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Restaurant concept  
A restaurant concept is mainly defined as a theme which defines the restaurant (Kwon et al., 2020). This theme also includes the parts such as the food menus the decorations and interiors of the restaurant and the employee as well as the dress code. It also can have music or other necessary activities such as small sports which are placed within the restaurant (Lin, 2022). In this particular report the menu, selection of the food and beverages, the pricing strategy which will be implemented and the nutrition and special dietary supplements will be enumerated. This is being done for a new restaurant so that it can gain popularity. While developing a new concept for a restaurant there are certain things which require to be kept in mind. 
Target audience 
The restaurant concept be developed in such a manner it can easily portray its concept to its audience. The area or the audience which will be targeted needs to be researched. This means the demographics that are present where the restaurant is being opened (Byun et al., 2019). 
Restaurant theme 
The restaurant theme once it aligns with the type of food it will offer can create a positive impact on the customers (Seghezzi et al., 2021).  It is essential that the feeling that the customers have once they enter the restaurant is good, as the first impression can be the last. 
Pricing strategy 
The pricing of the food items is to be selected in accordance with the competitive market. This is because pricing strategy would lead to customer attraction and retention. Pricing strategy is defined by the prices which are chosen for the products/services that are selected by the stakeholders within an organisation based on its position in the market (Singh et al., 2023). 
Reason Menu choice 
The menu will be chosen according to the popularity of food these days and the ones which are in trend (Si, 2020). The items which will be placed on the menu will be of variant types. This is going to be served by a chef and their team members who are professionals. The restaurant will be a Tibetan and Chinese-themed one which will be able to serve dishes of this type.       
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The items of food and beverages that have been selected for this restaurant are-
Starters: Thukpa, Guthuk, Qoiri, wonton soup, chilli fish and chicken. 
Main dishes:  Cheburiki, Dropa Khatsa, sha momos, noddles of variant kinds, dumplings, Dungpo pork, Kung pao chicken, roasted duck, Chinese noodles, garlic rice, chicken items of variance  
Desserts: Desserts would be Dre si, Thue and tu which is a type of cheesecake and Masen. 
Beverages: Butter tea and sweet tea 
The food dishes which have been selected is chosen by the choices keeping in mind the customers.
The target audience for the restaurant is young adults and their families. Especially the Tibetan and Chinese customers living in the country. The items will be popular with customers who usually eat Tibetan and Chinese food. They would like a different variant of the usual Tibetan and Chinese food.       
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The pricing strategy which will be chosen by the restaurant is the economic pricing strategy. This is because in the market high prices for items would not attract many customers rather a low price would instead. Also, such food items with economic pricing would give the restaurant a competitive edge over the others in the market by increasing its customer base.

	Items 
	Prices 

	Starters 

	1. Thukpa
	 £‎200

	2.  Guthuk
	£‎300

	3. Qoiri
	£‎250

	4. wonton soup
	£‎150

	5. chilli fish
	£‎300

	6. chicken.
	£‎350

	Main dish 

	1. Cheburiki
	£‎150

	2. Dropa Khatsa
	£‎125

	3. sha momos
	£‎165

	4. noddles of variant kinds
	£‎140

	5. dumplings
	£‎120

	6. Dungpo pork
	£‎110

	7. Kung pao chicken
	£‎125

	8. roasted duck
	£‎240

	9. Chinese noodles
	£‎210

	10.   garlic rice
	£‎220

	11.   chicken items of variance
	£‎180

	Desserts 

	1. Dre si
	£‎150

	2. Thue and tu 
	£‎200

	Beverages 

	1. Sweet tea 
	£‎110

	2. Butter tea
	£‎100


Table 1: Menu with dishes and respective prices 
(Source: created by the learner)
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The nutrition and dietary requirements of the customers are kept in mind while making this menu. There are mixtures of both vegetarian items and non-vegetarian items which includes meat. This will help the vegan customers to also try out new items cooked by the restaurant. It will also increase their satisfaction as their needs are taken care of. The dishes will align with the current trends of health and wellness in the country. The chef on special request by customers will make some dishes gluten-free and lactose-free.   
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Sustainable items such as mushrooms, cereals, seaweed and fruits and vegetable will be used towards making the dishes for this restaurant. This will show that the restaurant’s menu and dishes align with the environmental demands of sustainability these days. Organic ingredients will be used for making the dishes.  
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