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My restaurant will be called Foodology as I want customers to understand straight from the name that the food they eat at my restaurant will be from a carefully curated menu to ensure maximum taste and satisfaction. The restaurant is based in London which is one of the most multicultural cities in the world (admin-ttf, 2022) so I have tried to create the menu to ensure there is something suitable for everyone to enjoy. The restaurant will have a simple and clean look to it to give it a modern vibe. The menu design will also be clean and modern to make it and easy to read and accessible for everyone. The price for the food will be towards the mid-scale range as the majority of the food will be freshly made with high quality ingredients and so I think it has been appropriately priced however, I didn’t want to make this a luxury fine dining restaurant as again, I wanted to make it as affordable as possible for a wide range of people to be able to come and enjoy quality food and service without a big price tag. The restaurant will be open for lunch and dinner service. With regards to the menu specifically, it will be a largely modern European style food as there appears to be quite a few in London showing it’s popularity but at a slightly higher price range (Best London Restaurants, n.d.). But there will be a few little tweaks to some of the meals to make it more enticing to a wider audience for example the harissa spiced lamb. The menu will be quite limited and there will be seasonal changes to help ensure sustainability and reduce food waste (Restaurant US, n.d.) but the menu offered will always be a la carte which offers guests a choice of individually priced dishes for each course (www.collinsdictionary.com, n.d.). I have tried to ensure there are some vegan, vegetarian and gluten free options as this is becoming widely requested within younger consumers (Tristano, 2015) so will hopefully attract a larger target audience. I have decided to keep the drinks menu alcohol free as again, I want this to be a comfortable environment for all customers and have instead included a number of mocktails as this is becoming more and popular throughout the world (Flaherty, 2021) as well as here in the UK. 




References
admin-ttf (2022). Exploring London’s Neighbourhoods: The Multicultural | Strawberry Tours. [online] ONEPORT. Available at: https://strawberrytours.com/london-neighbourhoods-multicultural [Accessed 5 Jun. 2023].
Best London Restaurants. (n.d.). Modern European Restaurants in London | Online Table Bookings. [online] Available at: https://bestlondonrestaurants.co.uk/modern-european/ [Accessed 7 Jun. 2023].
Flaherty, D. (2021). The ‘mocktail’ grows up as better no-alcohol spirits hit the market. [online] Nation’s Restaurant News. Available at: https://www.nrn.com/beverage-trends/mocktail-grows-better-no-alcohol-spirits-hit-market [Accessed 7 Jun. 2023].
Mom, C. at H. (2020). Easy Watermelon Mocktail - Non-Alcoholic, Whole30. [online] Cook At Home Mom. Available at: https://cookathomemom.com/watermelon-mocktail/ [Accessed 7 Jun. 2023].
Naylor, T. (2022). Restaurants v the cost of living crisis: how will they cope? [online] the Guardian. Available at: https://www.theguardian.com/food/2022/sep/18/restaurants-v-the-cost-of-living-crisis-how-will-they-cope [Accessed 7 Jun. 2023].
Restaurant US. (n.d.). 12 ways to make your restaurant more sustainable. [online] Available at: https://restaurant.opentable.com/resources/ways-restaurant-sustainable/ [Accessed 5 Jun. 2023].
Tristano, D. (2015). Consumers Call for More Vegetarian, Vegan Options. [online] Preparedfoods.com. Available at: https://www.preparedfoods.com/articles/116521-consumers-call-for-more-vegetarian-vegan-options [Accessed 5 Jun. 2023].
Unknown, M. (n.d.). How To Create A Restaurant Menu: The Complete Guide – Alliance Online Blog. [online] www.allianceonline.co.uk. Available at: https://www.allianceonline.co.uk/blog/2016/11/how-to-design-a-menu-that-does-your-dishes-justice/ [Accessed 4 Jun. 2023].
www.collinsdictionary.com. (n.d.). À la carte definition and meaning | Collins English Dictionary. [online] Available at: https://www.collinsdictionary.com/dictionary/english/a-la-carte [Accessed 6 Jun. 2023].
www.menubly.com. (2023). A La Carte Menu - Meaning and Examples - Menubly. [online] Available at: https://www.menubly.com/blog/a-la-carte-menu/ [Accessed 4 Jun. 2023].
















[image: A menu of a restaurant

Description automatically generated with low confidence]

[image: A menu of a restaurant

Description automatically generated with low confidence]

image1.png
Please ask our server regarding allergens in any of our meals.

STARTERS

Kitchen Soup (V)(VG)(GFO) £6

Homemade soup of the day. Served with
bread and butter.

Homemade Houmous (V)(VG) £5
Served with pomegranate and flatbread.

Chef's Fishcakes £9

Our fishcakes change on a weekly basis,
please as your server for today's choice.

Chicken Liver Parfait £7

Served with a tomato and chilli chutney and
brioche.

Beef Fillet Tartare £11

Served with baby gem gazpacho and
crispbread.

MAIN COURSE

Roast Chicken Supreme £17

With fondant potato, honey glazed carrots
and parsnips and a mushroom truffle sauce.

Pan Seared Sea Bass £20

Served with herb baby potatoes, sauteed
green beans and a garlic lemon sauce.

Harissa Spiced Lamb (GF) £19

Served with carrot puree, honey and fennel
glazed potatoes and a lamb jus.

Slow Braised Beef (GF) £19

Served with dauphinoise potatoes, baby
carrots, cavolo nero and beef jus.

Cauliflower Cheese & £14

Walnut Tart (V)
With cucumber, dill and a vinaigrette dressing

STEAKS
8oz Sirloin 8oz Ribeye 8oz Fillet
£25 £28 £30

All served with triple cooked chunky chips and a sauce of your choice.
Sauces - Creamy Peppercorn, Mushroom, Chimichurri

SIDES

Creamy Mash Potato
Triple Cooked Chips

Buttered Seasonal Vegetables

Parmesan & Rocket Salad

£4
£4
£5
£4

DESSERTS

Vanilla Pannacotta (GFO) £7
Belgian Chocolate Brownie £7
(V)(VG)(GFO)

Sticky Toffee Pudding (V) £7
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MOCKTAILS

Classic Mojito £5
Fresh mint, lime juice, sugar, sparkling water.

Mango Punch £5

Mango juice, lemon, lime, sugar, sparkling
water, red chill

Rose Lemonade £4

Rose syrup, lemon, sparkling water.

Watermelon Spritzer £5

Watermelon, lime cordial, mint, sparkling
water.

Virgin Temple £5
Ginger ale, grenadine, lime juice.

Cosmos £5

Cranberry, orange and lime juice, sparkling
water.

Blue Lagoon £4

Blue curacao syrup, lemon and lime juice,
sparkling water

Elderflower Fizz £5

Elderflower cordial lime, mint, sugar, cloudy
apple juice.

HOT DRINKS

Mocha £4
English Breakfast Tea £4
Speciality Teas £4

COLD DRINKS

Espresso £3

Cappucino £3
Latte £4
Orange Juice £3
Elderflower Presse £3

Coca Cola (Bottle) £4

Appletiser £3

Mineral Water £2

£3




