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Number of dishes
Valentine's Day appetisers can include: - 
Roasted Beet and Goat Cheese Bruschetta, made with toasted ciabatta bread, roasted beets, goat cheese, and crushed pistachios.
Skewers of prosciutto and melon with honey, fresh basil, and melon balls
Entrees for Valentine's Day can include: - 
Lobster Ravioli in Cream Sauce, which is made with heavy cream, butter, garlic, Parmesan cheese, white wine, and parsley.
Red wine and seared salmon red wine, butter, shallots, thyme, garlic, and olive oil are reduced with a salmon fillet.
Desserts for Valentine's Day can be included: -
Chocolate Panna Cotta with Raspberry Sauce made with cocoa powder, gelatine, and heavy cream.
Tiramisu Cheesecake is made of cream cheese, mascarpone cheese, eggs, sugar, ladyfingers, and espresso.
Valentine's Day cocktails: -
· Raspberry Rose Champagne Cocktail: which combines champagne with raspberry liqueur, rose water, and a lemon twist, and the Strawberry Margarita, which combines tequila with lime juice, orange liqueur, simple syrup, strawberries, and coarse salt. 
· White rum cocktail 
· Tequila shots
· Unicorn cocktails with multiple combos 
· Sparkle Elixir: This drink's traditional ingredients are vodka, grenadine, strawberry liqueur, and passion fruit juice. Strain into a chilled martini glass after shaking with ice, then top with a strawberry for decoration.
· The Smooch: This sensual brew begins with a brandy and peach baileys foundation. with ice, then added some pomegranate juice and grapefruit juice. Garnished with a cherry and a kiss after straining into a chilled martini glass.
· Rose Petal Martini: Begin with the traditional gin and dry negroni martini base. Mixed with a squeeze of lemon juice and some drops of rosewater. Added a few rose petals as a garnish after straining them into a cold martini glass.
· Love Triangle: Start with a vodka, triple sec, and raspberry liqueur base for the Love Triangle. Mixed with a squeeze of lime juice, then strain into a martini glass that has been chilled. Added a wedge of lime as garnish.
· Chocolate covers strawberry: White chocolate syrup, strawberries liqueur, and vodka form the base of the chocolate-covered strawberry martini. Mixed with a touch of cream, then strain into a martini glass that has been chilled. Strawberry coated in chocolate is the garnish.
Seasonality of required ingredients 
· Roasted beets, goat cheese, and pistachios will be the in-season ingredients for the roasted beet and goat cheese bruschetta (Bronfen, 2019).
· Melon and fresh basil would be the seasonally appropriate ingredients for the prosciutto and melon skewers.
· Because of the seasonal unavailability of lobsters and the resulting greater cost, the price of the Lobster Ravioli in Cream Sauce would be more expensive on Valentine's Day compared to the other two meals. 
· The cost of the Tiramisu Cheesecake and Chocolate Panna Cotta with Raspberry Sauce would not change because their key ingredients are not in availability (Phan, 2020).

Price of dishes 
	Dishes
	Price in Pounds

	Valentine's Day appetisers- 
Roasted Beet and Goat Cheese Bruschetta 
Skewers of prosciutto
	


	Entrees for Valentine's Day- 
Lobster Ravioli 
Red wine and seared salmon
	

	Desserts for Valentine's Day- 
Chocolate Panna Cotta 
Tiramisu Cheesecake
	

	Valentine's Day cocktails	
All cocktails 
	TOTAL 49£
25

	White rum cocktail 

	12

	Tequila shots
Unicorn cocktails with multiple combos 

	22
26



By British legislation, menus ought to supply precise and thorough details regarding the food and beverages that are available to purchase (Wellard-Cole et al., 2021). The requirements that must be included on menus are: 
• The name of the food or beverage. 
• A breakdown of the composition of the item, including essential ingredients and cooking techniques. 
• The cost of the item, including any applicable taxes or service fees. 
• Any further info, such as if the item is suitable for vegetarians or vegans. 
Apart from the above, some major allergens are present in a particular food or utilized in the preparation of a food item, the menu must explicitly show this (Wieser et al., 2021). This can be done through the use of allergen symbols, a distinct allergen list, or a statement on the menu that advises customers to inquire about allergens. Food businesses need to present precise and comprehensive info on their menus to aid customers in making informed decisions about what they eat and to avoid any potential allergen-related health risks.
Major Allergens: Dairy (goat cheese, cream cheese, mascarpone cheese, heavy cream, butter), Eggs, Pistachios, Shellfish (lobster), Alcohol (champagne, tequila, liqueur) 

