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‘The taste of Serdica’ is going to be the name of my restaurant inspired from the old name of Bulgaria’s current capital Sofia, for which I am going to create a menu which will include one of the most significant and traditional Bulgarian dishes. Five factors that contribute to a restaurant concept are the menu design, service style, ambiance and décor, style of food, vibe culture and ethos (Graham, 2022). My restaurant will consist of a static menu listing traditional starters, mains and desserts as well as some typical beverages for our country. The décor is going to include fresco which is the art of painting on freshly spread moist plaster (Webster, 2023). The fresco will show events from our history, significant symbols, and quotes in paintings. At the entrance door the Bulgarian and English flags will be put together as a sign that British people are welcome and invited to experience our cuisine. Serdica will be midscale restaurant providing table service and a host that welcomes the guests and leads them to their table. My focus is going to be to show our upbringing and heritage. Pricing will be based on the 3C’s of Pricing strategy. (Gunelius, 2012) studied that this strategy consists of calculating our costs for the product we offer, having in mind what our competitors offer or being up to date with their price and making research about the consumers wants and needs their perception of the value of the brand. I will include an odd even pricing which is when a product is priced $9.99 instead of $10. According to (Gunelius, 2012) psychologically, consumers perceive the odd tag to be a lot cheaper and much better value than the even price tag. Usually, a concept is born from the personal interests and passions of chefs or other contributors to the restaurant’s opening and some common contributing factors could be art, culture, heritage, local ingredients, traditions (Graham, 2022). I personally adore our traditional food and really miss while living abroad.  Serdica is going to be located in Finsbury Park in north London, where I know that many Bulgarians live but it is also a busy area home to other eastern European people established their life there. My place will aim at gathering people from our nation and others to experience the taste of Bulgarian traditional food.         



	Starters
	
	
	Mains
	

	Kyupolou 
roasted eggplants and garlic
	3.99
	
	Moussaka
potatoes, minced meat, and yoghurt and eggs topping 

	9.99

	Katuk (veggie)
mashed cheese and plain yogurt with oil, garlic, salt, herbs and spices
	3.99
	
	Tongue in butter
slices of veal or pork tongue cooked in salted water with bay leaves and black pepper, then fried in butter

	7.99

	Shopska salad (veggie)
chopped cucumbers, tomatoes, onions, peppers, fresh parsley and grated with cheese
	6.99
	
	Capama
Meat by choice with sauerkraut, rice, black pepper, bay leaf, cumin, garlic, cloves

	14.99

	Tarator (veggie)
scrummy cold soup made with fresh cucumbers, walnuts, garlic, Bulgarian yogurt, dill and lemon
	3.99
	
	Mixed grill
The crème de la crème of Bulgarian food. It is a combination of grilled meat that consists of pork steaks and skewers of pork meat. 

	18.99

	Chushki burek (veggie)
roasted sweet red peppers filled with mixture of cheese, eggs, fresh herbs then dredged in flour ,eggs and breadcrumbs then deep fried in oil until crispy

	5.99
	
	Skembe – Tripe soup
tribe soup seasoned with garlic, hot red pepper and vinegar
	3.99

	Kashkaval pane (veggie)
breaded and fried yellow sheep cheese ‘kashkaval’

	6.99
	
	Kavarma
slow cooked pork and vegetable stew authentically cooked in an earthenware vessel called ‘gyuvetche

	13.99

	Snezhanka salad (veggie)
‘Snow white’ is a refreshing salad made with cucumber, garlic, dill, oil, salt and Bulgarian staple thicker yogurt

	4.99
	
	Drop sarma
chopped lamb or calf’s liver and rice topped with a savoury egg custard known as ‘zalivka’ 
	7.99

	Stuffed vine or cabbage leaves (veggie)
cabbage or vine leaves stuffed with a tasty mixture of rice and herbs 

	5.99
	
	Marinated chicken breast
with mushroom sauce finished with parmesan

	12.99

	Kiselo mlyako (Yogurt) 
one of the best yogurts available due to the two types of bacteria that it has which are excellent probiotic bacteria.
	3.99
	
	Green bean stew
Balkan-style green bean stew is a lovely rustic dish made with tender pork, green beans, potatoes and fragrant spices
	7.99

	
	
	
	
	

	Desserts
	
	
	Alcoholic beverages
	

	Banitsa
traditional pastry made by layering a combination of beaten eggs and bits of cheese amongst filo pastry than baked until crispy

	
	
	Rakiya
pelin


	5.99
6.99


	Biscuit cake 
vanilla or chocolate custard layers, crushed nuts and shaved chocolate on top

	
	
	menta
	4.99

	Garash
consists of five walnut meringue sponge layers spread with chocolate ganache and covered with chocolate glaze
	
	
	mastika

	4.99
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