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Introduction:
Ynyshir  Restaurants and Rooms is located in Eglys Fach, Machynlleth, Powys, Wales. Previously known as Ynyshir Hall situated in the middle of the RSPB nature reserve. The restaurant has just twenty covers and the dining area itself has a Scandinavian aesthetic, and guests can watch chefs make each course because of its open kitchen. In contrast to the lovely gardens outside, which are evolving into wild meadows, the interior is dark and moody and is continually being renovated and expanded; the next stage is to build some custom dining chairs. There are ten rooms that provide lodging for out-of-town diners and are now undergoing renovation to better match the restaurant (Great British Chefs, n.d-a).
Going to rural part of Wales and this part-Georgian, matte-black home with tipis in the garden for a truly one-of-a-kind experience. Local sheepskins and tweezers are used as cutlery crafted by the blacksmith in the area is on display, and a DJ sets the mood with right music (Michelin Guide, n.d).
Accolades:
According to an article in Wales Online (2021), Ynyshir was named one of the best restaurants in Wales. This popular restaurant offers a pastoral location on the outskirts of Snowdonia National Park and was upgraded from One to Two Michelin Stars in the 2022 Guide. 
[bookmark: _Int_mowpuqQS]The Michelin Guide team will first pick several restaurants in particular areas for an anonymous reviewer to visit. After visiting the chosen restaurant, the inspector creates a thorough report on the entire dining experience, including the food's quality and presentation as well as other rating factors. The team of Michelin inspectors will then get together to review the findings and thoroughly evaluate which restaurants deserve a Michelin Star or Stars. “The Michelin Guide Star Rating Descriptions are: One star: A very good restaurant in its category. Two stars: Excellent cooking, worth a detour. Three stars: Exceptional cuisine, worth a special journey” (Auguste Escoffier School of Culinary Arts, 2022).
In addition, the restaurant also has five rosettes for culinary excellence, Ynyshir Restaurants and Rooms was awarded five-star ratings and a breakfast award which was awarded by AA. The AA Inspector reported that Ynyshir has ‘Dramatic scenery, stylish rooms, passionate team and exceptional cuisine.’ (AA rated trips 2023).
In November 2022, Gareth Ward won the Chef of the Year award by The Staff Canteen (The Staff Canteen 2022). The Good Food Guide ranked Ynyshir as second in their Top 20 Most Exciting Restaurants of 2022 (The Good Food Guide, 2022) and they have also ranked number one in Estrella Damm National Restaurant Awards since 2018 (Estrella Damm, n.d).  
About their Menu:
Gareth Ward offers inventive British tasting menus made with the finest Welsh and British ingredients including Welsh Wagyu Beef, Anglesey Onions, locally foraged sea herbs from the estuary, and greens from the woodland floor and gardens are just a few of the seasonal elements used at Ynyshir. Visitors can expect to witness wild deer, local duck, grouse, partridge, and Welsh lamb during hunting season (Trip Advisor n.d). 
There are two types of menus: table d'hote and a la carte. A table d'hote typically includes a tasting menu. It is a set lunch with several different dishes (often between 6-10). As part of these tasting menus, restaurants provide samples of the many meals on the regular menu. Moreover, a wine flight can be offered with these tasting dinners. For all menu classes, the price of the dishes may also include wine or other beverages (Cousins, Lillicrap and Weekes, 2019, p.92). 
The guests are served with intricate and innovative dishes with a strong Asian influence. For example, “duck with hoisin sauce, or miso-cured black cod.”  Subsequently to create a mesmerising dining experience, all guests are seated at the same time, then the chefs serve the dishes to the table (Michelin Guide 2022).
Great British Chefs (n.d) argued that using aged meats and preserved ingredients are what set Chef Ward's cooking apart from others, but what makes him really stand out is the way he presents his tasting menu and garnishes the plate, with a touch of Japanese aesthetic.
One of the techniques used by Chef Ward is fermentation. According to Larousse (2009, p.423) fermentation is the metabolic change brought about by specific yeasts or bacteria acting on particular food components, usually carbohydrates. These microorganisms can be present in food naturally or can be added to satisfy the requirements of a certain technique.
