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cHAl 2H (Key objection)
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What can we gain learn through this bweek project?
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714 (Concept)
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What is the Haru's concept?
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# Japanese food

# Spring

. 2B API7} 2 (= Spring)
o openin i -> 312 (HARU)

e [he opening period is spring
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714 (Concept)
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What is the Haru's concept?
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- The cafe is located inside a school building. (J:[Il §P‘,_‘|§ (Turnover Rate)
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- The school provide both the sales area and

the practice kitchen space @‘
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# Japanese food

= M% (Menu selection)
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japanese street food: takoyaki,
okonomiayaki, onigiri etc.

baked goods: japanese cheesecake, castella,
anpan

beverage: matcha, kombucha, etc.
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H5 A% (Menu selection)
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H5 A% (Menu selection)
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O1E|2|0] (Interior Design)
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In addition, we created various interior decorations using the

concepts of spring and Japan, such as Japanese lanterns,
lucky cats, and spring trees.
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OIAHIE! (Marketing)
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We introduced our menu through social media.
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We put up posters.

Crefet M2 BHX]

We set up various interactive activities.
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OA|E! (Matketing)

FE O|HIE (A coupon event)
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(A 6-week schedule)
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Smart Staricco operations based on a well-structured
o-week schedule.
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Launching limited-time event menus
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Strengthening marketing and introducing new menuy,items. .
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Profit-and-loss calculation and cost reduction
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Restoration and closing down.
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Menu select (H|%5 A1H)




CHAPTER




CHAPTER
08




CHAPTER
08

¢ AFE HARy,

MENU

SINCE 20286

Beverage
OHHIZ|FE e (Americana) srm——— 2.500
A 2HH| (Caffe Latte) e 3,500
7HRE 2| = (Cappuccina) e 3,500
AlLEE S| (Cinnameon Latte) s 3 500
37| 2i6{maocha latte) e 3.500
SIE0| 2HH| (Injecimi Latte) e 3,500

Zx=al Y (chocolate latte)  woimnen. 3 5pp

.-.,._

TatehH (Malcha Latle] s 3,500
T L 2fm|

' (Strawbemy Matcha Latte) s

TEA

W7 B3} (Strawberry Kombucha) e 4,500
212 225} (Grapefruit Kembucha) s 4,500
OHE AlLEE E5At

(Apple Cinnamon Kombucha) e 4,500

OFO|AE| (iced tea) mrm s ——— . 2.500

Soda

UIZ 20} (Melon Soda) e 3,000

Cafe HARU

CAFE HAR,

MENU

SINCE 20246

Main Menu

FEtetAE] 0]13

ilapanese-style hamburger sleak) e 10,000
@Dtﬂl-‘?‘-g (Yaki Udon) s 9 800
Qe 2ty
m ilapanese Braised Pork Belly} - 9,900

Eul g5z 3p + F= HE (AHE&5107(&320|0LR)
(Topping Inari sushi 3pcs + Udon Set

(Jeyuk, Bulgogi & Crab Stick Maya) e 9800 TUeM—————
otE's pick B2t 3 m-AE}
(HARU's pick Pollock Roe cream pasta)  ceeseeesoememnne. 9,900
2E2FR0l= (Yamyamricel e 9,400
g A=
(Spicy Cream Udon) e, . 9,800
Slde Menu
2| T E} 22|HE 4HE
(Ricotta oriental salad) — =-=r==m-msmnmrmn 7,200
OllH| F2F 42 E
(Shrimp yuzu salad) 7.900

B -2H|| 2| El 2| & A E (Bu-luberry French Toast)

Cafe HARU

U z7|a| (Y3 1,700, HS/E207] 2,000)

- 8,000
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