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PART 1: Restaurant Concept
[bookmark: _Hlk137140345]Restaurant Concept: Gastronomia Elegante
Gastronomia Elegante is a dazzling eatery idea being acquainted with the Lodging Trinity Inn Network. Motivated by the style as well as complexity of European high-end food, the idea expects to offer an important culinary encounter to knowing visitors (Ingram, 2012).
Target Audience
The target people for the selected concept will entails people who love to give positive feedback to the art of Gastronomia Elegante. In addition to those visitors who look to refined eating experience will also be the target audience for the concept. This will mainly comprise of the hotel customers looking for extravagant dining selection, business people seeking for an upscale site for their calls in addition meeting and supper. Along with local people keen on investigating raised culinary contributions will also be the target audience (Lee, 2011). 
Reasoning behind Menu Choices:
The culinary offerings for Gastronomia Elegante have been made keeping in mind various things where reflection of elegance will be seen with word class ingredients as well as masters’ chefs.  The menu will feature a mix of classic eating items as well as some contemporary magics will also be seen with the use of creative flavour palate and an outstanding garnishing.
	Starter
	Main Course
	Dessert
	Wine pairing

	The starters exhibit the gourmet specialist's innovativeness and established the vibe for the feast. Choices incorporate fragile fish bisque with a touch of saffron, burned scallops on a bed of truffled cauliflower puree, and a dynamic legacy tomato salad with whipped goat cheddar and basil-injected olive oil. These items offer an equilibrium between flavours and surfaces, furnishing visitors with a magnificent prologue to their feasting experience.
	The principal courses at Gastronomia Elegante centre around displaying premium fixings arranged with accuracy and innovativeness. For meat darlings, choices, for example, slow-broiled prime rib with a red wine decrease and truffle-injected pureed potatoes or spice crusted sheep slashes with a port wine decrease and occasional vegetables offer an extravagant encounter.
	The pastry choice at Gastronomia Elegante plans to tempt the taste buds and give a sweet closure of the feast. From a debauched dim chocolate magma cake with raspberry coulis to an invigorating lemon meringue tart with a fragile citrus glaze, every sweet is fastidiously created to adjust flavours and surfaces. Extra choices like a vanilla bean panna cotta with macerated berries or an exemplary crème brûlée with a caramelized sugar covering add to the liberal experience.
	To supplement the culinary excursion, Gastronomia Elegante offers a broad wine list highlighting cautiously arranged choices from famous grape plantations.



PART 2: Menu Design
Food and Beverage Selection:
Starters:
· Seafood Bisque with Saffron Infusion
· Seared Scallops on Truffled Cauliflower Puree
· Heirloom Tomato Salad with Whipped Goat Cheese and Basil Oil
Mains:
· Slow-Roasted Prime Rib with Red Wine Reduction and Truffle Mashed Potatoes
· Herb-Crusted Lamb Chops with Port Wine Reduction and Seasonal Vegetables
· Pan-Seared Chilean Sea Bass with Citrus Beurre Blanc
· Grilled Atlantic Salmon with Dill Hollandaise
· Wild Mushroom Risotto with Shaved Parmesan
· Roasted Vegetable Napoleon with Balsamic Glaze
Desserts:
· Dark Chocolate Lava Cake with Raspberry Coulis
· Lemon Meringue Tart with Citrus Glaze
· Vanilla Bean Panna Cotta with Macerated Berries
· Classic Crème Brûlée with Caramelized Sugar Crust
Beverages:
· Extensive Wine List featuring carefully curated selections from renowned vineyards
Pricing
The valuing for everything on the menu ought not be entirely set in stone by considering variables, for example, fixing costs, arrangement intricacy, and the nearby market. The estimating technique ought to plan to work out some kind of harmony between offering worth to the interest group while likewise keeping up with productivity for the eatery (Yang, 2009).
Nutritional Value
Vegetarian:
· Wild Mushroom Risotto with Shaved Parmesan
· Roasted Vegetable Napoleon with Balsamic Glaze
Gluten-Free:
· Seared Scallops on Truffled Cauliflower Puree
· Pan-Seared Chilean Sea Bass with Citrus Beurre Blanc
· Vanilla Bean Panna Cotta with Macerated Berries
Lactose-Free:
· Seared Scallops on Truffled Cauliflower Puree
· Herb-Crusted Lamb Chops with Port Wine Reduction and Seasonal Vegetables
· Pan-Seared Chilean Sea Bass with Citrus Beurre Blanc
· Grilled Atlantic Salmon with Dill Hollandaise
· Wild Mushroom Risotto with Shaved Parmesan
· Roasted Vegetable Napoleon with Balsamic Glaze
· Dark Chocolate Lava Cake with Raspberry Coulis
Menu Layout and Design
[image: ]

Sustainability and Seasonality:
Gastronomia Elegante is focused on manageability and seasonality. The menu consolidates reasonable fixings obtained from nearby providers, decreasing carbon impression. By focusing on occasional produce, the café upholds neighbourhood farming, limits food squander, and guarantees new and tasty dishes. Gastronomia Elegante likewise complies with natural guidelines and advances eco-accommodating practices all through its tasks (Régnier, 2022).
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