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[bookmark: _Toc137139157]PART 1: Restaurant Concept  
Hotel Trinity is a luxurious establishment famous for its outstanding service and top-notch amenities. The hotel's restaurant concept strives to provide guests with an immersive dining experience that combines superior cuisine with a chic setting. 
[bookmark: _Toc137139158]Target audience of the menu
It serves a variety of hotel visitors and local customers looking for a unique dining experience. The menu has been carefully chosen to appeal to people who value good dining, outstanding service, and a classy setting. The restaurant caters to food connoisseurs, business travellers, couples celebrating special occasions, and anybody looking for an exceptional dining experience with a focus on quality and innovation.
[bookmark: _Toc137139159]Reasons for choosing the menu 
The menu has been carefully crafted to reflect both regional culinary traditions and an elegant fusion of flavours from around the world. These are the justifications behind the menu selection.
[bookmark: _Toc137139160]Culinary diversity
Trinity is aware of the multicultural makeup of its clientele and the value of providing a varied menu. This strategy guarantees that diners with a wide range of interests can discover recipes that complement their preferences and cultural heritages.
[bookmark: _Toc137139161]Ingredients sourced locally
This menu is dedicated to assisting regional producers and vendors. The cuisine has a strong emphasis on using locally produced, fresh, seasonal products, which not only improve flavour profiles but also encourage sustainability and lower carbon footprints. Additionally, this option enables visitors to taste the regional cuisine in its original form.
[bookmark: _Toc137139162]Dietary considerations
 The menu provides a variety of solutions to accommodate varied dietary preferences and limitations in response to the increased need for dietary accommodations. Vegetarian, vegan, gluten-free, and dairy-free options are available on the menu. The restaurant makes sure that everyone may have a wonderful eating experience that is catered to their needs by offering a wide variety.
[bookmark: _Toc137139163]Best dishes
 The menu takes pleasure in using cutting-edge techniques to create its dishes. The restaurant's talented chefs are highlighted by a number of specialty dishes on the menu. These dishes combine unusual flavour pairings, beautiful plating, and the best ingredients to provide diners with an outstanding culinary experience.
[bookmark: _Toc137139164]Seasonal specialties
The menu includes seasonal specialties that capture the tastes and ingredients of each season in order to keep the menu exciting and new. This strategy enables the restaurant to continuously reinvent itself, keeping customers interested and engaged all year long. The menu remains dynamic and gives customers the chance to discover new culinary experience with each visit by offering seasonal cuisine.
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Cheese soufflés with prawn

Banoffee tarts | £ 9
salad | £ 7

Bread & Butter
Pudding | £ 6

Eton Mess | £ 4

Yorkshire Pudding | £ 8

Salmon pate toasts | £ 10

Classic Bruschetta | £ 2 MAIN COURSE
Halibut Ceviche | £7
Waldorf salad | £ 2

Spring carbonara | £ 5

Tasmanian salmon fillet | £ 10
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