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GreenLeaf, the latest addition to the Trinity Hotel Chain, is an innovative restaurant concept located in the bustling City Center of Central London. Inspired by the growing demand for sustainable and health-conscious dining experiences, GreenLeaf is designed to offer a harmonious blend of delectable plant-based cuisine, eco-friendly practices, and a welcoming ambiance (Jones, 2020).
[bookmark: _Int_Vyxr8o0N]GreenLeaf is more than just a restaurant; it is a culinary journey that celebrates the marriage of sustainability and exceptional flavours (LaBonte, 2021). The concept revolves around three core principles: sustainability, wholesomeness, and conscious dining. By combining innovative plant-based cuisine, eco-friendly practices, and a warm and inviting atmosphere, GreenLeaf aims to redefine the way people perceive and experience sustainable dining (Lai & Cheng, 2017).
[bookmark: _Int_0s47iPll]The menu at GreenLeaf has been meticulously crafted to display the vibrant flavours of plant-based ingredients, ensuring a delightful culinary experience for guests. Each dish is thoughtfully designed to offer a balance of nutrition, taste, and aesthetic appeal, catering to a variety of dietary preferences and requirements (Gardetti & Muthu, 2018).
Starters:
GreenLeaf's starters feature a range of enticing options (Xu & Li, 2020). The starters have been decided following the overall concept and pricing strategy. 
Mains:
[bookmark: _Int_jw1OM4Tq]GreenLeaf's main course displays the creativity and versatility of plant-based cuisine (Dias & Bressiani, 2021). The dishes have been decided by keeping the target audience in mind alongside their expectations. Even the ingredients of the main dishes have been decided as per the overall concept and pricing strategy. 
Desserts:
GreenLeaf's desserts provide a guilt-free indulgence that satisfies the sweet tooth while adhering to the principles of wholesome dining (Hawkes et al, 2020).
Beverages: 
 GreenLeaf offers a selection of beverages that align with the concept's values (Yang et al., 2022). The signature mocktails combine refreshing flavours to tantalize the taste buds (D'Souza et al., 2006).

Pricing Strategy:
The prices of each item on the menu are determined based on factors such as ingredient costs, market competition, and the overall dining experience provided (Gogoi, 2021). 
Target Audience: 
GreenLeaf is dedicated to serving a diverse range of individuals who prioritise sustainability, wellness, and delectable health-conscious food. The primary target audience consists of health-conscious locals, tourists seeking a unique culinary experience, and business travellers looking for a nourishing meal in a convenient location. GreenLeaf caters to those who seek a guilt-free dining experience without compromising on taste, quality, or environmental values (Green & Smith, 2019).
[image: ]
[image: ]

References: 
1. Jones, A. (2020). Sustainability in the Restaurant Industry. Journal of Sustainable Hospitality, 8(2), 124-139.
2. Green, S., & Smith, J. (2019). The Influence of Sustainability on Restaurant Selection: A Systematic Review. Journal of Foodservice Business Research, 22(4), 325-341.
3. [bookmark: _Int_R1eorj3O]LaBonte, K. (2021). Sustainable Dining Trends: The Intersection of Taste, Health, and the Environment. Journal of Hospitality and Tourism Insights, 3(1), 18-31.
4. Lai, K., & Cheng, T. C. E. (2017). Sustainable Operations Management in the Service Industry: A Review. International Journal of Production Economics, 186, 299-315.
5. [bookmark: _Int_6HuNfm9a][bookmark: _Int_zqP8zk6J]Gardetti, M. A., & Muthu, S. S. (Eds.). (2018). Sustainability in Fashion and Textiles: Values, Design, Production, and Consumption. Springer.
6. Xu, M., & Li, X. (2020). How Online Consumer Reviews Influence Restaurant Sales Performance: Evidence from Yelp.com. International Journal of Hospitality Management, 90, 102671.
7. [bookmark: _Int_SamqYVjA]Dias, P., & Bressiani, D. (2021). Vegetable Consumption and Vegetarianism: Attitudes, Motives, and Information Sources. Journal of Culinary Science & Technology, 19(1), 52-66.
8. Hawkes, C., Smith, T. G., Jewell, J., Wardle, J., & Hammond, R. A. (2020). Smart Swaps: A Taxonomy of 14 Food Policies to Reduce the Consumption of Less Healthy Food and Drinks in the Home. Obesity Reviews, 21(6), e12968.
9. Yang, M., Wang, Y., & Wang, R. (2022). Determinants of Restaurant Customers' Green Consumption Behaviour: An Empirical Study in China. Journal of Retailing and Consumer Services, 71, 101910.
10. [bookmark: _Int_JFSmtmVQ][bookmark: _Int_AwzrAfgy]D'Souza, C., Taghian, M., & Lamb, P. (2006). An Empirical Study on the Influence of Environmental Labels on Consumers. Corporate Communications: An International Journal, 11(2), 162-173.
11. Gogoi, N. (2021). Sustainable Dining: From Consumer Attitudes to Restaurant Practices. Journal of Cleaner Production, 283, 124669.

