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PART I.:
Restaurant Concept
The Harvest concept strives to provide a unique dining experience that honours the dynamic beauty off each passing seasons [1]. The original concept is supported by a thorough research of the preferences of the target market, ensuring a restaurant that resonates with the local and international guests of Hotel Trinity. Within London, in Walthamstow, our chosen downtown location serves as the setting for a culinary journey that harmonizes with the environment [3][9].

Target Audience:
1. Hotel Guests: We extend a warm welcome to travellers staying at Hotel Trinity, offering more than just a meal. The Harvest provides an opportunity for hotel guests to savour the essence of both urban and countryside living. It's a unique chance to experience the charm of the countryside in an elegant setting, introducing them to local flavours.
2. Business Professionals: For busy executives seeking a tranquil escape within the city, our restaurant offers a serene ambiance [6]. It provides a space to unwind from the urban bustle and reconnect with nature while indulging in a delightful culinary experience.
3. Locals: For residents of the chosen city, The Harvest becomes an oasis, an escape to a tranquil world amidst the urban landscape. It's an opportunity for them to celebrate the changing seasons, reconnect with their roots through farm-fresh dining, all without leaving the city.

Menu Choices:

1. Embracing Seasons: We prioritize seasonality and source ingredients locally, ensuring fresh flavours while supporting the local economy.
2. Farm-to-Table Excellence: At The Harvest, rustic charm meets fine dining, allowing guests to experience the seasons like never before.
3. Inclusivity for Everyone: Our menu presents a diverse range of options to suit a variety of dietary preferences, ensuring that The Harvest welcomes guests from all culinary backgrounds.
4. Traditional Meets Innovative: Our culinary team expertly blends traditional and modern techniques to create dishes that are both classic and innovative, delivering memorable dining experiences [7][11]. 
5. Harvest-Inspired Beverages: Complementing our dishes, our drink menu includes a curetted selection of locally crafted wines, beers, and signature cocktails that perfectly harmonize with our dishes. We also feature refreshing non-alcoholic beverages and house-made herbal infusions [4].

Located in the heart of the city, Hotel Trinity's vintage offers more than a meal; it's a celebration of the seasons and a tribute to sustainable and ethical food practices [10]. It provides an escape from the hustle and bustle of the city and invites guests to savour the flavours of the countryside while appreciating the elegance of a 4-star hotel environment. This unique dining experience creates a sense of harmony and connection with nature, offering a true escape in the heart of Walthamstow [12].
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SAVORING AUTUMN’S HARVEST

BEVERAGE OPTIONS

Cocktail d’Automne Eclatant 5.95

A delightful non-alcoholic punch, artfully composed
wit apfple cider, cranhcfr juice, afndh hintpof

cinnamon. A masterpiece of taste without spirits.
Vin Chaud Epicé 12919!

Revel in the warmth and spice of red wine, elegantly
with zesty orange zest and the aromatic touch of
cloves. A masterpiece of vinicultural arciscry.

Latte aux Epices de la Citrouille J5

A seasonal favorite, harmonizing espresso, steamed
milk, pumpkin spice syrup, and a delicate dash of
cinnamon. A velvety symphony of flavors.

Mule au Cidre de Pomme

A refreshing and eloquent cocktail elegantly composed
with n)ﬁp/u cider, ginger beer, and vodka.” Crowned
with a garnish of apple, it's a masterpiece of
mixology.

Vegan and gluten-free options available upon request for the marked products
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DISHES AND THEIR ALLERGEN CONTENT — THE HARVEST

DISHES
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Salade de Pomme et Noix

Risotto au Potiron

“ourge ’ Automne Farcie

Poulet Réti au Romarin

Filet de Pore au Cidre Glacé

Lasagne aux Champignons
auvages er Epinards
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Végétalien)
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DISHES

