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1 Part 2: Restaurant Concept
The restaurant would be an open-air venue near the seaside, and the primary dishes available would be seafood. The reason for this is that one of the most popular dishes in the UK is fish and chips (Wang and Huang, 2018). Therefore, this restaurant would also offer the dish that is in high demand for people, along with a lot of other dishes that would suit the taste of their guests. Moreover, from the statistical report on the consumption of seafood in the UK, it is analysed that the public of the UK is a big fan of seafood. In the year 2019, the sales of seafood faced a major downfall due to the world pandemic of Covid-19; nonetheless, as soon as the pandemic was over, the public again started consuming it in the same manner, if not more (Tyagi and Shah, 2021).
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Figure 1: Annual retail sales value of seafood in the United Kingdom (UK) from 2013 to 2021(in billion GBP)
(Statista, 2023)
In the graph above, it is also elaborated that the retailers of seafood contribute a huge amount to the economy of the UK. This indicates that the target audience for this restaurant would be the group of people who prefer eating seafood over other dishes (Statista, 2023). In addition to this, the pricing of the items present on the menu would be competitive in the market; however, the taste and quality of foods, as well as services provided to the guest of the restaurant, would be extremely high. This factor of the business would make it unique in the industry. The reason for this would be that the prices of the items would be affordable for a family with a moderate financial background, along with the services of high standards. Furthermore, the restaurant would be highly conscious of including food that is vegan, vegetarian, gluten-free, sugar-free, and many other such options with the view to show respect to the life choices of everyone. This would be a high priority for the business the public of the UK is also very health conscious; therefore, it is essential for a restaurant in the UK to include healthy and nutritious options in their menu in order to enhance the experience of their customers (Sprake et al., 2018). Not only this, but the restaurant would also offer a wide range of variety in the starter, dessert and beverage options of the restaurant.
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