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PART 1: Restaurant Concept
My restaurant idea is a cutting-edge European food café that joins the flavors of a vegetarian cafe, offering an array of dishes for vegetarians and meat-eaters the same.  To make an exceptional and creative menu, the eatery will zero in on high-quality ingredients, locally sourced, whenever the situation allows.  My whole interest group is the developing well-being cognizant populace, with many of the dishes being gluten-, dairy-free and lactose-free.  The café will additionally target young professionals searching for a one-of-a-kind feasting experience.  I need to make a cafe that takes care of individuals who are on extraordinary weight control plans or have food sensitivities.  Higgins-Desbiolles, Moskwa and Wijesinghe (2017) agree that everybody should approach delicious menu choices, paying little heed to dietary limitations.  The menu will incorporate various starters, mains, treats, and refreshments mirroring the theme and style of the eatery.
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My menu design centers on making dishes for various diet needs (Lin and Chang, 2020, p.778). My principal focus is revolved around vegetarian options, for example, plant-based burgers, fries, mixed greens, quinoa bowls, vegetarian pizzas, and choices for meat-eaters, similar to chicken or fish dishes with many solid sides. To guarantee quality, occasional and nearby fixings will be utilized as much as possible. My menu will likewise incorporate exemplary sides like soup and french fries and a choice of smoothies, milkshakes and juices. Some of the starters we will offer include smoked salmon terrine with horseradish cream, relieved meats with occasional pickles, and cooked courgettes with burned artichokes. The mains will incorporate cooked chicken with hazelnuts, spinach, and shallots; skillet-singed monkfish with pea risotto; and steamed bass with artichoke puree and wild mushrooms. We'll offer good vanilla crème brulee for sweets, a lemon tart finished with meringue, and poached pear with almond custard. Our drink menu will have a determination of brews, wines, and mixed drinks such as cocktails.
I am ensuring that my eatery considers sustainability and seasonality. I will involve sustainable sources for my ingredients and stress seasonality. Likewise, I will zero in on purchasing local ingredients to lessen food waste and reduce conveyance costs. Harmless to the ecosystem, menus and bundling will likewise be utilized. The menu will have an outwardly engaging plan, with tones and text styles that mirror the café's theme and brand picture. We will involve manageable and occasional fixings in our dishes to guarantee the restaurant is by current health and natural patterns. Seo and Lee (2021) argue for utilizing locally sourced ingredients in any place conceivable to decrease the natural effect and to support local businesses.
PART 2: Menu Design 
My menu will comprise a range of starters, mains, sides, desserts and refreshments that mirror the café's theme. I will offer starters, for example, cut vegetable platters with herby hummus, an assortment of veggie lover soups, spinach and artichoke plunge, bison cauliflower, and seitan tenders. For mains, I will offer a scope of protein-rich dishes, for example, plant-based burgers, mixed greens with different fixings, veggie lover pizzas, quinoa bowls, vegetable fajitas, tempeh tacos, and seitan sandwiches. My menu will likewise offer a determination of fish and chicken dishes, for example, salmon with cooked vegetables, barbecued chicken with quinoa, and pesto-broiled chicken. Moreover, our everyday specials include protein-rich choices, healthy grains, and new vegetables, conveying a balanced eating experience. To improve your menu investigation, striking pictures accompany each dish, exhibiting their visual allure and featuring their healthful profiles (Madeira, Palrão and Mendes, 2020). At our foundation, we endeavor to make an outstanding eating experience that joins flavor, balance, and visual joy, guaranteeing each visitor finds something brilliant to relish.
Our menu brags of tasty exhibit sides to supplement your dinner. Look over good top picks like fresh French fries and rich pureed potatoes, or settle on a better choice with our determination of occasional vegetables and mixed greens. Yam fries are ideal for those hankering an exciting turn (Haenlein et al., 2020). Likewise, Orîndaru et al. (2021) emphasize to fulfill your sweet tooth with a calibrated treat choice making sure to please. Enjoy different scones with coagulated cream or veggie lover margarine alongside enticing choices like vegetarian biscuits, treats, and brownies. Extinguish your thirst with our reviving refreshment contributions, including smoothies with nutritious fixings, heavenly milkshakes, and newly pressed juices. At our café, we borrow from insight from (Ozturk & Akoglu, 2020) in giving a various scope of sides, pastries, and refreshments that take care of various preferences and dietary inclinations, guaranteeing a great and fulfilling feasting experience for all.
The menu is insightfully intended to take care of a different scope of dietary inclinations while guaranteeing incredible taste and adjusted sustenance, as Boca (2021) cites. Divided into sections, it starts with alluring starters that tempt your sense of taste. Our scrumptious mains exhibit a variety of veggie lovers and vegan choices, giving a nutritious feasting experience. Supplementing these dishes are our tasty sides, impeccably created to upgrade your feast. Enjoy our overpowering pastries, designed to fulfill your sweet tooth without settling on nourishment. Not halting there, we likewise offer a nutritious breakfast menu to launch your day with healthy goodness.
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Considering the evaluation structure for my menu, I will consider my leading interest group. According to Chen, many dishes should be evaluated respectably to draw in clients on a more modest spending plan while giving many choices to those with more deep pockets (Chen et al., 2019, pp.197-198). Concerning nourishment, fixings are thoroughly examined, and menus will zero in on giving scrumptious yet adjusted dinners. I will allow clients to alter their orders to take care of explicit dietary necessities like veggie-lover, vegan, or sensitive delicate choices. My café will likewise give segment sizes in light of the client's nutritional inclinations. The pricing for starters and desserts will be between £8 - £12, while the mains will be between  £20 - £25. The valuing system should be cautious, offering quality food at cutthroat costs to draw in clients needing a quality feasting experience (Roma, Panniello and Lo Nigro, 2019, p.18). We will likewise have choices for clients with great dietary necessities, for example, veggie lovers, vegetarian, sans gluten, and lactose-free. Our menu will incorporate nourishing nutritional information, like calories and sugars for each dish, to make clients mindful of the dietary substance of their decisions.
