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Restaurant Concept



To have the successful business a rigorous analysis mush be done previous. Therefore, considering our restaurant concept we can say there are key factors which are simultaneously act: the plan standards, the attribute of the food,  the target audience and chef character (Hatice et al., 2023).

Considering the essential business skills, we chose our restaurant to be one of the Bistro category. The premise from which we start is the accessibility of prices for our customers, therefore we consider that this type of restaurant will be a real success considering the income-expenses ratio, as well as the ease with which we attract our customers and their loyalty. The intimate atmosphere created by the ambient music and the special decoration, together with the quality of the products, the design of each dish, the speed of serving the customers makes our restaurant in the top of our customers.

As I mentioned above, the chosen restaurant concept will be a simplistic one, accessible for any age group, but above all adapted for each type of budget. Thus, the target audience is represented by all those who want a meal at affordable prices, for all those who want to spend time with friends at a branch. Bistros typically attract a wide variety of people: dating couples, families relaxing on  holiday lunch, groups of close friends gathering for brunch or dinner, and business people looking for occasionally ethic hangout. The air of a bistro is generally cozy and satisfying, with an insistence on quality ingredients and simple but delicious dishes. Overall, Bistro will appeal to those looking for a comfortable, casual, and accessible dining experience on same quality (Tompson and Weldon, 2022).

Our menu contains a variety of starters, mains, desserts and drinks so that the comfort and friendly atmosphere can satisfy as large an audience as possible. As you can see, the design of our menu is simplistic, easy for customers to read. Menu design has a large impact on physiological measurements, a moderate impact on intentions and attitudes, and a small impact on actual purchases (Chark and IP, 2023). We chose to have a fix price strategy as a price strategy base on customers’ patience is not suitable for our type of restaurant (Liu et al., 2023).






Menu Design

[bookmark: _GoBack]Trinity’s Summer Menu
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Pure Caprese Veg  4,90
Mozzarella 100% buffalo, tomato, home-maide pesto sauce, fresh basil.
Sticky Pork  5,40
Juicy slow-cooled pulled pork smothered in rich hoi sin sauce and served on a crispy pancake
 with red chilli, cucumber and spring onion.
Fishcake  5.90
Fishcake with salmon, Pollack and minted peas served with tartare dipping sauce and garlic chives
Garlic bread 4.90
Roast garlic hummus with flatbread
Garlic bread 4.90
Roast garlic hummus with flatbread


[image: bistro]MAINS
Green Quesadilla Veg  7,90
Gouda cheese, fresh vegetables, sweet corn, parsley, spring onion.
Vegetarian Burger Veg  11,90
Lentil, olives, salad, tomato, mushrooms, wedges, spices.
Club Sandwich  12,70
Smoked chicken strips, bacon, egg salad, iceberg salad, tomato, wedges, mayo.
Classic beef burger 12,80
Beef burger with salad, gurkins, tomato, wedges, mayo, ketchup, Remoulade.
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Trio Chocolate 5,30
Coffee mousse, dark chocolate mousse, white chocolate mousse, crushed biscuits and walnuts.
Lemon Cheese Cake  Veg   5,60
Creamy cottage cheese with fresh lemon on a bed of crushed biscuits, derizzled with orange dressing.
Home-made ice cream 4,50
Chocolate, vanilla.
Belgium Waffle 6,50
Belgium waffle with butterscotch ice cream, banana and whipped cream

 (
For the little ones
Fish and chips  5,70
Crispy chicken strips, mashed potato 6,20
Cheeseburger and fries  6,80
Ice cream 3,40
Fresh and Healthy
Only fresh fruits and vegetables for a great energy boost
Please visit our 
webiste
 to check the 
alergens
 list and 
nutritions
 for every meal
)
 (
GIFT VPUCHERS & BIRTHDAY CAKES
A fantastic and fast present that will surely make an impression :)
)Drinks
Beers
Heineken 0.33  2,99
Silva Original 0.5 3,50
Peroni 0.33 3.60

Coffee And Tea
Expresso 3,25
Cappuccino 3,20
Hot Chocolate 3,40

Soft Drinks
Coca Cola/Fanta/Sprite 2,70
Nestea lemon/peach 2,60
 (
Veg
- vegan
)Cappy fruit juice  2,80 


 (
TrinityRestaurant
, Doncaster, DN4 5BZ, 
Childer
 Street
)
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