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1. Introduction
In this menu analysis, I will be breaking down details of what is on the menu of Samos Kitchen, Korean BBQ. Samos Kitchen is about Korean food. It’s food that can enjoy with friends and family. They share their cultural food with the rest of the community in order to educate us about their background and where they come from. It’s project is to perform a menu analysis and break down all the critical point that makes this menu the perfect menu and how it will sale or help the operation that it is being use for. I will also be discussing issue of how to improve and what to look for in menu like this. Also things to be consider when making menu like this. 
2. Defining the Nature of the Problem

Customers
· Target Market
	Looking at the menu and assessing the location, I think we can say that the target market is for people of all different culture background. I believe they market their menu item to customers who would like to learn more about Korean cuisines and its culture. And also people with Korean background who love to enjoy the food, but don’t have time to cook at home. 
· Ages of clientele
	I think that the ages of their customers are range from all ages. They have items in their menu that can be enjoyed by a group of people or a family; so that can include women, men and children and also grandparents. They also have single item order for ages 20-35 for quick order to go.
· Amount of disposable income
	Due to price on the menu I believe it more for people who have more money so we can say people from 24-65 years of age. They working class age who actually have money to spend for luxury. 
· Food Preferences
	They are big on noodle dishes. They also have many soup and combination of different food. They also serve a lot of side dishes that are all vegetables. Good for vegetarian people. 
· Social habits
	They have menu items such as hot pot and casserole that can be share by friends and family. The people could come and order a meal and share it together with their family members or friends and spend time catching up on each other.
· Ethnic background
	I think their menu is for people are all ethnic background. The items on their menu are all traditional Korean food. They try to share their food that is so greatly consume in Korea to people in this country. 
· Predominant Gender
	I think they address to both gender. They have dishes for men which are meaty dishes and for women noodle dishes and vegetables. 
· Occupational background
	I think that mainly the customers are white collar workers because the prices on their menu are so high, but blue collar also dine there just not as often. 
· Arrival patterns
	More of their customers come around lunch time to dine in, usually from 11am-3pm. Most of these costumers are office workers and some people from the shopping center across the street. They are slow from the hours of 3pm to 5pm so they close at that time. They open up at 5pm until 9:30pm. They usually slow down by 9pm so that is their time to close. During night time mostly group of people come in or family.
· Preferred day of dining
	During Friday, Saturday and Sunday when people are off work and can enjoy time with family and friends. 
Communities
· Liquor License
	They don’t need the full license for selling liquor because they don’t sell any hard liquor. They only offer wine and beer. Some of the beer and wine are imported. 
· Competition
	They really don’t have any competition because they are the only restaurant in the Fresno area that offers Korean food. This makes things easier for them because they don’t have to compete on price with any other restaurant. 
· Numbers of Family
	Many people bring their family to dine in. At least 15-20 families come in to dine on busy nights. 
Location
· Area Characteristics
	They are located in a shopping center with many units across the street from the Fresno Fashion Fair Mall. This area is usually very busy with a lot of traffic flow. They are also located next to the freeway 41 entrance making it easy to get to and from. 
· Characteristics of Building
	The building has to be more than 10 years old, but it looks like they have repainted and remodel it over the years. The color is dark and doesn’t really stand out. The name of their restaurant doesn’t really stand out from the other stores that are in the same building, thus making it hard to spot. 
· Costs 
	I believe that their rent have to be very high because they are located near a mall shopping center. If I have to guess they probably pay more than $2 per square feet for rent.
Utility 
	There utility bill are probably high also due to the big dining area that they have. The more seats they have to seat people the more water bill they are charge and restroom are suppose to be built according to their daily customers and so they probably paid a couple thousands per month to operate all their equipment and restroom and lighting for customers. 
· Streets/Traffic Flow
	There is lots traffic in this area. You have the free way just right behind them and all the traffic from the mall shopping center. 
· Visibility
	They are stash in one of the units in a long building. They are not as visible because there are other buildings in front that block part of their units off. You won’t be able to spot them unless you drive into their shopping center. 

