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QUESTIONS TO
CREATE THE BEST
PERFORMING
SITEAND UX

Why are people coming to this

site?

o Learn about Mission Yogurt?

o Applyforajob?
Who is coming to this site?

o Airport executives?

o Potential customers?
What does a CTA look like?

o Contactinformation?

o Leaving a message?
What is the current optimization
strategy?

o Isthere a keyword strategy

in place to write around?

What function does this site
serve?

o Display content?

o Communication tool?

o Bringinleads?
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Above the fold should answer:
whoyouare v/

whatyoudo X

how you can help X

Replace hero section video
with image

Add CTA button

Decrease size, ATF should
take up no more than 80% of
the viewport

Remove icons, increase text
size, align text

All of these should be

clickable and takeyoutoa — commm—
section on the "About” page

with more info

Some of these lead to
unnavigable pages

Replace icons with images

Replace copy with info
about why Mission issucha s
great place to work

Decrease white space - any

row should have between

30-80 pixels of vertical —
padding on eitherside

Remove carousel - display
all eighticons constantly.
Movement decreases
readability

Site is not optimized very
well for mobile

Depending on intended
functionality of site -
rearrange rows

Notes on header and
footeron page 6 and 7

MISSION YOGURT, INC.
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Above the fold
should answer:
who youare v/
whatyoudo X
how you can help X

H1 text is vague -
replace with
clear copy

Add CTA button
"View Menu"
"Let's Eat”

Increase opacity
of overlay to make
text more visible

Decrease size, ATF ROOT DOWN DIA
should take up no
more than 80% of the
VieWpOFt root down
Remove the slideshow -
poor UX

DEN | CONCOURSE C
Store Info

Align branding with feel
and experience of Root
Down rather than aligning
it with that of the Mission
site - suggested brand kit
and additional content
below

Ciek Hare Te View

Manager Info

Colors - Natural, bright, earthy tones Themes

Fonts - familiar, nostalgic, clean

o Natural, organic, earthy

e Fun, quirky

e Retro-notdated

Times New Roman / Century Expanded Notes

) o Utilize bright, colorful photos of
Kollektif

food, ambiance, and decor
Suggested Rows / Content e Incorporate playful, descriptive copy
o Copy that details Root Down's story and mission
o Colorful, artful photos of the most popular food items supplemented with copy about being
"organic, seasonal, and farm to table"
o Copy regarding Root Down being the first certified green business in DEN

e Copyand photos surrounding repurposed decor

ID.



Home WhatWe Do  Where We Are Join Our Table  Getin Touch Let's Eat

iéi iSSlOTI 5

NOTES:

e Menushould utilize <nav HTML tag with an aria-label so itis accessible to assistive
tech
o Replace constant header with sticky header that only appears when users scroll up
o Change copy on menu to something more clickable
e Add aCTAto the menu - this is becoming standard and increases conversions
¢ Replace menu with drop-down menu
o Many pages are inaccessible
o Linking pagesis good for SEO
o Click activated > hover activated

o Increase contrast and text size for readability
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Mission Yogurt, Inc. is a family-
owned airport hospitality company
that owns and operates restaurants
primarily in high-traffic airports,
including Denver, San Diego, and
John Wayne International Airports.

Browse
Home

What We Do
Where We Are
Join Our Table

Getin Touch
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Get In Touch

303.252.7500

info@missionyogurt.com

1333 W. 120th Ave., Suite 207
Westminster, CO 80234

NOTES:

o Utilize standard four columns: about, mini menu, CTA, contact info

o Standard practices increase useability and conversions

e Agood place to add IG feed or awards

e Increase contrast and text size for readability
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BIG PICTURE

UX

» The mostimportant facet of design
o Decreased UX =decreased
conversions
e The best way to ensure good UX is to
adhere to web conventions
o Design thatis familiar enough for

users to navigate easily

CTA

» Unclearsite function
« Missed opportunities for CTA = missed
conversions
o Header
o Footer
o Every hero

o |n mostrows

ABOVETHE FOLD

* Mostimportant part of any website -

o 54% of users spend all of their time
above the fold and 74% spend their
time within the first two screen
fulls (NN group)

e Critical that ATF answers

o Whoyouare

o Whatyoudo

o Howyou can help me

e Critical toincludea CTA

AESTHETICS

» Updated images and improved graphics
» Improved spacing and sizing
e Fresh coat of paint

o new logo

o switch out the font

o freshen the copy
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SUERTE MENU
REDESIGN
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APERITIVOS SOPA Y ENSALADA

M@\ Chips & Salsa -5
House-Made Salsa Fresca, House-Made Chips

¢ @\ Guacamole - 11
Mashed Avocado, Red Onion, Cilantro, Fresh Lime Juice,
Jalapeno, Habanero, House-Made Chips