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According to Alaini, Rajikan and Elias (2019), a valuing methodology is carefully created to find harmony among competitiveness and keep up with the extraordinary nature of diverse dishes. We think about contender evaluating to guarantee our costs remain competitive. Our menu takes care of a great many dietary prerequisites and inclinations. We offer an assortment of the veggie lover, vegan, sans gluten, and without lactose dishes, guaranteeing that everybody can track down something heavenly to appreciate. It is essential to determine the significance of taking care of unique dietary necessities and give choices that meet those prerequisites (Brewer & Sebby, 2021). In addition, we stay refreshed with current well-being and health patterns. Our menu features dinners that align with these patterns, offering decisions that advance a sound way of life. With our obligation to taste and nourishment, we intend to give an eating experience that fulfills your desires and your dietary inclinations.
The plan of any menu is a significant part of our café's character (Cupertino et al., 2021). We will make an outwardly dazzling design that mirrors our image picture. Insightful determination of textual styles, varieties, and pictures will add to a robust and outwardly engaging menu plan. One of our needs is straightforwardness in nourishment. Each dish will have noticeable signs of its nourishing substance, permitting our visitors to pursue informed decisions that align with their dietary requirements and inclinations. Yazdani et al. (2021 point to a deliberate focus on maintainability, and is harmless to the ecosystem. Our menu will feature our devotion to reasonable works, including dishes made with privately obtained, natural fixings whenever the situation allows. Moreover, we invest heavily in involving biodegradable bundling for our to-go requests, limiting our effect on the climate. By joining a tastefully satisfying plan, wholesome data, and an eco-cognizant methodology, our menu intends to make a positive and drawing-in feasting experience that reverberates with our visitors' qualities.
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In general, the menu at this café will offer various scrumptious, nutritious and practical feasts. The valuing is cutthroat, and the food choices take special care of a wide range of dietary limitations while being aware of current well-being and prosperity patterns (Yoon, Chung and Jun 2020). The objective is to establish a practical and exceptional feasting climate that takes care of cognizant cafes that value quality cooking and need to help privately obtained and occasional fixings. This café offers coffee shops the chance to find new flavors, dishes, and cooking methods, so their feasting experience is essential. Considering this, the menu should be planned in light of the eatery's idea, aiming to mirror the excellent fixings and unique air.
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The Garden Bistro
Restaurant Concept: "Garden Bistro" Target Audience: Health-conscious individuals, nature enthusiasts, and urban dwellers seeking a refreshing dining experience.
The Garden Bistro is a novel restaurant concept that endeavours to provide a distinctive gastronomic encounter influenced by environmental principles and conservation. The restaurant is situated in the heart of the city and seamlessly integrates elements of urban refinement and organic tranquillity (Petre, 2016). The Garden Bistro is a restaurant that caters to individuals who prioritize their well-being while enjoying culinary delights. It achieves this through an eco-friendly design, emphasis on locally sourced ingredients, and a menu curated to satisfy health-conscious palates.
The central idea pertains to the establishment of a tranquil sanctuary amidst the urban landscape, which enables customers to retreat from the commotion and restore their connection with the natural environment. The interior of the restaurant is embellished with abundant greenery, vertical gardens, and expansive windows that facilitate the ingress of natural light (Watson, 2019). The atmosphere is intentionally crafted to elicit feelings of serenity and peacefulness, rendering it a suitable environment for small social events, corporate luncheons, or informal meals.
The Garden Bistro attracts health-conscious, sustainable, and nourishing diners. Vegetarian, vegan, and gluten-free diets are accommodated on the menu. The Garden Bistro uses seasonal, locally-sourced ingredients to support the local agriculture business and reduce transportation emissions. Sustainable beverages are the restaurant's focus . Organic and ethically produced wines, craft beers, and artisanal non-alcoholic beverages are available.
The menu choices are based on a dual rationale. Firstly, the menu places emphasis on the provision of fresh, nutritious, and well-balanced dishes with the aim of promoting a healthy lifestyle. The menu showcases a variety of colourful salads, substantial grain bowls, and protein-rich plant-based alternatives, each exhibiting a plethora of distinct tastes and textures (Yu, 2019). The menu offerings may comprise of a salad made with roasted beetroot and quinoa, a grain bowl with marinated tofu that draws inspiration from Mediterranean cuisine, and a plant-based burger that is prepared using locally sourced vegetables and legumes, which is highly appetizing.
The menu endeavours to provide a comprehensive experience by integrating botanical components and distinctive flavour combinations (Shubrook, 2019). The bistro's menu features meals infused with herbs, edible flowers, and innovative spice and herb combinations to enhance the dining experience. Herbs and spices add flavour to meals like lavender-infused panna cotta with fresh berries, grilled fish marinated in chamomile and ginger, and roasted chicken with lemon and thyme.
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Menu Items and Prices at Garden Bistro


