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[bookmark: _Toc148602678][bookmark: _Toc149990164]Introduction
Culinary Haven is an innovative addition to the renowned Hotel Trinity chain, it is Effectively situated in the bustling city core. The restaurant concept is intended to provide a one-of-a-kind and immersive eating experience to a varied and sophisticated customer. This upmarket restaurant mixes modern gastronomy with the allure of locally produced products to create a gastronomic adventure that will appeal to both residents and tourists.

[bookmark: _Toc148602679][bookmark: _Toc149990165]Target Audience
Culinary Haven caters to those that enjoy great dining and are looking for a new, modern, and upmarket eating experience. We hope to captivate the hearts of individuals who respect culinary innovation by delivering an ever-changing menu utilizing seasonal and locally sourced products.
Situated within Hotel Trinity, the restaurant is well-positioned to attract business travelers searching for a refined and quick eating choice. We provide a relaxing and beautiful location for meetings, parties, and resting after a long day.
Culinary Haven also aspires to be a popular site for travelers interested in sampling the local food. Our cuisine blends regional delicacies and emphasizes the gastronomic diversity of the United Kingdom.

[bookmark: _Toc148602680][bookmark: _Toc149990166]Reasoning Behind Menu Choices
Culinary Haven's menu is thoughtfully curated, making the most of seasonal food. Our devotion to neighborhood obtaining implies that our clients appreciate new and flavorful food, yet additionally help to help the nearby local area. This technique relates to the developing client craving for manageable and privately delivered food.
We made our menu to address the advanced feasting scene, melding worldwide culinary motivations with exemplary British dishes. The flavor fusion appeals to our target audience's developing palates, presenting them with a variety of thrilling and unexpected taste sensations.
Culinary Haven offer a variety of tasting menus, each carefully chosen to highlight our chef's inventiveness and the greatest ingredients of the season. The tasting menus incorporate discretionary wine pairings, which add to the entire feasting experience. 
We perceive the need of meeting different dietary decisions and limitations. To guarantee that each of our guests have a magnificent lunch, we give an assortment of veggie lover, vegetarian, and sans gluten options on our menu. 
Culinary heaven likewise has a bar highlighting neighborhood specialty lagers, specialty spirits, and exceptional mixed drinks notwithstanding a changed wine assortment. 
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Culinary Heaven

Reception Menu

Appetizers

Seared Scallop with

Citrus Glaze ® X & ~ £15

Scallops, butter, olive oil, lemon juice,
orange juice, lime juice, sugar, salt, and
pepper

Main Course

Filet Mignon with Red l/lég@
Reductior X &

Filet mignon, butter, olive oil, salt, and pepper.
Lemon Herb Grilled £27
Salmon & X &

Salmon fillet, olive oil, lemon juice,lemon
zest fresh herbs

Lobster Tail with Garlic £25
Butter @ X &

Lobster tail, butter, garlic, lemon juice,
and parsley.

Side Dishes

Garlic Mashed - £10
PotatoesF v+

Potatoes, butter, milk, garlic, salt, and
pepper.

Wild Rice Pifar v - £10

Wild rice, butter, onion, garlic, chicken
broth, salt, and pepper.

Mediterranean Mezze
Platter ¥ v - £15

Hummus, baba ghanoush, falafel,
tabbouleh, pita bread, olives, and
feta cheese.

Wild Mushroom Risetto
ﬁ-

Arborio rice, white wine, chicken broth, wild
mushrooms, butter, Parmesan cheese

Eggplant Parmesa £20
Eggplant, Parmesan cheese, mozzarella ~
cheesebread crumhseggs, marinara sauce,

Coconut Curry -£95
Tofu - v+

Tofu, coconut milk, curry powder,
vegetables

Grilled Asparagus with
Lemon Zest- X+ - £10

Asparagus, olive oil, lemon zest, salt, and
pepper.

Roasted Brussels - £10
Sprouts ¥ v+

Brussels sprouts, olive oil, salt, and
pepper.
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Culinary Heaven

Desserts

Molten Chocolate Lava
Cake -£18

Chocolate cake, chocolate ganache,
butter, sugar, eggs,

Vegan Chocolate
Avocado Mouse

Avocado, cocoa powder, maple syrup,
vanilla extract, and salt.

-£20

Caramel Flant
Eggs, milk, sugar, vanilla extract, and
salt

-£25

Drinks

Mocktails & Cocktails

Virgin Pina Colata® -£20

Pineapple juice, coconut cream, and simple
syrup.

