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PART 1: Restaurant Concept
The restaurant concept of Hotel Trinity caters to diverse types of tastes and preferences of the target customers. It develops and delivers delightful and highly satisfactory culinary experiences for the customers (Baraban and Durocher, 2010). The restaurant is located in the heart of the city which is a major competitive advantage for the hotel. There is a welcoming and warm environment and ambience for the guests and customers (Hamidianpour and Nafchi, 2014). The menu presents a hybrid of British cuisines and European cuisines to serve customers with unique dishes. 
Business professionals and leisure travelers from high end target market segments are our major target customers. Tourists and customers who search fine dining experiences with fusion cuisines are also our customers (Chow, Alonso, Douglas and O’Neill, 2010). Impeccable services along with a relaxing environment is ensured for our customers to ensure that they can enjoy a quality time and experience during their visits in our restaurant (Nenes, Panagiotidou and Tagaras, 2010). Different types of dietary requirements of modern customers are effectively considered while designing the menu so that there are food and beverage options for customers who are in diet, vegan customers, customers who are maintaining gluten free and dairy free diets etc. 
The menu is designed in a way that locally produced and fresh ingredients are used for preparing the cuisines (Arora, 2009). There are both vegan and non-vegan options in the menu. Meat, fish, vegetables, sea food ingredients are used for preparing the main course dishes. Different types of fresh and locally produced fruits are used to prepare desserts and drinks items. The motive of the menu is to offer customers with the best British cuisines along with introducing them to other European cuisines and options as well (Cousins, Foskett and Pennington, 2011). The food and other cuisines are designed to serve the palates of both British and international customers. 
The concept of the hotel is to provide high quality and premium fine dining experiences to customers along with offering them unique cuisines which are blends of British and European cuisines (Narteh, Agbemabiese, Kodua and Braimah, 2013). Providing a relaxing, welcoming and warm dining experience and ambience is another important concept of the restaurant as well. The customers are also targeted based on the business professionals and high end target markets to justify the premium pricing of the dining experiences and services provided by the restaurant (Davis, 2008). The menu is also designed to be effective for using fresh and locally produced ingredients for offering high quality and unique cuisines to customers (So, King, Sparks and Wang, 2013). Combination of British and European cuisines are selected for the menu to successfully serve both British customers and international customers. 
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PART 2: Menu Design
Starters
· Shrimp cocktail: £ 9.00 
· Scotch Egg: £ 6.00
· Black Pudding: £ 4.00
· Cream of mushroom soup: £ 7.00
· Pumpkin Soup: £ 7.00
· Tomato soup: £ 6.00
· Chicken stripes: £ 9.00
· Calamari fry with broccoli sautéed and white sauce: £ 12.00
· Sautéed vegetables with chili sauce and roasted peanut: £ 10.00
· Mushroom with chili sauce and cilantro: £ 8.00

Main Dishes 
· Roasted chicken with mashed potatoes: £ 15.00
· Baked Cheese chicken with apple sauce: £ 18.00
· Grilled chicken with mint and curd sauce: £ 20.00
· Fish and chips with mashed potatoes: £ 22.00
· Grilled fish with mushy peas: £ 19.00
· Fish cake with sautéed vegetables: £ 17.00
· Beef pie with mashed potatoes: £ 25.00
· Beef meatloaf with tomato and curd sauce: £ 20.00
· Cashew nut salad with vegetables, onions, lemon and ginger: £ 15.00
· Roasted sea bass with beans and potatoes: £ 19.00
· Sirloin steak with roasted tomato: £ 25.00



Desserts
· Caramel pudding: £ 10.00
· Vanilla pudding: £ 10.00
· Chocolate pudding: £ 10.00
· Vanilla ice cream: £ 12.00
· Chocolate ice cream: £ 12.00
· Coconut ice cream: £ 12.00
· Strawberry ice cream: £ 12.00
· Kiwi ice cream: £ 12.00
· Lemon sorbet: £ 7.00
· Orange sorbet: £ 7.00
· Strawberry sorbet: £ 7.00
· Chocolate brownie: £ 14.00
· Chocolate cake: £ 14.00
· Red velvet cake: £ 15.00
· Vanilla lemon cake: £ 15.00
· Orange cinnamon cake: £ 15.00
· Lemon mint cake: £ 15.00

Beverages
· Soft drinks: £ 5.00
· Hot tea: £ 7.00
· Hot coffee: £ 8.00
· Hot chocolate: £ 8.00
· Bottled beer: £ 6.00 - £ 10.00
· Wine: £ 10.00 – 18.00
· Cocktails: £ 12.00 – 25.00
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