	Roasted Beet and Goat Cheese Bruschetta 

	The allergen in this dish is goat cheese, which can make lactose intolerant or allergic persons experience an allergic response (Geiselhart et al., 2021).

	Skewers of prosciutto and melon with honey
	The allergen in concern is melon, which can induce allergic reactions in certain people and lead to symptoms including hives, swelling, itching, and breathing difficulties.

	Lobster ravioli
	The allergen present in this dish is dairy, which can cause an allergy in people who are lactose intolerant (Gargano et al., 2021).

	Sparkle Elixir
	This drink contains alcohol, an allergen that might result in an alcohol allergy. Skin rash, hives, itching, swelling of the face and throat, breathing difficulties, and anaphylaxis are some of the signs of an alcohol allergy (Arcangeli et al., 2020).

	Tiramisu cheese cake
	The allergen present in Tiramisu Cheesecake is eggs. An allergy to eggs can cause anaphylaxis, hives, respiratory symptoms, skin irritation, and digestive discomfort (Kanikowska et al., 2022).



Time availability
The restaurant requires a reservation on valentine’s day and accommodation criteria are dependent upon availability.
Contact details-
Beverages 
The options and variety of beverages are mentioned in the menu itself 	
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Roasted Beet and Goat Cheese Bruschetta, made with toasted
ciabatta bread, roasted beets, goat cheese, and crushed
pistachios.

Skewers of prosciutto and melon with honey, fresh basil, and
melon balls

MAIN DISH

Lobster Ravioli in Cream Sauce, which is made with heavy
cream, butter, garlic, Parmesan cheese, white wine, and

parsley.
Red wine and seared salmon red wine, butter, shallots, thyme,
garlic, and olive oil are reduced with a salmon fillet.

DESSERTS

Chocolate Panna Cotta with Raspberry Sauce made

with cocoa powder, gelatine, and heavy cream.
Tiramisu Cheesecake is made of cream cheese,
mascarpone cheese, eggs, sugar, ladyfingers, and
espresso.
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Raspberry Rose Champagne Cocktail:
which combines champagne with raspberry liqueur, rose water, and
a lemon twist, and the Strawberry Margarita, which combines
tequila with lime juice, orange liqueur, simple syrup, strawberries,
and coarse salt.
White rum cocktail
Tequila shots
Unicorn cocktails with multiple combos
Sparkle Elixir:

This drink's traditional ingredients are vodka, grenadine, strawberry
liqueur, and passion fruit juice. Strain into a chilled martini glass
after shaking with ice, then top with a strawberry for decoration.

The Smooch:

This sensual brew begins with a brandy and peach baileys
foundation. with ice, then added some pomegranate juice and
grapefruit juice. Garnished with a cherry and a kiss after straining
into a chilled martini glass.

Rose Petal Martini:

Begin with the traditional gin and dry negroni martini base. Mixed
with a squeeze of lemon juice and some drops of rosewater. Added
a few rose petals as a garnish after straining them into a cold martini
glass.

Love Triangle
Start with a vodka, triple sec, and raspberry liqueur base for the
Love Triangle. Mixed with a squeeze of lime juice, then strain into
a martini glass that has been chilled. Added a wedge of lime as
garnish.

Chocolate covers strawberry

White chocolate syrup, strawberries liqueur, and vodka form the
base of the chocolate-covered strawberry martini. Mixed with a
touch of cream, then strain into a martini glass that has been chilled.
Strawberry coated in chocolate is the garnish.





