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At La Table d'Éden, a restaurant concept housed in the Hotel Trinity, the emphasis is on quality and variety, with an appealing combination of classic and new dishes (Nelka, 2012). This idea, developed as part of a well-known hotel chain, aims to modernise the traditional idea of a hotel restaurant (Andrews, 2007) into a dining hotspot that draws in a wide range of people, including businesspeople, tourists, and foodies.
The menu was thoughtfully crafted (Brennan, 2008) to accommodate a wide range of preferences and preferences. Dishes like Beetroot Tartare and Coq au Vin coexist in French cuisine, demonstrating the country's commitment to striking a healthy balance between tradition and experimentation in the kitchen. The commitment of the restaurant to diversity is shown in its menu, which offers options for customers who cannot tolerate lactose, have egg allergies, or are allergic to nuts (Cannon, 2017). According to Nestle (2013), the food industry is reflecting a growing awareness of the importance of health and wellbeing by placing a greater focus on the importance of high-quality goods and nutritional balance.
According to Krummert (2005), the pricing structure of the restaurant was developed with consideration given to the competitive environment. The prices of the items have been set such that they accurately reflect their quality while also being accessible to the target market. According to Walker (2014), one of the most important factors in determining long-term success in the hospitality industry is the percentage of clients that return on a regular basis.
At La Table d'Éden, you can expect more than simply delicious food and great service. In order to create an atmosphere that is unlike any other, the restaurant makes advantage of the study that Spence and Piqueras-Fiszman (2014) conducted on the multimodal aspects of dining. Because of the well selected music, the sophisticated atmosphere, and the devoted service, each meal is elevated to the level of a memorable event (Kotschevar and Escoffier, 2007).
In sum, La Table d'Éden's forte is its knowledge of and dedication to serving a certain demographic, as seen by the restaurant's extensive, high-quality cuisine that accommodates a wide variety of dietary restrictions. Its price approach is aimed at its target market specifically, making the brand affordable while yet giving the impression of high quality (Walter, Müller and Långvall, 2022). Finally, the restaurant stands apart in the crowded hospitality sector because of its commitment to providing a memorable experience across several senses.
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Degsgerts
Tarte Tatin £7.00
Upsidodown caramplisod apple tart

Créme Brilie £6.50
Clasgsic vanilla custard with a carampolised sugar top V)

Moussge au Chocolat £7.00
Rick and creamy darf chocolate mousse

Tarte au Citron £6.50
Tangy emon tart with a buttery crust

Sorbet aux Fruitg £6.00
Seclection of fruit sorbets (V)

Fromage £8.00
Cheese golection with fruit p and

S

Beverages
250 ml #5¢0

Red Wine

Chateau Haut-Brion, Pegsac-léiognan £12.00 £46.00
Futbbodied Bordeaux with notes of red fruit and spices

Domaine de ba R je -Conti, Burgundy £545.00 £180.00
€logant Pinot Noir with a complox bouquet

White Wine

Chablig Premicr Cru, Burgundy £10.00 £38.00
Crisp and winorally Chardonnay

Sancerre, Loire Valley £9.00 £34.00
Fresh and [ruity Sauvignon Béanc

( Rogé Wine

Domaineg Ott, Coteg de Provence £11.00 £42.00
Deticate and aromatic rogé

Chateau d'€gclang Whigpering Angel, Provence £9.50 £36.00
Fresh and vibrant rosé

#/#F
>

Addregg: Phone: +44 1234 567890
Trinity City Hotel,
Trinity Street, Email: Latablededen@trinityhotel.com

C "4 City Centre,
United Kingdom Website: www.trinity hotel 1oatableded.

—_—
\: For regervationg, pleage contact ug by phone or through our webgite. For gpecial

eventg or other inquirieg, pleage email ug. We ook forward to gerving you.

