


 Part 1: Restaurant Concept 
I'm delighted to introduce my charming restaurant concept, 'Le Jardin,' specially designed for Hotel Trinity. Inspired by the rich heritage of French cuisine, my goal is to provide the esteemed guests with an unforgettable culinary experience. Le Jardin embodies an elegant French dining experience, where culinary expertise and sophistication come together. A flawless service, an elegant atmosphere, and innovative menu are my goals in transporting the guests to the enchanting world of French gastronomy.
Le Jardin appeals to discerning hotel guests and locals in the surrounding area who appreciate refined dining. Whether they are lovers of French gastronomy, fine dining gourmands, or simply food enthusiasts, this concept will captivate their senses. Everyone, from leisure or business travellers to locals seeking a sophisticated dining experience, can indulge in the refined culinary journey that awaits at Le Jardin.
The menu at Le Jardin is thoughtfully curated to showcase the very best of French cuisine. Drawing inspiration from renowned sources such as 'French Cuisine: A History of French Gastronomy' and 'The Art of Fine Dining’ (Henaut & Mitchell, 2018): Mastering the Art of French Cuisine' (Reardon, 2005), my menu celebrates the flavours, techniques, and traditions deeply rooted in French culinary heritage.
Guests can indulge in beloved French delicacies, such as the classic French Onion Soup (Thorn, 2018) and Escargots in Garlic Butter (Behr & Macguire, 2011). For those seeking bolder flavours, my menu offers the French culinary delight, Coq au Vin (Harrison, 2021), and the timeless French classic, Beef Bourguignon (Hendrix & Kolasa, 2022). Seafood enthusiasts can relish in the delicate flavours of Pan-Seared Sea Bass with Beurre Blanc Sauce (Yamaguchi & Harrison, 2013). To satisfy their sweet tooth, we present decadent French desserts (Peterson, 2012) like Crème Brûlée, Chocolate Soufflé, and Tarte Tatin. And, of course, no French dining experience would be complete without a guide to Fine French Cheeses (Kothi, 2020), adding a touch of indulgence to the culinary journey.
The rationale behind my menu choices is to provide a comprehensive and authentic French dining experience (Traub, 2023). I meticulously select dishes that embody the essence of French gastronomy, incorporating traditional recipes and techniques while infusing modern twists to cater to the evolving tastes of our guests. Each dish reflects our commitment to utilizing high-quality ingredients, seasonal produce, and meticulous attention to detail, ensuring that every bite delivers a delightful experience.
In conclusion, Le Jardin at Hotel Trinity could present a sophisticated French dining experience that harmoniously combines elegance, culinary excellence, and a touch of modernity. With its meticulously crafted menu, attention to detail, and inviting atmosphere, it promises to delight guests seeking an authentic and memorable dining experience.
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Starters

capresesaap 7/ © o
Fresh mozzarel, tomatoes,and basi drizied with balsaric glaze......

W CHEESE PLATTER ©

Assortment of diferent French cheeses

Served with rus and crackers.....

Delightin tender snaiks sautéed n garlc and herb butter, a classic French delicacy
Served with a side of crusty brea......
ONION SOUP GRATINEE ©

AFrench dassicfeaturing caramellzed onlons,savory beef broth, and a golden layer of melted Gruyére cheese.
Served with a toasted baguette sice or cipping....

VEGAN CHARCUTERIE BOARD
B coag] A elightul assortment of lant base cheeses, fresh seasonl ruits,and crunchy assorted nuts
Served withartansl rackers...

LACTOSE-FREE ARUGULA SALAD
‘With fresh frits and nuts.

Refreshing salad combining peppery arugula leaves, a variety o fresh fuits, and crunchy ...

Main Dishes
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BEEF BOURGUIGNON
Slow-cooked beef stew I red wine with carrots, onlons, and bacon.

BOUILLABAISSE
Provencal ish stew with 2 varity of seafood and aromatic herbs........

COQAUVIN
Tradidonal French dish o chicken braised i red wine with mushrooms and onions......

DUCKA LORANGE
Roasted duck served with a tangy orange sauc......

ramarounLLe
Traditional Provencaldish with roasted vegetables in a tomato-based sauce (vegan, gluten-free)....... £3890.

VEGAN MUSHROOM BOURGUIGNON
Hearty mushroom stew cooked i red wine with onions and herbs.

LACTOSE-FREE RATATOUILLE
Traditional French vegetable dish made with a medley of eggplant zucchin,bell peppers, tomatoes,

Cooked indive ol
“This version uses lactose-free vegetable ol instead of butter or cream..... —-
LACTOSE-FREE BEEF BOURGUIGNON
ClassicFrench stew made with tender beef,red wine, onlons, carots, mushrooms, and herbs

- £2899

Seafood Dishes

=
==

==

[

MOUILES MARINIERES o @
Steamed mussels in 2 white wine and garlic broth....... =

PAN-SEARED SEA BASS WITH BEURRE BLANC SAUCE o
Crispy-skinned Sea bass served with a buttery white wine sauce.....

SALMON EN CROQITE ©
Baked salmon wrapped i puff pasry with a creamy i s3uce.......

Vegetarian/Vegan/G]uten-Free

CHICKPEA AND VEGETABLE PROVENCAL CASSEROLE
Comioring casaclebings ogether the godnes of ricpess, sesone

LENTIL PROVENCAL
hearty and flavortldish made withgreen or brown lenti,mixed vegetables, garic, herbs,and
bty e e

RATATOUIILLE STUFFED BELL PEPPERS

Desserts

CHOCOLATE SOUFFLE &
Light and airy chocolate dessert served with a warm chocolate Sauce.......

CREMEBROLEE ©°
Classic French dessert witha ich custard base and a caramelized sugar topping....

TARTE TATIN o
Upside-down caramelized apple tart served withvanilla e cream.

950

=

Beverages

VEGAN CHOCOLATE Mousse
Sy and rch chocolate mousse made with plant.based ingredints.

CAFE AU LAIT

A popular French coffee beverage that consists of equal parts brewed coffee and steamed mik.... £595

EARL GREY LAVENDER TEA|
Afragrantan soothing ea that combines the dassic iack ea base ofEr

NON-ALCOHOLIC MOCKTAILS
Reresing and creatienon-scoholc coctals tht ofer a var

APERITIFS AND DIGESTIFS
Enhance your dinng expeience with radidona renchapertfs ke Pats Ll or savor a
Post mes dlgestf Such 35 Cognac or AMAGNAC.....

FROME2

CHAMPAGNE AND SPARKLING WINES
Gelerate speci moments withachice of exquiie Frenchchampagnes andsparding

CRAFT COCKTAILS
Indulge in handerafed coclcalls n

ret by French lavors and mibolagy techiue
b i premim oLt s Fesh ot .

s FROMES

FROM FRENCH WINES
‘Acarefully curated selecton of red, white, and rosé French wines from renowned vineyards.. FROM £45

Allergens
[ ] o @

Butter  Celery  Eggs  Fsh  Mik  Shelfish  Wheat




