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[bookmark: _Toc137153848]Introduction
The modern world of hospitality and tourism runs over different kinds of prospects. For this reason, one must look for necessary details on how they can make it good for the work. The main topic of this report is to make a menu selection on the basis of business structure of a new restaurant where how a menu is selected for the current market and how they can be targeted the local customers has been analysed in this report. The main prospect here is to check the proper ways of learning new process where new ways of introducing market strategy will aid the current methods of learning. The pricing strategy with nutritional benefit will also be given in details in this report. 
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The name of our restaurant would be “Spice Root” under Trinity Hotel. It is a Asian fusion restaurant. Spice Route: A Journey through Indian Flavors serves traditional Indian food and celebrates the diversity of flavors found throughout India. The inspiration for the concept comes from the historic trade routes that first introduced new flavors and spices to India (Akhtar et al, 2021). One may sample dishes from all around India and learn about their distinctive spices and preparation styles at this restaurant. Decorated with Indian art, the space seems more inviting and comfortable.
[bookmark: _Toc137153851]Target Audience 
Customers for an Indian eatery are defined by factors such as its location, atmosphere, menu, and pricing (Cousins et al, 2014). These are some potential customers for Indian restaurants: Fans of Indian cuisine love Indian cuisine. They like the authenticity and heat of Indian cuisine. They may have been to India or like eating Indian street cuisine. Culinary and cultural exploration are two of Cultural Explorers' favorite activities. They're eager to learn more about Indian cuisine and culture. Popular worldwide is the vegetarian and vegan food of India (Davis et al, 2013). Therefore, vegetarians, vegans, and other plant-based eaters may feel welcome in Indian eateries. Local Indians have a penchant for Indian restaurants. People who like Indian cuisine and are interested in rediscovering their roots would find them appealing. Culinary explorers want to try out unusual and exciting foods. They like trying new and different cuisines, therefore Indian restaurants are a good fit for them. It's common for visitors to want to try the cuisine of the country they're visiting. A genuine Indian dining experience might be what brings foreigners to an Indian restaurant. Market research and demographic study are crucial for identifying an Indian restaurant's core consumer (Galbraith‐Emami and Lobstein, 2013). Menu, atmosphere, pricing, and advertising strategies might all be adjusted based on this information.
[bookmark: _Toc137153852]Reasoning Behind Menu Choices 
The cuisines of India's many regions are explored in "Spice Route: A Journey across Indian Flavors." It has both vegetarian and non-vegetarian options, prepared using time-tested family recipes (Gruner and Ohri-Vachaspati, 2017). The menu is organized to allow diners to experience several styles of Indian food from different parts of the country. 
The menu may change to include seasonal offerings or dishes from less well-known regions. Menu descriptions for Indian food should be brief yet informative in order to familiarize diners with the cuisine and its history. It might be more enjoyable to eat from menus with colorful pictures and Indian-inspired designs.
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[bookmark: _Toc137153854]Conclusion
In today's competitive hotel and tourist industry, there are several paths to success. That's why it's important to learn all you can about the job so you can do a good job at it. The primary focus of this research is on analyzing how a menu is chosen for the present market and how they may be tailored to local consumers based on the business model of a new restaurant. The primary objective was to validate the best practices for learning new processes, particularly those in which the introduction of a market strategy would improve upon the established practices. This study had also included specifics on how we arrived at our nutritionally beneficial price structure.
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HOTEL TRINITY

An Authentic Indian Bistro

Appetizers

Main Course(Veg)

Samosa £5.00 Palak Paneer £15.00
Triangular pastries filled with spiced Fresh spinach cooked with cottage
potatoes and peas, served with cheese cubes in a creamy tomato
chutney. gravy.
I:ak:r:s table frittors iU £5.00 Chana Masala £15.00
ssorted vegetable fritters deep-frie ] ] " -~
in a chickpea flour batter, served with SHEEEf e coo!@d b tom.ato
. based gravy, served with naan or rice.
mint chutney.
Chicken Tikka £10.00 Malai Kofta £20.00
Tandoor-grilled chicken marinated in a Vegetable and cottage cheese
blend of yogurt and spices, served with dumplings in a rich and creamy
mint chutney. cashew-tomato gravy.
CP;pdl tha?t A i £10.00 Baingan Bharta £12.00
rispy wafers toppe: w.| chickpeas, Smoked and mashed eggplant cooked
potatoes, yogurt, tamarind chutney, K . "
N with tomatoes, onions, and spices.
and spices.
. .

Main Course(Non-Veg) Breads & Rice
Butter Chicken £20.00 Naan £5.00
Tandoor-roasted chicken simmered in Traditional Indian bread baked in a clay
arich tomato and butter gravy. oven.

Rogan Josh £20.00 Roti £5.00
Slow-cooked lamb curry with aromatic Whole wheat bread cooked on a
spices and yogurt. griddle.
Fish Curry £15.00 Garlic Naan £5.00
Fresh fish cooked in a tangy and Naan bread topped with garlic and
flavorful tomato-based curry. fresh cilantro.
Chicken Biryani £20.00 Vegetable Pulao £15.00
Fragrant basmati rice cooked with Fragrant basmati rice cooked with
succulent chicken and aromatic spices, mixed vegetables and aromatic spices.
served with raita.
Jeera Rice £12.00

Basmati rice tempered with cumin
seeds.
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Desserts
Gulab Jamun - £ 15.00
A Traditional Sweet from India
Delhi Kheer - £ 10.00
Rice Based Pudding with Mixed Nuts

Signature drinks

Masala Chai - £ 10.00
Spiced Indian tea brewed with milk.

Thandai-£ 12.00
A chilled, sweet milk-based drink infused with

nuts Zlﬂd ﬂavored Wlt]"l rose and cardamom.

Fresh Lime Soda-£ 12.00

Lime juice mixed with soda water and a touch of
sweetness.

Lassi -£ 12.00

Beautiful taste of milk in Indian Way