Starters
1. Seasonal Vegetable Soup - A comforting blend of locally sourced seasonal vegetables. -  Price: £6.50
2. Garden Salad - Mixed greens, cherry tomatoes, cucumbers, and radishes with a tangy herb dressing. -  Price: £8.50
3. Quinoa Stuffed Portobello Mushrooms - Portobello mushrooms filled with quinoa, spinach, and feta cheese. - Price: £9.50


Mains
        4. Roasted Beetroot and Goat Cheese Salad - Roasted beetroot, mixed greens, goat cheese, candied walnuts, and balsamic glaze. - Price: £12.50
5. Garden Grain Bowl - A hearty bowl with mixed grains, marinated tofu, roasted vegetables, and a lemon tahini dressing. - Price: £13.50
6. Plant-Based Burger - A delicious vegan burger made from locally grown vegetables and legumes, served with sweet potato fries. - Price: £14.50
7. Herb-Roasted Chicken Breast - Tender chicken breast marinated with lemon and thyme, served with roasted potatoes and seasonal vegetables. - Price: £16.50
8. Grilled Salmon with Citrus Salsa - Fresh grilled salmon fillet topped with a zesty citrus salsa, accompanied by quinoa pilaf and sautéed greens. - Price: £18.50






Desserts
         9. Lavender-Infused Panna Cotta - Creamy panna cotta infused with lavender, garnished with fresh berries. - Price: £7.50
10. Dark Chocolate Avocado Mousse - Rich and velvety chocolate mousse made with ripe avocados, served with a berry compote. - Price: £8.50
11. Seasonal Fruit Parfait - Layers of seasonal fruits, Greek yogurt, and granola for a refreshing and healthy dessert option. - Price: £6.50
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                               Main
· Roasted Beetroot and Goat Cheese Salad- £12.50
· Garden Grain Bowl -  £13.50
· Plant-Based Burger - £14.50
· Herb-Roast Chicken Breast - £16.50
· Grilled Salmon with Citrus - £18.50

Desserts
- Lavender-Infused Panna Cotta - £7.50
- Seasonal Fruit Parfait                 £6.50




Starters
-Seasonal Vegetable Soup  - £6.50
-Garden Salad   £8.50                  
-Quinoa Stuffed Mushrooms - £9.50

MENU
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THE GARDEN BISTRC

A delicious Valentine's Day menu with different options for starters, mains, and
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DRINKS PACKAGES P™.0 - “PAW8 )

Aperitif options of chilled Champagne
and Kir Royale
Starter options include pan-seared

scallops, beetroot and goat cheese
salad, and lobster bisque

Main course choices of slow-braised
lamb shank, seared duck breast, and
pan-fried sea bass

Desserts include chocolate fondue,
raspberry panna cotta, and lemon tart.