Salt Wagyu Rib-Shiitake is one of the restaurant's signature dishes. They pair outstanding shiitake mushrooms from Montgomery with the most exquisite beef in the entire world—Welsh Ifor's Wagyu. These ingredients come together to provide an incredible flavour experience (You tube Hospitality Media 2017).
Other Functions:
Ynyshir offers exclusive weekend hire, open to rent for a celebration throughout the year whether it is an anniversary or a birthday.
A Wedding at Ynyshir, they offer two outstanding core packages, together with optional extras to make the weekend even more memorable. The breath-taking surroundings and secluded make it the ideal setting for that special occasion that your visitors will admire. Culinary treat under the direction of two Michelin starred chef Ward and his brilliant crew. The operations & events coordinator will support in every step of the way. Ynyshir is authorised to perform the ceremony either inside of their magnificent restaurant or outside stretch tent, a fairy lit canvas with strikingly different natural surrounds, is where the night's festivities continue. Lots of room for a dance floor, with a selection of music, their in-house DJ will lead you into the celebrations of the evening! 
[bookmark: _Int_nRN6ncWS]Private Hire at Ynyshir Restaurant & Rooms, A one-night stay in the best restaurant in the UK and Wales' first two-star Michelin establishment 2022. Prepare to be astounded by the restaurant's introduction. After a long travel, settle in at the bar or lounge and have a well-earned drink. Take a stroll around the 14 acres of beautiful gardens at Ynyshir or maybe relax in one of the hot tubs at the tipis before getting ready and returning to the bar for a pre-dinner drink at quarter to five in the afternoon. For a maximum of eighteen people, reserve the whole dining experience. (Ynyshir n,d)
Plan:
Later this year, the team behind Wales's two-Michelin-starred Ynyshir is planning to open a brand-new restaurant in Machynlleth, which is close by. Name after the mother of the chef-patron Gareth Ward, it will be called Gwen and it will be built in the town's former Twenty-One restaurant location. The current head chef of the main restaurant, Corrin Harrison, will oversee the establishment, which is about six miles from Ynyshir. The front of Gwen will have a more relaxed area that is intended to resemble the main Ynyshir restaurant. The location will serve meat and cheese boards, paninis, soups, croissants, and breads while operating as a wine and coffee shop during the day and a wine bar at night. Plans exist for a more private eight to 10-seat restaurant in the back of the site, the open kitchen will run by Harrison which will serve a tasting menu. The plan and design of the menu will be created by Harrison and Ward with the same ingredients used in the main Ynyshir restaurant (The Caterer 2022).
Reviews:
According to Arevalo (2017), reviews are now essential to a restaurant's performance because every restaurant owner is aware that positive ratings can increase their popularity and profitability, while negative ones can even lead to the closure of a business.  Because of this, it is critical for restaurateurs to comprehend the effects of review websites like Trip Advisors and Google and how they affect a company's success or failure. A restaurant can benefit from reviews if they can raise their ranking even one star on a scale of one to five. This increases the likelihood that the restaurant will be fully booked during prime dining hours. 
[bookmark: _Int_hejG4s0c]Trip Advisor rated Ynyshir Restaurant and Rooms 4.5 out of 5 based on 218 Reviews, and number 4 out of 19 restaurants in Machynlleth. In addition, Google review is 4.8 out of 5 based on 165 reviews. Both positive reviews are based on their experience, service and food, whilst one of few negative reviews are on dietaries, accommodation, and music for being too loud.
Conclusion:
Based on evidence there is no doubt that Ynyshir Restaurant and Rooms is one of the most prestigious restaurants in the UK, being the only two Michelin Star in Wales, and all the accolades received by the establishment. Its unique style of food and services is what make the Ynyshir stand out. In order to maintain their good reputation Ynyshir need to continuously shows consistency with their food and services. When visiting a restaurant or any establishment it is ideal to check the services they offer and reviews that provided by the websites, so that the whole experience will be enjoyable. In hospitality industry, we are not just paying for the food to satisfy our pallet but for the whole experience to satisfy our soul! 













