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PART 1: Restaurant Concept

Purely Plants is a restaurant concept based only on vegetarian and vegan food. The reason for this business concept is based on the interest in the health of the customers as well as in the sustainability and health of the animals. Also, another reason behind the creation of this type of restaurant is the growing popularity of plant-based foods, which is growing exponentially due to climate changes or even the subsequent effects of the Covid-19 Pandemic. Consumers quickly change their food consumption options by adopting a vegan diet due to the benefits it has on health (Basu, A., 2022)
The target market of the Purely Plants restaurant is both vegans and vegetarians or flexitarians, having a very high chance of being people aged between 18-44, also including consumers from generation Z and Millennials, according to Schmidt (2022). 
After several detailed studies, it was realized that the number of vegans in Great Britain has quadrupled between 2014 and 2019 and in 2022, the research done by Chiarelli (2022) showed that over 40% of Britons aged between 16 and 75-year-olds are highly considering reducing animal products in the future (Chiarelli, 2022). According to another article published by Jones (2018) on the official BBC website, it showed that 49% of all those interested in reducing their meat consumption said that they do so because they want to eat healthier (Jones, 2018). Another reason behind the restaurant model based only on vegan and vegetarian food is due to consumers looking to reduce their consumption of meat and animal products. Consumers' motivation is not only about improving their own health, but also that they are against the industrial food system because they are concerned about the welfare of animals (Schmidt, 2021). Globally, the market for vegetarians and vegans has grown by over 980% in the last decade and plant-based sales are growing faster (Vegconomist, 2023)



Conclusion
In conclusion, Purely Plants is a restaurant that capitalizes on the popularity of plant-based diets, which is determined for all concerns about personal health, animal well-being and sustainability. The restaurant's target market is aimed at vegetarians and vegans, especially people between the ages of 18 and 44, including Generation Z and Millennials. The growing trend to reduce the consumption of products of animal origin is very evident, with a significant increase in the number of vegans in Great Britain, as well as a very large percentage of the population considering reducing animal products. Health awareness and ethical concern are the key reasons behind this business model that leads to a remarkable increase in the global market of plant and vegan products.

PART 2: Menu Design 
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GOOD FOR YOU, GOOD FOR THE PLANET

BREAKFAST!

Roasted coulflower and a smtterng of spices combine to crsot a velvety soup. Add some crunch ith some

hopped nuts o top. (May ba gornishad with nuts) (Guardian staffreporte, 2023)

Quinoa and Black Bean Salad - £10
Refrashing salad with quinea and block boor

both of which ara good sourcos ofprotain an bre. blende with
crisp groens and o zestyvinagrette. (Nut-110e, soyfroe, and vegan) (Fountains, 2021)

Sweet Potato Fries & Chipotle Mayo - £9

Swest potatofis tossed n @ smoky ond spiy chipotla mayo dip, ssasoned with rogrant spiss. Theideol

harmony ofsugar and se. (Vegan; no gluten or soy) (Wolker,2022)

MAINS:

Portobello Mushroom Burger with Avocado - £14
‘Avocado slices it atop a uily grled Portoballo mushvoom cap that has beon morinated n savoury spicss
Presented on o toasted multigran bagustte it cisp Lotuce and flavorful vagan mayonnaiss. (No wheat, o s,
vegon) (Haskstt, 1, 2023)

Eggplant Parmesan - £15
Vegan chesse and marinara sauce melted o top of brecded aubergine lces cocked tl olden Pastaand

sautéed veggies are served onthe ics. (Vegan)
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DESSERTS:

Vegan Chocolate Mousse - £8
= Servedwithaa dolop o coconut whipped cream and a dusting of coca powder,this dary-free dark chocolate
2015)

moussa s ich and ily smooth. (Vagan, gluten- res, ond soy-free) (O

Raspberry Coconut Chia Pudding - £7
« Chiaseed puckding with aspbery and cocanut flavouring;vey refeshing. Served with shredded coconut and
resh berriesforgamish. (Vegan o gluten o o) (PUDDING, 2014)

BEVERAGES:

Green Detox Smoothie - £6
= Asovoury herb marinated grled Potabello mushvoom cap, opped with smooth avocado slies. Greens, atangy

vegan mayo, and  toasted whals-grain bread. (Vegan; no gluten r soy)

Mango Lassi- £5

 Vegon chassa and marinara sauca malted on top of readd auberdi

s cooked tl golden. Posta and

soutéed veggies aro served on the sids. (Vegon)





