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 Introducing The Coastal Kitchen, a brand-new restaurant concept being launched to the illustrious Hotel Trinity Hotel Chain. The Coast Kitchen strives to provide a great eating experience for health-conscious people and those seeking a peaceful relationship with nature with an emphasis on sustainability, world tastes, and a tranquil ambience. 
Thus,the restaurant must put a lot of thought into what it serves, how much it charges, whether or not it can accommodate specific diets, and how it presents its menu (Juliana et al., 2021).
The Coastal Kitchen at Hotel Trinity is an enticing eating spot that takes diners on a culinary adventure around the magnificent coastal regions of the United Kingdom. To create a great dining experience for both guests and local people alike with a warm and friendly atmosphere restaurants should captures the allure of coastal living (Baiomy et al., 2019).
Leisure and business visitors staying at Hotel Trinity who are interested in trying traditional regional food are the key demographic for The Coastal Kitchen. The good and finniest hotels and restaurants always attracts families, couples, and large parties that are searching for a unique eating experience with a coastal flair (Lai et al., 2019).
Fresh and Sustainable Seafood: The menu of the Coastal Kitchen will feature a wide variety of fresh and sustainable seafood sourced from local fisherman because the Coastal Kitchen are in the United Kingdom, which is well-known for its coastal riches. Fish and chips, seafood platters, and seafood stews are just a few of the traditional dishes that hotel aims to highlight (Mishra et al., 2018).
Seasonal and Locally Sourced Ingredients: To create recipes that are representative of regional flavours and to assist local farmers, the Coastal Kitchen places an emphasis on using seasonal food and locally sourced ingredients. The menu will feature a variety of locally sourced ingredients (Camilleri, 2021). In addition to the seafood specialties, such as fresh vegetables and herbs, artisanal cheeses, and homemade condiments (Goh et al., 2022).
Coastal Fusion: The menu of the Coastal Kitchen will showcase a mashup of flavours, drawing inspiration from the rich variety of people who live in coastal areas to offer a unique take on classic British seafood with a global twist. By taking this route, diners can sample dishes like fish cakes seasoned with Thai spices, spaghetti with shellfish from the Mediterranean, and fish curries inspired from Asian countries (Seyitoglu, 2017).
Vegetarian and Vegan Options: The menu of the Coastal Kitchen will feature carefully created vegetarian and vegan alternatives in order to accommodate a wide variety of dietary requirements. These meals, such roasted vegetable tartlets and seaweed salads will highlight the richness of plant-based ingredients found in coastal areas (Lo et al., 2017).
Crafted Beverages: The intriguing collection of artisan beers, locally distilled spirits, and expertly curated wine list at The Coastal Kitchen will complete the coastal dining experience. Hotel and restaurants must provide guests with an unforgettable dining experience by highlighting regional cuisine and committing to sustainable dining practises (Tang et al., 2019).


















PART 2: Menu Design
Menu for the Coastal Kitchen
Starters
1. Crispy Calamari - £10
Freshly caught calamari rings lightly breaded and served with a zesty lemon aioli dip.

2. Cornish Crab Cakes - £12
Handpicked Cornish crab meat blended with herbs and spices, served with a tangy remoulade sauce.

3. Smoked Salmon Crostini - £9
House-smoked Scottish salmon on toasted artisan bread with cream cheese, dill, and a hint of lemon.

4. Seaweed Salad (V) - £8 
A refreshing salad made with locally harvested seaweed, cherry tomatoes, cucumber, sesame seeds, and a soy ginger dressing.

Mains
1. Fisherman’s Pie - £18
A hearty dish with a medley of locally sourced fish and shellfish in a creamy white wine sauce, topped with a golden mashed potato crust.

2. Seafood Linguine - £20
Al dente linguine tossed with a flavorful mix of prawns, clams, mussels, and cherry tomatoes in a white wine garlic sauce.

3. Grilled Sea Bass - £22
Grilled fillet of sea bass served on a bed of roasted vegetables, accompanied by a lemon herb butter sauce.

4. Vegan Paella (V) - £16
A vibrant plant-based twist on the classic Spanish dish, featuring saffron-infused rice, mixed vegetables, and plant-based seafood alternatives.

Desserts
1. Lemon Posset - £7
A silky smooth dessert made with tangy lemon curd, topped with fresh berries and a buttery shortbread crumble.

2. Salted Caramel Panna Cotta - £8
Creamy vanilla panna cotta infused with rich salted caramel, garnished with a caramel drizzle and candied nuts.

3. Summer Berry Eton Mess - £6
A delightful mix of fresh strawberries, raspberries, and crushed meringue, layered with whipped cream and raspberry coulis.

4. Vegan Chocolate Avocado Mousse (V) - £7
Decadent dairy-free chocolate mousse made with ripe avocados, served with a sprinkle of toasted coconut flakes.










Beverages
1. Coastal Breeze Mock tail - £5
A refreshing blend of cranberry juice, lime, and soda water, garnished with a sprig of fresh mint.

2. Local Craft Beer (varies based on selection) - starting from £6
A selection of locally brewed craft beers, including a hoppy IPA, a smooth amber ale, and a refreshing pilsner.

