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[bookmark: _Toc148617287]Conceptualization
Being a fine-dining restaurant the dining experience that will be provided to the customers includes elegant and sophisticated service as well as the highest-quality fusion and non-fusion food. The location that the restaurant will be set in is central London with cuisines from Italian and Mexican countries. The restaurant will provide vegetarian, non-vegetarian and vegan options to all the customers. Along with this, specific allergies and restrictions will also be taken into account when offering food to customers. The style of service that will be offered to the customers are tasting menu and plated. With this, the customers will be able to have a little taste of the several foods that the restaurants provide on one plate. After this, the customers will be able to set their minds as to what they are going to order. To enhance th overall experience songs with minimum sound will be played to form an ambience.     
[bookmark: _Toc148617288]Menu Items
Appetisers: Spaghetti and meatball Tacos (Non-veg), Chicken Enchilada Ravioli Bake (Non-veg), Enchilada Stuffed Shells (Non-veg), Cheesy Taco (vegetarian), Taco Calzones (vegan) and Enchilada Lasagna (vegan).
Main courses: Taco Spaghetti Pie  (vegetarian), Cheesy Taco Pasta  (vegetarian), Pizzadillas (Non-veg), Pizza Quesadillas (vegetarian, vegan and non-veg), Taco Pizza (vegetarian, vegan and non-veg), Cheesy Taco Lasagna (vegetarian), Mexican Chicken Pasta (Non-veg)  and Mediterranean White Chicken Enchiladas (Non-veg).
Side dishes: Italian Fajitas (vegetarian, vegan and non-veg) and Spaghetti Tacos (vegetarian, vegan and non-veg).
Deserts: Strawberry Gelato (vegetarian, vegan, non-veg), Pumpkin-Gingersnap Tiramisù (vegetarian, vegan, non-veg), White Peach Tart (vegetarian, vegan, non-veg), Tres Leches Cake (vegetarian, vegan, non-veg) and Chocoflan (vegetarian, vegan, non-veg). 
Beverages: Tequila, margarita, coffee, tea, Italian Red Wines, Campari and Negroni.   
[bookmark: _Toc148617289]Pricing Strategy 
Pricing plays a critical role for all the restaurant businesses. This section of the study elucidates the pricing for each menu option evaluating costs, staffing necessities and required tools and equipment. The menu options considered are vegetarian, non-vegetarian and vegan. It could be suggested that the brand can follow competitive pricing strategy.


Vegetarian: The average ingredients cost of the vegetarian items as per the food menu will be around ￡38. Also, the staffing cost and equipment costs will also be around ￡5110. Henceforth, the average pricing for vegetarian menu options will be in a range between ￡40 to ￡350 depending upon the meal ordered,
Non-Vegetarian: The average ingredients cost of the non-vegetarian items will be approximately ￡50. The staffing cost will be negligible as the same staff equipped for a vegetarian menu will work for a non-veg one. However, the equipment cost will be added to around ￡400. Henceforth, the average pricing for non-vegetarian menu options will be in the range between ￡90 to ￡700 depending upon the food item. 
Vegan: The average ingredients cost of the vegan items as per the proposed menu will be around ￡40. Moreover, the staffing cost will not add up but the equipment cost will add up to a certain amount of around ￡250. Henceforth, the average pricing of vegan food options will be in the range between ￡75 to ￡500 depending upon the item ordered.     
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Figure 1: Food Menu 
(Source - Created by the learner)
[bookmark: _Toc148617291]Menu Description 
Vegetarian Menu: The basic ingredients used in the vegetarian items will be the fresh vegetables which include onion, broccoli, jalapeno, basils and many more. Along with that herbs will be used to enhance the flavour of each item.
Non-Vegetarian Menu: The basic ingredients used in the non-vegetarian items will be meat, chicken and some above-mentioned vegetables. Identical to the veg menu, herbs and spices will be used to enhance the flavour. 
Vegan Menu:  the basic ingredients used in the vegan items will be tofu, nuts, vegetables and many more. Analogous to the veg menu, herbs and spices will be used to enhance the flavour. 
[bookmark: _Toc148617292]Sustainability and Seasonality
In different seasons different foods and beverages will be offered and the restaurants will use seasonal and sustainable menus in different periods. Additionally, the restaurant's operations will align with the current environmental trends and regulations to attract more customers.  
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