












Strengths
• Unique selling proposition: The use of rosemary as the main 

ingredient in all its dishes gives the restaurant a unique selling 
proposition that can attract customers who are looking for a 
distinct dining experience.

• High-quality ingredients: Tuscany is known for its high-quality 
ingredients, and the restaurant can leverage this to build trust 
with customers and create a perception of the restaurant as a 
high-end, quality dining destination.

• Unique ambiance: A unique ambiance that complements the 
use of rosemary in its dishes can enhance the overall dining 
experience and create a lasting impression on customers.

Weakness
• Limited target audience: The use of rosemary as the main 

ingredient in all its dishes may limit the target audience of the 
restaurant. Customers who do not like the taste of rosemary or 
have allergies to the herb may be hesitant to dine at the 
restaurant.

• Limited menu options: The restaurant's focus on using 
rosemary as the main ingredient in all its dishes may limit the 
menu options available to customers, which may lead to a lack 
of variety and repeat customers.

• Seasonal availability: Rosemary is a seasonal herb, and its 
availability may be limited during certain times of the year. 
This may affect the restaurant's ability to offer consistent 
menu options to customers year-round.

• Potential overuse of rosemary: The overuse of rosemary in all 
its dishes may lead to a lack of diversity in flavor and may not 
appeal to all customers. It is important for the restaurant to 
balance the use of rosemary with other complementary 
flavors to create a well-rounded menu.




























