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[bookmark: _Toc135225051]Introduction
People now look for innovation and an ambient environment in the restaurant.  Décor and internal environment are now common but to target maximum audience innovation the menu that is being offered must be engineered to bring innovative taste to the local people. Different types of taste along with seasonal herbs, fruits and fusion of ingredients across culture is what people seek now in restaurants. For fine dining, business meetings, romantic meeting for a couple, any special event and especially for the higher class people who always look for new is the proper target audience for the fusion type of restaurant concept (Reinders et al., 2016). Besides, dietary requirement reflects the restaurant's knowledge about the trend and how it is affecting the wider audience. Focusing on every detail and demand of customers as well as having provision for customization gives ease to the customer experience so that the food is well catered to their taste and preference. In this report, menu design, dietary requirement, sustainability, food and beverage selection and the restaurant concept is also outlined.



[bookmark: _Toc135225052]Part 1- Restaurant concept
A fusion cuisine concept will be used where different culinary traditions will be used to create innovative dishes. It often blends flavour, ingredients and techniques from another culture to create new things and delicious dining experiences. The menu has been chosen carefully and there is a mix of Asian, European as well as Caribbean cultures and ingredients to make the dining as exciting as possible (Maynard et al., 2021). There will be an interactive experience but focusing on the menu and its item will add a touch of novelty and the people will be more interested because there are unique dishes. The target audience will be middle to upper-class people as well as people who search for different delicacies and unique experiences. They can be bachelors, businessmen, or people of any profession regardless of gender. But there will be provision for any event, couples, meetings and matching the menu according to their taste so they can enjoy different types of delicacies in the locality. The target audience is not fixed and it can be anyone as long as they search for innovation and different types of food. The menu has been designed considering the innovation, fusion and considering the impact on health for which calories and protein are well balanced on each item and the customers can customize of their own volition based on their own priorities to give them a personalized experience. The pricing has been ranged mediocre considering both middle and upper-class income people and to increase its affordability to a wide range of customers (Hudson, 2014). Seasonal fruits, vegetables, and herbs have also been added for bringing a difference to the menu and also to give a different taste to the customer in different seasons. Seasonal spices also bring about new flavours for the customers. Sustainability has also been considered and certification obtainment like the Marine stewardship council certificate, LEED (Leadership in Energy and Environmental Design, Green Globe, and Green restaurant association will increase the trust of the customers in the restaurant. Minimizing waste and recycling processes will decrease the carbon footprints and maintaining communication with the local farmers and obtaining organic ingredients will also enhance sustainability and minimize the carbon footprints on the environment (Jun, 2018). As the sustainbality is a trend and for the target audience who seek sustainable products and the environment can increase the trust and interest in the restaurant which will maximize the brand value.
[bookmark: _Toc135225053]Part 2: Menu Design
Food and beverage selection: There will be unique starters like beacon-wrapped dates with cheese, coconut shrimp with mango salsa, grilled salad with feta and mint, zucchini fritters with tartar sauce, avocado tartare on wonton crisps etc. starters will be able to attract the audience of high-level income and people with unique choices. For mains, there will be Moroccan spiced lamb with apricots, grilled swordfish with pineapple salsa, Butternut risotto with sea fish salmon, Bulgogi beef taco, and Stuffed portobello mushrooms with spinach (Cousins, 2020). Here, Moroccan spiced lamb with apricots is the hybrid dish of Morocco and Poland, grilled swordfish is the fusion of Mexico and the Caribbean, Bulgogi beef is the fusion of Korea and Thailand, and Stuffed Portobello mushroom is the fusion of Switzerland and France. Desserts will be Matcha green tea panna cotta with red bean paste, rosemary olive oil cake, Chocolate mousse with chile and sea salt, Cardamon and pistachio semifreddo, and Caramelized strawberry split with Rum sauce. The dessert section is mainly a fusion of European and Asian culture and ingredients as well as flavour has been chosen carefully to maintain delicacy and innovation. Moreover the beverage section will include elderflower and cucumber spritz, ginger iced tea, iced coffee, mocha, frappe, raspberry lemonade with mint and lavender-infused sparkling water with fresh berries (Johnston, 2014). There are a combination of both traditional and fusion of ingredients to provide authentic feeling and different types of menu creates demand and enhance brand image.
