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[bookmark: _30j0zll]Introduction
The analysis aims to create a report concerning the introduction of a new dining establishment in the United Kingdom within the Hotel Trinity series. This innovative restaurant venture is set to bring with it a fresh concept. This study will discuss the environment, topic, pricing strategies, target consumers, and several other aspects of the new restaurant business. Moreover, it sheds light on the reasons for selecting options in the report's menu.
The company's restaurant concept is somewhat innovative.  A new restaurant with this innovative concept offers a variety of cuisines and an exceptional dining experience all in one place (Boussard, 2021).  This new company is set to offer patrons a fusion of cuisines including Italian, Asian, and various other types of culinary delights. I am planning to open this restaurant to provide a fantastic experience within one place at an affordable price, distinguishing it in the United Kingdom (Foskett et al. 2021). It can captivate the customer's attention. Along with this, I will focus on creating an image in the mind of the customer, and when they want to explore then choose this. 
The targeted audience is a crucial component in business and can be targeted, and understood using segmentation, and situational analysis. The segmentation will be done based on demographics, this new establishment affiliated with the Trinity Hotel Chain caters to individuals of all genders, males and females falling within the age bracket of 20-50 years (Lord et al. 2023). The eatery also caters to individuals seeking nutritious dining options. This upcoming restaurant aims to target individuals with either high or moderate working professionals, as well as income levels. The restaurant intends to appeal to individuals seeking a variety of food choices under one roof, including healthier options (Mazaheri and Yilmazer, 2023). The firm will forge its market position through the implementation of certain strategies.  This fresh restaurant is going to establish its image with a dedication to providing organic constituents for health-aware customers. The company is aiming to establish itself by presenting an affordable price range for the menu.
Many reasons associated with opening these restaurants include attracting many people through serving hygienic goods as well as providing tasty and crispy foods at competitive prices. Along with this provides a flexible environment for customers who want to spend quality time with food. So that the company will gather the raw parts from local farmers and focus on sustainability (Öğretmenoğlu et al. 2023). This new restaurant will attract many customers owing to its affordable price and great environment.
Conclusion 
Summing up with the obvious understanding that this restaurant will provide a variety of dishes to attract a variety of customers so that the targeted age range is 20 to 50.  The company will position itself through its commitment to serving hygienic and affordable food in a peaceful environment.
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The Menu of Hotel Trinity
Starters
Tuna empanadillas       £ 20
Sweet fried saganaki       £ 20
Bacon rings   £ 10
Butter Chicken vol-au-ven £ 15
Prime Rib en Croûte £ 80
Beef Pasty with a Twist £ 90
Fillet of Beef in Puff Pastry £ 75
Sirloin Wrapped in a Golden Blanket £ 86
Roast Beef Parcel £ 52
Special
Mains
Cumberland Sausages with Creamy Mash £ 70
Pork Sausages and Mashed Potatoes £ 60
Traditional Sausage and Mash £ 69
Classic Sausage Bangers with Mash £ 59
Sausage Platter with Whipped Potatoes £ 46
Dessert
Caramelized Toffee Cake £ 10
Date and Toffee Sponge £ 12
Sticky Date Pudding £ 14
Toffee-Infused Sweet Sponge £ 19
Caramel Sticky Cake £ 20
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Beverage
Wine Pairings   £ 40
Pimm's Fruit Cup £ 33
Pimm's No. 1 Refreshment £ 35
Summertime Pimm's Delight £ 33
Pimm's Lemonade Cooler £ 44
Pimm's Classic British Quencher £ 30
Vegetarian Options
Meatless Ploughman's Delight £ 60
Veggie Platter with Local Cheeses £ 65
Garden-Fresh Ploughman's Lunch £ 70
Cheesy Mushroom Pie £ 40
Stilton and Mushroom Galette £ 59
Thank You!

The menu for this restaurant has been designed in a unique way to keep the design of the menu as simple as that. In the dining experience, the restaurant will provide good value, high-quality food with hygienic as well as good services to the customers (Pichot and Bonetto, 2023). It comprises a lot of items like Main, starters, specials, desserts, and beverages as well as keeping the place for vegetarians in the restaurant. encompasses five special foods in each item. There are some restrictions like smoking is not allowed in restaurants. Along with this keep competitive pricing and, in some items, it is a little higher but it is worth it as per taste and quality of the foods (Foskett et al. 2021). The design of the menu directly aligns with the theme of the restaurant because simplicity reflects a peaceful environment and this is the objective. In the description of the menu, it will be mentioned that if the customer goes through the package of the food, then the extra food will be served to them otherwise take charges for any extra ingredients. There will also be a mention of the price. The restaurant will go through some seasonal ingredients and add them to increase the taste specially for the main and special courses. 
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