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Introduction 
As one of the most popular destinations of the world, United Kingdom is trying to provide different kinds of foods to their customers which is also a very big point of attraction for the people from different parts of the world (Price, 2016). In this regard, different types of restaurants are established from time to time in different parts of United Kingdom. Swansea City is one of the most popular tourist destinations of United Kingdom where people will experience different kinds of foods and natural views all together (Hughes, 2000). Among thousands of popular restaurants of United Kingdom especially Swansea, Castellamare is one of the most popular restaurants (William, 2010). But there are lots of issues about with the organisation needs to work in future in order to attract customers of different categories more and more. Right now, the restaurant is basically according foods and services to the people who belongs to the upper class of United Kingdom. But it has to be changed otherwise the restaurant will find it difficult to compete with others in the market. In the writing below different aspects related with the area of development of Castellamare have been identified and explained with proper logic. 
Castellamare is one of the most well renowned restaurant in Swansea. It is situated in The Mumbles. Restaurant is offering different kinds of foods to its customers with lots of varieties in it (Dinnis, 2012). The restaurant is very famous for its position from where Bracelet Bay and Mumbles Lighthouse can be observed quite easily (Dinnis, 2012). In addition, with this, A La Carte Italian food Corner has made the restaurant much more popular to people the people of all classes of Swansea. In addition, with all these, the restaurant has excellent and huge function room called La Fontanelle which can easily serve nearly thousands of payable at a time.  
The restaurant has huge car and coach parking facility and also having different kinds of facilities for disabled people to visit the restaurant (Callaway, 2012). The restaurant is also offering vegetarian foods processing and serving especially with vegetarian people. Free Wi-Fi and outdoor playground for the children has made this particular restaurant much more special to the people of all kind especially who wants to visit somewhere very attractive to spend time with the families and friends (Bellis, 2018).  
The restaurant is also having facilities of sitting in the terrace which will help the people to get an excellent Sea View from the terrace and experience different kinds of coffees with lots of varieties and breakfast as well (Rees, & Bellis, 2019). Stake facilities of the restaurant is also attracting non-vegetarian people who love to enjoy their time by experiencing different kinds of meat and sea views. There is also a facilities of intimate dining for the couples and for special days which also helps this restaurant to be more popular to the people of United Kingdom (Prior, 2016). There are chefs from different parts of the world are offering different kinds of foods of different regions to their customers which also make this restaurant much more authentic for serving British and Italian foods.  
When it is about the meals, the restaurant is having different kinds of foods to offer to their customers of different types. In snacks early in the morning or in the evening, the restaurant is having Gamberetti, Wholetail Scampi, Whitebait and so many other different varieties. And the prices of this particular items starts from 3 pounds to 8 Pounds (Thomas, 2009). The restaurant is also offering different kinds of soups and different kinds of bread especially homemade breads in order to give their customers a complete new experience. The restaurant is also having different kinds of potato fries, chips, marinated olives, funghi vesuvio and so on in this particular food category. In addition to this, mixed salad is also a part of snacks for this restaurant.  
When it is about Italian food items, pasta and pizza are the two most common item in this particular restaurant why are there are lots of varieties people can easily experience. In pasta, among different beverages, Lasagne, Bolognese, Napoli Polpette, Al Fredo at the most common types of pastas. All of these food items are basically non veg items and for the people who love to eat non veg. On the other hand, what the vegetarian people, restaurant is having Mediterranean vegetable pasta, pasta pesto, pasta campagnola, and so on (Morgan, 2002). The price of the pasta of in this restaurant starts with 12 pound and finished with nearly 14 pounds although according to the market condition the price of Pasta in this particular restaurant is significantly high which can create lots of difficulties for all the people of United Kingdom to experience their product those are Italian authentic (Williams, 2013). Now at the time when people want to eat more food, pizza will be a very good option. In Castellamare, different varieties of Pizzas are there, classic Margarita, Pepperoni Passione, Funghi Prosciutto, Tropicale, Vesuvio, at the most common types of pizzas. In addition to these there are other different varieties are also available, vegetarian pizza, Luciana, Mariana, Al crudo, Bianco, and so many other different varieties are also giving is restaurant different types of portfolio for pizza for different types of people to taste. Additional and traditional topping sofa Pizza special toppings are also make this particular restaurant is special for the people who love to eat pizza with different variety. Price of in this particular restaurant starts with 11 pounds and finished with nearly 15 pounds (Williams, 2013). According to the market analysis it is completely reasonable which also makes that customers of this restaurant attractive towards this particular restaurant to experience authentic Italian pizza.  
When people thinking about the meals for their children below the age of 12, they will easily get different kinds of foods here. Among them, pizza, bites and chips, chicken breasts, sausage and chips, different kinds of pastas, are the most common (Mccrum, 2015). And the price of all this product starts from 4 pounds and finished with six pounds (Rowland, 2013).  
If people want to experience sweet at the end of the mail they will get a use variety of patisseries. Among them, chocolate brownie of two different kinds, carrot cake, salted brownie, coffee mocha, toasted tea cake, cream scone, custard slice, tiramsu are very much available. It will give a completely new experience to the people who love to take different kinds of Sweets at the end of the meal. And the price of all these sweets starts with 4 pounds and finished with six pounds. It's a restaurant with an excellent sea view (McCrum, 2014). The varieties of foods can easily be found in this restaurant among them ice cream is one of the most popular options for the organisation to serve to the customers. Different kinds of ice creams with different flavours like Cherry, oreo cookies, choc-o-mint, caramello, lemoncello, respberry, fragola, and so many other different varieties of ice creams will be there to give customers are complete in new items to experience (Turner, 2016). All of this ice cream facilities starts with 5 pounds and finishes with seven pounds. People can easily experience ice creams by scoop why are the prices of one scoop will be 2.5 pounds, 3.65 pounds, and 4.75 pounds. Topping of different kinds for the ice creams will take nearly 50 cents each for different kinds of flavours. 
Although the restaurant is having an excellent review and is in a very good area of Swansea but in order to attract customers the restaurant should have an excellent pricing policy which will help the people to find every single product is enabled for them especially for the middle class people otherwise it will be difficult for the restaurants to cover up all its costs properly (Lewis, 2015). A renovation processes is going on in the restaurant facilities which the organisation is planning to enlarge in order to cover bigger program in future (Mainwaring, 2015). Restaurant should have planning for expansion of their portfolio in food items Italian and British. In this regard, restaurants should go with intercontinental, Asian, another different kinds of foods to attract more customers in future of different tastes. 
Conclusion 
In conclusion, it can be easily stated that although the restaurant is enough very good place in 
[bookmark: _GoBack]Swansea but there are lots of improvement which is very much required for making this restaurant very much popular to all the people of United Kingdom. For this reason, the restaurant should change its pricing policy where they must have to think about the lower middle class and middle class people who can be a very big portion of the total target customers of the restaurant. 
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