



In recent years, the hospitality sector has changed and elevated gradually with various new foods to experience. When researching European kitchens (Dean, 2020), wrote ‘finding a Lithuanian restaurant takes a bit of work’. This tells us about the potential gap in the market and makes for a good restaurant opportunity. 
According to (Superb, 2022), people are looking for experiences and face-to-face contact to consider a restaurant for their next visit. With a new and unique cuisine such as Lithuanian food, the target audience can spread wide. (GOV.CO.UK 2022), London is one of the most diverse regions. This can be beneficial for the restaurant with an opportunity to target people who are looking to try new foods, locals supporting local businesses and others who might already be familiar with the cuisine and are already enjoying it. 
(ourbigescape, 2022), an informative article to discuss Lithuanian cuisine and what it consists of. The food is rather simple but fulfilling. The most common ingredients are potatoes, vegetables, and meat. This type of food can be appealing to most because of its home-like feel. 
An article online, (hellonimbly, 2023), discussed the importance of consistency in menus and how this can have a positive effect on the business. Menu with little change will allow customers to make decisions easier, establishing regulars and businesses can plan with more ease and save financially with less food waste. 
The style of the menu depends on the restaurant and the targeted audience. According to (hospitality-school, no date), a static menu is an excellent choice when the dishes tend to stay the same. A static menu can be very beneficial to ensure smooth and timely service, the kitchen can perform better and ensure customer satisfaction. 
When looking at the menu style and what it consists of, (menubly, 2023), elaborates on the menu content, from starters to deserts and dishes in between. This menu will have a good selection of starters to entice and give an idea of the potential taste in the rest of the menu. Mains can be a difficult decision but with a smaller choice a customer can make a decision easier without limiting the variety to assist most people. The mains need to include a variety of diets and allow room for desert. 
Customer feedback is crucial to the success of the business. (Tripadvisor, 2023), can offer valuable information about potential competition and customer reviews, with such a small number of Lithuanian cuisine in London, this restaurant opportunity can strive and potentially expand in the future. 
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Starters
 
Kepta duona (Fried bread) 							Plain/ Cheese and garlic
Mėsyčių Rinkinys (Meat Charcuterie)
Kibinai (Kibin) 								Mean/vegetable
Keptas Varškės Sūris (Baked Curd Cheese)
 
Mains
Cepelinai ( Potatoe dumplings)							Meat/cheese filling
Balandeliai (Stuffed cabbage)
Kugelis (meat pie)
Saltibarksciai (beetroot soup)							Egg/Egg free
 
Deserts
Sakotis (Tree cake)
Pyragas „Napoleonas“ (Cake „Napoleon“)
Varškės Spurgos (Curd Cheese Doughnuts)
Tinginys – Lithuanian Lazy Cake Cookies
 
Drinks
Water/Sparkling water
Soda- Coco cola , Fanta, Sprite
Wine- House red or White
Spirits- Potatoe Vodka
May contain allergens such as wheat, peanuts, tree nuts, fish, shellfish, soy, and eggs. Please speak to a member of staff regarding the full list of ingredients. 
 

References:

Superb (2022) What guests want from a restaurant dining experience. Available at: https://www.superbexperience.com/experience-matters/what-customers-want-from-a-restaurant (Accessed 08 November 2023). 
Dean, C. (2020) Culture Trip. Available at: https://theculturetrip.com/europe/united-kingdom/england/london/articles/where-to-eat-lithuanian-food-in-london (Accessed: 08 November 2023).
Our Big Escape (2022) 25 Great Authentic Lithuanian Recipes. Available at: https://ourbigescape.com/25-great-authentic-lithuanian-recipes-2022/?utm_content=cmp-true (Accessed: 08 November 2023). 
Nimbly Technologies (2023) Maintaining Food Consistency: Best Practices for Foodservice Operators. Available at: https://hellonimbly.com/maintaining-food-consistency-best-practices-for-foodservice-operators/ (Accessed: 08 November 2023). 
Trinity Hotels (2021) The market. Available at: https://trinity-hotels.com/projects/ (Accessed: 08 November 2023). 
Tam Nguyen, T. (2023) Static Menu – Meaning, Examples and Guide to Create One. Available at: https://www.menubly.com/blog/static-menu/ (Accessed: 08 November 2023). 
GOV.UK (2022) Main facts and figures. Available at: https://www.ethnicity-facts-figures.service.gov.uk/uk-population-by-ethnicity/national-and-regional-populations/regional-ethnic-diversity/latest#main-facts-and-figures (Accessed: 08 November 2023). 
Tripadvisor (2023) Lithuanian restaurant. Available at: https://www.tripadvisor.co.uk/Search?searchSessionId=0011b6818e37251c.ssid&q=lithuanian%20restaurant&sid=34F340728FC84CCCAEC15B2D4D7BB5F91699555330771&blockRedirect=true&ssrc=a&isSingleSearch=true&geo=1 (Accessed:08 November 2023). 
Hospitality-School (no date) Types of Menu in Hotel and Restaurant. Available at: https://www.hospitality-school.com/types-menus-restaurant/  (Accessed: .8 November 2023).
image1.png




image2.png




image3.png




image4.png
Taste of Lithuania




