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This essay is written based on the restaurant Peace & Loaf along with its functions and operations ongoing that will help readers to understand more about the restaurant. As a restaurant reviewer, this essay will provide my experience along with other customers’ views and the strategy of the restaurant. Situated in Newcastle upon Tyne, UK, Peace & Loaf is a gourmet restaurant. In 2013, Dave Coulson opened this restaurant, offering creative tasting menus offers creative tasting menus produced with the greatest British ingredients. The majority of the products used to prepare the delightful dishes at this restaurant are obtained locally, and the menu features British cuisine (Peters & Hervé Remaud, 2020). Tartare of Northumbrian beef, roast cod out from the North Sea, and soft duck breast are some of their specialty dishes. 
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Peace & Loaf, a restaurant unique to any other in the town with a sophisticated approach to modern fine dining, is run by MasterChef champion Dave Coulson (Bakhshi et al., 2014). The restaurant is happy to also have received two AA Rosettes and been honoured by Michelin. At Peace and Loaf, good food is delivered without worry. Dave has significant experience in a wide range of restaurants and has a passion and unmatched reputation for making unique and fresh foods. Peace & Loaf presents an intriguing, seasonal menu with some of Dave's signature dishes, emphasising the value of only utilizing the finest, ingredients that are available locally. Even the most sophisticated palates will be intrigued and excited by the lovingly produced dishes, which are strongly affected by classic British cuisine and contemporary ideas.
[bookmark: _Toc129187295]The business history of the restaurant
A popular neighbourhood restaurant in Newcastle's Jesmond district is entitled Peace and Loaf. Chef and owner Dave Coulson is the image of the restaurant and expertly serves bold flavours in a laid-back environment (Banerjee & Poddar, 2021). Offering continuously updated seasonal tasting menus with a particular emphasis on showcasing the finest of what can be discovered locally in the North East, especially foraged foods. A wonderful location to spend big occasions is Peace and Loaf. Dave Coulson, who learned under the famous Michel Roux Jnr before participating in the 2010 BBC2 MasterChef: The Professionals final, co-founded the restaurant in 2013 (Beijbom et al., 2015). With the cooperation of the owner of Sachin's, a well-known Indian restaurant in Newcastle, David launched Peace & Loaf. And since, Dave has received multiple honours for the restaurant, notably mentioned in the Good Food Guide (Blondin et al., 2022).
For the North East, the Good Food Guide was awarded the Peace and Loaf Local Restaurant of the Year 2017 honour. Two AA Rosettes, alongside a nomination for a third, were given to Peace and Loaf in January 2016. A variety of regional and national honours have also been won by Peace and Loaf, including a mention listing for Harden's food award and a 2015 Secret Diner 6* food grade. The restaurant was mentioned in the Michelin Guide for 2014. "Serious about serving good food," according to Jay Rayner of The Observer, was how he regarded the restaurant. A private restaurant owned by The Journal gave Peace and Loaf five stars. Peace and Loaf have received a top rating from Trip Advisor (Cawley, 2018).
[bookmark: _Toc129187296]The menu and Food Offering
The Peace & Loaf is currently serving a classic menu in addition to a variety of imaginative dishes such as Thai Green Broth, Oyster, Cucumber, Apple, Smoked Salmon and Ginger (Colleyn, 2011). Also, this restaurant has provided several delightful sweets, such as chocolate desserts with salted, lemon tart, caramel and sticky toffee custard with vanilla ice cream. Also, the restaurant Peace & Loaf features vegetarian dishes that cater to the vegetarian customer. The restaurant offers prospective consumers the option to customize its menu by picking a variety of diverse meals. This restaurant has the ability to offer its consumers an unforgettable eating experience, which is in turn crucial for influencing them to continue consuming it and its special additions. The restaurant has many popular items including the chicken pie that starred in the TV series, as British cuisine ranks among his favourite themes (Das, 2015). As a variation, try dishes like "deconstructed" fish and chips, elderflower-cured trout with wasabi and fennel, and teriyaki Iberico with cabbage and salt plum. Salted caramel tart with burnt butter as well as a toasted marshmallow with lime is just a sampling of the desserts featured. Three tasting menus are provided, each with a variable length, price, and vegetarian options (Erdem, 2021).
