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The Greenleaf Bistro is a good illustration of an innovative concept for a restaurant that is also concerned about the environment. The discerning diners who stay at the four-star Hotel Trinity, located in London, as well as the residents of the surrounding neighbourhood were taken into consideration while developing the menu for this restaurant.

Businesses might save time and money by focusing their marketing efforts on the most likely clients. This method offers a low-effort and low-cost way for businesses to create sales leads (Tamura, 2020).

The restaurant's target audience is very diverse, including both hotel guests and local residents who appreciate high quality food and sustainable food options. According to Durant, K. (2017), the target audience includes both people who are aware of health, as well as people who want to maintain an adequate physique or also people with special diets. Health-conscious people can be the obvious target for sustainable restaurants, and these people can be more inclined to eat in a restaurant with sustainable food (Durant, K., 2017).

The concept underlying the target of customers who want healthy and sustainable food is addressing all people who give a high priority to conscious and healthy food choices, as well as those who are looking for a very memorable culinary experience.

Promoting a sustainable diet to customers may strengthen their commitment to environmental protection. Vegetables play a vital part in this diet, which also prioritises the purchase of locally produced items, minimises food waste, and limits meat and fish consumption to protect local ecosystems (Iberdrola, 2019). Establishing a high standard for the quality of the food assures the guest that they receive only the quality of each meal. Serving quality food can bring the restaurant a very high reputation, thus making the guests return (Chron, 2021).

The reason behind the menu choices is both the interest in healthy foods and the commitment to sustainability, as well as local sourcing and culinary excellence. The menu is incorporated with seasonal ingredients, from local and organic sources, ensuring fresh, aromatic food as well as a sustainable environment for the restaurant's customers and the hotel's guests. Also, another very important reason is the impact the restaurant has on the environment. Sustainable practices are important in reducing the negative ecological impact that restaurants have on the environment. Each restaurant has a very large carbon footprint due to all the resources that restaurants consume, but also due to the waste they generate or the emissions produced (Kroon, 2023)

In conclusion, Greenleaf Bistro offers a very carefully thought-out environment that addresses a more diverse audience, thus combining culinary excellence, sustainability  and the experience of conscious eating.
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Greenleaf Bistro

MENU

STARTERS

SEASONAL VEGETABLE BRUSCHETTA £8.00
Nutrition: Vegan, Gluten-free option available

Allergens: None

Description: Delicious balsamic-reduced roasted local vegetable combination served

on freshly baked bread (Tourondel, L., 2019)

BEETROOT CARPACCIO fg9.00
Nutrition: Vegetarian, Gluten-free

Allergens: Nuts, Dairy (Goat cheese)

Description: The thinly sliced marinated beetroot in this salad goes wonderfully with

the goat cheese and candied walnuts (Goldsmith, 2022)

SPICED CAULIFLOWER BITES £7.50
Nutrition: Vegan, Gluten-free

Allergens: None

Description: Florets of cauliflower seasoned with a delicious blend of spices and

roasted in the oven, finished with a tangy and creamy yoghurt sauce.

DESSERTS

VEGAN CHOCOLATE AVOCADO MOUSSE £8.00
Nutrition: Vegan, Gluten-free

Allergens: None

Description: Healthy dessert made with fresh berries, coconut milk, and a blend of

chocolate and avocados (Alyssa, 2023).

LEMON OLIVE OIL CAKE £7.00
Nutrition: Vegetarian

Allergens: Gluten

Description: Cake made with olive oil and flavoured with lemon zest; topped with

whipped cream and lemon curd.

APPLE CRUMBLE TART £8.50

Nutrition: Vegetarian
Allergens: Gluten
Description: Warm, spiced apple filling in a flaky, buttery tart shell; crumble topping;

vanilla ice cream on the side (By Alastair Little, 2020)

MAINS

QUINOA AND AVOCADO SALAD fi12.00
Nutrition: Vegan, Gluten-free option available

Allergens: None

Description: Quinoa, avocado, cherry tomatoes, cucumbers, and a tangy lemon

vinaigrette come together in this light and healthy salad.

CAPRESE SALAD f10.00
Nutrition: Vegetarian, Gluten-free

Allergens: Dairy

Description: A traditional Italian salad with juicy tomatoes from the vine, fresh mozzarella,

and fragrant basil leaves, all topped with a savoury balsamic sauce (Bush, 2022)

ASIAN SESAME GINGER SALAD f11.00
Nutrition: Vegan

Allergens: Soy, Gluten (Wonton strips)
Description: Mixed greens, shredded carrots, and diced bell peppers come together in
this colourful salad that's dressed in a delicious sesame ginger sauce and topped with

wonton strips for crunch.

BEVERAGES

GREENLEAF DETOX SMOOTHIE f6.00
Nutrition: Vegan, Gluten-free

Allergens: None

Description: This refreshing blend of kale, spinach, cucumber, green apple, and

lemon is packed with vitamins and minerals.

RASPBERRY MINT LEMONADE f£s5.00
Nutrition: Vegan, Gluten-free

Allergens: None

Description: Perfect for a hot summer day, this lemonade is flavoured with delicious

raspberries and scented mint leaves (Clark, 2022)

MATCHA LATTE fg.00

Nutrition: Vegetarian, Gluten-free option available
Allergens: Dairy (Milk)
Description: Whisking together hot milk and traditional Japanese tea powder known

as matcha creates a soothing and velvety beverage.