(@ *Seasonal Ceviche - $16
Served with 3 Tostadas, Avocado, Micro Cilantro

@V Queso Fundido - $13 (0PTIONAL ADDITIONS AVAILASLE)
Blend of Asadero, Oaxaca, Queso Seguro Cheeses,
Roasted Poblano Peppers, Fresh House-Made Tortillas

@V Nachos - $14 (0PTIONAL ADDITIONS AVAILABLE)
House-Made Chips, House-Made Cheese Sauce,
Refried Black Beans, Pico de Gallo, Mexican Crema, Guacamole

@\ Molotes - $11

Sweet Potato Masa, Asadero Cheese, Fire Roasted Peppers, Jalapefios,

Habaneros, Pickled Red Onion, Avocado Mousse with Cholula Ranch

@V Maduros - $7
Spiced Crispy Plantains, Mexican Crgma, Micro Cilantro

@ V' Mexican Elote “Off the Cob” - $11
Grilled Corn, Chipotle Mayo, Cotija, Cilantro

*Ahi Tuna Poke Tacos - $14
Two Wonton Tacos, Avocado, Chipotie Slaw, Cilantro Chimichurri

(@ Tacos Dorados - $11
Theee Crispy Rolled Tacos Filled with Pollo Adobado and Queso.
Served with Shredded Lettuce, Guacamole, Crema and Side of
Homemade Hot Sauce

@ Calamari Fritti - $15
Crispy Blackened Calamari and Jalapefios, with Caribe Peppers,
Fresno Chiles, Lemon and Chipotle Aioli Drizzle. Served with
Apricot Chile Jam.

@ Suerte Caesar - $14
Romaine, Avocado, Shaved Manchego, Cilantro-Lime Gremolata,
Chili Pepitas, Creamy Cilantro Caesar Dressing

V' @ w4 Ensalada de Buena - $12
Artisan Lettuce, Red Onion, Avocado, Heirloom Grape Tomatoes,

Roasted Com, Cucum~- &= Vinaineabia
@ SopadeT

Roasted Chil Chicken ENTRADAS

Roasted Chicken, Av ey

Seasonal Veggies, Tri-Ct

® () Costillas Cortas de Res - $28
" ©Pozole F gy i Beet Short A, Toasted Almonds, Toasied Cashews,
Guaiillo Broth, Roasted Porl  pnjnFuadish Slaw, Bulls Blood Microgeeens, Jalapeno Cheese Giits
Shaved Onion-Radis

@" calle Rellana - $21
Add Optional Additions to TmmlEm Bamered Roasied Poblang Pepper,
Oiamaca Chsess, Cilantro-Lisne Rice, Salsa Friesca, Micso Cilantro
() Pestado a | Veratruzana - SMP
‘Seasonal Fish Smothared with Frish Peppers, Tomaloes,
Qlfves, Capess, Orions, Garc, Awetado and Spices in 3

Tormiato Whits Wine Cotam Sauck, Served with Frissh Com
A LA Totillas znd Gitanisg Lime fics

Swrl and Turl “Cali® Burrita - $17
' Cilantro-Li Carne Asad, Grilled Shrimp, Cetspy French Fries, (ues,
Guacamole, Cilantno Crama, Pico de Gallo, Sabsa Fresca
\Refried Bla

() Pallo Ea Male - $26
House-Made Torl  Anasted Dieboned Half Chicken, Sazsonal Mole, Aozsted Plantain
Cilantro-Lime Rica, Picklesd Red Onkon, Micen Cilaniro, Toasted
Papas Cn Seads, Theee House-Made Com Todillas
Spiced Tri-Colored Fingerlin
(¥ Enchiladas de ka Suerte! - §16
Oz Cheese o Roasted Chickan, Fresh Tortilas, Cllantra-Lime
Fisce, Riefried lack Beans. Salsa Fiojo, Salsd Vende or Seasoral Male

Cuexand s - $13 JOFTIOWAL ADOITIONS AVAILARLE)
Blend of Asadero, Oaxaca, Queso Sequro Cheesas

Owe Buano “Fiery Fajitas™
Tabikeside Flambé Fajitas with Roasied Pepper and
. Orion Megley, Frish Torsllas and Accoutements:
Vinggie +517 | Poibe o521 | “Asndn o420 | Shrimp o523 | Seef & Toef o532
Pinicis Nese: Fievy Fajiins condain scodol

UERT V vegetarian @ Givten-Free N Vegan
5 \ E.’ Mmmuuwaﬂmwmmalwnmm A Muleajete for TWO
N> Ingredents Consuming aw or (AVAILABLE FAIDAY AND SATUIDAY 08L1)

mms Ppoultry, seafood, shellfish, eggs, or unpasteurized milk
may increase your risk of foodborne iliness.

