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The restaurant concept selected by us is a modern fusion restaurant. The flavors of both Southeast Asia and the Mediterranean are blended through the food, ambience and service design of the restaurant. Adventurous food lovers who are interested in trying new things are the major target customers of the restaurant (Garvey, Dismore and Dismore, 2011). Providing a high quality and upscale dining experience is the major objective of the restaurant (Arora, 2009). We are determined to ensure that the experience of the customers are both memorable and unique in our restaurant. 
A variety of small plates as well as shareable dishes are included in the menu of our restaurant. A large section of the menu has several different entrees options from where customers can select according to their taste (Heizer and Render, 2014). The major inspiration of the menu and food of our restaurant comes from the belief that flavors and different cultures should be introduced and experienced by people (Lynn and Lynn, 2009). For this reason, different flavors and cooking techniques from different countries of Southeast Asia and the Mediterranean are brought together in our menu to give customers a unique dining experience (Cousins, Foskett and Pennington, 2011). 
There is an ongoing trend for shared dining experiences as well as small plates in the restaurant sector among the customers (Sharma, 2013). More engaging dining experiences can be enjoyed and experienced by our customers with our designed food items which have these options of small plates and shareable dishes (Cichy and Hickey, 2012). There are also increased need among customers for vegetarian, gluten free, dairy free food, dessert and beverage options which are kept in mind by our chefs when designing the menu so that we can serve different dietary needs of customers from different backgrounds and lifestyles (Han and Kim, 2009). 
The pricing is mid-range in our restaurant compared to other restaurants operating in the area with other different types of cuisines (Davis, 2012). Our goal is to provide an upscale dining experience to customers within a comfortable and affordable budget for most of the customer segments (Payne-Palacio and Theis, 2009). We are determined to ensure the highest quality ingredients in our food and beverage items (Lillicrap and Cousins, 2010). In addition to that, unique cooking techniques and recipes from the selected regions are best attractions for our customers in the restaurant as they can get the opportunity to learn about the food and cooking in different cultures and regions from different parts of the world. 
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Menu
	STARTERS

Grilled Portobello Mushroom Caps with Balsamic Glaze and Fresh Herbs - £10

Shrimp satay with coconut sauce - £15

Crispy Fried Calamari with Lemon Aioli and Arugula Salad - £12

Grilled vegetable squares with mint & curd sauce - £10

Chicken Skewers with Peanut Sauce and Pickled Cucumber Salad - £14

	MAINS

Baked chicken with sides of grilled potato, mushroom, bell pepper, carrots and beetroot salad - £25

Beef Short Rib with Mashed Sweet Potato and Charred Broccolini - £22

Eggplant stuffed with onions, chicken, eggs with cream cheese sauce - £22

Spinach and Ricotta Ravioli with Tomato Cream Sauce and Parmesan Cheese - £20

Baked sweet potato & zucchini with peanut sauce & beans - £18


	DESSERTS

Dairy free coconut and honey ice-cream with almond, pistachio and peanut - £18

Warm Apple Crisp with Vanilla Ice Cream and Caramel Drizzle - £12

Orange and lemon sorbet with honey & mint - £14

Dark Chocolate Mousse with Whipped Cream and Berries - £14

Strawberry cake with cream cheese frosting - £12

	BEVERAGES

Handcrafted Cocktails - £8

Wine Selection including Red, White, and Sparkling options by the glass or bottle - £15

Non-Alcoholic Beverages (Lemonade, fresh fruit juice, Iced Tea) - £10-£25
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