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The Trinity Hotel's "The Crown and Sceptre" lives up to its 4* city centre reputation with a menu that captures the spirit of classic British cuisine (Walker, 2014). The restaurant's concept was developed with the specific goal of satisfying "discerning locals, tourists, and business travellers" (Spang and Gopnik, 2019) who are interested in enjoying traditional British cuisine in a relaxing and sophisticated atmosphere.
Menu design (Filimonau et al., 2017; Ozdemir and Caliskan, 2015), calorie labelling (Long et al., 2015), and digital food logging (Beijbom et al., 2015) were just some of the studies that informed the construction of the menu. In addition, the menu was heavily influenced by studies looking at the role of aesthetics in influencing customers' perceptions (Magnini and Kim, 2016) and the factors that influence word-of-mouth marketing for restaurants (Jalilvand et al., 2017).
According to the findings of the study, the food and drink items on the menu are an intelligent mix of classic British fare with cutting-edge culinary techniques. This can be seen in both the meal and the drink. Roasted Norfolk Chicken and Fish and Chips are two dishes that are considered to be examples of traditional British cuisine. On the other hand, dishes such as Vegan Shepherd's Pie and Wild Mushroom and Truffle Risotto illustrate the growing demand for plant-based cuisines (Ozdemir and Caliskan, 2015). Alternatives that are suitable for vegetarians, those who avoid gluten, and those who cannot consume lactose were also provided (Bleich, Wolfson, and Jarlenski, 2015; Vanepps et al., 2016). This was done to satisfy the expanding number of individuals who have certain dietary requirements.
When developing the pricing strategy, we took into account both the existing market environment as well as the demographics of the customers we want to attract (Walker, 2014). According to Magnini and Kim (2016), the visual design of the menu is in line with the core principles of the company, and it is straightforward and easy to grasp.
In conclusion, the menu focuses an emphasis on foods that are sustainably obtained and seasonal, in accordance with the existing environmental standards and laws (Filimonau et al., 2017). This is in response to the increased awareness of environmental concerns. Last but not least, the cuisine served at the Crown and Sceptre is an exquisite example of how history and creativity can be harmoniously combined. It was conceived with the intention of providing guests with an authentically British dining experience that adheres to modern expectations.
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                                                             Desserts  Sticky Toffee Pudding  A classic British dessert, served with custard or ice cream £7.00  Eton Mess  Crunchy meringue, whipped cream and fresh berries (GF) £7.50  Vegan Chocolate Tart  Rich and indulgent chocolate filling in a gluten -free crust (V, GF, DF)  £7.50  Beverages 250 ml 75 cl  Red Wine  Château Haut - Brion (France)  A classic Bordeaux with notes of red fruits and chocolate £12.50  £45.00  Rioja Reserva (Spain)  –  An oaky, full -bodied wine with ripe dark fruit  flavours £9.50  £35.00  White Wine  Cloudy Bay Sauvignon Blanc (New Zealand)  Crisp and refreshing with notes of passionfruit and lime £10.50  £38.00  Chablis Premier Cru (France)  Elegant and balanced with green apple and mineral flavours £12.00  £44.00  Rosé Wine  Whispering Angel (France)  A Provencal rosé with strawberry and citrus notes £9.00  £33.00  Rosé Wine - Miraval (France)  Bright and crisp with flavours of red fruit and white flowers  £11.00  £40.00  Address The Crown & Sceptre Trinity Hotel, Phone: +44 20 7946 1234 City Centre, Email: reservations@trinityhotel.co.uk United Kingdom      (V) – Vegetarian; GF)  - Gluten - Free; (DF)  - Dairy -  Free
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The Crown & Sceptre

[ Starter ]

Garden Pea & Mint Soup £6.50
Fresh g arden peas and mint pureed to perfection, served with gluten  free bread roll(V, GF,

@’F)

Prawn Cocktail £8.50
Fresh Atlantic prawns served on a bed of crispy lettuce, tangy Marie Rose sauce

