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PART 1
Trinity Tastes Restaurant 
Trinity Hotel brand in the United Kingdom now has an amazing restaurant, Trinity Tastes, which embraces global cuisine. The restaurant serves various cuisines from across the world. The restaurant is centered on providing discerning locals and hotel guests with long-lasting experiences. Trinity Tastes strives to become a sought-after culinary destination due to its commitment to culinary excellence, providing hospitable service, and maintaining a contemporary atmosphere. 
Trinity Tastes caters to a diverse group of consumers, all of whom are looking for an exceptional dining experience. Identifying the target audience is key in menu design (Cousins and Weekes, 2020, p. 92; Davidson et al., 2014). The target consumers comprise affluent locals, wealthy hotel guests, and global business travelers who appreciate unique dining experiences and delectable cuisine of the highest quality. We intend to attract food lovers and others looking for a place to celebrate a special event by providing a refined and welcoming atmosphere. 
Various aspects inspire options on the menu. Firstly, the restaurant must maintain a globally inclusive ambiance that must be reflected in the menu (Davis et al., 2018, p.132). This is done to reflect the various consumers' multiculturalism (Davis et al., 2018.p.204). Also, the menu has to consider the nutritional value. Allergic considerations and calorie count, tastes, and the items on our menu emphasize seasonality, freshness, and innovative culinary techniques (Bryan et al., 2021; Cousins et al., 2019). 
The menu also is inspired by the popularity of vegan culture (Wansink et al., 2001, p. 69). In response to the growing interest in plant-based dining experiences, our menu features an extensive selection of vegan and vegetarian food in various preparation styles (Davis et al., 2014.p.124). These choices have been deliberatively assembled to provide satisfying alternatives (Din et al., 2012, p. 701). 
 Also, to foster sustainability, we take great satisfaction in the fact that we collaborate with local farmers and suppliers to ensure the highest possible quality in our ingredients (Jones and Mifll, 2001.p. 65). Our food features fruit that is in season, meat that has been ethically sourced, and handcrafted goods. This is to emphasize the finest that the region offers while also strongly emphasizing being environmentally responsible and giving back to the communities we serve (Jones et al., 2014, p. 74).
Lastly, Trinity Tastes, a restaurant specializing in "global fusion" cuisine, blends flavors, cooking techniques, and ingredients innovatively by drawing inspiration from different countries' cuisines to appeal to the global consumer. Contemporary diners anticipate a blend of traditional and contemporary foods influenced by cuisines worldwide (Lee and Chon, 2000, p.128). This is to provide them with delicious and thrilling culinary traveling. Hence, to complement the delectable dishes on our menu, we have included a selection of wines, spirits, and original cocktails that have been thoughtfully put together. 
In conclusion, Trinity Tastes prioritizes providing diners with an experience that is both refined and approachable by paying close attention to the preferences and requirements of the target population we are trying to attract. Our goal is to create a loyal customer base and promote Trinity Tastes as a culinary destination of choice within the growing restaurant business in the U.K. To achieve this goal, the options on our menu are designed to intrigue, inspire, and delight customers.
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Trinity Tastes
MENU

Starers

‘Spicy Tuna Tartare - (£12.50) r '5
Mediterranean Miezze Platcr. (£11.00) N

Caprese Salad - (£8.50)

Mains.
Moracean Spiced Lamb Tagine - (£15.00)
Pan-Seared Sea Bass - (£22.00)
Stuffed Bell Peppers - (£17.50)

Vegetarian and Vegan Options
Chickpea and Spinach Curry - (£16.00) (Vegan)
Zucchini Noodles with Pesto - (£14.50) (Vegan)

Sweet Potato and Black Bean Burger - (£13.50) (Vegan)

Desserts
Classic Tiramisu - (£6.50)
Lemon Meringue Tart - (£14.00)
Vegan Chocolate Avocado Mousse - (£10.00) (Vegan)

Beverages
Triity Tastes Signature Cockall - (£13.00)
Fine Wine Selection - (Prices vary)
Seasonal Fruit Mocktail - (£12.00)

Allergy information
Please inform your server of any allergies or dietary restrictions.





