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Restaurant concept
The trinity hotel offers diverse and inclusive restaurants for people from all around the world. However, the new concept of restaurants will be introduced in the hotel to target more audiences from different cities. The restaurant is very spacious and very elegant with urban design. This type of restaurant is providing the best dining options for families. The concept of the restaurant will be developed for every occasion which includes business lunches and friends and family gatherings (trinitycityhotel, 2023). The hotel is focusing on the local and seasonal menu ingredients with traditional Irish food which is mixed with the modern cooking process to get a more diverse taste of the different foods. The restaurant will be developed on the background of great outdoor space to give an enjoyable environment to all the customers. The restaurant will be providing tasty barbecue food which is cooked by experienced chefs. The location of the restaurant will be surrounded by large potted plants which is a great attraction for the customers. This restaurant will be offering daily dining options to the customers which include diverse delicious food options and many cocktails. The team of the restaurant will be focused on the local and seasonal produce to give best experience to give best look to the cooking. There will be vegetarian and vegan preferences for all (Johnston, 2012). The restaurant will provide a buffet breakfast which can gain more profit. The new restaurant needs to strategically plan the pricing strategy for every food and beverage to target more customers. The new restaurant can set weekdays and weekends special offers on some customised food items and soft drinks. The price should be started from £10 to give the best value to the customers. The new restaurant will offer live music in the room to give entertainment to the customers. 
Target audience
The new restaurant will target those groups of customers who are willing to have different continental dishes and cuisine to explore tasty foods and beverages. The millennial group can be the best option as this generation is very interested and enthusiastic to enjoy different foods. Many customers are very much interested to get discounts and vouchers on the lunch and dinner packages. Therefore, it will be a good strategy for the restaurant to target the audience based on their needs and expectation (Cousins, 2020). The restaurant can target moderate to high-income customers who want an affordable price range for the foods and beverages. The restaurant can target that audience who like to have drinks with their main course of food. Therefore, they need to offer drinks packages on the menu. 
The reason behind menu choices
The main fundamental reason for the menu choice is to increase profit from the restaurant business. The diverse menu can attract more customers which can develop a strong value to the brand (Motarjemi and Lelieveld, 2014). It will be great for the restaurant if it is able to incorporate modern cooking facilities and continental dishes on the menu plan then it can add a more cost-effective solution to the hotel and restaurant which can generate premium quality food design.
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Cured Wild Sea Trout with Creme Fraiche Nori,|
Coriander Oil (M.Su.F.Se)
£0.00
‘Wild Mushroom Mille Feuille with Mushroom Custard]
Daikon Parmesan (M.V.G)
c1150
Portland Crab Crumpet Homemade Buttered Crumpets,Dressed
‘White CrabBrown Crab Mayonnaise,Pickled Cucumber (M.Su,Sh)
£15.00
ey
Salt Marsh Lamb Rack with Potato & Nduja Terrine Fermented Wild
Garlic.Sun blushed Tomato,Sheep's Yoghurt Lamb Sauce (M.Ce.Su)
£35.00
Sussex Fish of the Day with Warm Tartare
Sauce,Gherkin,Caper.Parsley.Wilted Spinach (M.F.Su)
c25.00
Roast Guinea Fowl with Charred Chicory,Wild Garlic Salsa
Verde,Chicken Fat Celeriac.Onion Puree,Bacon Crumb (M.Ce.Su)
£29.00
‘Watereress Risotto with Watercress Puree.Goal's
Curd Asparagus,Roasted Hazelnuts,Lemon Zest (Ce,MN.Su<V)

£25.00
P S

~Sesserts~
‘White Chocolate & Vanilla Parfait with Kumquat Marmalade Lapsang
Tea Jelly,Pine Tuille (G.EMN.Su)
ro:
(Glazed Citrus Mousse with Gingerbread Ice Cream Charred
Clementines,Cocoa Nib Tuile.Lemon Thyme (GEMN)
e10:
70% Dark Chocolate Tort with Popcorn Ice Cream.Caramel Popcorn
(G.EMN,Su)
‘1050
If you suffer from any allergy or intolerance, please inform a mamber of
staff who will assist you
‘e-celery C-crustaceans E-egg P-fish G-cereals containing gluter
M-milk&dairy Su-sulphites V-vegetarian Vg-vegan
g8 o nuts Prpeqmis St-fosme Shishelfst
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Cinzano Sparkle
Cinzano,Grand Gin fresh lemon passion fruit.finished with Prosecco
£1595
Summer Garden
Ttalicus,Arber Gin,Cointreau rose water topped with Prosecco
£1495
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Gin Selection
Gordon's - £7.35 (s0ml)
Gordon's Pink Gin - £7.35 (50ml
Bombay Sapphire - £12.70 (50ml)
Tanqueray - £12.70 (50ml)
Hendrick's - £12.70 (50ml
Seven Sisters Gin - 12.70 (50ml)
Beer Selection
Curious Brew 47% (330ml) - £6.30
Peroni 5.1% (330ml) - £6.50
Long Man Bitter 4.0% (500ml) - £7.00
Beck's Blue 0.05% (275ml) - £6.30
O e a8
Wine Selection
‘White
Bin 310 Chablis, France
125ml - £10.40
175ml - £14.60
Bin 573 Pinot Grigio, Italy
125ml - £7.00
175ml- 9.80
Rose.
Bin 541 Provence Rose, France
125ml- £5.40
175ml - £11.80
Red
Bin 638 Rioja Crianza, Spain
\ 1251~ £5.40
175ml ; £11.80





