


Part 1: Restaurant Concept 
[bookmark: _Hlk137164893]I'm delighted to introduce my charming restaurant concept, 'Le Jardin,' specially designed for Hotel Trinity. Inspired by the rich heritage of French cuisine, my goal is to provide the esteemed guests with an unforgettable culinary experience. Le Jardin embodies an elegant French dining experience, where culinary expertise and sophistication come together. A flawless service, an elegant atmosphere, and innovative menu are my goals in transporting the guests to the enchanting world of French gastronomy.
Le Jardin appeals to discerning hotel guests and locals in the surrounding area who appreciate refined dining. Whether they are lovers of French gastronomy, fine dining gourmands, or simply food enthusiasts, this concept will captivate their senses. Everyone, from leisure or business travellers to locals seeking a sophisticated dining experience, can indulge in the refined culinary journey that awaits at Le Jardin.
The menu at Le Jardin is thoughtfully curated to showcase the very best of French cuisine. Drawing inspiration from renowned sources such as 'French Cuisine: A History of French Gastronomy' and 'The Art of Fine Dining’ (Henaut & Mitchell, 2018): Mastering the Art of French Cuisine' (Reardon, 2005), my menu celebrates the flavours, techniques, and traditions deeply rooted in French culinary heritage.
Guests can indulge in beloved French delicacies, such as the classic French Onion Soup (Thorn, 2018) and Escargots in Garlic Butter (Behr & Macguire, 2011). For those seeking bolder flavours, my menu offers the French culinary delight, Coq au Vin (Harrison, 2021), and the timeless French classic, Beef Bourguignon (Hendrix & Kolasa, 2022). Seafood enthusiasts can relish in the delicate flavours of Pan-Seared Sea Bass with Beurre Blanc Sauce (Yamaguchi & Harrison, 2013). To satisfy their sweet tooth, we present decadent French desserts (Peterson, 2012) like Crème Brûlée, Chocolate Soufflé, and Tarte Tatin. And, of course, no French dining experience would be complete without a guide to Fine French Cheeses (Kothi, 2020), adding a touch of indulgence to the culinary journey. Additionally, I have created a wide variety of beverages, including non-alcoholic mocktails and French wines and champagne for the menu.
The rationale behind my menu choices is to provide a comprehensive and authentic French dining experience (Traub, 2023). I meticulously select dishes that embody the essence of French gastronomy, incorporating traditional recipes and techniques while infusing modern twists to cater to the evolving tastes of our guests. Each dish reflects our commitment to utilizing high-quality ingredients, seasonal produce, and meticulous attention to detail, ensuring that every bite delivers a delightful experience.
In conclusion, Le Jardin at Hotel Trinity could present a sophisticated French dining experience that harmoniously combines elegance, culinary excellence, and a touch of modernity. 
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