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 1. Part 1 – Restaurant Concept “Jusque Le Meilleur”

	The concept for a restaurant refers to the overall concept or theme which characterizes a restaurant. It includes the design of the menu, the serving experience, the dining environment as well as the cuisine (RestoHub, 2023).
	The main purpose of this assignment is to develop a restaurant concept as part of the upcoming Trinity Hotel Chain in Liverpool. Liverpool became the second largest artistic hotspot in England over the past years, with the opening doors of Tate Liverpool, alongside football attractions like the Grand National Stadium or Liverpool FC which bring thousands of fans. Liverpool holidays can be fun-filled with galleries, exhibitions as well as, the Beatles trips, as the city centre is alive with parties, music and shows during the evenings (Kayak, 2023). The facility will be city centre located, by the river side and it will be named “Jusque Le Meilleur”, inspired by the glorious Illumination period in the development of France. Its menu will be inspired from the specific French epoque. Given the fact of being a 'fine dining' restaurant, only by having a distinctive offer in this market will succeed.
	Embracing a sustainable approach to business and aligning our values and sharing them with our customers is a worthwhile investment towards a green environment. Minimising waste, recycling plastic and paper, using recyclable bin bags and exclusively relying on local suppliers would help the restaurant lose income (Burton-Hughes, 2020).
	Jusque Le Meilleur is looking forward to achieving recognition as a local and a national restaurant in Liverpool in the next year. Its focus would be on creating a relaxed culinary experience as well as the associated services and facilities offered at reasonable costs for the target audience (Khan, 2020).
		The dining venue may be characterized as a full-service dining experience, more luxurious compared to formal restaurants, but also more approachable compared with traditional dining locations (Cousins et al., 2019). Jusque Le Meilleur brings special menus containing a selection of seafood, fish, pork or beef and other classic French cuisine for the starters, as well as delicious desserts and a variety of carefully selected wines for our guests. 

				

				
				 Figure 1: Restaurant Logo 
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		    Figure 2: Restaurant Concept for Jusque Le Meilleur

	Mission Statement
	 Guided by a desire for fancy cuisine and high services

	Seating plan
	 80 Seats, which includes 10 seats at the bar.

	
Staff 
	 30 staff members: 2 managers, 2 ward supervisors, 2 cashiers,   10 cooking staff (including 2 chefs), 2 bartenders, 10 waiters, 2 cleaning staff.

	Design 
	A contemporary design inspired by French architecture

	Location 
	City centre by the river side

	Food style
	French cuisine 



Target Audience

	The design, the menus, mood lighting, waiter outfits as well as the accompanying music, all create an unforgettable culinary challenge. Creating a restaurant is all about choosing the appropriate audience on which to concentrate its marketing strategy or promotion strategy (Batat, 2019). Targeted marketing refers to a specific audience that includes people with similar interests. Some of these features are their age, their gender, where they live, income, hobbies, educational background, lifestyle choices and the location. 
	 


			     
			 
			 Figure 3: Marketing Segmentation
	Demographic
	Age – customers with ages between 20 – 70 
Income – medium-high
Gender – both male and female
Family friendly, including toddlers

	Psychographic
	Customers with similar interests 
Fine music (smooth jazz, worldwide styles)
Relaxed and friendly ambiance

	Behavioural
	Dress code – Casual/standard
Fine wines/ Traditional French recipes
High society individuals

	Geographic
	Tourists based in UK, but also worldwide, as long they embrace the high class French cuisine
Local population



	As being located in the city centre, Jusque Le Meilleur, will be accessible for most of the tourists visiting Liverpool and will also be hosting small events, e.g. jazz events, multicultural live music events 

Pricing strategy –  Jusque Le Meilleur prices are about the same as the competition or a bit more expensive. There is a general trend in the food and drink field to place high value on the competitive offer as well as on customer willingness while planning their pricing approach, and Jusque le Meilleur embraces this current trend (Hayes et al., 2021). Special offers will be available for groups, e.g. 10% discount for more then 5 people, lunch offers, e.g. starter + main course + beverage for £25, party menus, prix fixe in week-ends and even gift vouchers.










2. Part 2 – Menu Design
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	 Entrées 


Grilled black pudding 									      £8 
(bean cassoulet, poached egg)                          		                               
Classic French onion soup									      £7.5 
(onions, croutons, Gruyère)                          	                                   
Beef tartare 	£9
(date & black garlic ketchup, marrow dressing, egg yolk)     	
Torched mackerel 	     							        		       £8.5 
(celeriac remoulade, herb emulsion, buttermilk & dill  	
Calamars Frits                                                                                          £8
(deep-fried squid with a lemon aioli ) 
(V) Salade Grecque										       £7.5	
(heirloom tomato, cucumber, red onion, yellow pepper and black olives, marinated in oregano oil, with vegan feta)                        
(V) Roasted mushrooms (crispy egg, celeriac & truffle velouté)                             £7.5
Citrus cured salmon (salt baked beetroot, treacle yoghurt, pickled apple)               £8.5
(GF) Crabe Tian 										      £9	
(White crab mixed with chilli and lime topped with mango salsa)                                                                          
(GF) Crevettes Royales									     £9.5	
 (King prawns tossed in garlic and chilli butter served with garlic aioli)  								              	
(VE) Champignons a l’ail 									        £7
(pan fried mixed wild mushrooms with garlic oil served on top of a sliced french baguette)                                  
*Kindly let us know about any food intolerances or any special dietetic requests since not all of the ingredients can be enlisted. More detailed information on ingredients and allergens can be provided if requested