Ploughman's Platter £9.00

A selection of traditional British cheeses, Branston pickle, apple slices, celery, and crusty
bread. Veg etarian option available (1 option)

[ Main Courses ]

Roasted Norfolk Chicken £16.50
Half a chicken roasted with fresh thyme, served with seasonalveg etables and gravy (GF)

Fish and Chips £15.00
Hand-battered fresh cod, thick, -cut chips, musfy peas, and tartare sauce

Wild Mushroom and Truffle Risotto £14.50
Creamy Arborio rice cooked with wild mushrooms, truffle oil and Parmesan (V, GF)

Vegan Shepherd's Pie £14.00

Hearty lentil and vegetable filling, topped with creamy sweet potato mash (V, GF, DF)

[ Sides ]

Chunky Chips £4.00
Thick -cut and double fried for a fluffy interior and crispy exterior (V. GF)

Seasonal Vegetables £3.50
Steamed to perfection, tossed in a drizzle of olive oil and a pinch of sea salt (V, GF, DF)

Mixed Salad £3.50

Crisp lettuce, tomatoes, cucumber, and radish with a lig it vinaigrette (V, GF, DF)
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                                                                 Starter  Garden Pea & Mint Soup  Fresh garden peas and mint pureed to perfection, served with gluten -free bread roll (V, GF,  DF) £6.50  Prawn Cocktail  Fresh Atlantic prawns served on a bed of crispy lettuce, tangy Marie Rose sauce £8.50  Ploughman's Platter  A selection of traditional British cheeses, Branston pickle, apple slices, celery, and crusty  bread. Vegetarian option available (V option) £9.00  Main Course s  Roasted Norfolk Chicken  Half a chicken roasted with fresh thyme, served with seasonal vegetables and gravy (GF) £16.50  Fish and Chips  Hand -battered fresh cod, thick -cut chips, mushy peas, and tartare sauce  £15.00  Wild Mushroom and Truffle Risotto  Creamy Arborio rice cooked with wild mushrooms, truffle oil and Parmesan (V, GF) £14.50  Vegan Shepherd's Pie  Hearty lentil and vegetable filling, topped with creamy sweet potato mash (V, GF, DF) £14.00  Sides  Chunky Chips  Thick -cut and double fried for a fluffy interior and crispy exterior (V, GF) £4.00  Seasonal Vegetables  Steamed to perfection, tossed in a drizzle of olive oil and a pinch of sea salt (V, GF, DF) £3.50  Mixed Salad  Crisp lettuce, tomatoes, cucumber, and radish with a light vinaigrette (V, GF, DF) £3.50     The Crown & Sceptre
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[ Desserts

Sticky Toffee Pudding £7.00
A classic British dessert, served with custard or ice cream
Eton Mess £7.50
Crunchy mering ue, whipped cream and fresh berries (GF)
Vegan Chocolate Tart £7.50
Rich and indulgent chocolate filling in a gluten -free crust (V, GF, DF)
[ Beverages
250 ml 75¢cl
Red Wine
Chateau Haut-Brion (France) £12.50 £45.00
A classic Bordeaux with notes of red fruits and chocolate
Rioja Reserva(Spain)— £9.50 £35.00
An oaky, full-bodied wine with ripe dark fruit flavours
White Wine
Cloudy Bay Sauvignon Blanc (New Zealand) £10.50  £38.00
Crisp and refreshing with notes of passionfruit and lime
Chablis Premier Cru (France) £12.00 £44.00
Elegant and balanced with green apple and mineral  flavours
Rosé Wine
Whispering Angel (France) £9.00 £33.00
A Provencal rosé with strawberry and citrus notes
Rosé ‘Wine - Miraval (France) £11.00  £40.00
Brig ht and crisp with flavours of red fruit and white flowers
Address
The Crown & Sceptre
Trinity Hotel, Phone: +44 20 7946 1234
City Centre, Email: reservations@trinityhotel.co.uk,

United Kingdom

| (V) — Vegetarian; GF)- Gluten-Free; (DF) - Dairy-Free





