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[bookmark: _o5bqq462s5sj]Introduction
The study will be based on designing a menu for a new restaurant concept for Trinity Hotels. The concept will support the current trends in customer demands. It will also mention the dishes that will be featured on the menu.  It will provide an appealing menu design that supports the restaurant concept. 

[bookmark: _abcmjc7ltfn1]Part 1: Restaurant Concept
This new restaurant concept mainly focuses on introducing the people of London to the experience of super-fast services. It is understood that most family restaurants in the city of London take up to 30 minutes to process an order. Fast food chains do provide guests with opportunities to receive their orders in under five minutes however, the food they serve is highly processed (Amanbay, 2023). This concept aims to design an eating experience that can deliver a delicious experience without including processed food in its menu. The interior will be simple and interior colours will complement the idea of fast and quality services. The atmosphere will give them a sense of fresh and easy meals. The concept also introduces the people of London with a new mascot Rhoya. Rhoya represents an old age lady that people can relate to as their grandmother. 
Target audience: The target audience will be busy working individuals who like to spend the rest of their day eating out with their families. The target age group is guests who fall in the age group between 25-50. This market section will also be the ones who care a lot about their health and refrain from eating processed or junk foods as people are becoming more aware of the negative effects of unhealthy eating (Tandon et al., 2020).
Justification of menu choices: The menu will avoid dishes that include ingredients harmful to the environment. The menu will include recipes that are familiar to Londoners such as the iconic Fish n Chips, Pork Pie, Bangers and Mash, and Classic English Breakfast. This will allow the guests to feel less concerned about what they are putting in their bodies. The serving style will follow the traditional method and will also exclude the inclusion of single-use plastics. The dishes will be served in a visually appealing manner which will enhance their dining experiences.  One interesting concept the restaurant will introduce is the inclusion of an eco-friendly environment through implementing sustainable equipment, modifying menus and bringing back traditional cooking methods. This concept is proposed to capture a significant market in London that is tired of unhealthy eating in the name of quick servings at fast food joints. Moreover, the home-like atmosphere and good quality meals will help the guests enjoy their dinner without worrying about their health.

[bookmark: _4p0crp76aw5j]Part2: Menu Design
Title: “Crafting a Memorable Dining Experience Menu in Keeping with the Concept”
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Conceptualisation
Health and fitness has become a top priority among young Brits in recent time. The concept of this menu is to give young adults and concerned people the enjoyment of eating out without being worried about the negative effects on health and the environment. 
Menu items
Classic
Classic English Breakfast Tea…………0.69
(Long leaves imports from (South-Asian region) Served with milk and cream)
Yorkshire tea…….0.78
(Classic Yorkshire style)

Green tea
 Tea bags………….0.65
 Long leaves……1.10
Classic English breakfast…..12
(More mushrooms, lab-grown meat, two scoops of beans, eggs fried in less oil and organic butter made from plants)
Toad in the hole………………………………17
(served sausages made from lab-grown meat)
Two eggs (with toast…………………………4.59
 (Eggs shallow fried)
  With a choice of ham, bacon or sausage made from lab-grown meat…9.29
  With less processed hash browns……..7
  With less processed hash browns, ham, bacon and lab-grown sausage…..11.29

Eggs(Locally sourced)
 Shallow Fried……….0.46
 Poached…….0.35
 Scrambled (Plant milk)…..0.64
Choice of yours
Corn flakes with plant milk and Sugar( Cold milk/Warm milk)....3.65
With plant-based nuts………4.99
With nuts and honey…..5.29
With plant milk, fresh cream, nuts and honey…..7.29
Lunch
Afternoon tea……..1.12
(One serving consists of 2 cups, with plant-based buttery cookies, scones, pastries and finger sandwiches all made of environment-friendly ingredients such as plant-based milk, less processed flour and honey)
Bangers and mash………10.10
(Lab-grown sausages, mashed potatoes and green beans collected directly from farms that use organic methods)  
Shepherd's Pie………….8.99
(Lab-grown meat and vegetables collected from organic farms)
Roast chicken with mashed potatoes and gravy….12.87
(Roast but less roasted, 100% lab-grown)

Macaroni Cheese……4.66
(Classic style but plant-based cheese)
Fish pie………7.29
(Brits’ favourite fish pie is fresh, smoky and no canned fish)

Dinner
Fish n Chips…….13.50
(Potatoes collected from organic farms and fried on less processed oil
served with lemon, cream salt and topped with vinegar) 
Classic roast……..11.89
(Roasted lab-grown meat, roasted potatoes and veggies from organic farms and gravy)
Steak and kidney pie……9.76
(The favourite British pie with lab-grown meat that tastes like beef, kidney and gravy)


Menu description:
The menu is designed in a way that appeals the modern customers who care about the health of their families and the environment. The menu excluded beef as livestock production is associated with more than 12% of greenhouse contribution (Grossi et al., 2019). The menu will also exclude any meat from live animals or birds. Lab-growed meat will replace the meat required in preparing classic English recipes. Chemicals and pesticides have been proven to be carcinogenic and also associated with many other fatal health conditions (Wallace, D.R. and Djordjevic, 2020). Trinity Hotels will partner with several farming firms that still use organic ways of producing vegetables. The restaurant will also try to avoid sugar or use less sugar as it has been associated with many health conditions. Sugar-free alternatives will be avoided as aspartame is carcinogenic. The menu avoids using distorted images and irrelevant colours and will provide the guests with a sense of security and satisfaction. 








[bookmark: _vgxvsgra83o0]Conclusion
The new restaurant concept has been introduced with new menu ideas for Trinity Hotel. The concept has been based on traditional cooking, an eco-friendly environment and healthy foods. The menu has been designed as per the preferences of customers.
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