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RESTAURANT CONCEPT :
Our restaurant, "The Queen's Dynasty Restaurant," is a 4 stars restaurant, located in center of LONDON , within the "Hotel Trinity" hotel chain, is an innovative concept that combines British culinary traditions with modern international influences. Situated in the city center, our aim is to create a remarkable gastronomic experience for both international guests and the local community.

We strive to offer a personalized culinary experience, taking into account the preferences and influences of each group (Zhang et al., 2018). As a result, every individual will benefit from a menu tailored to their individual tastes and preferences.

To promote a healthy lifestyle and combat obesity, we have developed a diversified menu that encourages balanced food choices (Janssen et al., 2018). The causes of obesity are complex, but excessive consumption of food and sugary drinks, along with larger portion sizes, are undeniable influencing factors (Marteau et al., 2015). In a study conducted in the UK, it was found that less than 30% of individuals over the age of 20 and less than 20% of children eat out at least four times a month, while less than 20% of children and adults order food for home delivery (Adams et al., 2010). Our menu caters to current nutritional and dietary requirements, including suitable options for vegetarians, gluten-free individuals, and lactose-intolerant individuals, to meet the preferences and special needs of our customers.
At our restaurant, we follow culinary trends related to cultural preferences, tastes,healthy eating, and well-being (Milwood, 2022), assisting entrepreneurs in the food industry in successfully planning and implementing menu ideas. Additionally, Hermida and Aráuz (2023) present a reference methodology for improving the profitability and quality of restaurant services while preserving the cultural and gastronomic essence. This methodology allows for strategic analysis and menu optimization to satisfy customer preferences. Furthermore, Souki et al. (2020) highlight the absence of a simultaneous examination of perceived quality, emotions, price, perceived value, and satisfaction in the existing literature. Their study explores the impact of perceived quality on attitudes.
In addition, at "The Queen's Dynasty Restaurant," we pay attention to every detail to ensure an unforgettable experience for our customers. Our elegant and comfortable atmosphere creates a perfect setting for romantic dinners, business meetings, or private events.
 We invite you to indulge in a refined gastronomic experience in a pleasant and welcoming environment. We are dedicated to exceeding our customers' expectations and providing them with memorable moments through delicious food, impeccable service, and a unique ambiance. We eagerly await your visit and invite you to enjoy what we have to offer.
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1.Smoked Salmon Tartare - A delicious blend of finely chopped smoked salmon, served with a tangy citrus dressing and

Appetizers:

accompanied by toasted bread.
2.British Ploughman's Board - A traditional British dish featuring 2

selection of cheeses, cured meats, pickles, and fresh bread.
5.Spiced Cauliflower Soup - A warming and flavorful soup made with roasted cauliflower, fragrant spices, and garnished with
fresh herbs.

Salads:

4Mediterranean Quinoa Salad - A refreshing salad combining quinoa, cherry tomatoes, cucumber, feta cheese, olives, and a
zesty lemon vinaigrette.

5.Roasted Beetroot Salad - A vibrant salad featuring roasted beetroots, mixed greens, goat cheese, candied walnuts, and a
balsamic glaze.

6.Asian Sesame Chicken Salad - A flavorful salad with grilled chicken, mixed greens, crispy noodles, toasted sesame seeds, and a
sesame ginger dressing.

Main Courses:

7.Classic Fish and Chips - A British favorite consisting of beer-battered cod fillet served with crispy fries, mushy peas, and tartar
sauce.

S.Beef Wellington - Tender fillet steak wrapped in puff pastry, accompanied by sautéed mushrooms, a rich red wine sauce, and
seasonal vegetables.

9.Vegetarian Wellington - A delicious vegetarian option featuring a blend of roasted vegetables, spinach, and creamy goat cheese,

encased in flaky puff pastry, served with a vegetable medley.
Pasta and Risotto:

10.Truffle Mushroom Risotto - Creamy risotto cooked with Arborio rice, sautéed mushrooms, and finished with a drizzle of
truffle oil.

11.Lobster Linguine - Al dente linguine pasta tossed with succulent pieces of lobster, cherry tomatoes, garlic, and herbs in a light
white wine sauce.

12.Spinach and Ricotta Ravioli - Homemade ravioli filled with a delicate mixture of spinach and ricotta cheese, served with a
choice of sauce: marinara or creamy Alfredo.

Desserts:

13.Sticky Toffee Pudding - A classic British dessert made with moist date sponge cake, smothered in a rich toffee sauce, and
served with vanilla ice cream.

14.Chocolate Fondant - Indulge in a decadent chocolate lava cake with a gooey center, accompanied by a scoop of creamy vanilla

ice cream.

15.English Trifle - Layers of sponge cake, fruit compote, custard, and whipped cream, topped with a sprinkle of toasted almonds.
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Non-Alcoholic Drinks:

Refreshing Lemonade - £4.50
Virgin Mojito - £5.95
Fresh Fruit Smoothies - £6.50
‘Homemade Iced Tea - £4.95
Cocktails:

Classic Martini - £9.50

Mojito Royale - £10.95

Cosmopolitan - £8.95

0Old Fashioned - £11.50
Wines:

Red Wines - £8.95 per glass
White Wines - £7.95 per glass
Rosé Wines - £8.50 per glass
Champagne and Sparkling Wines - £12.95 per glass
Beers and Ciders:

Craft Beers - £6.95 per bottle
Classic Ales - £5.95 per pint
Ciders - £6.50 per bottle
Hot Beverages:

Artisan Coffee - £3.50
Fine Tea Selection - £3.95

Please note that these prices are subject to change and may vary based on the specific brand or vintage of the
beverage. Our attentive staff will be delighted to provide you with the latest menu and assist you in choosing the,
perfect drink to complement your dining experience.
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