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RESTURANT AND MENU CONCEPT










My choice of design is traditional English restaurant for family occasions. Is a place that embodies the essence of British culture and cuisine. It offers a warm and inviting atmosphere where families can gather to celebrate special occasions and enjoy a hearty meal together. 
The restaurant is designed to cater to families of all ages. It provides high chairs for young children and a friendly staff that is accommodating and understanding of family anniversaries. The atmosphere is lively but not overly formal, allowing families to feel comfortable and relaxed. The restaurant's interior is designed to reflect the traditional English style, with elements like wooden furniture, cozy fireplaces, and elegant table settings. The ambiance is warm and welcoming, creating a comfortable space for families to relax and enjoy their meal.
[bookmark: _GoBack]This model of traditional English restaurant offers private dining rooms and separate areas for larger family gatherings or special occasions. These spaces provide a more intimate setting for families to celebrate together, ensuring privacy and exclusivity.
The menu features a range of classic English dishes that are loved by families across generations. This includes favourites like roast beef with Yorkshire pudding, chicken and chips, bangers and mash, jacket potatoes served with baked beans, fish and salads. The emphasis is on using fresh, locally sourced ingredients to create authentic flavours.
Overall, through this concept of a traditional English restaurant for family occasions, I am aiming to create a memorable dining experience that celebrates the rich culinary heritage of England. It provides a welcoming environment, delicious food, and a sense of tradition that families can appreciate and enjoy.
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Roast beef |£8.98
served with croutons and French fries
Rice (white) |£5.98

served with leftuce and Black tea

Pancakes |£10.4 = - PLEASE LET ONE OF OUR EMPLOYEES KNOW IF YOU HAVE AFOOD ALLERGY SO
served with onion gravy and cooked prawns THEY CANMAKE SURE YOUR ORDER IS FREE OF ALLERGENS AND THAT YOU GET

Mushrooms |£12.56

served with blood pudding and lemon sauce
Mashed Potatoes |£10.53

served with tomato ketchup and onion gravy
Opster |£9.54
Served with pancetta sauce,

Sparkling Wine with Roasted beef |£14.07 OPENING TIVE: 6. 00AM
Rosé wine with fried tuna [£12.01 CLOSING TIME: 1:00 AM

P . TEL: 07945734256
White wine with Creamed tilapia [£11.21 B





