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The fusion garden 
	
	Menu
	

	Please advise a member of staff of any allergies we have full list of all ingredients and allergy information plant-based option available 

	Spicy  calamari rings with green chillis  8.95
Korean tacos with chipotle siracha 8.95
Vegan bean taco with fresh lime 6.95



Small plates 


	

	Brazilian churrasco infused selection of sushi 12.95
Greek inspired mixed grill with tempura zucchini chips 15.95
Coconut Thai infusion ramen bowl with beef or vegetables 13.95


Main Course


	

	Japanese matcha infused cheese cake 4.95
Asian inspired Toasted rice ice cream 4.95


Dessert
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The Fusion Garden  -   A Harmonious Dining Experience    Introduction:   Welcome to The Fusion Garden, an interesting and new eating concept that seeks to  enchant diners with a harmonic blend of flavours, culture s, and ambiance. This new  restaurant concept, which is part of the Hotel Trinity Chain, seeks to create a distinctive  and unforgettable eating experience for both hotel guests and local people.     Restaurant Concept :    We celebrate the art of fusion cuisine at The Fusion Garden, merging  culinary  traditions from across the world  (Wikipedia,  2022) to produce a lively and appealing  menu. Our approach is based on the premise that food has the a bility to bring people  together by crossing cultural borders and producing new and intriguing flavours.   Our target  audience :   C onsists of adventurous food fans looking for an out - of - the - ordinary eating  experience (NISBETS, 2023) . We hope to attract a wide customer, includ ing both  travellers looking for a taste of the local food and locals looking for something new and  intriguing. The Fusion Garden creates an engaging setting that appeals to anyone,  whether  it is   a romantic dinner, a professional lunch, or a gathering with f riends.   Menu Choices :   Our menu   is carefully crafted to  highlight   a fusion of  flavours   and ingredients from  various culinary traditions. Each dish is thoughtfully designed to create a harmonious  balance of tastes, textures, a nd visual appeal.     Appetizers:   We offer a selection of small plates inspired by Asian street food, such as Korean - style  tacos with a Mexican  twist,  and Indian - spiced crispy calamari. These dishes provide a  tantalizing introduction to our fusion concept, combining familiar  flavours   with  unexpected  twists.   Main meals:   Our main meals include a vari ety of fusion dishes. We provide a Brazilian - Japanese  fusion dish, for example, in which the richness of Brazilian churrasco meets the subtle  artisanship   of sushi. A Mediterranean - Asian fusion option is also available, mixing the  vivid flavours of Greek  cuisine with the aromatic spices of Southeast Asia (Team,  2017) . These pairings are intended to surprise and excite the taste buds, bringing  diners on an unforgettable culinary trip.      
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Desserts:   m enu features a creative blend of classic and une xpected options. Consider a  cheese  cake    blended with Japanese matcha tea (Passion, 2019) , or an Italian  dish   enriched  with Middle Eastern flavours such as saffron . These desserts round out the dinner  experience perfectly, leaving diners with a se nse of amazement and delight.   Conclusion:     The Fusion Garden celebrates cultural diversity  (Food52, 2020)   and translates it into  an unforgettable culinary experience. We hope to build a restaurant concept that is not  just unique but also emotionally resonant by combining f lavours, methods, and  ingredients from around the world. At The Fusion Garden, we welcome you to embark  on a culinary journey where boundaries are blurred, traditions are merged, and  wonderful memories are created.  


image3.png
Ve
N Yo
O




image4.svg
  
.MsftOfcThm_Background1_Fill {
 fill:#FFFFFF; 
}

 


image5.png
Ve
N Yo
O




image6.png
\

o)

S
AN




image7.svg
  
.MsftOfcThm_Background1_Fill {
 fill:#FFFFFF; 
}

         


image8.png
\

o)

S
AN




image9.png




image10.svg
  
.MsftOfcThm_Background1_Fill {
 fill:#FFFFFF; 
}

 


image11.png