The menu at Peace & Loaf Restaurant is very diversified, and it offers a broad selection of choices that are durable and reliable for consumer needs. It also has a powerful online presence and uses that to attract consumers. The affordability and quality of the products, the level of rivalry, the popularity of the brands, and other overhead costs have a significant impact on these restaurants' pricing policies (Fedosova, 2022). After reviewing those pricing-related characteristics, it became clear that the main menu might be categorized into two price ranges, £10–20 and £25–50. Depending on the items' availability, this restaurant's main menu offered prices starting from £30-100. The availability of desserts and beverages was an equally affordable price. All of the menu items at Peace & Loaf originate from regional suppliers. Shynara Bakisheva's FAB Bakery, a small artisan bakery in Fenham, supplies the restaurant's named "loaf" with sourdough. Two by Two Brewery is one of the local brewers from whom beer is sourced (Gooch, 2011). Wild garlic, young pinecones, and dried local wildflowers are among the commonly used foraged items at Peace & Loaf, even although they're not the prime topic of the menu.

[bookmark: _Toc129187297]Décor of the restaurant
Customers quickly fell in love with Peace and Loaf the moment it opened, and the identical vibe keeps customers returning time and time. Peace and Loaf have consistently been a touch punk, entirely innovative and really 'Geordie' along with their appealing décor (Guétin, 2015). Outstanding services that set the Peace & Loaf restaurant apart from different restaurants are delivered there. The employees of this restaurant offered everyone a warm welcome, clarified all of their queries, and wanted to ensure that potential customers' dining experiences were enriched. This might belong to the charge of engaging customers in a favourable decor. The Peace & Loaf restaurant's wonderful environment and decorations are noticeable to everyone. Consumer satisfaction grows as a result of the restaurant's interior design's capacity to establish an environment that is both warm and pleasant (Lawless et al., 2016). The atmosphere created within the restaurant with décor is praiseworthy along with the background music which made the atmosphere more memorable.
[bookmark: _Toc129187298]My observations & recommendations
This eatery is positioned in a location where it is simple for people to pass through many factors for transpiration. Also, this restaurant's social media and website pages featured daily updates that were valuable to its consumers. These restaurants used a range of both online and offline advertising methods, including social media promotion, email marketing, product promotion, and online reviews and ratings, each of which is effective for attracting prospective consumers. 
This restaurant offers an extensive menu of British cuisine, bringing both locals and visitors from other countries. The new line's variety was amazing and responded to a variety of client needs. This restaurant offers a variety of foods, drinks, and desserts that are something that hopes will attract more consumers. The prices at this restaurant were affordable for people of various income levels, and the menu is separated into groups based on how much the cost of different items cost. Except for this aspect of its decor, this restaurant receives full points, and the attitudes of its workers are noteworthy (Sharma et al., 2021). Creating new offer packages along with offering discounts to current customers are options for Peace and Loaf for promoting value and consumer engagement. Further, this restaurant provides special discounts on special days like the 31st Night Day, Charisma Day, and others. Additionally, this restaurant's authority allows consumers to accumulate points through its online platforms, and it bases its ability to offer special discounts on the number of points that consumers have accrued.
This restaurant still needs to do better in a few areas if they are going to give its customers a decent experience. Consumers consider it quite annoying sometimes because this restaurant took longer for preparing the meals. Customers might become so disinterested in restaurants at times that it damages business sometimes (Purwanto, 2022). New customers are using these opinions as a source of information while considering whether or not to go to the Peace & Loaf restaurant. So, my recommendations will be expanding employees and tools to cut the time of preparing meals to make the service of Peace& Loaf complaints less memorable.
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A remarkable dining experience filled with unique and delectable food is presented at Peace & Loaf. Despite their flaws, this restaurant has more strength in its capacity to add value for the customers and expand customer connection through their high-quality ingredients, reasonable prices, suitable locations, and effectively employed behaviours. The restaurant not only possesses remarkable and unique foods but also more value to the consumers. The overall service they offer in their restaurant along with a reasonable price menu. The environment of eating is also very attractive with the very finest decoration of the restaurant and the background music that was making the environment memorable. Although the process of the food takes a bit of time, the offering from the top-rated cooks makes it worthwhile. And the location is very suitable for travelling and the experience makes the consumers return again and again. So, the experience currently Peace & Loaf is offering makes the restaurant very appealing to visit and have a nice time while dining.
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