


I have adopted to go for a halal Indian restaurant concept to be introduced to the Trinity Hotel brands. “The increasing demand for halal products, including goods and services, every year, especially for food and beverages, has resulted in a growing need for products with halal guarantees. Along with the increasing trend of the global demand, it has resulted in an increase in producers of halal food and beverages in both Muslim and non-Muslim countries. In addition, the demand for halal tourism is also increasing. Indonesia is one of the largest Muslim countries in the world.” T Ahmed. Including halal recipes, I believe, would help increase customers and revenue as I personally only go to restaurants that serve halal food and think there really is an opportunity here that a lot of brands are missing out on. “The emergence of a Halal industry in the past decade in the fields of food, beverages, and services, emphasizes the importance of providing a more complete understanding of Halal products, current Halal developments and other topics of Halal development.” Praktikto. I have opted for a red design with images of the recipes included within the sections directly below. This makes the menu eye catching, bold and desirable. In my personal opinion, I believe the colour red Is associated with the Indian culture along with bright vibrant colours. “the principal's computational problem boils down to designing a menu of contracts that incentivizes the agent to report their true type and maximizes expected utility.” Castigioni. This will attract the customers and may influence their decisions and ordering a bit quicker. “In designing applications, we used descriptive method to see what processes must and can be done so customers can place orders easily and quickly.” U Narimawati. My target audience is everyone as we are in a world where Indian curries are now available worldwide with the popularity increasing more and more. “Influence from colonial Britain and the opening up of trade links in the early 20th century has helped spread the popularity of curry amongst the Japanese regions, making it one of the most popular meals in Japan.” M Takashi.
Overall, I hope both the design and the concept would attract many customers to the restaurant for Trinity hotels as it is new, different, and appealing.
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STARTERS
Orion Bhaii V) £5.00
Sicad orion mised vithfour hen deep frisd

Somosa (Mear / Veg) £5.50
Tikka Starter £6.00
Diced icken or b marinted and barbecusd

Shesk kebab (2) £6.00
Mied lomi gentyspiced medium bot nd ried

oncharcoot

Panesr Pakora (V) £5.00

Sanared homemade coriage chesse

¢

IF YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS,
PLEASE LET US KNOW WHEN PLACING YOUR ORDER. WE
WILL DO OUR BEST TO ACCOMMODATE YOU

- vegelarian, glten-ree, and lacose-ree oplons availabie

MAIN DISHES

Chicken Tikka Masela £9.90
Lams Tidka Mazala £10.90
King Praven Mazala £11.90
Vagetable Mazala (V) £9.00
Vindaloo. 2800

Cricken Tikka Biryari £12.00
Lams T Biryani £12.00
Vegetabl Biryani £11.00
King Praven Biryani £12.00
Crave Biryoni Special £12.00

SUNDRIES AND NAANS

Clips £2.50
Naan Bread £3.00
Chicken Nuggets (6) £3.50
Poppadoms 2080
Spiced Poppadom £1.00
Chutney Tray £3.00
Mixed Pickle £1.50

50

BEVERAGES
Mocktails £6.00
Strawberry, fropical, mango, lemon
Soft Drinks £1.00
Pepsi, Fanta, Lemon, 7up, Dr Pepper
Hot Drinks £3.00

Tea, Coffee, Hot Chocolate, Mocha





