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Part 1: Restaurant concept  

Restaurant concept  

Countryside Culinary is an innovative dining establishment that offers an immersive and 

delicious dining experience. Nestled in the countryside of the UK, the restaurant provides 

a serene and calming atmosphere to the visitors (Johnston, 2012). The concept aims to 

give an ode to the richness and beauty of nature. The restaurant provides a fusion of 

American and Mexican dishes that excites the palate of several individuals. As per Dixon, 

Miscuraca, and Koutroumanis, (2018), in today’s world, individuals prefer the sourcing 

and serving of fresh and natural ingredients. It uses locally sourced ingredients and farm-

fresh fruits and vegetables to prepare their delicacies. If any individual desires to 

experience the idea of farm-to-table and savour the natural flavours of the region, then 

Countryside Culinary is the best choice (Zutshi, 2019). It allows individuals an opportunity 

to immerse themselves in the picturesque landscapes and reconnect with nature.  

Target audience  

The primary audience of Countryside Culinary is nature enthusiasts who appreciate the 

beauty and simplicity of nature. They enjoy spending time outdoors and find the 

experience of farm-to-table fascinating. Individuals who are health-conscious and 

prioritise nutritious meals that suit their taste buds are the ideal audience for the restaurant 

(Fidan, et al. 2018). Since the restaurant uses fresh ingredients, they can cater to dietary 

preferences, and hence, the menu items are appropriate to every individual. The 

restaurant targets couples who desire to have an intimate and romantic dining experience 

since they can offer a comfortable and cosy natural setting at Countryside Culinary 

(Lelieveld, and Motarjemi, 2014). By providing a fusion of Mexican and American dishes, 

the restaurant has the opportunity to serve families that belong to different Mexican and 

American ethnicities (Brown, 2013). Locals, travellers, tourists, and event planners are 

the target audience as well, since they can try the local cuisine and get an ideal location 

for organising events and gatherings against the natural backdrop. 
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Reasoning behind menu choices  

The menu of Countryside Culinary aims to support local farmers and producers. Since 

vegetables, fruits, and other ingredients are sourced from nearby farms, the restaurant 

promotes sustainability and focuses on reducing its carbon footprint (Boussard, 2021). 

While emphasising freshness and nature, the restaurant even celebrates culinary 

diversity by incorporating a fusion of Mexican and American dishes. They encourage 

communal dining and craft flavoursome dishes that meld ingredients and traditions of 

different ethnicities (Cousins, 2020). Beyond serving amazing delicacies, the restaurant 

aims to inform the guests about the Mexican and American cultures and the cultivation of 

the different ingredients (Wood, 2013). It helps the customers forge a strong connection 

with the food items while contributing to the promotion of sustainability and reduction of 

waste practices (Foskett, et al. 2021). To complement the delicacies, Countryside 

Culinary offers wines, beers, smoothies, and other meticulously crafted beverages that 

highlight the flavours of Mexico and America. 



5 

 

Part 2: Menu Design 
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