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The foundation of the restaurant's brand is the concept itself. It's not hard to get funding for opening a new restaurant. The title "The Café Terrace" has been chosen for my new restaurant. The Cafe Terrace is an up-to-date interpretation of the classic restaurant theme that aims to make customers feel at ease. Connectivity to the Hotel Trinity Chain is planned (Shapkota, 2013). The restaurant is designed to appear and feel like a terrace commanding a beautiful environment. Inviting furnishings and warm lighting are included.  Without a well-thought-out strategy, opening and running a restaurant may be an uphill battle. The Cafe Terrace has a welcoming and cosy vibe perfect for unwinding and taking it easy. And that's just right for a relaxed dinner or a social gathering (Walker, 2021). The restaurant's design is contemporary yet homely, with soft lighting and inviting seating.

The term target audience refers to the demographic profile of a company's ideal clientele. The Cafe Terrace caters to a clientele that is interested in upscale casual dining. And those who enjoy relaxing in a pleasant setting while eating delicious meals. The target audience, in this example, will be those looking for a place to eat. The patrons of The Cafe Terrace are those who like to dress casually but in an elegant manner while dining (Lepkowska-White, 2017). Adults in this age range tend to be health-conscious eaters who value fresh, local products and meticulous preparation. Travellers and tourists who are looking for a unique eating experience in a foreign land may also fall into the category of potential customers.

The Cafe Terrace's menu was designed with the diners' preferences in mind. The menu features both traditional and innovative takes on American cuisine. A contemporary restaurant draws from several eating traditions to provide a unique and enjoyable dining experience. In the same way, today's expressive and distinctive restaurant design. The dishes on the menu are meant to be friendly and familiar, but they also have a few surprises in store (Needles, 2013). Therefore, the items on the menu are prepared simply, allowing the ingredients' inherent flavours to shine through. The meals at The Cafe Terrace have been carefully selected to provide a wide range of familiarity and ease of ordering without sacrificing flavour or quality. The kitchen understands that diners prefer dishes prepared with seasonal, regionally produced components. 
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APPETIZER 
BRUSCHETTA                    £8




[image: ][image: ][image: ]Pan-seared salmon fillet topped with fresh and zesty mango salsa, served with fragrant rice pilaf and steamed broccoli.
SEARED SALMON           £25
Garlic Butter Shrimp Skewers are made with plump and juicy shrimp marinated in a mouthwatering blend of garlic, butter, and herbs. 
GARLIC BUTTER SHRIMP SKEWERS               £11
VEGETABLE SPRING ROLLS    £7
GRILLED HALLOUMI SALAD       £11
A salad with halloumi cheese, assorted greens, and a tangy balsamic vinaigrette dressing. 
Crispy and tender calamari rings served with a tangy lemon aioli dipping sauce. 
CALAMARI                  £12

A classic Italian appetizer consisting of toasted bread topped with fresh tomatoes, basil, and drizzled with olive oil. 
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Roasted Chicken with Rosemary and Lemon, served with Roasted Vegetables and Mashed Potatoes. 
ROASTED CHICKEN    £22
AVOCADO TOAST               £9
Delicious and crispy appetizer made by wrapping a mixture of vegetables and sometimes noodles or tofu in thin rice paper wrappers.
A soup made with fresh mushrooms, cream, and served with crusty bread. 
CREAMY MUSHROOM SOUP     £9
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Lobster, noodles, linguine pasta, butter, cream, oil
ROASTED VEGETABLE PANINI £30
GRILLED RIBEYE STEAK   £28
It consists of a premium sirloin cut grilled to perfection and served with French fries and asparagus. The garlic butter imparts additional flavour to the dish.
The Roasted Vegetable Panini is a vegetarian option that features a variety of roasted vegetables, including zucchini, eggplant, and peppers, with melted cheese served on a Panini bread.

BEVERAGES

[image: ][image: ][image: ][image: ]
Consists of equal parts espresso, steamed milk, and milk foam, creating a balanced and creamy drink. 
CAPPUCCINO            £5
BREWED COFFEE    £4
ICED GREEN TEA        £3

A strong and concentrated coffee
Chilled green tea infused with refreshing mint leaves and a hint of lemon.
ORANGE JUICE              £4
A refreshing and tangy drink made from freshly squeezed oranges.
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BEVERAGES
MIXED BERRY SORBET £6
LEMON TART                £7
CHOCOLATE LAVA CAKE £9
WARM APPLE CRISP                £ 8

A zesty and tangy lemon tart with a buttery crust, served with a dollop of whipped cream. 
A refreshing and light dessert made with a variety of mixed berries, perfect for a cool and fruity finish to the meal. 
A decadent chocolate cake with a molten chocolate center, complemented by a tart raspberry coulis. 
Dessert of warm baked apples topped with a crispy crumbly topping, served with a scoop of creamy vanilla ice cream. 



SPECIAL DIETARY REQUIREMENTS
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GRILLED HALLOUMI SALAD WITH MIXED GREENS AND BALSAMIC VINAIGRETTE (DIET) £11
Served with a scoop of creamy vanilla ice cream, catering to lactose-free preferences.
A vegetarian option, this creamy mushroom soup is rich and flavorful, perfect as a starter or a light meal on its own.
CREAMY MUSHROOM SOUP (VEGETARIAN)  £20 
 
WARM APPLE CRISP WITH VANILLA ICE CREAM (LACTOSE-FREE)                                     £22
VEGAN EGGPLANT AND CHICKPEA CURRY £18
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A flavorful curry made with eggplant
and chickpeas, served with fragrant
basmati rice and soft naan bread.
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