image1.png




image2.png
Starters

Quinoa and Roasted Vegetable  £9.99
Salad

A colorful medley of nutrient-packed quinoa,
oven-roasted seasonal vegetables, and a tangy
citrus vinaigrette
Vegetable Spring Rolls £199
Crispy and flavorful spring rolls filled with a
delightful mix of fresh vegetables, served

with a sweet chili dipping sauce.

Beet and Citrus Salad £8.99
A vibrant salad featuring a bed of mixed greens
topped with roasted beets, juicy citrus segments,
candied pecans, and a drizzle of balsamic dressing

KRale Caesar Salad £8,99
Fresh and crisp kale leaves tossed with juicy cherry
tomatoes, crunchy chickpeas, and a creamy vegan
Caesar dressing.

SPECIAL
£5.99
Iced Hibiscus Tea
A refreshing and vibrant iced tea brewed
from dried hibiscus petals, infused with a hint
of citrus and a touch of sweetness,

delivering a tart and thirst-quenching
beverage.

3EVERAGES

Energising Matcha Latte
Indulge in the vibrant green
hues and delicate flavours of
ceremonial-grade matcha,
expertly whisked with
creamy plant-based milk and
a touch of natural sweetener

Nains

Mushroom and Lentil Burger — £12.99

A hearty house-made patty combining earthy
mushrooms and protein - packed lentils, served on a
whole-grain bun with creamy avocado, crisp lettuce,
and juicy tomato slices.

Ratatouille Tart £13.99
A delightful combination of roasted seasonal
vegetables, including eggplant, zucchini, and bell
peppers, nestled on a flaky pastry crust and served with
a side salad.
Coconut Curry with Tofu £14.99
Dive into a bowl of creamy and aromatic coconut
curry infused with fragrant spices, accompanied by
tender tofu, mixed vegetables, and a side of fluffy
jasmine rice.
Vegan Bolognese Pasta £12.99
A satisfying plate of whole wheat spaghetti tossed in a
rich and hearty plant-based Bolognese sauce featuring a
blend of mushrooms, lentils, and tomatoes.

£6.99 £5.99
0. N N - .
Green Goddess Smoothic
A refreshing blend of spinach, kale,
pineapple, banana, and coconut water,
resulting in a vibrant green smoothie
packed with vitamins, minerals, and
antioxidants.

Sides

£4.99
£6.99

Roasted Baby Potatoes
Wild Rice
Grilled Asparagus with £6.99

Lemon Butter Sauce

£5.99

Sweet Potato Fries

N

Desserts
£7.99
£6.99

Mango Coconut C “heesecake
Mixed Berry Crumble

Chia Seed Pudding £6.99
Dark Chocolate & £7.99
\vocado Mousse





