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1. Brief Writing

At Hotel Trinity's "La Lumiéere de I'Orient" restaurant, one can enjoy authentic
Chinese cuisine that has been expertly adapted to the tastes of European diners.
This eating establishment's idea is grounded on the knowledge that today's diners
want authentic experiences that bring them closer to the cultures that produced their
food. Thus, Hotel Trinity provides a menu where tradition meets accessibility, heavily
inspired by academic studies like those of Amenador and Wang (2022), which

explore the translation of culture-specific products on menus.

Chen et al. (2019) identify the educated urbanite as the establishment's target
demographic. This group also includes the increasing number of educational
immigrants and young Chinese business owners in the UK. These diners seek for
opulent settings with food that speaks to their history. Non-Chinese millennials who
are health-conscious and environmentally aware also share an increased interest in

authentic Chinese cuisine, as described by Lo, King, and Mackenzie (2020).

The soups and salads, such "Soupe Wonton" and "Rouleaux de Printemps," are
inspired by traditional Chinese appetisers and created for both single diners and
small parties, with guidance from Choi, Yang, and Tabari's (2020) study on the topic
of eating out alone. Main meals like "Agneau Cumin" and "Canard Laqué" showcase
the wide variety of regional cuisines in China, from the bold spices of Xinjiang to the

signature crispness of Peking duck.

In keeping with the concept of cultural authenticity in Chinese restaurants by Chan
and Strabucchi (2019), the wine list has been carefully picked to compliment the
meal, and has distinctive choices like "Shanxi Reserve" and "Yunnan Blanc" from
China's own vineyards. Pairing food and wine in this way not only makes for a more

enjoyable meal, but also introduces foreigners to China's burgeoning wine culture.

The elegant setting of "La Lumiére de I'Orient" is meant to entice both novices and
connoisseurs of Asian cuisine. It's a place where work and play meet, where

traditional cuisines and cutting-edge dishes merge.

Basically, the goal of "La Lumiére de I'Orient" at Hotel Trinity is to serve as a shining
example of modern and authentic Chinese cuisine. The restaurant's mission is to

provide diners with an unforgettable experience that is a real depiction of the



ever-changing character of Chinese food by skillfully developing a menu and

recognising the varying preferences of a broad audience.
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Hotel Trinity

La Lumiere de 1'OrientA

Chinese Culinary Experience
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Soupe Wonton £6.00 )
Delcate dumipogs Sled wid mizced regetatles = ceas Sxoth (vl , 3 /
Rouleaux de Printemps i
Fresk sprzgsols with shnzp. lettuca azd besbs. sesved m=tk a azgrdpp=g £1.50 .
Porztickera au Porc -
Pan-fiod dumplings stuffed with minced pock 2nd vegetables. served with soy £7.00
ey P
Beignetz de Calamar £8.50
Omspy fxned sqwd mmgs accompazied by a tazgyr ek &p

Plats Poncpanx (Main Courses)
Porzzon a la Sauce Aizre- Douce it
SN Ewdfakiledcoatedizatazgraveet szdsursance =it bell porp sz azd £17.00
F=eapie
Agneau Cumm £19.00
Strinzed laxmb witk cazuz axd dxed red cEiles. aspeciniiy Som Xizzaxzg
Poulet Kung Pao
Spicy chicken stir-fry with peanutz, chihi peppers, and £14.00
Sichuan peppercomna.
Canard Lague
Cnizpy peking duck served with thin pancakes, spring £18.50

oniona, and sweet bean zauce (N).

Desserts
Tang Yuan £7.50
Clutizous moe Salliiz 2 sweet pmoges Sooth flled with Slacksmazme pasts
Gateau de Lune £8.00
Traditozal moczcakewith lotuz seed paste a=d s alted egy rok
FeSeriizg gras jely ezt secved cad witk adnzectd Zoz ey >
Boulea de Sézame $7.00
Sweet sesame balls filled with red bean paste. =
Tang Yuan £750

CGlutizous mce ballziz 2 rweet gaxger booth flled withk blackrmaz=epazd
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Red Wine 250 ml
Shanx Reaem 7 £1550
Cizeze sed wize math zofes of dazk bermes a=d 2 touck ofcaks 2014
Merlot clazsic

*N Sz=octk a=d velvetr red wilk Eizts of plam azd chesxy 2018

‘ White Wine

Yunnan Bl?nc £1450
Ox=ps azd Soxal wkite wize from the Yuzzaz segie=. 2020
Chardonnsy Charm Chardonnay Charm £15.00

b Rick a=d buttesy with zotes of txopecal fruts. 2021

Roze Wine

- Pi:nk Blozzom £1400
Lightazd e mzgwif akizt cfzed bawrzes. 2020
xﬁ Summer’s Bluzh Summers’a Bluzh £1450

Frutrazdrmbrazt mmtka Ext ofswestzass 2021

our restaurant manager at +44 5678 9013344 or email us at
bellavistareservations@prestigehotel.co.uk.

(V) = Vegan (N) = Nut Added

750 ml

£46.00

ESERES
£45.00

£42.00
£483.50

1 Address:
} Baker Street, Telephone: +44 5678 9013456
Lall Website:www.trinityhotel/prestige hotel.com
: Central London,
United Kingdom.
; Restraurant Hours:
Pk Monday-Thursday: 1:00 PM4:00 PM
il Friday-Sunday: 12:30 PM4:30 PM
By
o 24 For private dining inquiries or group reservations, please contact
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