Cosmopolita) &t

Cranberry juice, lime juice, and vodka -£20
SofDrinks
- £12
Spri ter o+
-£12
Coc&Cola¥ v+
1 = Vegetarian [y Vegan

& - Beefallergy @ - Fish allergy

Key

Mixed Berry Paviovs -£20
Meringue, whipped cream, and mixed
Iries.

Tiramisu - 2 @ £20
Ladyfingers, espresso,

mascarpone cheese, cocoa powder,

and sugar.,

CremBrilée™ @
Eqggs, heavy cream, sugar, vanilla extract;” £25
and salt.

Mocktails & Cocktails
T , - £17
Sauvignbfanwith
asparagus

Pinot noir with grilled
mushrooms

Espresso and Digestives

Latte with Almond Mik- £10

Espresso, almond milk, and sugar (optional).

Glass of Limoncellet - £9

Lemon zest, alcohol, and sugar.

& - Not suitable for people with allergies

> -shellfishallersy @ - Egg allergy
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              Culinary Heaven                   Desserts Molten Chocolate Lava Cake -   🌱 Chocolate cake, chocolate ganache, butter, sugar, eggs, - £ 18 Vegan Chocolate Avocado Mousse -       🌿 Avocado, cocoa powder, maple syrup, vanilla extract, and salt. - £ 20 Mixed Berry Pavlova -   🌱 Meringue, whipped cream, and mixed berries. - £ 20 Tiramisu -   🌱  🥚 Ladyfingers, espresso, mascarpone cheese, cocoa powder, and sugar., - £ 20 Caramel Flan -   🌱 Eggs, milk, sugar, vanilla extract, and salt - £ 25 Crème Brûlée –   🌱  🥚 Eggs, heavy cream, sugar, vanilla extract, and salt. - £ 25 Drinks Mocktails & Cocktails Virgin Pina Colada       🌿   🚫 Pineapple juice, coconut cream, and simple syrup. Cosmopolitan  ❌    🐟 Cranberry juice, lime juice, and vodka - £ 20 - £ 20 Soft - Drinks Sprite   🌱       🌿 Coca - Cola   🌱       🌿 - £ 12 - £ 12 Mocktails & Cocktails -   🌱       🌿 Sauvignon blanc with asparagus Pinot noir with grilled mushrooms - £ 17 Espresso and Digestives Latte with Almond Milk   🌱       🌿 Espresso, almond milk, and sugar (optional). Glass of Limoncello   🌱       🌿 Lemon zest, alcohol, and sugar. - £ 10 - £ 9 Key   🌱 – Vegetarian       🌿 – Vegan   🚫 - Not suitable for people with allergies             🐮 - Beef allergy    🐟 - Fish allergy  ❌ - Shellfish allergy  🥚 - Egg allergy
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              Culinary Heaven Reception Menu                   Appetizers Seared Scallop with Citrus Glaze -   🚫  ❌    🐟 Scallops, butter, olive oil, lemon juice, orange juice, lime juice, sugar, salt, and pepper - £ 15 Mediterranean Mezze Platter -   🌱       🌿 Hummus, baba ghanoush, falafel, tabbouleh, pita bread, olives, and feta cheese. - £ 15 Main Course Filet Mignon with Red Wine Reduction -   🚫  ❌             🐮 Filet mignon, butter, olive oil, salt, and pepper. - £ 30 Lemon Herb Grilled Salmon -   🚫  ❌    🐟 Salmon fillet, olive oil, lemon juice, lemon zest, fresh herbs - £ 27 Wild Mushroom Risotto -   🌱 Arborio rice, white wine, chicken broth, wild mushrooms, butter, Parmesan cheese - £ 18 Eggplant Parmesan -       🌿 Eggplant, Parmesan cheese, mozzarella cheese, bread crumbs , eggs, marinara sauce, - £ 20 Lobster Tail with Garlic Butter -   🚫  ❌    🐟 Lobster tail, butter, garlic, lemon juice, and parsley. - £ 25 Coconut Curry Tofu -       🌿 Tofu, coconut milk, curry powder, vegetables - £ 25 Side Dishes Garlic Mashed Potatoes -   🌱       🌿 Potatoes, butter, milk, garlic, salt, and pepper. - £ 10 Wild Rice Pilaf   🌱       🌿 Wild rice, butter, onion, garlic, chicken broth, salt, and pepper. - £ 10 Grilled Asparagus with Lemon Zest -   🌱       🌿 Asparagus, olive oil, lemon zest, salt, and pepper. - £ 10 Roasted Brussels Sprouts -   🌱       🌿 Brussels sprouts, olive oil, salt, and pepper. - £ 10
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