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A zero waste restaurant is focused on mainly the environment sustainability through reducing, recycling and reusing their resources.The menu for this restaurant is a static menu and the service offering is moderate because economical foods are prepared to order in a familly friendly setting.The zero waste vegan restaurant idea also increases the circular economy through improving sustainability and profit (Smithsonianmag.com, 2023). There are multiple restaurants which have introduced zero waste practice in their business. For instance, SILO is committed to reducing its kitchen waste. Along with this, the restaurant SILO is referred to as the “restaurant without a bin” due to its sustainable vegan business practice (Cntraveller.com, 2023). Besides this, the UK citizens are concerned about zero food waste. For instance, 77 % of British citizens are worried about food waste (Newfoodmagazine.com, 2023). Hence, the zero waste restaurant idea is much needed in the UK concerning the sustainable approach of the UK citizens. 
[bookmark: _Toc136016318]Target Audience 
The vegetarian diet is the new trend among UK food consumption. For instance, as per the report, 4.5 % Of the UK population tend to be vegetarian along with a vegan diet (Vegsoc.org, 2023). The health concerns have been raised severely among the UK citizens in recent times. As per the reports, some of the UK population choose to have a vegan diet due to high fat consumption of non-vegetarian foods (Bbc.co.uk, 2023). Along with this, “plant based meal” is the cheapest diet. Therefore, the new restaurants in the UK should target vegan citizens as their customers. 
[bookmark: _Toc136016319]Reasoning Behind Menu Choices 
It has been identified that people choose vegetarian menus because of their health consciousness, religious convictions, and concern for the welfare of animals. Additionally, it helps people to protect themselves from the use of antibiotics and hormones in livestock (North et al. 2021). It helps reduce food wastage and conserve resources. This is because nowadays, animal agriculture is at its peak such as dishes like meat, and fries conducted in all the restaurants and food staff. Hence, it might pollute the environment while consuming excess quantities of non-vegetable products (Ghaffari et al. 2022). Furthermore, the vegetarian menu has shown its lower risk of health, controls “cholesterol, and tends” to be varied. It has been identified through research that a vegan diet can help to improve health, reduce the risk of heart disease, and lower the chance of cancer (Aavik et al. 2021). 
Considering the food, a vegan lifestyle prevents tremendous animal slaughter and suffering. Thus, shifting towards a plant-based lifestyle often initiates a “virtuous cycle” (Costa et al. 2019).
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Healthy Nachos £17

A diet rich in fibre is mportant for gut health
weight Loss, mamtaming blood glucose levels,
and cardiovascular health

preventing constipat

Vegan Tacos £17
versaile vagan tacos are packed with black bears
vegan taco mest, pico de gallo and avocado and
topped with a tahim sauce.
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Oat Peach Smoothies £10

This oatmeal smoothie will keep you full all
meming, and the oatmeal 15 a big part of that

Banana Juice £10

MORE INFO
123-456-1890
123 ANYWHERE ST, ANY
CITY @REALLYGREATSITE




