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[bookmark: _Toc136514833]Part 1: Concept of Restaurant 
[bookmark: _Toc136514834]Restaurant Concept 
The main agenda of this work is to construct an attractive menu for a new restaurant to the Trinity Hotel Chain. This restaurant will be opened in Bristol city which is called “European Green Capital” (Griffith and Bevan, 2021, p. 100). This is why a huge number of tourists and regular citizens come here for business and visiting purposes and it is estimated as almost 43% of international and 24% of domestic visitors (Trinity, 2022). Objective of this restaurant is to showcase authentic British culture from it offering food within a budget-friendly offer. Rachmawati et al. (2019, p. 1341), have opined that eye-catchy decor is almost an important factor to attract customers. This restaurant will have a trading cruise which can demonstrate a classic model of trading business and the name of this restaurant will be “Kouzina under the Sea” as Bristol is a prime place of trade. 
[image: ]
Figure 1: Restaurant Logo 
(Self-Developed)
It will have seating arrangements of 35 people at a time by offering seating arrangements including two segments. The First segment will offer an engine decor and the next segment will provide living decor on the ship. The whole restaurant will be made up of classic wood which provides an ancient ambience. Along with this, the lighting will also be slightly dimmed to strengthen the feeling of a ship and then the plates and glass would be made of reusable fibres with the decoration of broken ships, nets, different kinds of trading pictures and many more. There will be a total of 24 staff among them 2 cashiers, 2 floor managers will be dressed like captains. Apart from them, 8 cooking staff, 8 waiters and waitresses and 4 cleaning staff will be there whose dresses will also be similar to ship employees. In this way, a proper cruise environment can be created.      
[bookmark: _Toc136514835]Target Audience
Market Segmentation 

	








Segmentation 
	Demographic
	· People aged between 18 to 65
· Medium to High income group 

	
	Geographic
	· Tourists come from outside of UK 
· Visitors come for business meet up and trading
· Local families

	
	Psychographic
	· Customers who love to try authentic food with traditional taste under themed dining options 

	
	Behavioural 
	· People who love spending time with their family at least once in a week
· People who like to experience new places especially associated with theme-based decor 

	Targeting 

	The targeted audiences of this restaurant will be premised within the geographic range especially the tourists and business visitors especially who are curious to discover the local authentic taste. It is reported that almost 13.6 million day-trips happened in Bristol (Originalbybristol, 2022). This is why it will be profitable for this restaurant to serve different geographic segments. On the other hand, “Kouzina Under the Sea” is going to offer food for children as well (With special food menu items). So, this restaurant will serve a full family. Hence, tourists ranging from medium to high income will be the target audience of this restaurant. 

	Positioning 

	This restaurant will offer high quality food with a lowest price, however, based on their offerings and competitive phenomenon, the new start up restaurant will be positioned itself as per the below map. 
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Table 1: Customer Segmentation 
(Source: Self-Developed)
[bookmark: _Toc136514836]Reasoning behind Menu Choices
Almost 6000 different cultural organisations are there in Bristol and for this almost 636000 international visitors pay a visit to this city per year (Originalbybristol, 2022). Main objective of this restaurant is to showcase local and traditional dishes along with the food of ports such as seafood, steak food and many others. This is why this restaurant will offer some ancient classic dishes including fresh sea-food, veg and non-veg main courses within a budget-friendly range to target the international visitors for offering the taste of traditional British.  
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[bookmark: _Toc136514838]Food and Beverage Selection: 
This section is going to demonstrate a range of menu including starters, mains, desserts and beverages along with the feasible justification. 

	Beverages 
· Tetley Tea (₤ 2)
Description: Made with green tea (excellent source of antioxidants)
· Typhoo Tea (₤3)
Description: Refreshing blend of flavoursome Assam teas. 
· Grounded Tea (₤2) 
Description: Made with bright orange-red and the honey aroma of the dates liberates
· Ribena Squash (₤5)
Description: Amazing blend of blackcurrant-based soft drink
· Ginger ale (₤4.5)
Description: Underground stem of ginger Zingiber officinale
· Splash of Lucozade (₤ 3)
Description: Offered with classic flavour of orange
· Dazzle with Vimto (₤2.5)
Description: A tongue tingling fizzy delight with real fruit juice
· Minted Cider with yellow syrup (₤2.6) 
Description: Fruit flavored syrup made with pineapple and richness of Minted Cider
· Dark Stout with white cream (₤5)
Description: Veneto blend coffee with white cream 

· Seafood proteins, Glutens, Histamines, Rye and any type of allergen contained the drinks will be excluded)



	Starters 
· Bacon wrap (₤8) (Gluten-free bread)
Description: Breads are covered with bacon and smoky flavourer  
· Dazzling fish/Tofu with black bean sauce (₤9) 
Description: Richness of sauce made from fermented black beans with grilled fish/tofu
· Cloudy Bangers served with mashed sauce (₤9)
Description: Banger with puffy egg poach and mashed sauce and potato 
· Parsley Pies as per your choice (veg/cheese/ chicken/ salmon/pork) (₤11)
Description: Pie packed with potatoes, ham, and parsley, you can add your own preferred taste 
· Fish and Chips with red mixed sauce (Salmon/Tuna/Seas Bass/Golden Pomfret) (₤13)
Description: British Isles, consisting of battered and deep-fried fish
· Freshly baked mackerel with rice sauce (₤9.5)
Description: Super juicy Oven Baked Whole Mackerel 
· Brown shrimps (₤ 15) 
Description: Super juicy Oven Baked Whole Mackerel with rice sauce 



