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Restaurant Concept

Our restaurant concept is the bistro restaurant. The endogenous and exogenous factors are guiding our option (Vedmid et al., 2023). Considering the relatively low costs of establishing a bistro restaurant such as staffing, supplies and equipment and energy bills in correlation with the target audience, our restaurant will be a resounding success. From the category of small and medium enterprises, a bistro-type restaurant represents an excellent choice for entrepreneurs in terms of logistics, management and profitability, as well as for customers, who can enjoy food and drink at affordable prices. The consumers’ needs is the one who establish the quality (Rusavska and Neilenko, 2022)

The Bistro concept differs from other types of business in the Food and Beverage industry through a series of peculiarities. Nowadays, we manage to distinguish a bistro business by the way of serving food, the level of prices for each product category, whether food or beverage, and last but not least, the special experience that customers live. Taking into account the convenience of ordering food using Food Delivery Applications, a bistro restaurant creates connections encouraging socialization (Boabaid and Marnoto, 2023). Our marketing communication strategy aims to turn the visitors in our regular customers (Ivanenko, 2023).

Analysing the target audience, we propose to take into account a series of distinctive elements in order to outline with the greatest possible accuracy the typology of clients. Speed of services and the quality of food, beverage and services are number one priority (Morokhovych, 2023). Therefore, from a demographic point of view, we consider that our audience will be characterized by both genders, aged between 17 and 42, coming from the urban environment. In terms of psychographics, our audience will have an inclination towards acoustic music and the atmosphere will be one of relaxation. From a behavioural point of view, our audience will be surrounded by friends, family, colleagues. Mainly they will order: salads, fries, burgers, coffee, sandwiches, and the average price paid for such a meal per person will be 20-25£. Promoting diversity and inclusion, our menu includes vegan food, significantly increasing its popularity (Reese et al., 2023).

The reason for choosing the menu is a simple one, we want our customers to feel the comfort and affordability of the price, having a variety of starters, mains, desserts and beverages. We consider that the choice of the menu is a rational one, having also included the vegetarian category and the price-quality ratio exceeds the expectations of the customers.
































Menu Design
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Appetizers

Creamy Avocado Dip with Scallions – £7
Scallions, avocado,  Tortilla chips - Vegan

spinach dip - £5
Spinach, cream cheese, spices, tortilla chips


cheese fries - £4
Hand-cut fries, cheese, bacon, chives, jalapeno, sour cream

onion rings - £7
Thick cut yellow onion, beer battered, panko coated


house bread – £5
With balsamic and olive oil
	Salads

CAESAR – £13
Romaine, grilled chicken, Parmesan cheese, pine nuts, croutons

greek - £12
Iceberg, grape tomatoes, feta cheese, cucumbers, olives, croutons - Vegan
	Drinks

SODA – £3
Cola, Orange, Strawberry

LEMONADE – £3
 Mint, Peach

JUICE – £2
Orange, Apple

TEA – £2
Chamomile, Black, Fruit blend

COFFEE - £2
French, Blonde, Medium,

Espresso - £3
Roasted espresso with rich flavors and caramel 

Flat white – £4
Espresso with the perfect quantity of steamed whole milk


	
	Entrees

burger - £16
7oz custom ground beef patty, triple cream brie, alfalfa sprouts, caramelized onions

pasta - £15
Hand-made pasta, black truffle, olive oil, shaved Parmesan

grilled steak sandwich - £17
Caramelized onions, roasted tomatoes, horseradish
	

	
	





Desserts

caramel cheesecake - £13
Caramelized banana, cream  

apple cobbler - £12
Cinnamon crumble, vanilla ice cream, heirloom apples - Vegan

brownie sundae - £9
Dark chocolate, nuts, vanilla ice cream

flan - £8
Vanilla custard with sweet caramel sauce
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	Children's menu available
2,000 calories per day is general nutritional advice.
But the calorie needs are different.
Eating raw or undercooked meat, poultry, and seafood
Shellfish and eggs may increase the risk of food poisoning.
Additional nutritional information available upon request
Before ordering, please notify the server if
is any person in the group with food allergies.
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