References:
AA (2023). Ynyshir Restaurants and Rooms. https://www.ratedtrips.com/establishments/ynyshir-restaurant-and-rooms (Accessed on 22 February).

Arevalo, M. (26 April 2017).The Impact of Reviews on the Restaurant Market. https://modernrestaurantmanagement.com/the-impact-of-reviews-on-the-restaurant-market-infographic/#:~:text=During%20the%20last%20few%20years%2C%20reviews%20have%20become,even%20have%20the%20potential%20of%20closing%20businesses%20down. (Accessed on 22 February).  

Auguste Escoffier Culinary Arts (1 September 2022). HOW RESTAURANTS GET MICHELIN STARS: A BRIEF HISTORY OF THE MICHELIN GUIDE. https://www.escoffier.edu/blog/world-food-drink/a-brief-history-of-the-michelin-guide/. (Accessed on 14 February).

Cousins, J., Lillicrap, D., and Weekes, S. (2019) Food and Beverage Service. Ninth Edition Hodder Education. London. (Accessed 16 February).


Estrella Damm (n.d.). National Restaurant Awards. https://www.nationalrestaurantawards.co.uk/profile/ynyshir-restaurant-and-rooms/ . (Accessed on 22 February).

Google Review Summary (n.d). Ynyshir Restaurants and rooms. https://www.google.co.uk/travel/hotels/entity/ChgI16iBzrSF4-fMARoLL2cvMXRoNWJfeGsQAQ/reviews?utm_campaign=sharing&utm_medium=link&utm_source=htls&ts=CAESABogCgIaABIaEhQKBwjnDxADGAwSBwjnDxADGA0YATICEAAqBAoAGgA. (Accessed on 14 February).

Great British Chefs (n.d). Gareth Ward. https://www.greatbritishchefs.com/chefs/gareth-ward (Accessed on 16 February).

Great British Chefs (n.d-a). Ynyshir. https://www.greatbritishchefs.com/restaurants/ynyshir 

Larousse. (2009) Larousse Gastronomique. Octopus. London. (Accessed on 14 February).

Michelin Guide (28 April 2022). Michelin Star Restaurants in Wales. https://guide.michelin.com/gb/en/article/features/michelin-star-restaurants-in-wales. (Accessed on 14 February).


Michelin Guide (n.d). Ynyshir Michelin guide’s Point of View. https://guide.michelin.com/gb/en/ceredigion/machynlleth/restaurant/ynyshir  (Accessed on 14 February).

The Caterer (4 October 2022 Witts S.) Ynyshir team to open second restaurant in Wales. https://www.thecaterer.com/news/gareth-ward-ynyshir-gwen-restaurant-wales-opening (Accessed on 14 February).

The Good Food Guide (17 October 2022). The Good Food Guide’s Top 20 Most Exciting Restaurants of 2022. https://www.thegoodfoodguide.co.uk/editorial/news/the-good-food-guide-top-20-most-exciting-restaurants-2022?utm_source=sustain_editorial&utm_medium=website&utm_campaign=top20_sustain&utm_content=link. (Accessed on 14 February).

Trip advisor (2023). Ynyshir Restaurant and rooms. https://www.tripadvisor.co.uk/Restaurant_Review-g552064-d1012140-Reviews-Ynyshir_Restaurant_and_Rooms-Machynlleth_Powys_Wales.html. (Accessed on 14 February).

Wales Online (Colderick S 17 August 2021, UPDATED18 August 2021). Ynyshir is named best restaurant in Wales for 2021. https://www.walesonline.co.uk/whats-on/food-drink-news/ynyshir-named-best-restaurant-wales-21330106  (Accessed on 2 March).


Ynyshir Gareth Ward (n.d). Exclusive Hire-Ynyshir Restaurant and Rooms. https://exclusive.ynyshir.co.uk/ . (Accessed on 14 February).

Youtube. Hospitality Media (Franklin A. 3 July 2017). Wagyu Beef and mushroom ‘done their way’ | Chef Focus | Gareth Ward. https://www.youtube.com/watch?v=qxTnA-1-vlY. (Accessed on 2 March).



	
	
	



