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About the Business
[bookmark: _Hlk137224996]Laban Coffee is a cutting-edge café restaurant concept that aims to revolutionise the Hotel Trinity dining environment. The goal is to provide diners with a memorable coffee & tea by combining creative cooking, elegant surroundings, and warm hospitality. 
Restaurant Concept
Laban Coffee is a cutting-edge café restaurant concept that features an innovative fusion of flavours and making methods that embraces a variety of coffees. The restaurant has an elegant and fresh design. The ambience has been carefully designed to captivate and entice coffee lovers as they embark on a memorable coffee adventure.
Target Audience
There are a number of customers that Laban Coffee is targeting. Customers at Laban Coffee is the kind who value exquisite dining, new coffee flavours, and the art of gastronomy. People who have seen a lot of the world, people who like trying new and traditional coffee , and people who work in demanding jobs all fall into this category. The restaurant aspires to be a heaven for those searching for exceptional coffee, a relaxing atmosphere.
Menu Rationale
Every dish on Laban Coffee's menu has been selected carefully to highlight the restaurant's commitment to using only the finest ingredients and preparing them uniquely to create memorable coffees. The restaurant works closely with local farmers and suppliers to get the freshest, highest-quality coffee beans possible so that the customers get the very best from Laban Café. 

The menu has a wide selection of items such as coffees of Indonesian flavour, regular coffee, non-coffee items and Chizu which is made of high lactose to meet customers' needs with varying dietary restrictions and preferences. Each coffee is thoughtfully prepared to bring out the most in its components, flavour, and appearance. Laban Coffee's chefs are influenced by international cuisine and combine traditional ingredients with contemporary techniques to produce an original and delicious coffee.

Laban Coffee's goal is to give diners a one-of-a-kind experience via excellent service and meticulous preparation of each coffee. Staff members are well-versed in accommodating clients' tastes and dietary restrictions to get their best possible coffee.
Conclusion
Laban Coffee will be the ideal of exquisite café, with coffee items that are works of art in and of themselves, as well as a warm and welcoming atmosphere. The restaurant aims to provide an exceptional café experience for its sophisticated customers by highlighting regional and seasonal ingredients and innovative preparation methods. The restaurant will be an ideal choice for every coffee lover and traveller visiting this hotel and experiencing the coffee heaven and diversity of coffees crafted by chefs worldwide.
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BEST SPECIALTY COFF

Indonesian Flavor Non-Coffee
AREN LATTE (700 KCAL) £30/£35 CHOCOLATE £25/£32
The natural taste of palm sugar blends Special Chocolate that is creamy and
perfectly with espresso. rich in taste with milk
PANDAN LATTE (650 KCAL) £30/£35 PANCAKE BOARD (950 CAL.) £30/£34
Latte with unique taste and aroma A classic malted chocolate drink with
from natural Pandan extract creamy sauce and creamy milk
ICED KUE PUTU (450 KCAL) £30/£37 MATCHA GREEN TEA £30/£34
Ablend of savory coconut flavors, Aren, Special matcha powder is soft and
Pandan, with biscuits on top. creamy combined with fresh milk
Coffee Chizu (HIGH LACTOSE)
CARAMEL PRALINE £28/£30 BISCUIT CHIZU (1000 KCAL)  £27/£30
MACCHIATO (600 KCAL) Blend of milk, roasted caramel syrup, layer
Latte with Praline and Caramel Sauce i E i e, R D E &
with sweet taste and aroma
CHOCO CHIZU (1200 KCAL) £27/£30
DOUBLE ICED SHAKEN LATTE  £28/£30 Creamy Choco Coffee with Chizu Cream
(700 KCAL)
Classic blend with 2 shots of espresso,
milk, and cream
HAZELNUT LATTE (800 KCAL) g28/£30

atte with a nutty aroma and sensation
from signature premium Hazelnuts,