o Readability is low

() *Molcajete de Tradicional - $40
Gribe Carme Asaty, Grillad Polie Adetiads, Wild Pink Patagonian
Shrimp, Cactes, Pobdano, Oueso Panela, Mixican Onion, Simmensd
i Molcajete Sakey Served with Cilantrg Lime Rice and Frish Todilts

() *Moleajete do Mariscos - $45
Grilled Lobester Tail, Wild Pink Patagonian Shimg. Seasonal Seaned
Fish, Cactus, Poblano, Queso Paneta, Micxican Oinion, Simmened
in @ Tomalo Garte: While Win2 Bulter Sauca. Senved with Cilanbrn
ILime2 Rlic e Frésh Coen Torbilas.

o Notenough white space

o Busy background

o Themeis notaligned with site

NEW MENU PDF

Grilled Flank Steak, Chipotls Saisa,
Grilied Onion, Avocado Mousse, Citarira

(& *QuesaBimia” Taco
Braised Ghili Lamb, Melted Queso, Cilanir
and Onion Sarved with:a Side of Lamb Jus

() Taco Al Pastor
[oasted Fineapele, Cilantro, Onion
Sarved with 2 Side of Pinaappls HOT Saca
Ak your server about boday's Pasior prolein.

Taco de Peszado
Seasonal Fish, Cabbage Stiw,
Awozado Mousse, Cilantio

@ Taeo de Polin Adobado
Grifhied Chickasn, Fico de Gallo, Pinsippie.
Frieaf Chees Tortdla, Chipote Aloll, Cilantro

) Taco de Carnitas
Poric Conlit, Saisa Verde, Onion-Fadish Staw, Cilantro

1/ Taeo de Camarsn
Garlic Chili Shrimp, Pico de Gallo,
Chipetie Aicli, Citartso

" Taco de Aguacale Frilo *VG
Fried Avocado, Cholela Ranch, Cabbaga Staw, Cilanim

Double Decker “Gringo™ Taco
Saft and Ceunchy, Spicy Ground Beel,
Greema, uesa, Leftuce, Fico de Gallo

@)V geasonal Veggle Taco *VE
Sepsonal Veggies

TAMALES

Ask your senver xboul our seasonal lamales

Vvegeuarise  (E)gienrres W Vepms

* Thveea ftemme sty be senved e of undercooked
O contuin Fa o sndeveooked ingracients.
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SUERTE

APERITIVOS

Chips & Salsa

House-Made Salsa Fresca, Houso-Made Chips

Guacamole [ & 1
Mashed Avocado, Red Onion, Cilantre, Fresh Lime Juice,
Jalapene, Habaners, House-Made Chips

Seasonal Ceviche® § 16

Served with 3 Tostadas, Avecada, Micro Cilantro

Queso Fundido

Additienal additions available
Served with 3 Tostadas, Avecada, Micre Cilanirg

Ahi Tuna Poke Tacos® 14

Two Wonton Tacos, Avocade, Chipotle Slaw, Cilantro
Chimichurr

Maduros & v 7

Spiced Crispy Plantains, Mexican Crema, Micro Cilantra

Mexican Elote ¢ 11

Grilled Corn, Chipotle Mayo, Colija, Cilantro

Vegemarian
Vegan
Gluten-Free

Molotes

Swaat Potate Mass, Asadero Chease, Fire Reasted
Peppers, Jalapefios, Hobaneros, Pickled Red
Onien, Avecads Mousse with Cholula Ranch

Tacos Dorados &

Three Crispy Rolled Taces Filled with Pollo
Adobade and Queso, Served with Shredded
Lenuce, Guacamaole, Crema and Side of Homemade
Hat Sauce

Calamari Fritti 18

Crigpy Blackened Calamarn and Jalapefos, with
Caribe Peppers, Fresne Chiles, and Lemon Chipotle
Adeli Drizzle. Served with Apricot Chile Jam.

Additienal additions available
House-Made Chips, House-Made Cheese Sauce,

Refried Black Beans, Pico de Gallo, Mexican Crema,

Guatamole

Optional Additions

Grilled Shrizap 9 Palla Adebs § Carne Asads &
Rajag 3  Blswia"Lamb” 7 Carnitas 5

THEME - FUN

o Add fun copy - "about"section/drinks section
o Useabitof color outside of the photos - bunt red ties in branding from site

o Utilize a variety of layouts - keeps interest from page to page
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SUERTE

SOPA Y ENSALADA

Suerte Ceasar 14 4

Ramaine. Avocado, Shaved
Hanchego, Cilantra-Lime
Gremaolata, Chili Pepitas,
Creamy Cilamtre Cavsar
Dressing

Ensalada de Buena 12

Artisan Lettuce, Red Onlon,

Avocado, Helrloom Grape
Tematoes, Roasted Corn
Cucumber, Agave

Add any additional additions to any Ensalada. See below.

