


Table of Contents
A Brief Overview:	2
The Concept:	2
Target Audience:	2
Conceptualization:	3
Menu Design:	4
Menu Description:	4
Sustainability and Seasonability:	4
References	4



Lahori Lamb provides the Pakistani community living in London with an opportunity to experience the vibrant tastes of Pakistan (Sanlier, Comert, & Durlu-Ozkaya, 2010). Our restaurant pays tribute to the delectable grilled meats, and warm greetings that are characteristic of Pakistani cuisine. The menu selections of Lahori Lamb are crafted to closely replicate the authentic flavors and presentation of traditional Pakistani food. 
Lahori Lamb is a dish that celebrates the rich tradition of Pakistani cuisine, particularly its renowned barbecue and spices. We highly prioritize genuineness and uphold the esteemed culinary heritage of Pakistan. We want to accurately and creatively reflect the subtle and distinctive flavors that define Pakistani cuisine (Abedi, 1989). 
Our restaurant in London attracts a wide variety of customers. Lahori Lamb is a sought-after dish among the Pakistani community in London seeking novel culinary experiences (Abdul Aziz, 2000). The cozy atmosphere is perfect for an enjoyable evening with family, colleagues, or companions.
We curated our menu to provide an authentic flavor of Pakistani cuisine, and we made special efforts to accommodate our vegetarian customers (Alshurideh & Alkurdi, 2012). Each dish is meticulously crafted with care and attention to detail, paying homage to the rich heritage and traditions of Pakistani cuisine (Cranage, Conklin, & Lambert, 2005).
Lahori Lamb London serves as a gateway to Pakistan's diverse culinary heritage, providing not only a dining experience but also an opportunity to indulge in authentic, top-notch cuisine inside a warm and inviting ambiance (Jawabreh, 2017).

Our pricing reflects the exceptional quality of our cuisine, the expertise of our personnel, and the diverse clientele we cater to. Any budget can find a suitable option from the menu to satisfy their hunger (Jones & Mifll, 2001). Our set dinners offer tourists a meticulously curated dining experience at a predetermined price. 
The design of London's menu incorporates vibrant Pakistani motifs, sophisticated lettering, and a color scheme that mirrors the richness and opulence of Pakistani culture. It is suitable for the restaurant in both a theoretical and aesthetic sense (Kateb, Swies, & Maqableh, 2015). 
[bookmark: _GoBack]The menu descriptions of each dish are meticulously crafted to entice guests by highlighting the dish's unique flavors, premium ingredients, and the chef's expertise (Khwaldeh, Al-Hadid, & Alrowwad, 2017). Each portrayal of authentic Pakistani cuisine emphasizes the exquisite flavors and the precise methods of preparation. 
Lahori Lamb London is committed to exclusively using seasonal, locally sourced ingredients. We rigorously implement portion control and responsibly manage food waste. Through our sustainable cuisine concept, patrons have the opportunity to make a positive impact on the environment while still enjoying delicious flavors (Abbey, 1983).
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APPETIZERS AND SNACKS

Pani Puri (Vegan) £17
Dahi Bharray (Vegan) £15
Samosas £12
Seekh Kebabs £16
Bihari Tikka £17
Mixed Pakoras (Vegan) £17
MAIN COURSE

Chicken Biryani £39
Nihari £34
Tandoori Grill Aloo Palak (Vegan) £32
Paya £48
Beef Keema £46
Lamb Roast £60
SIDE DISH

Roti £16
Raita £12
Paratha £18
Anda £12
Fruit Chaat £15
Chana Chaat £16
Dahi £12
DESSERTS & BEVERAGES

Gulaab Jamun £16
Kheer £14
Gaijrela £14
Lassi o &/ " £12
Karak Chae By £13
Dudh Pati £13