3. Coastal Spritz - £7
A sparkling mix of elderflower liqueur, prosecco, soda water, and a hint of citrus.

4. Wine Selection (per glass, varies based on selection) (V) - £7-£12
A curated wine list featuring crisp white wines, delicate rosés, and full-bodied reds, sourced from renowned vineyards around the world.

Pricing Strategy
Factors including the cost of ingredients, the prices of similar businesses, and the demographics of the expected clientele will inform the hotel’s pricing strategy (Seyitoglu, 2017). The Coastal Kitchen’s goal is to maintain a healthy profit margin without sacrificing reasonable rates for their excellent food and service. The cost of an appetiser will be around £8, a main course around £25, and a dessert around £6. Beverages will range from £5 for mock tails to £6 for craft beers and £7 to £12 for a glass of wine, depending on the selection.

Nutrition and Special Dietary Requirements
Those with dietary restrictions can rest assured knowing that The Coastal Kitchen can accommodate them. The Coastal Kitchen will prominently label gluten-free, lactose-free, and vegetarian items on the menu. Vegetarian and vegan has separate offers in hotels and restaurants (Kimes, and Ho, 2019). Vegetarian and vegan diners need not worry; because the Coastal Kitchen have plenty of seafood alternatives made from plants. When planning the menu, the Coastal Kitchen will keep nutritional value in mind by include well-rounded recipes that make use of seasonal, locally sourced products and limit processed foods.

Sustainability and Seasonality
Sustainable seafood is a top priority for the Coastal Kitchen, therefore they only buy from local fisherman who use eco-friendly methods. The Coastal Kitchen will maintain tight relationships with its suppliers to guarantee the safety and quality of their supplies. The Coastal Kitchen will be limiting their ecological footprint by using only seasonal ingredients and cooking with the bounty of local farms. Hotels must promote water conservation, use biodegradable packaging, and reduce food waste in an effort to be more environmentally responsible (Camilleri, 2021).

Conclusion
In conclusion, the best of both the natural world and culinary arts come together in the Coastal Kitchen idea, making for a really unforgettable meal. The Coastal Kitchen offers to health-conscious diners and food connoisseurs with a menu that focuses on plant-based cuisine, world flavours, and locally produced, seasonal ingredients. By planning ahead for costs, businesses may charge reasonable prices whilst still making a profit, and catering to customers with unique nutritional needs is in step with the flourishing wellness industry. The menu’s aesthetic structure and style convey a unified corporate identity, luring customers in for a relaxing break in the middle of the metropolis. In the Hotel Trinity Hotel Chain, the Coastal Kitchen stands out due to its eco-friendly focus, innovative flavour combinations, and relaxing atmosphere.
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Crispy Calamari - £10
Freshly caught calamari rings lightly breaded
and served with a zesty lemon sio ip.

Cornish Crab Cakes -

£12
Handpicked Cornish crab meat blended
with herbs and spices, served with a
tangy remoulade sauce.
Smoked Salmon

Crostini - £9
House-smoked ~Scottish salmon on
toasted artisan bread with cream
cheese, dill, and a hint of lemon.

Seaweed Salad (V) - £8

A refreshing salad made with locally
harvested seaweed, cherry tomatoes,
cucumber, sesame seeds, and a soy
ginger dressing.

Fisherman’s Pie - £18
A hearty dish with a medley of locally sourced
fish and shelfish in a creamy white wine sauce,
topped with a golden mashed potato crust.
Seafood Linguine - £20
Al dente linguine tossed with a flavorful mix
of prawns, clams, mussels, and cherry
tomatoes in a white wine garlc sauce.
Grilled Sea Bass - £22
Grilled fillet of sea bass served on a bed of
roasted vegetables, accompanied by a lemon
herb butter sauce.
Vegan Paella (V) - £16
A vibrant plant-based twist on the classic
Spanish dish, featuring saffron-infused rice,
mixed vegetables, and plant-based seafood
alternatives.

- - - - - - 9

The Coastal Kitchen

Lemon Posset - £7
A silky smooth dessert made with tangy lemon curd,
topped with fresh berries and a buttery shortbread
crumble.

Salted Caramel Panna Cotta - £8
Creamy vanilla panna cotta infused with rich salted
caramel, garnished with a caramel drizzle and
candied nuts.

Summer Berry Eton Mess - £6

A delghtful mix of fresh strawberries, raspberies,

and crushed meringue, layered with whipped

cream and raspberry coulis.

Vegan Chocolate Avocado Mousse (V)
-£7

Decadent dairy-ree chocolate mousse made with

ripe avocados, served with a sprinkle of toasted

coconut flakes.

@ Vie9jun 23:23

Organizar Estios [~

ripidos =

Coastal Breeze Mock tail - £5
Arefreshing blend of cranberry uice, lime,
and soda water, gamished with a sprig of
fresh mint.

Local Craft Beer - starting from
£6
Aselection of locally brewed craft beers,
including a hoppy IPA, a smooth amber
ale, and a refreshing pilsner.

Coastal Spritz - £7
Asparking mix of elderflower liqueur,
prosecco, soda water, and a hint o citrus.
Wine Selection (V) - £7-£12
A curated wine list featuring crisp white
wines, delicate rosés, and full-bodied reds,
sourced from renowned vineyards.
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