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In a restaurant, the menu is a list of food and drinks offered to customers and the prices. A menu can be à la carte – presenting a list of options for customers to choose from – or table d'hôte.
In the present case, the concept of a restaurant with an à la carte menu is introduced in the Trinity hotel chain. A casual concept or family-style restaurant. Prices are higher than fast casual, food is served on regular tableware (as opposed to disposable), and guests get full table service. For this concept, for the Trinity restaurant, the target audience are consumers who serve dinner in the city, prefer fresh and natural ingredients, give importance to the sustainability of the business and the company's values, such as Millenials but also Generation X consumers who value family restaurants or don't have much a lot of experience in the online world.
The importance of the menu in a restaurant is practically the restaurant's business card.
Therefore, a Trinity Restaurant menu must be well structured and take into account some very important aspects such as: the menu must be original, be versatile, the products must have the correct prices, the products presented on the menu must be easy to prepare, the menu must have a format that is easy to read and manipulate and periodically updated, information on the nutrition and weight of the products, including the allergens used.
The reasoning behind choosing this menu is diversification, offering a range of menu options. This increases the likelihood that customers will find a dish to their taste, thus we can address a wider audience, and the chances of customer satisfaction can be improved. Customers rely on environmental impact, especially for restaurants, means a conscious effort to reduce environmental impact by reducing food waste, excess packaging, utility consumption and a commitment to shorten the supply chain, to recycle and support sustainable food production.
Another importance of the restaurant is the location and arrangement of the space. Wall color, lighting, furniture, table setting, music and decor all play an important role in the overall impact of the restaurant, even if the food needs to be the focus.
Considering all the aspects listed, with reference to the target audience, the concept of the restaurant or the sustainability of the business, the a la carte menu of the Trinity restaurant, from the Trinity hotel chain, is presented below.








[image: A menu of a restaurant

Description automatically generated with medium confidence][image: A menu of a restaurant

Description automatically generated with medium confidence][image: A menu of a restaurant

Description automatically generated with medium confidence][image: A menu of a restaurant

Description automatically generated with medium confidence][image: A menu of a restaurant

Description automatically generated with low confidence][image: A menu of a restaurant

Description automatically generated with medium confidence][image: A menu of a restaurant

Description automatically generated with low confidence][image: A menu of a restaurant

Description automatically generated with medium confidence]
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6. https://pointone-epos.co.uk/how-and-why-to-make-your-restaurant-more-sustainable/
7. https://www.theresident.co.uk/food-and-drink/21483200.11-londons-unique-new-concept-restaurants/
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9. https://trinityhotelgroups.com/about-us
10. https://www.waiterio.com/blog/en/types-of-restaurant-customers/
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Ty Resteurant

eSauces (40gr)
£0.89

White sauce
Sweet/Spicy red sauce
Mustared/Ketchup
Mayo/Sour cream
Salsa sauce
Chilli sauce
Bbq sauce

INNNE

We inform you that the dishes on the
‘menu may contain allergens
Please inform the waiter if you suffer
froM
any lood allergies
(gluten,crustacca,cggs fish peanutnuts
and seeds,soyamik and
Cervatives.pistachio.sesame.frozen
products)
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eDessert

Tiramisu
£4.99

Lava cake with vanilla ice cream(130gr)
£4.99

Pancakes with Nutella(270gr)
£4.99

SNNNE

We inform you that the dishes on the
‘menu may contain allergens
Please inform the waiter if you suffer
froM
any lood allergies
(gluten,crustacca,cggs fish peanutnuts
and seeds,soyamik and
Cervatives.pistachio.sesame.frozen
products)
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Tiinity Restaurent

oDrinks

Ice Frappe with ice cream
£3.99
Lemonade
£3.99
Orange Juice
£2.99
Pepsi/Fanta/7up(250ml)

79
Water(500mi)
£1.49
Beer(330ml)
£3.29
Whisky(40ml)
£4.99
Wine(750ml)
(white/red/rose)
£14.99

SNNNE

We inform you that the dishes on the
‘menu may contain allergens
Please inform the waiter if you suffer
froM
any lood allergies
(gluten,crustacea,cggs.fish.peanutnuts
and seeds soyamik and
Cervatives.pistachio. sesame. frozen

product
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Trinity Restaurnt

eAppetizer

Fried calamar(200gr)
(fried calamar with garlic sauce)
£4.5

Caesar salad(320gr)
(salad,chicken
breast,croutons,parmesan,caesar
dressing)
£5.29

Greek salad(300gr)
(salad,tomatoes,cucumbers,olives,feta)
£4.5

NN =

Weinform you that the dishes on the
menu may contain allergens
Please inform the waiter if you suffer
from
any lood allergies
(gluten,crustacca,cggs.fish.pcanut,nuts
and seeds,soya,mlk and
Cervatives pistachio.sesame.frozen
products)
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eMain 1

Chicken Mushrooms melt(400gr)
(chicken breast with mushrooms and
melt parmesan served with mashed
potatoes)
£7.99

Pork Loin Steak with wedges(250gr)
9

Paste with ham and tomato sauce(290gr)
(paste with ham tomato
sauce,garlic,parmesan)

£4.99

NNNE

We inform you that the dishes on the
menu may contain allergens
Please inform the waiter f you suffer
from
any lood allergles
(gluten,crustacca,cggs.fish. pcanutnuts.
and seeds,soyamik and
Cervatives pistachio.sesame.frozen
products)
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Tiinity Restaurant

eMain 2

Burger Classic (500gr)
(beef
burgerbacon,salad totaces,onion,chees
served with fries)
£8.99

Pasta with shrimps(290gr)
(pasta,shrimps,withe wine
sauce,garlic,parsley)
£7.99

Grilled salmon(300gr)
(grilled salmon served with broccoli)
£10.99

NNNE

We inform you that the dishes on the
menu may contain allergens
Please inform the waiter if you suffer
from
anylood allergies
(gluten crustacea,cggs fish peanututs
and seeds,soyamik and
Cenvatives pistachio.sesame frozen
products)
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eGarnish

Fries
£1.09

Mashed potatoes
£1.19

Grilled vegetables
1529

Rice
£1.09

NNNE

We nform you that the cishes on the.
menu may contain allergens
Please inform the waiter if you suffer
from
anylood alergies
(glutencrustacca,cgs.fish.peanutauts
and seeds soyamik and
Cervatives pistachio.sesame frozen
products)