Sopa de Tertilla 13

Roasted Chili Chichen Breih,
Hexican Crema, Roasted Chichen,
Avocado, Taertilla Strips,
Seasonal ¥eggles, Tri-Colored
Fingerling Potatoes

Pozele Rojo 13

Guajillo Broth, Boasted Pork,
Hominy. Hexican Oreganao,
Shaoved Onlon-Radish Slaw

Lime, Tostada

Vinaigrette

A LA CARTE

Cilantro-Lime Rice "
House Made Tortillas = 3 or &
Relfried Black Beans

Papas Crujientes

Spiced Tri-Colored Fingerling
Potatoes, Smashed and Fried

TAMALES

Ask your server aboul our seasonal tamales

Vegetarian Optional Additions

= Wegan Grilled Shrimp 9 Pollo Adobo & Carme Asads &
cluten-Free Rajas ¥ Birria "Lasal”™ 7 Carpitae .

THEME - VIBRANT

o Incorporate images - we eat with our eyes
o warm tones, colorful
o photosthat look exciting and inviting

o imagestiein the "feelings" from the site
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SUERTE

TACOS

Taco Plates Served with Cilantro

Lime Rice and Redfried Black Beans

3 racox 18 Z1acos 165 | +) for seafood

Taco De Carne Asada

Grilled Flank Steak, Chipotle Salsa, Grilled Onion, Avocads
Mousse, Cilantro

Taco Al Pastor

Roasted Pineapple, Cilantre, Onion. Served with a Side of
Pineapple HOT Sauce Ask your server about today’s Pastor
protein.

Taco de Pollo Adobado 4

Grilled Chicken, Pico de Gallo, Pineapple, Fried Cheese
Tartilla, Chipatle Aioli, Cilantra

"QuesaBirria® Taco#

Braised Chili Lamb, Melted Quesa, Cilantro and Onion
Served with a Side of Lamb Jus

Taco de Pescadod

Seasonal Fish, Cabbage Slaw, Avocado Mousse,
Cilantra

Double Decker “Gringo” Taco

Solt and Crunchy, Spicy Ground Beef, Croma,
Quego, Leniuce, Fieo de Gallo

Seasonal Veggie Taco VG
Seasonal Veggies

Taco de Camaron

Garlie Chili Shrimp, Pico de Galle, Chipotle Aioli,
Cilantno

Taco de Aguacate Frito *VG

Fried Avecado, Choluls Ranch, Cabbage Slaw,
Cilantra

Taco de Carnitas

Pork Conlit, Salsa Verde, Onion-Radish Slaw,
Cilantra

MOLCAJETE FOR TWO

*Molcajete de Tradicional 40

Grilled Corne Asads. Grilled Pallae
Addobade, Wild Pink Patagonian
Shrimp, Cactus, Poblano, Queso

Panela, Hexican Onion, Simmered in
Holcajete Salsa Servod with Cilantra
Lime Rice and Fresh Torilllas

Vegerarian ETREne e T

[ ——

& Vegan
Gluten-Free

THEME - SIMPLE

*Molcajete de Mariscos &6

Grilled Lobster Tail. Wild Pink
Patagonianm Sheiimp, Seasonal Seared
Fish, Cactus, Poblano, Quess Panela,
Mexicanm Onion, Simmersd in & Toemate

Garlic White Wine Butter Ssuce. Sorved
with Cilentro Lima Rice snd Frash Corm
Tortillas.

« Incorporate more white space & and remove the background

o Change from GFicon to "contains gluten" icon

o Useof clean, modern fonts

Simplify the color palette - black and white with touches of red
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SUERTE

ENTRADAS

Available Everyday After 3 PH

Chile Rellenso gy Quesadilla

L
Bulls Blaod Mic
Jalapane Chews

Pelle En Male i Enchiladas de la Surt and Turf “Cali”
Roasted Deboned alf Suerte 16 Burrite 17
Grilled

Cilantro Crema

Gallo. Salsa

Fescado a la

Veracruzana MP

Vegelarian Optional Additions

Vegan Crilled Shrimp 9 Falle Adsbe
Glutén-Free Eajas 3  Bimia “Lamb®

THEME - ELEVATED DINING

o Remove the dollarsigns

« Combination of the minimal, clean aesthetic with the vibrant, exciting photos
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