	Main Course
· Beef Wellington (₤ 27)
Description: A steak dish of English origin, served with fillet steak coated with pâté 
· Egg honey Scotch (₤ 19) (Gluten-free)
Description: Shelled hard-boiled egg that is wrapped in sausage
· Roasted Meal of choice (Tofu/Meat/ fish/ pork) (₤ 28)
Description: It’s a meal prepared with the local grill and usually served
· Blacklock Soho (₤ 25)
Description: Amazing blend of Pickled chillies and Blacklock Gravy.
· Spaghetti (white/red/mixed) along with sautéed vegetables and roasted bread (₤ 32)
Description: sautéed vegetables and roasted breads are amalgamated with the spaghetti 
· Squik with Double Bubble (₤ 24)
Description: Made with cooked potatoes and cabbage, mixed together and fried and will be served with tomato sauce 
· Pub Grub with banger (₤19)
Description: Bangers and mashed with sausages and mashed potatoes (mash for short).
· Sunday Roast (₤ 21)
Description: Roasted meat, mashed potatoes



	Desserts 
· Black pudding (₤ 13) 
Description: Black pudding with meaty or nutty flavour with a chewy texture 
· Toffee Pudding (₤ 21)
Description: sticky date pudding, covered with a thick toffee sauce.
· Yorkshire Pudding (₤ 21)
Description: mild savoury flavour with a hint of meatiness
· Eton Mess (₤ 16)
Description: dessert consisting of a mixture of strawberries, meringue, and whipped cream.
· Hazelnut brownie (₤ 15) 
Description: Chocolate stretched with hazelnut butter.
· Mud-pie (₤ 10)
Description: Topped with fudge, whipped cream, and cookie crumbs
· Gluten-free Flour is Used




	Kid’s Menu 
· Chicken/ Tofu Satay with crispy shrimp/Broccoli (₤ 14)
Description: grilled meat (satay chicken) with crispy shrimp, and Broccoli
· Tomato Rigatoni (₤ 10) 
Description: Pasta addition of butter and heavy cream
· Spaghetti Bolognese (₤ 12)
Description: sauce made from tomatoes will be delivered with ●	Spaghetti
· Meatball/Tofu Pasta (₤ 18)
Description: Pasta with plain tofu or meatball (Chiken) 
· Cheesy Macaroni (₤ 25)
Description: Macaroni with extra cheese 
· Grilled vegetables with fish/Mushroom steak (₤ 22)
Description: Mushroom or Fish Steak with Grilled vegetables 
· All food Items are Gluten-free


Table 2: Menu Available in Kouzina under the Sea
(Source: Self-Developed)
[bookmark: _Toc136514839]Pricing Strategy:
The restaurant will target international visitors and regular visitors for business purposes. It needs to be reminded that a feasible budget should be needed to attain visitors that have a limited budget for an entire trip. Haque et al. (2021, p. 277) have opined that competitive pricing such as cost-leadership price offers a lower price compared to the other exciting restaurants to attract new visitors in Bristol. This is why Kouzina will follow a cost-leadership pricing strategy by involving easy and available raw materials. This means this restaurant will offer all its items with the lowest price compared to the existing restaurants in the same region. It will help them to avail a large target audience from international range. On the other hand, this restaurant will follow a discounting pricing strategy with a vast range of offers as well. Armstrong and Chen (2020, p. 156) have opined that discounting pricing strategy intakes a quick interest from customers for increasing the customer retention. In this strategy, Kouzina will provide vast offers on food prices as per the headcount. According to the offer, people over five will get a flat 5% off on their total bill. Not only that, customers will get a feasible discount on orders over 50 Euros. This type of pricing strategy helps to attract mass customers. 
[bookmark: _Toc136514840]Nutrition and special dietary requirements: 
All the items in this restaurant will maintain proper dietary requirements and nutrition’s. It is reported that 6.7% people suffered from level 1 and level 2 of diabetes (Diabetes. 2023). For this reason, all food items in this restaurant will provide less than 35% of carbs in each item. All dessert items will be made up with brown sugar instead of the refined sugar powder and will again maintain a healthy portion size by providing suitable calories. As kid’s menus are also included in this menu, all those items of macaroni and pastas will avoid harmful sauce intake and all the sauces will be made within the in-house kitchen with fresh vegetables. On the other hand, no infectious products will be used and all the raw ingredients will be gluten-free and lactose-free. Vegan products will also be available to meet the requirement of vegetarian customers.  
  
[bookmark: _Toc136514841]Menu Layout and Design:
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Figure 3: Menu Design 
(Self-Made)

[bookmark: _Toc136514842]Sustainability and Seasonality:
This restaurant will follow the Environment Bill Act along with the “Food and Environment Protection Act 1985” to impose sustainability (Legislation, 2021a). Menus are already mentioned in the earlier section which offers items that include vegetables such as beetroot, broccoli, carrots, potatoes, onions, tomatoes and many others. Onions and potatoes are available for all over the months. Hence, carrots, broccoli are available from January to May. Salad mixes herbs are available from March to August (Ifm, 2023). Thus, it is seen that all the essential items are available throughout the year or any alternative is there to replace ingredients. On the other hand, fruits for beverages will include pears, apples, lettuce, baby plum and many more. All these vegetables and fruits are locally sourced in the UK market whose import value is minimum (Scheelbeek et al. 2020, p. 700). It will help this restaurant to meet a financially sustainable environment. Hence, no artificial or chemical ingredients will be used which can create health issues or deforestation in terms of environmental value degradation. “Food safety Order 1991 Act” will be followed by this restaurant along with Food Hygiene Regulation and Covid-19 Government Regulations as well (Legislation, 2021b). These all aspects offer this restaurant to attain environmental sustainability. 
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