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A restaurant menu is one of the core pillars of guest experience and it is restaurant`s most important selling tool. Whether it is printed, online, or on a menu board above a counter, a well-designed menu can boost profitability while enhancing the guest experience. While great food and great service are the key ingredients to creating a successful restaurant, it is also important to provide customers with a brand that encapsulates the unique restaurant experience. A brand that appeals to their tastes and values will make them hungry for the experience before they even open a menu (How  to make menu in restaurant from scratch in 10 steps https://pos.toasttab.com/blog/on-the-line/how-to-make-a-restaurant-menu). 
[bookmark: _Hlk137813550]I have chosen a green color for my logo as this symbolizes nature, natural foods and the eco system. It also reminds people about green issues, recycling, and sustainability. When someone looks at the color green, they feel a sense of joy, calmness and satisfaction (Color psychology: The logo color tricks used by top companies—and how to design your own) https://www.canva.com/logos/color-psychology-the-logo-color-tricks-used-by-top-companies/). The success of the restaurant depends on a clear understanding of consumers; what they want and how they can be influenced to make chooses that may expand their cuisine experience, what they prefer if it were available.

[bookmark: _Hlk137805564]The price level of an operation will significantly affect the restaurant choice of customers, particularly “impulse” buying decisions, Customers choose a restaurant because they believe they will pay represents good value for money, not just because of its food but also its service (Davies & Lockwood,  2008). I have priced my menu with prices that reflect what people are willing to pay. I will reevaluate the pricing when my reputation is established with repeat customers as it is important that menu items can be changed in response to the changing demands in customer tastes (P. Jones & P Merricks, 1997). I have chosen a black font on a white background for my menu design as it is easy to reproduce and less expensive than color (Mill, 2007). I will consider offering unique and luxurious dishes that command a higher price to increase my profitability. Higher price meals could be offset by offering cheaper side dishes and due to seasonal price variances, further dishes could be added to the menu that offer value for money. (Bhatnagar & Popli. 2007). 

 I have chosen a table d`hote menu (Types of menu in hotels and restaurants. Available at: https://www.hospitality-school.com/types-menus-restaurant/amp/), which focuses on; streamlined choices; a smaller number of courses and offers ingredients that complement the dishes. A streamlined menu is more cost effective and will ensure maximum profitability whilst also focusing the consumer on the quality of the ingredients offered, including the use of local and seasonal produce.
My target audience are single adults, couples and visitors to the city who are often looking for dishes that are representative of the local area or nationally popular dishes. Equally consumers may be interested in trying new foods or cuisines that they are not familiar with. Tourists, especially those on vacation or business trips, often have a higher budget for dining out and may be willing to spend more on food and drinks. Dining out is not just about food but is also a way to socialize and experience something new. Often consumers are looking for a specific cuisine that is suited to their individual tastes and are willing to pay a reasonable price for this.






HOTEL RESTAURANT





MENU

STARTES
· MARINATED OLIVES -  2.95
· PEMBROKESHIRE CHILLI FARM HONEY ROASTED NUTS  - 2.95
· CAESAR SALAD (COS LETTUCE, CRISPY BACON, CROUTONS, ANCHOVIES & A POACHED EGG SERVED WITH A CAESAR DRESSING) -  7.95   (ADD CHICKEN - 3.00)
· BEETROOT & HALLOUMI SALAD (BROCOLLI, TABBOULEH & TOASTED ALMONDS SERVED WITH POMEGRANATE MOLASSES DRESSING)  - 7.95
· TOMATO, MOZZARELLA & BASIL SALAD (WITH A BALSAMIC REDUCTION) -  5.95
· HALLOUMI FRIES (WITH SRIRACHA MAYO)  - 5.95
· PAN FRIED KING PRAWNS                  (WITH CHORIZO & GARLIC . SERVED WITH DRESSED LEAVES & WARM BREAD) - 7.50
· MAPLE & HARISSA WINGS (SERVED WITH TABBOULEH & BLUE CHEESE SAUCE)  - 6.95
·  BRAISED BEEF CROQUETTES (WITH GRAVY MAYO & CRIPSY ONIONS) -  6.95
MAIN
· PULLED PORK BURGER  (PULLED PORK BEEF BURGER TOPPED WITH WELSH CHEDDAR, HOUSE SLAW & HOMEMADE BBQ SAUCE) -  13.50
· BUTTERMILK CHICKEN BURGER  (BUTTERMILK CHICKEN BURGER CHICKEN BURGER WITH RANCH SAUCE, JALAPEÑOS & HOUSE SLAW) -  13.50
· VEGGIE BURGER (TOPPED WITH TOMATO CHUTNEY & HUMMUS) -  13.50
       (ALL BURGERS ARE SERVED  WITH SEASONED FRIES & BEER BATTERED ONION RINGS )
· FISH & CHIPS  (TRADITIONAL WITH MUSHY PEAS & CHUNKY CHIPS SERVED WITH CURRY SAUCE ON THE SIDE) -15.95
· BRAISED BEEF RAGU RIGATONI  (WITH PARMESAN & ROCKET) -  15.95
· MOZARELLA & RICOTTA TORTELLINI  (WITH PESTO SAUCE) -  14.95
· TUSCAN CHICKEN    (SERVED WITH DAUPHINOISE POTATOES, CHANTENAY CARROTS  &  TENDERSTEM  BROCCOLI) -        17.95
· PANKO CHICKEN BREAST (SERVED WITH DAUPHINOISE POTATOES, LEEK AND WHOLEGRAIN MUSTARD SAUCE, CHANTENAY CARROTS & TENDERSTEM BROCCOLI) -  17.95 
· BRAISED BEEF (WITH LEEK MASHED POTATOES, CHANTANAY CARROTS & TENDERSTEM BROCCOLI) -  18.9
· RUMP STEAK (10OZ STEAK SERVED WITH ONION RINGS, CHERRY TOMATOES, MUSHROOMS & CHUNKY CHIPS) - 19.50
· FILLET STEAK (7OZ STEAK SERVED WITH CREAMED GARLIC LEEKS, WELSH BLUE MASHED POTATOES & ROAST TOMATOES) -  27.50
SIDES RUSTIC GARLIC BREAD - 3.95     RUSTIC GARLIC BREAD WITH CHEESE -  4.50    BEER BATTERED ONION RINGS - 3.95 PEPPER SAUCE  - 2.95         BLUE CHEESE SAUCE - 2.95  DIANE SAUCE – 2.95






DESSERTS

· STICKY TOFFEE PUDDING (WITH A RUM & DATE SAUCE SERVED WITH CREAM OR CUSTARD) – 6.50
· CHEESECAKE OF THE DAY – 6.50
· RASPBERRY & WHITE CHOCOLATE BRIOCHE PUDDING (SERVED WITH CREAM OR CUSTARD) – 6.50

SOFT DRINKS
ESPRESSO - 2.40      
DOUBLE ESPRESSO  -  2.60   
AMERICANO - 2.80 
CAPPUCINO - 3.00   
LATTE - 2.95  
 FLAT WHITE - 3.00  
 MOCHA  - 3.25          
 HOT CHOCOLATE - 3.00    
FLOATER COFFEE - 3.25   
 ADD A LIQUER - 3.00 
BREAKFAST TEA - 2.75   
 HERBAL TEA - 2.95                                                                
 ADD SLICE OF HOMEMADE CAKE - 3.95     
BASKET OF PASTRIES - 4.95
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