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PART 1: Restaurant Concept Description

Hotel Trinity's New Restaurant Concept: "Harborview Bistro"


The newest member of the prestigious Hotel Trinity family, Harborview Bistro offers a coastal-themed dining experience in the midst of London's bustling financial district. Everyone from local foodies to out-of-town guests looking for a taste of seaside living will find something to love about this idea. The menu is designed to take diners on a flavorful adventure through the bounty of the sea, with an emphasis on seafood and other seafood- inspired dishes prepared using locally sourced, fresh ingredients.


Harborview Bistro caters to those who are looking for a unique dining experience that combines fine cuisine with a laid-back seaside ambiance. The idea serves customers who want to feel transported to the realm of seaside delights and those who want a new take on traditional coastal cuisine by embracing a blend of traditional and modern culinary practices. (Restaurant Management & Growth Blog, 2018) The restaurant caters to those concerned with their health by providing a wide range of vegetarian, vegan, and gluten- free dishes that nonetheless have the full range of flavors characteristic of the cuisine.


The menu at Harborview Bistro was designed with the intention of offering a wide variety of dishes that nonetheless work together to convey a sense of the sea. Appetizers like Citrus-infused Scallop Ceviche and Crab-Stuffed Avocado, which incorporate seafood, capture the ocean's flavor and freshness and are available from the extensive menu. (Kowalewski, 2023) The main courses are a gastronomic symphony, with dishes like the Grilled Swordfish with Mango Salsa and the Lobster Linguine showcasing the harmony between the abundance of seafood and creative cooking methods.


The restaurant's menu is designed to provide customers with more than simply food. Each item is intended to stimulate the senses, giving a beautiful combination of textures, scents, and tastes that conjure memories of seaside splendour. Customers will be immersed in the theme thanks to the restaurant's design, which will include calming



















colors, nautical touches, and expansive windows that look out over the water. (Schwager and Meyer, 2019)


Harborview Bistro is more than an ordinary restaurant; it's an unforgettable gastronomic adventure that merges the allure of the sea with the wonders of culinary invention.




PART 2: Menu Design

Title: Crafting a Memorable Dining Experience Menu in Keeping with the Concept


The cuisine at Harborview Bistro has been carefully selected to provide diners with a taste of the sea and coastal living. The cuisine is consistent with the restaurant's overall concept  via  its  use  of  creative  cooking  methods,  commitment  to  environmental responsibility, and prominence of in-season foods. (GloriaFood, n.d.)


Harborview Bistro Menu


Appetizers:

1.  Seared Tuna Tataki with Wasabi Emulsion


Freshly seared tuna served with a zesty wasabi emulsion, paired with pickled ginger and micro greens.
Price: £12.95



2.  Quinoa	and	Roasted	Vegetable	Salad	(Vegan,	Gluten-free)





A medley of roasted seasonal vegetables, tossed with fluffy quinoa and citrus

vinaigrette.

Price: £9.50



















Main Courses:

3.  Sea bass with Lemon Caper Butter

Grilled sea bass fillet drizzled with a tangy lemon caper butter, served with sautéed greens and wild rice.
Price: £24.75

4.  Rosemary-infused Rack of Lamb

Succulent rack of lamb, infused with rosemary, served with garlic mashed potatoes and caramelized shallots.
Price: £28.50

Side Dishes:

5.  Grilled Asparagus with Lemon Zest (Vegetarian, Vegan, Gluten-free)

Fresh asparagus spears grilled to perfection, finished with a sprinkle of zesty lemon zest.
Price: £7.25

6.  Truffle Mashed Potatoes (Vegetarian, Gluten-free)

Creamy mashed potatoes infused with truffle oil, offering a rich and aromatic

accompaniment.

Price: £8.00

Desserts:

7.  Key Lime Tart (Vegetarian)

a zesty and refreshing key lime tart nestled on a buttery graham cracker crust, served with a dollop of whipped cream.
Price: £10.50

8.  Chocolate Fondant with Sea Salt Caramel (Vegetarian)

Decadent chocolate fondant with a molten center, accompanied by a drizzle of sea salt caramel and a scoop of vanilla bean ice cream.
Price: £12.75

Beverages:

Non-Alcoholic:

9.  Tropical Paradise Cocktail (Non-Alcoholic)

a blend of pineapple, mango, and a hint of coconut, garnished with a pineapple





















wedge and fresh mint.

Price: £6.50

Alcoholic:

10. Harborview Sunset Cocktail

a signature blend of rum, fresh lime juice, and a splash of cranberry, served on the rocks with an orange twist.
Price: £14.00

Chef Tastes Menu:

11. Harborview Experience

Indulge in a curated selection of our chef's specialties, showcasing the essence of our coastal-inspired cuisine.
Price: £75.00 per person





Conceptualization and Style of Service

The menu has a wide variety of service options that are all carefully coordinated with the

theme. In this restaurant, visitors may pick between solo plates and family-style platters, encouraging conversation and social interaction via a shared meal. In addition, the dining experience is elevated by the availability of a chef's tasting menu, which takes diners on a guided tour of the restaurant's most noteworthy dishes. (elina, 2015)

Menu Items

The menu weaves together a medley of tastes to satisfy everyone. Seared tuna tataki with wasabi emulsion and quinoa and roasted vegetable salad are just two of the creative appetizers on the menu. Main courses range from maritime specialties like Sea bass with Lemon Caper Butter to land-based creations like Rack of Lamb flavored with Rosemary, giving diners a wide variety of options to satisfy their appetites.


Sides are meticulously prepared to compliment the main meals, giving selections like Grilled Asparagus with Lemon Zest and Truffle Mashed Potatoes. The Key Lime Tart and















Chocolate Fondant with Sea Salt Caramel desserts are sure to put a satisfying cap on the meal. (Muras, 2023)



Pricing Strategy

The cost of ingredients, the level of culinary difficulty, and the total value of the meal are all included in to the final price of each dish. The goal is to strike a reasonable middle ground, where each item is both delicious and reasonably priced. Dishes made with seafood are priced according to current market conditions and seasonal availability, while other menu items are affordably priced to provide access for everyone.



Menu Design and Descriptions

The menu's aesthetic has been carefully crafted to fit the establishment's concept, with a coastal-inspired color scheme, refined typefaces, and understated nautical flourishes. The descriptions that accompany each meal on the menu have been carefully designed to pique the interest of potential diners by providing specifics on the food's ingredients, cooking method, and overall flavor profile.



Sustainability, Seasonality, and Local Integration

The sustainability of Harborview Bistro is a top priority, thus we use only seasonal, locally produced foods and strictly adhere to eco-friendly practices. The restaurant adheres to the ‘sea-to-table' philosophy by working with local fisheries to provide customers with sustainably  caught  seafood.  (Solomon,  2022)  The  restaurant  is  able  to  reduce  its environmental  impact  while  also  showing  its  support  for  local  farmers  by  forming partnerships with farms in the surrounding area.


Because of the menu's commitment to using only the freshest seasonal ingredients, eating there  is  always  a  new and  exciting experience. This  not only ensures  that customers always get the freshest products, but it also encourages a dynamic and interesting cuisine.















Incorporating Sustainable and Seasonal Ingredients


This dedication is reflected in the cuisine with items like the Summer Squash and Tomato Salad, which highlights the vivacity of fresh veggies. (Solomon, 2022) The restaurant's commitment to ethical sourcing is shown in dishes like the Grilled Sardines served with Citrus-infused Quinoa. Local artisanal cheeses and meats are used in certain meals to further highlight regional integration and highlight regional flavors.
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