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The Queens Head logo is positioned in the middle An introduction to the style and culture of The salad menu is popular amongest the female These two pages contain many of the favourites of the locals when consuming alcohol. Queens Head has a wide selection of pastas, Limited selection of high end whiskies have been listed In relation to page 4, this page has been provided for The Special menu will alternate with different dishes
as a Cover page. Queens Head Pub. customers as well as to compliment the meat dishes. Fruit platters, dried goods and spicy dishes cannot be left out when you’re drinking with Koreans. which are very popular amongst female customers. with detailed information, such as the age, amount and logo.  customers who would like to know more about how every other month, depending on customer response.
Displaying the different types of delicacies served was too sophisticated. the beer is brewed.
The grape vine works extremely well as it spreads over the two page, The image is intended to present a classy feel as wellas  Information provided may not be relevant all customers, Client has requested the page kept simple, as it can
also relates to the Pub itself, as grape vines are hung over the entrance to the Pub. making the customers to want to drink a dry glass of whisky. therefore positioned at the end of the menu. change abruptly.

Information on the Meister of Queens Head Queens Heads’ main attraction of Draft selections
and its house beer has been written in two languages. has been re-designed more clear and simple manner.
The page is positioned next to the Drafts selection page Images were re-taken by a professional photographer.
as customers can refer to it and educate themselves.

Almost half the customers who visit the Pub has been
identified as exchange students or locals
who have experienced European Pub life.

Information on food preparation and serving has been A light selection of non-alcoholic beverages are provided.

clearly stated to prevent misunderstanding.

As well as the types of meat that are served. The menu has been kept in a simple manner as the

It also indicates how long the pub has been Contact details for the two branches are - -
beverages provided are simple to understand.

opened for. located at the bottom.

Page has been kept simple and clean to portray a fresh
image, instead of putting image of the actual salads.

Page has been kept simple and clean like the salad page,
only portraying the types of pastas served.
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What is Miicrobrewery (Rouse Beer)?
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Fresh Salad

Pasta

Beberage

Whisky

Complimentary Fruit platter or Chop steak with any Shisky order WChoice of 1)
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Chef's Special Meni:




