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The Trinity Hotel is a central one in a tourist city. The all-day dining Italian menu is 

created for diversity and great teats well known worldwide. The restaurant's design is 

colourful, and I also brought a bit of the restaurant's colour to the menu design.  

A new restaurant is open, and we want to bring something new to Trinity Hotel, 

attracting more customers and locals. Based on hotel research, the main competitors 

are close to British trends when discussing kitchen diversity, so adding colour and 

good taste to the hotel and city centre can make a huge difference.  

The menu includes a variety of appetizers and different paste types, plus desserts. 

Many Italian dishes are vegetarians and vegan-friendly; they are also included on the 

menu. The menu contains a lot of Variety of food for different requirements.  

Considering Mediterranean food's success in the UK, I created a menu based on 

healthy choices and Variety. I considered Variety an essential aspect before making 

the menu and the restaurant concept. The customers can eat a full-course menu and 

get a free drink/cocktail. 

The Italian menu concept is based on the traditional Mediterranean diet, considered 

one of the healthiest meals in the world.  

Antipasti can be served before the main pasta dish; the hotel's customers can have 

multiple choices and enjoy diversity. 

As I mentioned, the menu contains delicious pasta dishes, and I pride myself on 

bringing authentic Italian cuisine to one of the Trinity restaurants in the UK. Inspired 

by Italian family favorites, our menu is prepared with the finest ingredients to ensure 

that every dish we serve leaves our guests completely satisfied.  

The dessert menu will brighten guests' day. 

The target group for this concept is usually gourmet and health-conscious people 

looking for delicious and nutritious meals.  

Healthier food choices are becoming increasingly important for people who want to 

maintain a healthy lifestyle. 

Eating habits are evolving throughout the Western world. One of the main reasons 

why food and drink consumption is changing is that consumers are becoming more 



health conscious. This is even more pronounced in the UK, where one main reason 

people go vegan is the desire for a healthier lifestyle. 

The reasoning behind those meals is that Italian kitchen is recognized worldwide as 

being tasty, healthy, and offering diversity. 
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