Choux de Bruxelles Sautés au
[Bacon

Tarte au Potiron

Crumble aux Pommes
Caramélisées

Tarte aux Poires Epicée

Tarte au Chocolat et Chitaigne

Cocktail d"Automne Eclatant

Vin Chaud Epicé

Latte aux Epices de la
Citrouille

Mule au Cidre de Pomme
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AT “THE HARVEST” WE BELIEVE THAT DINING IS AN ART FORM, AND
OUR MENU IS A TESTAMENT TO THIS PHILOSOPHY. EACH DISH IS A
CAREFULLY COMPOSED COMPOSITION OF INGREDIENTS AND
FLAVORS, EXPERTLY PREPARED TO OFFER YOU A MEMORABLE AND
ELEGANT DINING EXPERIENCE. WE INVITE YOU TO SAVOR THE ESSENCE
OF AUTUMN, ONE DELECTABLE BITE AT A TIME.
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SAVORING AUTUMN’S HARVEST

APPETIZERS

Velouté of Butternut Squash which Crispy Sage

An opulent velouté o{;golden bucternut squash,

elegantly garnished wich delicately fried sage leaves.
A masterpiece capturing the quintessence of autumn.

Salade de Pomme et Noix

A symphony of flavors graces this salad as crisp apple
sf'ices, candied walnucs, and crumbled blue cheese
elegantly dance together. Drizzled with a maple
vinaigrette it's a poetic composition on the plate.

Risotto au Potiron

Creamy Arborio rice gently embraces the roasted
essence of pumpkin, harmonized wicth Parmesan and a
whisper of nutmeg. A toasted homage to the season,
garnished with seeds of toasted pumpkin.

Courge d’Automne Farcie

Roasted acorn squash, presented in its most
\ exquisite form, embraces by a filling of wild rice,
cranberries, and pecans. A masterpiece of taste and
presentation.

Vegan and gluten-free options available upon request for the marked products
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SAVORING AUTUMN’S HARVEST

MAIN COURSES

Poulet Réti au Romarin £ 39.95

A succulent roasted chicken, caressed with rosemary-
infused pan sauce, alongside garlic-infused mashed
potatoes and sautéed Brussels sprouts.”A harmonious
blend of tastes that celebrates the abundance of the
fall season.

Filet de Pore au Cidre Glacé £ 4295

Tender pork tenderloin marinated in the essence of
apple cider, gently gazed with a cider reduction. Served
with a sweet potato purée and kale braised to
perfection.

Lasagne aux Champignons Sauvages er Epinards

Layers of fresh pasta caress wild mushrooms and
tender spinach, enveloped in a .«‘um[tuous béchamel
sauce. A harmonious masterpiece baked to perfection.

Wellington le Légumes

An arcistic Wellingron filled with roasted vegetables,
tender lentils, and fragrant herbs, enrobed in flaky
pastry. Accompanied by a luscious red wine reduction.

Vegan and gluten-free options available upon request for the marked products
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SAVORING AUTUMN’S HARVEST

SIDE DISHES

Carottes au Sirop d’Erable

Glazed baby carrots luxuriate in a drizzle of maple-
infused butter, adorned with a sprinkle of fresh
thyme. A sweet and savory masterpiece.

Salade de Quinoa d’Automne

A hearty salad featuring tricolor quinoa and roasted
root vegetables. Pomegranate seeds add a touch o
elegance, all elegantly dressed with a lemon-her

vinaigrette.

Purée de Pommes de Terre é I’Ail et au Romarin

Creamy mashed potatoes, kissed by the essence of
roasted garlic and fresh rosemary.” A symphony of
elegance and tasre.

Choux de Bruxelles Sautés au Bacon

Brussels sprouts elegantly sautéed with crisped
bacon and shallocs. A harmonious dance of
flavors.

Vegan and gluten-free options available upon request for the marked products
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SAVORING AUTUMN’S HARVEST

DESSERTS

Tarte au Potiron

A classic pumpkin pie with a flaky crust, elegantly
served with a dollop of cinnamon-infused whipped
cream. A masterpiece of simplicity and taste.

Crumble aux Pommes Caramélisées

Sliced apples elegantly baked beneath a buttery
crumble, gently drizzled with warm caramel sauce.
Topped with a generous serving of velvety vanilla ice
cream.

Tarte aux Poires Epicée

Sliced pears, elegantly arranged on a flaky pastry,
kissed by the warmth of spices. Served with a scoop
of cinnamon-infused ice cream.

Tarte au Chocolat et Chataigne

A sumptuous chocolate torte, eloquently infused with
the essence of chestnut, crowned with hazelnut
praline. A magnificent conclusion you're dining

symphony.

Vegan and gluten-free options available upon request for the marked products
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