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Restaurant Concept 
The Trinity restaurant is offering food and beverages that are made up of a sustainable production process. All the operations conducted in the restaurant relate to sustainability. The location of the business is preferred as City Centre, London UK. The industry supports the Trinity four-star Hotel chain to open a restaurant as the estimated food industry of the UK will reach 130 million USD by 2027 with a growth rate of approximately 12.9% (Statista, 2023).  The restaurant will get the opportunity to earn high profitability. The target audience of the Trinity restaurant is discussed below: 
Demographic: Trinity Restaurant has targeted the UK market audience with all age groups, genders, and income levels. 
Geographic: The main market segment of Trinity Restaurant is the domestic market of the UK and especially offers its services in the city centre, of London (Brotspies and Weinstein, 2019). 
Psychographic: People who have a high concern for eating organic, healthy, and hygienic food are the main target customers of the Hotel. 
Behavioural: People who love French, Italian and fusion food and have a lifestyle of eating outside are the target segment of the UK.  
The menu of the Trinity Restaurant is planned according to the tastes and preferences of the target customers. The main aim of the menu design is to include dishes that are appealing to the customers and motivate them to place orders. The role of the menu is to create a unique brand image in the customer’s mind and excites them to eat at the restaurant (Peters and Remaud, 2020). 
The below menu card is designed for Trinity Restaurant and includes the well-designed layout that offers space, clarity, attractive pictures and a decent experience to the customer while ordering and selecting the food items. The colour of the menu card is eye-catching and attractive (Ip and Chark, 2023). The colour of the menu is selected based on the theme of the restaurant. Trinity Restaurant offers three main cuisines to its target customers that are French, Italian and Fusion. The most famous dishes from these three cuisines are chosen to offer to customers. To promote the other services of the Trinity Hotel Chain, a website and phone number are also added where customers can also find exciting offers and discounts (Parkin and Attwood, 2022). The menu covers all the elements of a proper menu and offers clarity, and ease to the customers. 
Most of the dishes on the menu card have a link where customers can access them online through their phone application, starting with the main course – French. Once the link is open, they can see the history of the food. 
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APPETIZERS 

+123-456-7890

https://trinityhotelgroups.com/ 

Canapés (salmon, goat’s cheese, caviar)

Tapenade (olives, capers, extra virgin olive oil, pita or crackers)

Antipasto Salad (Smoked meats, seasoned veggies, vinaigrette sauce, cheese)

Rainbow Pasta Salad (spiral pasta, green beans, tangy dressing)

Soup (chicken soup or vegetable soup)

Cocktails (margarita – tequila, orange liqueur, lime juice)

Chips and Dip (nachos or tortilla chips, dip tomato, Guacamole)

£10

£9

£11



£10

£9

£11

£9

Ratatouille (aubergine, zucchini, tomato, herbs sauce)

Confit byaldi (Tomatoes, peppers, rosemary, thyme, garlic clove, onion)

Artichoke Gratin (artichokes heart, mozzarella, and crunchy breadcrumbs)

Braised Fennel (fennel bulbs, white wine, thyme, coriander seeds, lemon)

Salade de figures (Figs, ham, basil, pine pinions, lemon)

Chichoumeille (eggplants, onions, tomatoes, olive oil, bell peppers)

Asparagus with Morels (asparagus, tarragon, morel’s mushroom, lemon juice)



£25

£35

£40

£20

£25

£30

£40

Trinity Restaurant 

MAIN COURSE 

FRENCH 

ITALIAN

Cheese Stuffed Shells (jumbo pasta shells, mozzarella, cheese, Parmigiano)

Pizza Margherita (tomato sauce, mozzarella, basil, olive oil)

Pull-Apart Herb Bread (sugar, milk, butter, egg, flour, rosemary, garlic powder)

Cannelloni with Tofu Ricotta (Cannelloni, tofu, spinach, tomatoes, herbs)

Creamy Garlic Mushrooms (Plump, mushroom, onion, garlic, thyme)

Summer Vegetable (corn, sweet potato, pepper, zucchini, cherry tomatoes)

CasseroleVegan Carbonara (wholewheat spaghetti, cashew nuts, mushrooms, mustard powder)



£30

£30

£55

£50

£22

£30

£22

Address: City Centre, London UK
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Greek Quesadillas 

(feta, mozzarella, spinach, tomatoes, olive, Tortillas)

Sushi Burrito 

(seaweeds sheets, fresh fish, rice, sushi aficionados)

Spanakopita Lasagna 

(spinach, sundried tomato, egg, feta, béchamel sauce)

Banh Mi Pizza 

(Roasted meat, pickled daikon, sesame oil, mozzarella, herbs)

Kielbasa and Shrimp Fried Rice

(Shrimp, rice, eggs, peas, sausage)

Sizzling Shrimp Fajita Stir-Fry 

(Shrimp, peppers, onion, garlic salt)

Korean Clam Chowder 

(potatoes, pancetta, onion, celery, bay leaves, whole 

milk, clam juice)

£25

£30

£45

£35

£25

£30

£40

CAKES

Cheese Cake 

(cream cheese, eggs, sugar, sour cream, vanilla, lemon)

Carrot Cake 

(organic carrots, cinnamon, eggs, sugar, creamy icing)

Cherry Cake 

(cherries, eggs, sugar, milk, ground almonds, flaked almonds)

Chocolate Cake

(chocolate, eggs, sugar, milk, cocoa powder, vanilla)

Apple Cake 

(apple slices, eggs, sugar, milk, cinnamon)

Walnut Cake 

(crunchy nuts, vanilla, chopped walnuts, eggs, sugar, milk)

£35

£30

£30

£32

£30

£35

FUSION

Vanilla

(fresh full fat cream, vanilla essence)

Chocolate

(fresh full fat cream, coco powder and chocolate crunch)

Mint Choco 

(dark chocolate, fresh mint leaf, fresh full fat cream)

Bacio

(fresh full fat cream, hazelnuts, chocolate)

Cuppuccino

(fresh full fat cream, cappuccino )

Tropical

(season fruits, fresh full fat cream)

Fruit 

(fresh fruits, fresh cream, fruits toppings)

£10

£10

£12

£15

£20

£10

£10

ICE CREAM
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£25

£30

£45

£35

£25

£30
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£35
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£12

£15

£20

£10

£10

ICE CREAM
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APPETIZERS 

+123-456-7890

https://trinityhotelgroups.com/ 
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(Smoked meats, seasoned veggies, vinaigrette sauce, 
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£25

£35

£40

£20

£25

£30

£40
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MAIN COURSE 
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ITALIAN

Cheese Stuffed Shells 

(jumbo pasta shells, mozzarella, cheese, Parmigiano)

Pizza Margherita 

(tomato sauce, mozzarella, basil, olive oil)

Pull-Apart Herb Bread 
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Creamy Garlic Mushrooms
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£30

£30
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£22

£30

£22

Address: City Centre, London UK


