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A restaurant concept is basically the overall theme and idea that defines a restaurant, and various factors contribute towards the restaurant concept (DiPietro, 2017; Koh et al., 2020). The name of the restaurant is Chung Kiwa café that is initiated to serve both the Chinese and Korean people. It is comprised of some very famous cuisines from China and Korea to serve a broader audience in an authentic way. The architecture and designs of restaurants will provide people with the original feeling of being in China and Korea to attract people towards it. The décor will be done considering the culture and traditions of both countries while offering exotic food that many people savour, as it creates a significant impact on people (Wulandari et al., 2019; Hasan, 2022). The authentic feel will be given by efficiently providing a fine dining experience that is attained through traditional and homey interiors.
[bookmark: _Toc148203819]Target audience
The target audience of any restaurant represents the group of consumers that is aimed to attract a hotel (Carroll and Kovács 2021; Erkmen 2019). By analyzing the target market, the business plan is refined, and it also helps in identifying direct and indirect competitors. Menu and services are the primary reasons behind target visits of the target audience, and it will determine what is offered (Chua et al., 2020; Singh et al., 2021). The target market of Chung Kiwa café is mainly Chinese and Korean people around the UK, but the restaurant has also focused on other people who like Chinese and Korean cuisines. Chinese and Korean cuisines are one of the fastest-growing cuisines in terms of popularity around the globe and have become ever-present around the dinner table in the UK (Chen et al., 2019).
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Figure 1: Popularity of Korean cuisines in the UK in 2019
(Source: Statista 2023)
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Figure 2: UK takeaway cuisines among consumers 2017
(Source: Statista, 2023a)
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Menu choices in a restaurant are one of the primary reasons why target audience is attracted to and appealed to (Wallace, 2022). Some of the very famous and traditional dishes of China and Korea are incorporated within the menu, which will comprise Kung pao chicken, sweet and sour pork, tofu and a very famous Chinese hotpot. Furthermore, for people who love Korean cuisine, kimchi. Bulgogi, Korean fried chicken and samgyeopsal will be served. The fusion of Chinese and Korean cuisines enables attracting a broader range of audience. The Chung Kiwa café will also serve some of the very famous sweet dishes of Korea and China that will complement the meal being offered. It has been noted that Korean and Chinese cuisine is one of the top-liked cuisines in the UK, indicating demand for Chinese and Korean fusion among people around the UK.
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