
RESTAURANT AND WINE BAR



The Restaurant Blue Tuscan was born in 2023 
from the strong desire to promote the benefits of 

Rosemary and communicate the secrets of 
Acciaroli, a town where people live longer. 

All our dishes are made traditionally, and 
our recipes have been passed over 5 generations.



Target Customers

55%
Woman

65%
30-55

20%
Vegetarian

35%
Have the Dessert

80%
Non-Veg

45%
Man

30%
Sit at the Bar

Fine Dinning Restaurant –
Targeting people who are looking 
for:

• Reason to celebrate
• Excellent Food
• Memorable Experiences
• Bragging Rights



Dimensions

Location: Rome, Italy
Area: 156.36 m²
Length: 33 ft
Width: 51 ft
Project year: 2023
Designer: Naima Shabab
Architect: Naima Shabab



Restaurant Staff Structure

Kitchen Staff Bar Staff x 2 Managerial Staff x 2 Floor Staff 

Chef x 4 

Helpers  x 2
Dishwashers x 2

Steward/Waiter x 4
Reception x 1

Open Days: 6 days a week
Closed on: Wednesday
Open Hours: 7:00 – 1:30 PM
Dinner Seating: 48 persons
Bar Area Stools: 14 
Total Staff: 17
Waiters: 4 – 1 server for every 3 tables per shift
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Suppliers

We choose our suppliers with great care and select, from small and medium-sized enterprises in our 
region (Lazio and Campania), quality raw materials, favoring organic, seasonal ingredients, respecting 
the environment, coming from a sustainable and ethical production chain.

Types of Suppliers:
• Food 
• Equipment 
• Technology 
• Laundry 
• Repair

We will use our suppliers in Acciaroli for Rosemary ( since we have our own estate which  grows it) and 
use CHOCO as our main suppliers for all other ingredients.



Kitchen Management



Applied Cooking Techniques 

• Blanching to produces tender yet crisp vegetables, with their color and much of their nutrients still 
intact.

• Grilling for Chicken, Steak and Fish.




