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The restaurant industry of the United Kingdom has been growing in relation to the demand for multi-cuisine services (Johnston, 2012). The multi-cuisine theme of the Hotel Trinity will primarily focus on addressing the different types of tastes of consumers present in Glasgow United Kingdom. Over the years the diversity in this particular location has been significantly enhanced with a greater number of individuals preferring to try out different types of restaurants (Cousins, 2020). The multi-cuisine elements of the restaurant industry are becoming highly popular as it is promoting the potential number of consumers and the chances of growth in the market (Boussard, 2021). The menu design will focus on including different types of cuisines in relation to the primary needs of the consumers in the market of the United Kingdom. This will include French, Italian, English, Mexican and other types of cuisines that are appreciated in the market in the United Kingdom (Brown et al., 2013). 
The focus of the menu and the restaurant needs to attract consumers living in Glasgow United Kingdom (Wood, 2013). The target market of the restaurants will include individuals from every gender between the age of 15 to 55. This is because they are the best group of consumers interested in the type of products offered (Davis et al., 2018). Consumers who want to try out different types of food belonging to different cultures while maintaining the quality of their diet will be the primary psychological factor under the target market of the company. According to Zutshi (2019), it has become important for restaurants to focus on addressing the needs of the consumers not only in relation to the food but also in relation to beverages. Hence Hotel Trinity will also be focusing on addressing the needs of the consumers by offering them different types of beverages including hot and cold beverages (Motarjemi and Lelieveld, 2014). Consumers above the age of 18 can be provided with alcoholic beverages because the law of the United Kingdom supports any individual above the age of 18 to be sold or buy alcohol. Being a 4-star restaurant, the focus of the organization must not only be on the diversity of the cuisine but also on the quality of food (Walker, 2017). The restaurant will focus on ensuring that the raw materials are organic and of the best quality present in the market to offer the consumers the best possible products (Foskett et al., 2021). The development of the menu in relation to the justification and the needs of the consumers in the market will offer Hotel Trinity an opportunity to become one of the best possible 4-star restaurants in the market of Glasgow. 
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STARTER
<>Luxury soup of the day, served with fresh crusty
bread
<>Caesar Salad with warm chicken, crispy bacon,
parmesan cheese, garlicky croutons and letucce tossed
with house made Caesar dressing
<>Breaded Shrimps served on a bed of lettuce,
tomatoes and cucumber, smothered in Marie Rose
sauce, garnished with lemon and our special spice
blend sauce
MAIN
<>Grilled Lamb Chops marinated in aromatic herbs with
a pomegranate gastrique sauce, garlic-chive, creamy
‘mashed potatoes and asparagus
<>Chicken Cordon Bleu, tender chicken breast stufed
with ham,swiss and parmesan cheese and served with
fresh seasonal vegetables
<>Tomato Tagliatele bound in a rich tomato sauce with
pinach and feta cheese served with garlic ciabatta bread
and tossed salad
DESSERT

>Lemon Sorbet, a whole lemon filled with a refreshing
lemon sorbet with a mint sauce topping
>Chocolate Mousse served with freshly whipped cream
and a chocolate swirl
<>Apple Crumble, a custard base topped with
caramelised apple, house made crumble and caramel
drizzle

>>Dishes may contain allergens. If you have any dietary’
requirments please speak to a member of staff>>





image2.png
COCKTAILS
‘ﬁ@/\:o‘

ROYAL MARTINI

Freshly brewed espresso
mixed with rum and lime.

RETRO MARGARITA

Tequilg, lime juice, rum
with pinch of salt.

DRY FRUIT MOJITO

Vodka mixed with sugar
and dry fruits

CLASSIC MARGARITA

Tequila mixed with sugar
and lime

CLASSIC MOJITO

Rum infused with fresh lime,
mint and sugar.

RASPBERRY MOJITO

Rum stirred with raspberry,
fresh mint, lime and sugar.

DAIQUIRI

Rum, lemon juice and sugar
mixed with apple.

VERMENTINO

Pays d'0c, France

A zesty afamatic white combining arormas and flavaurs of 2. 74 3D
citrus fruit, pineapple and white flowers with a ripe, subtly

textured palate and dry finish.

LAURENT-PERRIER ROSE

Delightfully salmon pink in colour
and renowned for its finesse and
fruity bouquet.

SAUVIGNON BLANC RESERVA

An exceptional Sauvignon Blanc with really vivid

aromas of grapefruit, peach and herbs. The palate £ 8,85
is juicy and full of flavour, yet dry and refreshing

to finish.

LAURENT-PERRIER LA CUVEE

An expression of precision, £12.50
enhanced by multi-layered fruit s
flavours.

ZERO-G GRUNER VELTLINER

Light in body yet intensely flavoured,

crisp green fruit aromas allied to a £20.00
creamy texture particular to the

Wagram region.

MERLOT RESERVA

This beautifully balanced Merlot combines £25'OU
smooth ripe fruit with some spice and a

neat medium-bodied texture, finishing on

notes of dark chocolate.

COOPERS CREEK PINOT NOIR

Black plums and black cherries on the nose
intermingled with subtle French oak. Rich and firn £.3 9,00
on the palate with bold, sweet fruit. A core of ripe

black cherry lingers on the finish.

£9.00





