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[bookmark: _Toc148631380]Introduction
The growth of the restaurant business has introduced different concepts of dining. Thus, this task will focus on restaurant concepts by introducing a new restaurant concept "Green Bistro". It is a restaurant of the Trinity Hotel Chain (Walker,  2021). The purpose is to provide eco-friendly dining (Yarış and Yazıcıoğlu, 2022). Thus, the objective of this restaurant is to provide eco-friendly dining to enhance customer engagement and reduce environmental impacts.
[bookmark: _Toc148631381]Target Audience
People are becoming more concerned about the environment as they understand its importance (Yang et al., 2021). So, their target audience includes those who prioritize eco-friendliness, food lovers, and corporate clients (Vermeir et al., 2020). Below, it has provided the target audience of this restaurant: 
· Eco-friendly people 
· Food lovers 
· Due to being a part of the Trinity Hotel Chain, corporate clients are also included here.

[bookmark: _Toc148631382]The Reasoning Behind  Menu Choices
The purpose of this restaurant is to provide an eco-friendly dining experience to its customers. Thus, their menu reflects their purpose. Below, it has explained the reason for such a menu: 
· They want to reduce their carbon footprint by focusing on locally sourced and seasonal ingredients for their food (Kim et al., 2021).
· Their foods are plant-based to ensure the fitness of their customers. Additionally, they have vegetarian and vegan options to ensure proper nutrition (Blondin et al., 2022).
· They offer sustainably sourced seafood so that it doesn't impact the water's lives (Belton et al., 2020).
· Waste management is their priority. Thus they select every ingredient to ensure zero waste (Kupalova et al., 2021).
· They avoid using plastics to ensure their purpose. Thus, they use eco-friendly packaging like reusable packaging, biodegradable packaging, etc (Ketelsen et al., 2020).
· To ensure that the menu reflects their purpose, this restaurant highly prioritizes collaboration with local suppliers for eco-friendly ingredients.
· They ensured the proper payment of locally sourced ingredients of every product. Thus, it reflects their ethical and fair trade practices (Paciarotti. and Torregiani, 2021). 
· Their menu highlights the importance of eco-friendly practices which encourages their guests to understand the importance of eco-friendliness. As a result, their menu also works as an educational initiative.
[bookmark: _Toc148631383]Conclusion
From the discussion of this concept, it can be said that Green Bistro is a restaurant that focuses on both the environment and fine dining. As a result, they combined these two factors and made this the primary concept of this restaurant. As this restaurant is focused on eco-friendliness, its target audience includes environment-conscious people, food lovers, and corporate clients. Because their focus is on environmental factors, their menu reflects it highly.
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& Green Bistro

Appetizers

Seasonal Garden Salad
Freshly harvested, organic greens, heirloom tomatoes, and
herb vinaigrette.

£8

Wild Mushroom Bruschetta
Toasted artisan bread topped with a medley of sautéed
wild mushrooms and truffle oil. P

£10

Avocado Spring Role £9
Creamy avocado, mixed veggies, and mango-lime {
dipping sauce. \

Main Courses

Butternut Squash Risotto
Creamy Arborio rice cooked with roasted butternut
squash and a hint of sage.

Seared Tofu and Vegetable Stir-Fry £15
s Wok-tossed tofu and vibrant vegetables in a sesame- *

soy glaze.

£16

iF &

( Catch of the Day _— -

Chef's daily selection of sustainably sourced fish, served
with seasonal vegetables and lemon-butter sauce

Desserts

Vegan Chocolate Avocado Mousse
Seasonal Fruit Sorbet (Gluten-free)

Lemon Lavender Panna Cotta