\‘ l ' f% [ V): Vegotarian; Weg): Vegan; (N): Nut added ] &/” ’/
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HOTEL TRMTY

[ LaTa6le d'€éden ]

Starter
Soupe a 'cignon
Classic French onion soup, caramelised onions in a rick Geef 6roth with melted Gruyére
choese
Ratatouille
Traditional P, ¢ vagetatée stow (V)
Foie Grag
Luxutious duck Civer pate seved with toasted Grioche and fig iam
Coqguilleg Saint-Jacgues
Soared scallops with a creamy white wine sauce
Salade Nicoige
Jeonic salad from Nice, with tuna, 6oiled eggs, olives, and anchovies (N)
Tartare de Getterave

Beotroot tartare with goat cheese V) (V)
Main Courses

Bouillabaigge

Traditionaé fish stew from Marseille with rouitle and croutons
Coqg auVin

Chicken slowooked in red wine with Cardons and wpshrooms
Conlfit de Canard

Duck confit soved with daupRinoise potatoes

Ratatouille avec quil

Ratatouille served with guinoa V)

Caggoulet

Rick 6ean and meat e, a speciality of Southwestern France (N)
Gratin de Cégumes

Baked vegetable gratin with a cheosy Greadcrumb topping veg)

Sides
Pommeg Friteg
Clagsic French [ries with aioti, (V)
Havicotg Vertg
Sautéed greon beans with garbic and alwonds, V)
Gratin Dauphinois

K Croamy scalloped potatoes, (veg)
Ratatouille

Hearty vegetablo stew, (veg)

£7.00

£6.50

£9.00

£8.50

£7.50

£7.00

£717.00

£16.00

£18.00

£14.50

£16.50

£15.00

£3.50

£4.00

£4.50

£4.00
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                                                           Starter  Soupe à l'oignon Classic French onion soup, caramelised onions in a rich beef broth with melted Gruyère  cheese  £7.00  Ratatouille Traditional Provencal vegetable stew (V) £6.50  Foie Gras Luxurious duck liver pate served with toasted brioche and fig jam  £9.00  Coquilles Saint - Jacques  Seared scallops with a creamy white wine sauce  £8.50  Salade Niçoise Iconic salad from Nice, with tuna, boiled eggs, olives, and anchovies (N) £7.50  Tartare de betterave Beetroot tartare with goat cheese (V) (N)  £7.00 Main Courses  Bouillabaisse Traditional fish stew from Marseille with rouille and croutons  £17.00  Coq au Vin Chicken slow - cooked in red wine with lardons and mushrooms  £16.00  Confit de Canard Duck confit served with dauphinoise potatoes  £18.00  Ratatouille avec quinoa Ratatouille served with quinoa (V) £14.50  Cassoulet Rich bean and meat casserole, a speciality of Southwestern France (N) £16.50  Gratin de légumes Baked vegetable gratin with a cheesy breadcrumb topping (veg)  £15.00 Sides  Pommes Frites Classic French fries with aioli, (V)  £3.50  Haricots Verts Sautéed green beans with garlic and almonds, (V)  £4.00  Gratin Dauphinois Creamy scalloped potatoes, (veg)  £4.50  Ratatouille Hearty vegetable stew, (veg)  £4.00  La Table d'Éden   
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                                                        Desserts Beverages  Tarte Tatin Upside - down caramelised apple tart  £7.00  Crème Brûlée Classic vanilla custard with a caramelised sugar top (V)  £6.50  Mousse au Chocolat Rich and creamy dark chocolate mousse  £7.00  Tarte au Citron Tangy lemon tart with a buttery crust  £6.50  Sorbet aux Fruits Selection of fruit sorbets (V)  £6.00  Fromage Cheese selection with fruit preserves and crackers  £8.00 250 ml 75cl  Red Wine  Château Haut - Brion, Pessac - Léognan  Full - bodied Bordeaux with notes of red fruit and spices  £12.00 £46.00  Domaine de la Romanée - Conti, Burgundy  Elegant Pinot Noir with a complex bouquet  £45.00 £180.00  White Wine  Chablis Premier Cru, Burgundy Crisp and minerally Chardonnay  £10.00 £38.00  Sancerre, Loire Valley Fresh and fruity Sauvignon Blanc  £9.00 £34.00  Rosé Wine  Domaines Ott, Côtes de Provence Delicate and aromatic rosé  £11.00 £42.00  Château d'Esclans Whispering Angel, Provence Fresh and vibrant rosé  £9.50 £36.00 Address: Trinity City Hotel, Trinity Street, City Centre, United Kingdom Phone: +44 1234 567890 Email: latablededen@trinityhotel.com Website: www.trinityhotel.com/latablededen For reservations, please contact us by phone or through our website. For special  events or other inquiries, please email us. We look forward to serving you.  (V): Vegetarian; (veg): Vegan; (N): Nut added


