanish and now are looking for Spanish food within their own region, the Hotel Trinity is the place for these kinds of consumers (Li et al., 2020). The restaurant further tries to serve other segments as well by introducing new dishes in their menu according to the consumer's demand. 
Reasoning Behind the Menu Choices
Consumers are the most important for the restaurant sector as they are consumer-centric and depend on their consumers (Han 2021). So, deciding to serve the menu the consumers demand is the right choice for the restaurants to provide quality service (Nilashi et al., 2021). This will increase the consumers ' loyalty to the brand and add value to the market as the hotel changes its menu with time and adds new dishes according to consumer demand (Tran et al., 2020). Further, this whole thing will also lead the hotel to increase its revenues and profits. The sales will increase simultaneously as the menu is of the dishes the consumers demand (Bagur-Femenías et al., 2019). Dishes from different cultures have been introduced, including a dish from the Spanish culture, seafood paella, which is a traditional Spanish dish that includes prawns, mussels, clams and chorizo over rice flavoured with saffron (Esteves and Aníbal 2019). Further, the new dishes have been added under three categories: appetizers, main dishes and desserts. Each beverage has been chosen to go well with the dishes offered. 
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Escargot à la Provençale - £13.50

Snails baked in puff pastry and flavoured with garlic, parsley, and white wine

  

Zucchini Blossom Fritters - £9.50

Zucchini flowers battered in flour and deep-fried; filled with ricotta, lemon zest and herbs; accompanied by a lemon-flavored aioli.
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Contact – 987-765-6543    Email – restaurant@hoteltrinity.com

Gnocchi with Gorgonzola Cream Sauce - £18.50

Soft potato gnocchi with a sauce made with Gorgonzola cheese, walnuts, and herbs.

  

Seafood Paella - £23.50

A traditional Spanish dish that includes prawns, mussels, clams and chorizo over rice flavoured with saffron.



Duck à l'Orange - £21.50

Grand Marnier orange glaze over crispy duck breast served with wild rice and haricots verts.

Fruit Sorbet Trio - £7.50

Fruit sorbets from the season, each in its own chilled glass.

  

Profiteroles - £10.50

A fluffy choux pastry shell enclosing vanilla ice cream and molten chocolate sauce.
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Escargot à la Provençale - £13.50

Snails baked in puff pastry and flavoured with garlic, parsley, and white wine

Zucchini Blossom Fritters - £9.50

Zucchini flowers battered in flour and deep-fried; filled with ricotta, lemon zest 

and herbs; accompanied by a lemon-flavored aioli.
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Gnocchi with Gorgonzola Cream Sauce - £18.50

Soft potato gnocchi with a sauce made with Gorgonzola cheese, walnuts, and herbs.

Seafood Paella - £23.50

A traditional Spanish dish that includes prawns, mussels, clams and chorizo over 

rice flavoured with saffron.

Duck à l'Orange - £21.50

Grand Marnier orange glaze over crispy duck breast served with wild rice and 

haricots verts.

Fruit Sorbet Trio - £7.50

Fruit sorbets from the season, each in its own chilled glass.

Profiteroles - £10.50

A fluffy choux pastry shell enclosing vanilla ice cream and molten chocolate 

sauce.