IMPORTKNT INF@RMBTION

Two drinks packages available:
Classic and Premium

Menu availability on Valentine's Day and the following Friday and.
Classit oarkage inchidss rwo Saturday evenings

: paKes
of house wine, one bottle of sparkling
water, and a selection of soft drinks
for £25 per couple

- Adeposit of £20 per person is required to secure your
reservation, and pre-orders for each course are required at least
three days prior to booking

Premium package includes a bottle of
Champagne, two glasses of house
wine, still or sparkling water, and a
selection of soft drinks for £70 per
couple

- Menu priced at £45 per person, with a 10% discretionary service
charge added to the bill

= Allergen information available, and guests can inform their server
of any allergies or dietary requirements

- Entertainment provided by a local pianist on Valentine's Day and
the following Friday and Saturday evenings.
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SEASONALITY OF INGREDIENTS

The Valentine's menu at Hotel Trinity features seasonal ingredients
that are at their best during the winter months. The menu includes
dishes such as slow-braised lamb shank, roasted oot vegetables,
and pan-fried sea bass, all of which are perfect for this time of year.

RVAILEBILITY

The Valentine's menu is available on the evening

of Valentine's Day (February 14th), as well as the
following Friday and Saturday evenings (February ~ *
17th and 18th). To secure a reservation, a deposit

of £20 per person is required, and pre-orders for

each course will be taken at least three days prior

to the booking.

MENU DESIGN -

Hotel Trinity's Valentine's menu features a
romantic color scheme of pink and gold, with
elegant font and our logo displayed prominently at
the top. Each section is clearly marked with a
heading, and a menu legend is provided to help
guests identify dishes that are gluten-free, dairy-
free, vegetarian, or vegan. Descriptive language is
used throughout the menu to help sell each dish,
and local ingredients are used wherever possible
to reflect the hotel's location in the United
Kingdom.

THEME & ADD-ONS

The theme of the menu is romance, with dishes
designed to impress and delight your loved one.
Optional add-ons include live music from a local
pianist on Valentine's Day evening and the following
Friday and Saturday evenings.

INFORMATION OF THE MENU

The menu includes a menu legend that indicates dishes that are gluten-free, dairy-
free, vegetarian, or vegan. We also include an allergen statement, which advises
guests to inform their server if they have any allergies or dietary requirements.

OFFERS & DISCOUNTS

We do not currently offer any specific discounts or offers for the Valentine's
menu. However, we encourage guests to sign up to our loyalty program to receive
special offers and promotions throughout the year.

We hope you enjoy your Valentine's Day at

Hotel Trinity!

PRICE POINT

+ The price of the menu is £45 per
person, which is competitive with
other high-end restaurants in the
area. The price is the same for
both weekdays and weekends,
ensuring that guests can enjoy the
same experience no matter when
they choose to dine with us.

BEVERAGES

Our drinks packages offer guests a
choice of two options - The Classic
Package, which includes two glasses
of house wine, one bottle of
sparkling water, and a selection of
soft drinks for £25 per couple, and
The Premium Package, which
includes a bottle of Champagne, two
glasses of house wine, still or
sparkling water, and a selection of
soft drinks for £70 per couple.
Descriptive language is used
throughout the beverage section to
help guests choose the perfect drink
to complement their meal.
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Aperitif options of chilled Champagne
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Starter options include pan-seared
scallops, beetroot and goat cheese
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lamb shank, seared duck breast, and
pan-fried sea bass

Desserts include chocolate fondue,
raspberry panna cotta, and lemon tart.
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Menu availability on Valentine's Day and the following Friday and
Saturday evenings

Two drinks packages available:
Classic and Premium

Classic package includes two glasses
of house wine, one bottle of sparkling
water, and a selection of soft drinks
for £25 per couple

- Adeposit of £20 per person is required to secure your
reservation, and pre-orders for each course are required at least
three days prior to booking

Premium package includes a bottle of
Champagne, two glasses of house
wine, still or sparkling water, and a
selection of soft drinks for £70 per
couple

*  Menu priced at £45 per person, with a 10% discretionary service
charge added to the bill

= Allergen information available, and guests can inform their server
of any allergies or dietary requirements

- Entertainment provided by a local pianist on Valentine's Day and
the following Friday and Saturday evenings.
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