	Plats Principaux 



Confit de Canard à la Framboise 								     £14.5	
(slow-braised duck leg served on apotato & onion rösti with a raspberry sauce)	
Lamb rump                 									     £26 
(sheep’s curd, pommes boulangere, aubergine purée & jus)
Half roast rotisserie chicken 								    £17.5 	
(chicken gravy, pommes frites)                           
Cordon Bleu 											     £18.5	
(Crispy breaded chicken fillet stuffed withsmoked ham and emmental cheeseserved on wilted spinach and wholegrainand honey mustard creme sauce)                                                               
Moules Mariniére										     £14	
(fresh steamed mussles in a garlicand white wine cream sauce)                                                                      
Filet de Daurade 										     £19	
(baked fillet of sea bream with crushed new potatoes and a chardonnay beurre blanc)                                                     
Bouillbaisse 											   £18	.5	
(traditional fish stew with mussles, salmonand haddock in a saffron and tomatobroth served with slices of french baguette)								
(V) Soufflé au Fromage de Chèvre							       £17
(twice-baked goats cheese souffléwith a red pepper coulis, served with wild rocket and pommes-frites)   		    
(VE/GF) Ratattouille 									     £16.5	
(In a rich tomato sauce and served with basmati rice)                                                                                                   
(GF) Poitrine de porc 									       £17
(slow roasted pork belly served with apple purée and red wine jus)                                                                  
(V)  Risotto de Petit Pois et Asperges - Vegan recipe available -			      £20	
(local asparagus & fresh pea risotto with lemon aioli, capers,red vein sorrel and parmesan crisp) 		
	 V– Vegetarian;   V G– Vegan;   GF – Gluten Free


				          
	Le Menu desenfantes		      				


[bookmark: __DdeLink__1515_3438090095]Poulet en croquettes									      £7.5
(Homemade breaded chicken nuggets with pomme-frites/mash potatoes and salad)
Goujons de bateau 										      £7.5	
(Breaded fresh fish goujons with pomme-frites/mash potatoes and salad)
Pasta 												      £7.5	
(pasta served in tomato sauce or béchamel)
	Accompagnements                                                                    


- Pomme-frites			- Legume du Jour       	- Marinated Olives
		- Garlic bread 		   		    - Grilled new potatoes 
- Mushroom au gratin		 - Mash potatoes			   - Side salad
				                Each for £3.5
 				   - Additional Bread basket  - £2
	Les Sauce 						           		


		- Blue cheese sauce    - Bernaise sauce       - Gravy sauce
				- Chilli peppercon sauce
		                                      Each for £2.5
	Desserts 


Fondue au Chocolat (with fresh fruit & marshmallows )                                      £7
Vanilla crème brûlée                                                                 		       £6.5
Tart au citron, straberrie & cream 						               £7.5
Gâteaux au fromage (sweet cheese, chocolate, on biscuit top)                               £7.5
Île Flottante											      £7	
(vanilla custard with a soft meringue, caramel and toasted almonds)			
Ice cream (chocolate, vanilla, pistachio, watermellon, strawberries,etc)                  £5.5
	Soft drinks



Pepsi/ Pepsi Zero/Sprite/Fanta (bottle – 250 ml)  				               £4
Lemonade (250 ml)									     £6.5
Natural juice (250 ml)									     £7.5
(apple, orange, strawberry, carrot, mango, ginger)                       
Sparkling/Still Water (bottle – 250 ml)						      £3
Toniq Water (bottle - 250ml) 							               £4
Green Tea (bottle - 250ml) 								      £4



	Hot Drinks


Esspresso (small )	 (V/VG/GF/)							                  £3
Espresso (double) (V/VG/GF/)								         £4
Cafe au lait (V/VG/GF/)								                  £5
Cafe capuccino (V/VG/GF/)								         £5
Cafe creme	(V/VG/GF/)										£6
Cafe blanc (V/GF)											£5
Frappe (V/VG/GF)											£7
Decaffeinated coffee (V/VG/GF/)									£5
Hot chocolate – black/white (V/GF)							       £5.5
Tea (lemon/green/black/forest fruits) 		  				                £5
Decaffeinated tea (V/VG/GF/)							                £5
	  V– Vegetarian;   V G– Vegan;   GF – Gluten Free



	Wines


Red wine
Vin de France , anciens de temp rouge (bottle) 					£25	 
(light and lovely red)				    		      				    
Chemin de marquières, Merlot (botttle)						        £27		
(delicious fruit dark summer aroma)			
Alsace AOP, Pinot Noir Reserve (bottle)							£35
(selected carefully, smooth and classy Alsatian red)




White wine
Vin de France, Anciens Temps Blanc (bottle)						    £25.5
(a beautiful white wine of the Pyrenees)						
Alsace AOP Riesling (bottle)					  			     £60
(Multi-award winning "signature wine" of a prestigious Alsatian producer)	
Picpoul de Pinet, AOP (bottle)							              £30
(Fresh & Gentle)						
				
Champagne
Laurent - Perrier la cuvée (bottle) 						               £65
(light golden fine sprinkles)							
NUA Prosecco  white/rosé (bottle)						             £30
							
Beres & Cidres
Peroni (330ml)										       £5
Heinken (330ml)										       £6
Amstel (330ml)										       £5
Guiness (330ml)										       £5
Corona (330ml)										       £7
Somersby (330ml)				  					       	       £5.5
(apple/watermelon/pear/blueberry/sparkling white & rosé (330ml)         
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