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Hotel Trinity is a contemporary, upscale restaurant that combines the elegance of a hotel with the culinary delights of a fine dining experience. The concept revolves around providing guests with a luxurious atmosphere, exceptional service, and a menu that showcases a fusion of global flavors. The restaurant aims to be a go-to destination for both locals and tourists seeking a sophisticated dining experience.
Target Audience: Hotel Trinity is prosperous individuals who appreciate refined dining experiences and have a discerning taste for quality cuisine (Lee et al., 2021). This includes local residents, affluent tourists, and business professionals that are looking for a place to celebrate significant occasions. The goal of restaurant is to attract both small groups as well as individuals who value attention to detail, and elegance. 
Menu Choices and Design: It is developed specifically to reflect upon the theme of restaurant as well as meeting the preferences and dietary requirements of the target audience (Taufik et al., 2022). The selection for food and beverage provides various starters, mains, desserts, as well as beverages, each of them to provide a memorable as well as unique dining experience.
Food and Beverage Selection: The menu provides a blend of international flavors, implementing both classic as well as modern dishes. Starters include options like caprese salad skewers with balsamic glaze (Posch et al., 2021). Mains showcase various options, including vegetable lasagna with garlic bread, expertly prepared seafood dishes, and innovative vegetarian creations.
To accommodate special dietary requirements and align with current health and wellness trends, the menu includes clearly labeled vegetarian, gluten-free, and lactose-free options (DiPietro and Levitt, 2019). These dishes are made with the same consideration to flavor as well as presentation as the remaining menu, which ensures that all guests can enjoy a satisfying as well as inclusive experience for dining (Kumar, Konar and Balasubramanian, 2020).
Pricing Strategy: Hotel Trinity is set to reflect the high-quality ingredients, meticulous preparation, and exceptional service provided (Chua et al., 2020). Prices are determined by considering factors such as ingredient costs, labor expenses, and competitors' pricing in the upscale dining segment. While the prices are higher than average, they are justified by the overall dining experience and the superior quality offered (Gross, Rottler and Franziska Wallmeier, 2021).
Menu Layout and Design: The menu at Hotel Trinity is presented in a visually appealing and easy-to-read format (Chen, Chen and Wang, 2020). The layout of menu has implemented an elegant font as well as style. The design of menu aligns with the entire image of brand of the restaurant and it also ensures a cohesive as well as immersive eating experience for the guests.
Hotel Trinity is a restaurant that offers a refined dining experience for those individuals seeking a combination of personalized service, exceptional cuisine, and elegance. The choices of menu are crafted carefully to reflect the theme and target audience of restaurant, which provide an assorted range of options that meet several dietary requirements (Ngan et al., 2020). The strategy of pricing reflects the exclusivity as well as quality of the dining experience, however, the menu layout and design create a visually appealing and cohesive brand image. Hotel Trinity aims to be a premier dining destination, where guests can indulge in a memorable culinary journey within a sophisticated and inviting atmosphere.
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Hotel Trinity 
Starters
· Grilled prawns with garlic butter                           £10.00       
· Crispy fried calamari with aioli dip                       £ 20.00 
· Vegetable spring rolls with sweet chili sauce        £ 7.00
· Caprese salad skewers with balsamic glaze           £ 8.00

Main Dishes
· Grilled beef tenderloin with red wine sauce          £ 11.00     
· Vegetarian lasagna with garlic bread                     £ 16.00
· Thai green curry with steamed jasmine rice          £ 11.00
· Beef and vegetable stir-fry with noodles               £ 21.00

DESSERTS + SWEETS
· Chocolate lava cake with vanilla ice cream           £7.00
· New York cheesecake with strawberry compote   £ 8.00
· Tiramisu with espresso and amaretto                     £10.00
· Lemon meringue pie with raspberry coulis            £ 40.00
· Creme brulee with caramelized sugar topping       £ 10.00

Beverages  
· Classic margarita cocktail                                           £10.00
· Mojito with fresh mint and lime                                  £12.00
· Cosmopolitan with cranberry juice and triple sec       £ 7.00
· Pina colada with coconut cream and pineapple juice   £15.00
· Espresso martini with vodka and coffee liqueur         £ 120.00
· Sparkling wine with fresh strawberries                    £ 200.00
· Red wine with cheese platte                                     £ 190.00
· Beer and cider selection                                           £ 90.00

Nutrition and special dietary
Appetizers
· Fresh Fruit Platter (vegan, gluten-free)             £12.00  
· Hummus and Vegetable Crudites (vegan, gluten-free)  
      £ 9.00
Salads
· Grilled Chicken Caesar Salad (gluten-free)         £ 8.00
· Roasted Beet and Goat Cheese Salad (vegetarian, gluten-free)                                                                      £ 15.00
· Quinoa and Vegetable Salad (vegan, gluten-free)  £ 120.00
Entrees
· Grilled Salmon with Lemon Butter Sauce and Steamed Vegetables (gluten-free)                                       £ 130.00
· Chicken and Vegetable Stir-Fry with Brown Rice (gluten-free)                                                                      £ 90.00
· Vegan Beyond Burger with Sweet Potato Fries (vegan)                                                         £100.00
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