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[bookmark: _Toc148386497]Concept of the Restaurant 
Nomadian's Visit restaurant in the United Kingdom is going to be part of the Trinity Hotel chain. This restaurant will be an Italian restaurant with the aim and objective of gaining more customer base in the United Kingdom. Considering this, the restaurant will serve both the A la carte menu and the Table d Hote menu. Although they will focus on the A la carte menu specifically. The restaurant will provide fresh raw materials that are grown in the kitchen garden to give the customers freshly grown vegetables. This will eventually enhance the taste of the foods and stimulate the customer's satisfaction.
[bookmark: _Toc148386498]STP analysis 
Segmentation
Segmentation is the first step of the STP analysis and the restaurant is going to cover a broad-spectrum customer base in the United Kingdom. Considering this, the restaurants will eventually attract the attention of students, individuals and families as well (Brow, 2013). The restaurant is all set to welcome the guests and serve them the desirable Italian flavors. In relation to this, the restaurant will eventually catch the attention of the customers as it going to be a part of the Trinity Hotel chain.
Target
Italian cuisine is one of the most delicious cuisines in the world and for this reason, the delicious food is the main attraction of the restaurants. This eventually gives them more attention to the teenage and adult age groups' attractions (Cousins et al., 2011). Despite this, people who love Italian foods are one of the most desirable target groups. Thus, people who are not that familiar with this cuisine are also a part of the target segment to spread the services to them and attract more customer bases.
Positioning 
Numidian’s visit set to position their brand value in the community. People who love to try different Italian foods and recipes can get a detailed overview of the flavors as this will enhance their experiences in the restaurants. In relation to this, the ambience of the restaurant will soothe every customer enjoying the Ala carte menu as well as the Table d Hote. For this reason, the restaurant enhances its brand image and brand value in the community compared to the other ones.
Reasons behind the choice of menu 
The restaurant has chosen to use the Italian menu for restaurant as in the United Kingdom 91 % of the British Population likes Italian cuisine. For this reason, the restaurant will gain more customer attention and make a good revenue collection. The Italian food market in the United Kingdom gained 3.6 billion pounds in exports which accounts for 8.3 % of the total import of the country (Specialityfoodmagazine, 2020). Thus, a restaurant speciality in Italian cuisine is more likely to get extra attention in the country.
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