· Parking
The parking lot in the area seems very large, but they have to share it with the other stores in their area.  
Menu Planning General Characteristics
	The menu that I got is the menu to go. It looks the same as the menu for dine in. The menu for dine in is a large, thick paper with the same print as the to go menu. They put it into a nice clear plastic holder. It folds in third just like the to go menu. They have pictures for every item they serve. In their listing they have Appetizers, BBQ entrée, Samos Special, Soups, Lunch Box, Dinner Combination, Casserole & hot pot, Seafood, Dessert, and Drinks. Their serving usually in large portion, but they are not cook with a lot of fat and oil. They have more vegetable and spices instead. The menu price has just recently been change and because it causes a lot of money to remake them, the owner just wrote the new price over the old one. 
Menu Type
· Combined, family-style
	Most of the items in their menu are combinations of several options or are for family. They have the BBQ combination where you get to choose out of four different meats and 3 different soups; it’s also served with rice and other vegetables side dishes. It’s also like this for different seafood and noodle combination. And the lunch box consists of salad, rice soup, your choice of meat, tempura and other side dishes. Then they have the samos special which is a semiselective type. You have several choices on what you want and it is served with many side dishes. And this special is only for 2 people. 
“Truth in Menu” General Considerations
· Quantity
	Some of the other items are said to be serve with other side dishes and they have to make sure that they give those side dishes. Some of the pictures on the menu show a whole fish so they have to make sure that they are serving the whole fish. In the menu it doesn’t tell the amount or portion that is served, but it has picture so people are going to expect to be serve just that same amount. 
· Quality
	Again, pictures say a lot for the menu. If it shows that it is garnish that what people expect and that what it should have. They have a lot of BBQ item and these items have to be of quality of BBQ not boil or fried. 
· Price
	Most of their items on the menu are $15 or more. Even the appetizers are all about $8 and above. Although the price is high you usually get a very big portion of what you paid for. 
· Brand
	The menu items that they have, don’t label any particular products that they use, but for their alcoholic beverages they have brand name such as Asashi, Coors Light, Sapporo and etc. 
· Product Identification
	In their seafood menu they state that they use Atka mackerel, if that what they say that what they have to serve not another different kind of fish. They also state that they use yellow corbina so that what it has to be. 
· Verbal and Visual Presentation
	In their menu they serve their BBQ meat on sizzling hot plates so that how they have to present their BBQ meat when it is served. Some soup are said to be serve in a hot stone bowl and that’s how it should be serve to the costumers. 
· Dietary and nutritional claim
	There is no nutritional information on their menu. Also they do serve a lot of vegetables that could be good for advertisement if they did make these claims. 
Menu Engineering
· Star
	I think that the best items on their menu are the BBQ meat because they are the only one here in town that prepare it in that kind of fashion. 
· Work horse
	I think the work horse on their menu are the lunch box and the BBQ meat. Due to the foreign item on their menu if you never been there before, you will most likely order the lunch box so you can try the different little things. People also order the BBQ meats because never can ever go wrong with meat especially since not a lot of people like to eat vegetables. 


· Other notes
	As I have mention before, they are the only Korean restaurant in Fresno and so there are not a lot to compare to, but other Asian restaurants also do family style dinning. Where there are a certain item that comes and one order and in one category you have a choice of what you want. People might prefer dining elsewhere because Samos Kitchen is pricy. 
3. Criteria for Assessing Possible Solutions
Some criteria that I would worry about are the “truth in menu.” They should make sure that what they show on their pictures is how they should present to the costumers. And if they are using a type of fish, it should be what they stated on the menu. Another is showing nutritional value to their dishes. I’ve been there several times and each time the owner of the restaurant always explain to me how good the vegetable side dishes are and how much nutrient they provide. Instead of advertising in words what it mean, they should at least find if these words are true and stated on their menu. Another thing is advertisement; they should advertise more to bring in new costumers. They are the only Korean restaurant in Fresno, but they don’t advertise that. One more thing that they can add to the menu is insertion. This way they can add new items to their menu or do a daily special if they wanted to. And last I would suggest that they print new menu rather than writing a new price over the old one. This makes it look tacky. 
4. Solutions
My solution for “truth in menu,” is that they get comment card from their costumers to see if what they serving is what the costumers expect. As I’ve mention early they should research their nutritional facts and list it on their menu to tell their costumers that they are receiving their daily vegetable intake if they order a certain meal. For advertisement I think they should do a special buy one get one free. If they want to draw in costumers like college students then they can do a special percentage off for them only. And last I would suggest that they print new menu rather than writing a new price over the old one. This makes it look tacky.
5. Recommendations
They have a really nice menu, but because they wrote new price over their old price, this make the menu seem cheap. I would recommend that if they wanted to they could put print out sticker over the old price. If not they can add slots to where the price is suppose to be and replace new price on it when they change their price. Another thing is they should have name for their item in English. All of their items have Korean name and thus make it hard for some of their costume who are not Korean to order what they like. They should have name on the menu in English if they want to attract more non-Korean costumers. 
6. Feedback
I really like this assignment because it gave me a chance to really assess my favorite place to go eat at. There are really a lot of things that I didn’t realize until doing this assignment. They really have good food beside the fact that it is very expensive. I don’t go there as often because of the price, but when I do go I like to go with friends and family and sit for a very long time to chat. This assignment overwhelms me a bit when I saw all that I was suppose to write about. I wasn’t sure if it was necessary, but after completing the assignment it made me realize that all the information above is crucial in operating a restaurant. I realize the work that have to be put into this menu and what obstacle they owners have to face when opening their restaurants. I think this really help prepare me for when I want to open up my own restaurants or café. 

Answers to Chapter 5 Questions 1-5
1.) I think that menu planning fit in management and inputs. You have to be able to make decision and decide what you like to have on the menu. Also you want to put as much ideas as you can into the menu.
[bookmark: _GoBack]2.) Many factors do effect menu planning for different operation. For school they have to meet guidelines and make sure that children receive their recommended daily intake. And the same goes to health care facilities; it’s important to give sick patient and elderly food that are to help them stay strong and healthy. For retail operation they have to make sure that their price are met with the economy. For example Denny’s started the $2, $4, $6, $8 menu to help serve people who are tight on budgets. 
3.) They have to make sure that everything is mention in the spoken menu such as calories, allergy food, portion and choice. The voice would have to make sure to address all allergy concern. They should also provide the calories and nutritional information for the patients. They should also voice how big the portions are so that the costumers know what they are receiving. 
4.) The unique thing about them is they are able to keep in control all the different type of menu that they use. Many things will need to be taken into consideration. They will have to deal with inventory, time and space and much more. 
5.) I think that it will make it easier to plan menu with the expansion of global economy. It will also make the menu more affordable. 
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