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PART 1: Restaurant Concept
 
-Hotel Trinity's new restaurant concept is "Urban Elegance Dining." This concept is designed to cater to both hotel guests and residents seeking a sophisticated dining experience in the heart of the city at an affordable price. The target audience for this concept is primarily discerning individuals who appreciate a blend of contemporary elegance and city vibes. The restaurant aims to attract business professionals, tourists, and local food enthusiasts looking for a place to enjoy memorable meals in a stylish setting.
 
-The reasoning behind the menu choices for Urban Elegance Dining is to create a culinary journey that mirrors the vibrancy and diversity of the city while emphasizing high-quality, locally sourced ingredients. The menu will focus on modern European and British cuisine with an urban twist, celebrating the rich culinary traditions of the United Kingdom. This approach aligns with the hotel's image as a premium destination, offering a fusion of local and international flavors.
 
-The restaurant will feature an open-concept kitchen, allowing diners to witness the artistry of our chefs as they craft exquisite dishes. The menu will be designed to offer a diverse range of options, including vegetarian, vegan, and gluten-free choices, ensuring that every guest can find something to delight their palate. We will prioritize using seasonal and sustainable ingredients, promoting eco-friendly practices that align with current environmental trends and regulations.
 
-The ambiance will combine modern aesthetics with warm, earthy tones and subtle urban decor. It will have an elegant but comfortable atmosphere, offering a blend of intimate seating for romantic evenings and larger tables for business gatherings and celebrations. Urban Elegance Dining will also host live music events on weekends, enhancing the overall dining experience.
  
At a price we can all afford to have the opportunity of a unique experience. The price of this menu will be only £110, and it will include everything on the menu plus drinks.


In summary, our restaurant concept, Urban Elegance Dining, aims to provide a unique and memorable dining experience in a city center location, embracing local traditions while infusing urban sophistication into every dish. The menu choices will reflect the rich culinary heritage of the United Kingdom while prioritizing sustainability and seasonality. With a commitment to exceptional service and an inviting ambiance, we are confident that Urban Elegance Dining will become a sought-after destination for those seeking an unforgettable dining experience in the heart of the city.
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Pricing Strategy
Menu prices are set competitively to reflect the high-quality, locally sourced ingredients used in each dish. The pricing structure ensures that the menu caters to a wide range of budgets while maintaining profitability for the restaurant. Special care is taken to balance affordability with the perception of luxury associated with the Urban Elegance Dining concept.
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Beverage Options

Handcrafted Cocktaif

* Black shandy(8oz stout,8oz cola)
« Black velvet(6oz chiffed champagne, 60z chilled stout or dark porter)

Local Craft Beers and Wine -
« HAMBLETON ALES NIGHTMARE 500ML
« FULLER SMITH AND TURNER BLACK CAB 500ML

« 2006 CHATEAUNEUF DU PAPE CUVEE ETIENNE GONNET 2005
DOMAINE FONT DE MICHELTE (RED WINE}

+ 1983 TAYLOR FLADGATE 70 YEARS OF PORT (35CL) WITH
TWO TAYLORS PORT GLASSES
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%~ '», Side Dishes -
: 1. Truffle Parmesan Fries - Hand-cut fries tossed in (rufﬂw

Fg Menu

oil and sprinkled with Parmesan cheese.

2: Creamy Garlic Mashed Potatoes - Velvety mashed
potatoes infused with roasted garlic and fresh herbs.

7. Cityscape Eton Mess - A deconstructed dessert with

{+ mixed berries, crushed meringue, and Chantily cream,
. adomed with edible flowers. -

2. Dark Chocolate and Orange Tart - Decadent dark :
*thocolate and orange-nfused tart served with a scoop of
homemade vanilla ice cream.
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‘Appetizers
Urban Garden Salad - Amedley of locally sourced greens,
irloom tomatoes, and edible flowers, dressed with a zesty

inaigrette.

"British Coastal Seafood Chowder - A creamy blend of fresh c
fom the nearby coastal waters, served with homemade crusty

ead

Main Courses 3 ‘
LTrinity's Signature Beef Wellington - Prime British beef filet
wrapped in flaky puff pastry, accompanied by truffle mashed
potatoes and roasted seasonal vegetables,

2. Urban Vegetable Tagine - A fragrant Moroccan-inspired stew
with

harissa sauce,





