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[bookmark: _Toc1]Restaurant concept:
Our restaurant offers a "serenity bistro," an atmosphere with a tranquil zen-like atmosphere, soft lighting, and picturesque garden views. Our menu is inspired by Mediterranean cuisine, featuring a variety of fresh seafood and grilled meats, as well as a selection of vibrant vegetarian dishes. Each item is carefully chosen to bring together flavors and textures to create an unforgettable dining experience. Our restaurants provide a range of dining options to meet the needs of a wide range of customers. Dining-in allows customers to experience the restaurant's atmosphere while takeout offers the convenience of ordering food and having it delivered to their door. This dual service can help us to reach a wider audience (Revel, 2022). 
[bookmark: _Toc2]Target audiences: 
The main goal of our restaurant is to attract residents and tourists who want to relax in a peaceful environment and enjoy gourmet Mediterranean food. We also cater to the needs of Millennials who are between the ages of 27 and 42. We are also looking for individuals and couples who want to explore and have an overwhelming restaurant experience while enjoying the highest quality food. Demographic and psychographic segmentation will be followed to reach consumers (Iofrida, 2022).  social media advertising will be done for develop attract the restaurant (Yulianto and Suhaimi,2020). 
[bookmark: _Toc3]The reason behind diverse culinary menu selection: 
The selection of a varied culinary selection for a restaurant can be attributed to a variety of factors, including:
Diversifying Preferences of Customers: Providing a wide selection of meals guarantees that the establishment can satisfy a wide variety of appetites and dietary requirements.
Competitive Advantage: Offering a unique and varied menu can help our restaurant stand out from the competition and draw in more customers.
Seasonal and Local Ingredients: The menu can be adapted to the changing seasons and the availability of fresh and locally sourced ingredients, thus providing opportunities for innovation and sustainability.
Culinary Trends: Restaurants need to stay up-to-date with the latest food trends so they can stay relevant and draw attention to the foodies.
Thematic or Fusion Concepts: Some restaurants select a variety of dishes to complement a theme or fusion menu, resulting in one-of-a-kind dining experiences.
Dietary Restrictions: Vegetarian options, vegan options, gluten-free options, etc. ensure that everyone is included.
Creativity and Innovation: Chefs have the opportunity to demonstrate their culinary proficiency and innovation by providing a broad selection of dishes (Backyard, 2022). 
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Classic Caesar Salad (Caesar salad, Romaine lettuce mixed with Parmesan cheese) £8.7
Spinach and Artichoke Dip: (bread and tortilla chips) £5.8
Caprese Salad: (Tomatoes, Fresh mozzarella, balsamic glaze, basil) £6.8
Stuffed Mushrooms: (Mushrooms stuffed with a mixture of garlic, cream cheese, and herbs) £5.5
Spring Rolls: (Light and crispy spring rolls with a dipping sauce). £7.5

Minestrone: (Hearty Italian vegetable soup) £5.5
Chicken Noodle Soup: (Classic chicken broth with noodles and vegetables) £7.5
Mushroom Soup: (Creamy mushroom broth with truffle oil) £9.5
Minestrone: (Hearty Italian vegetable soup with pasta). £8.5
Gazpacho: (Chilled Spanish tomato soup with vegetables) £7.0
MENU PLANNING 
         Soup: 
Vegetarian Options:




Salmon Teriyaki:(smoked salmon and teriyaki sauce, with savoury and sweet flavours) £12.5
Lobster Tail with Butter: (melted butter and Grilled Lobster) £12.50
Grilled Shrimp Scampi:(Garlic, onion mixed with Jumbo shrimp scampi with white wine sauce) £15.5
Seafood Paella: (mussels, saffron rice. Shrimp, with flavouring agent) £18.5
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Fillet Mignon: (Red Wine Tenderloin Steak with Red Wine Reduction) £8.0
Lemon Herb Roasted Chicken: (roasted chicken breast topped with a flavourful lemon herb sauce) £9.0
Grilled Salmon: (a salmon fillet served with a dill sauce) £8.7. 
Vegetable Stir-Fry:( Vegetables and stir-fried with sauce) £5.0
Eggplant Parmesan:( Marinated and baked eggplant topped with marinated and baked mozzarella) £7.5
    Main course: 







Vegetable Wellington: (Puff pastry filled with seasonal vegetables) £6.5
Mushroom Stroganoff: (Creamy mushroom sauce over egg noodle) £7.0
Vegetable Curry: (A flavourful medley of vegetables in a curry sauce) £6.5
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Crème Brûlée: (a vanilla custard base with a sweet, caramelised sugar topping) 
£5.9
Chocolate Fondant:(a molten centre mixed with hot chocolate cake) £7.5
 Tiramisu: (Mascarpone Cheese Mixed with Espresso-Soaked Ladyfingers) £8.5
Fruit Tart: (fresh fruit on a soft pastry crust with a drizzle of custard) £7.5
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Wild Mushroom Risotto:( Arborio rice with mixed mushrooms and truffle oil) £8.0
Penne Alfredo: (Penne pasta in a rich Alfredo sauce) £7.5
Spaghetti Carbonara: (Spaghetti with eggs, cheese, pancetta, and black pepper) £8.5
Spaghetti Bolognese: (Spaghetti with a rich meat sauce) £6.5
Vegetarian Options:
Vegetable Wellington: (Puff pastry filled with seasonal vegetables) £6.5
Mushroom Stroganoff: (Creamy mushroom sauce over egg noodle) £7.0
Vegetable Curry: (A flavourful medley of vegetables in a curry sauce) £6.5

Appetisers: 
Pasta and Risotto: 
  Seafood: 
Dessert



Virgin Mojito: (Lime, mint, sugar, and soda water) £5.9
Mojito: (A non-alcoholic version of the classic Mojito) £5.3
Fresh Fruit Juices: (Serve a range of fresh-squeezed juices such as orange, grapefruit, and cranberry) £5.0
Smoothies: (Create a menu of fruit and yoghurt smoothies) £5.7
Whiskey and Bourbon:(Offer a range of whiskey and bourbon options for those who prefer aged spirits) £6.5
[image: ]
Beverages :(alcoholic and non-alcoholic) 


Food and Beverage Selection: Meat product, veggies, spices, eggs, seafood, fish products   and fruits have used to developing menu and menu have enough amount of nutrients. The employees are maintaining hygiene in the effective way. 
Pricing Strategy: This menu planning is focusing on the affordable pricing strategies to managing business and it would help to generated better access to achieve business success. On the basic of the quality of products, it helps to develop business success.  This restaurant menu focuses on description first instead of the developing pricing (Tsvetkov, 2022). 
Nutrition and Special Dietary Requirements: All of this menu is focusing on the developing effective menu which have adequate amount of the protein, fat, carbohydrate, vitamins and minerals. 
Menu Layout and Design: The menu has been designated as culinary which helps to offer a wide variety of dishes and this would help to give better access to get access in broader range of customers. The higher variety helps to attract many consumers within less time (Egan, 2023)
Sustainability and Seasonality: All types of seafood, vegetable, and mushroom ingredients are available in the produce. There are many different types of flavouring agents available in the food menu. There is no chemical agent or allergen available in the menu design. All seasonal fruits and vegetables are available in the menu planning. As this restaurant is not sacrificed the quality of raw materials, it would help to bring organization success in an effective way. 
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