Pricing: The pricing for the starters will be 10- 20 pounds as the focus is on both middle-class and higher-class people the price won’t be too much which will be costly for the middle-class people and the pricing won’t be too low which can affect the profit margin (Stavska, 2022). Besides, the pricing of mains will be ranging from 160 pounds to 250 pounds. The mains are a main attraction and it also fusions a variety of ingredients for which it is costly. The competitors like Royal Lancaster’s pricing for the mains are ranging from 150 to 300 pounds and for the starters 15 to 30 pounds which is a little bit pricy. Again Gloucester House also has a pricing range of 10-20 pounds for the starters and for the mains 100 to 250 pounds. For the desserts, the pricing range will be 50 to 150-pound range. Royal Lancaster's competitor’s price range is 80 to 250 pounds and Gloucester's house price range is 30 to 150 pounds. For the beverages, the price range will be 5 pounds to 20 pounds whereas the competitor's pricing is like Royal Lancaster’s pricing is 10 to 50 pounds and for Gloucester pricing is 5 to 30 pounds on average (Gabrensky, 2022).
Nutrition and special dietary requirement: There will be options for customers as they can choose whether their ingredients and food items will be gluten-free, or lactose-free and the customers can also choose vegetables instead of fish and meat and as per their requirements food will be made. The nutrition and protein amount on every dish will be as per the health and wellness trend lunch will contain calories no more than 300-400 calories, 500-700 calories for dinner and the protein part in lunch ranging from 15-30 grams and for the dinner 15-20 grams. People who are on a diet can customize the nutrition and protein level and this customized option can give customers a personalized experience and increase the brand value (Morrison, 2017).
Menu layout and design: 
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Sustainability and seasonality: Organic food will be sourced by communicating with local farmers. In spring dishes with asparagus, peas and strawberries will be used which implies seasonality and in the fall dishes with apple, butternut squashes and Brussels sprouts will be used which will be a seasonal attraction. Locally caught sea fish will be used for reducing carbon emissions and avoiding catching the endangered species also ensuring sustainability (Reinders et al., 2016). Pasture-raised meat can be used and normally pasture-raised meats usually contain lower carbon footprints as well as the highest quality. Moreover, adding seasonal herbs will enrich the flavour and will also be a form of attraction like oregano, cilantro, dill, basil and thyme. Furthermore, minimizing food waste and recycling is a viable option for sustainability. Waste management of food and recycling the waste can help reduce the adverse impact on the environment vegetable peels can be used for stocks and other wastes can also be recycled in a way that will reduce the harm to the environment which is to comply with the environmental rules and regulations (Maynard et al., 2021). Certification can be obtained which increases the viability and also increases the trust of the customers that the restaurant is following proper sustainability methods in sourcing and managing. 
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Menu engineering can have an impact on the rand value and the profit margin for any restaurant. Sustainable sourcing, organic food, dietary requirements and unique products can be lucrative options for the customers and having an option for customization is also appealing to the wider audience. Pricing can be a factor but following the trend uniqueness beat the price range and for this reason, fusion types of restaurants are now doing well in the industry and it makes easier to capture the target audience.
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Sustainability and seasonality: Organic food will be sourced by communicating with
local farmers. In spring dishes with asparagus, peas and strawberries will be used
which implies seasonality and in the fall dishes with apple, butternut squashes and
Brussels sprouts will be used which will be a seasonal attraction. Locally caught sea fish
will be used for reducing carbon emissions and avoiding catching the endangered

species also ensuring sustainability (Reinders et al., 2016). Pasture-raised meat can be
used and normally pasture-raised meats usually contain lower carbon footprints as well
as the highest quality. Moreover, adding seasonal herbs will enrich the flavour and will
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