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Will be introducing the Restaurant, Bistro Ateneu, also known as Relais & Chateaux Bistro Ateneu.
[bookmark: _Int_bj8ajoLH][bookmark: _Int_z1jTT2Lp][bookmark: _Int_j8xkilJo][bookmark: _Int_rSYtczJ1][bookmark: _Int_dyK1qMmW][bookmark: _Int_NJDOYFgF]Bucharest Restaurants Relais & Chateaux Le Bistrot Français and Bistro Ateneu have merged. The Le Manoir group has declared, The Galleron building, which is the Relais & Chateaux Le Bistrot Français occupied for the previous two years, is home to the newly established restaurant. It will continue to work under the name Bistro Ateneu and be a part of the Relais & Chateaux network. Alexandru Dumitru, who was crowned Chef of the year by Gault & Millau Romania in June 2019, will oversee the kitchen of the restaurant run by the Preotu family. Beginning in 2015, Octovian Gruianu, the head sommelier of the same establishment, and Catalin Grancea, the Maitre de Maison Relais & Chateaux Le Bistrot Français, will continue to their roles in the new venture. The Le Manoir group is thus interrupting it is collaboration with the French consultant Sebastien Grave and Chief coordinator Sorin Miftode. A fresh batch of young chefs eager to upgrade traditional ingredients and Romanian cuisine are stirring up the culinary scene in Bucharest. Leading the way is one of the best chefs in the nation, Alexander Dumitru of Bistro Ateneu. This modest, cozy restaurant emphasizes the farm to table movement and is across the street from the neoclassical athenaeum performance theatre. The background for expert modern reinterpretations of classical Romanian dishes is a friendly, accommodating staff and amusing décor. The Relais & Chateaux Bistro Ateneu Menu is built around exceptionally excellent quality, Alexander Dumitru, the chef, chose the top-notch raw materials for the Relais & Chateaux Bistro Ateneu’s cuisine. Seasonal vegetables, forest mushrooms, and aromatic plants are among the restaurant’s primary ingredients, which they are majorly also known for. There are also dishes made from such as wild boar, pigeon, lobster, and wild fish. Each step will be completed in house, from cleaning the materials to preserving them in sauces, preserves, pickle mixtures, smoking fish, and so much furthermore, to ensure that every preparation accurately reflects the team’s culinary philosophy. The restaurant will also dazzle its visitors with a variety of extraordinary meals that will feature ingredients from other nations and will be using them in their prime season. Le Bistrot Francais produces a fusion of the cultures of France and Romania. The atmosphere is unmistakably that of Central Europe inside a 19-century home in the heart of Bucharest, complete with woodwork and paintings on the walls, chandeliers and parquet floors, and even a grand piano. The finest ingredients are from France and Romania, and they are used for in the modern cuisine served onto the dishes. For example, Bresse chicken and Brittany lobster are expertly combined with delectable Mangalitsa pig or Transylvanian truffles. With a choice of the finest wines from France and Romania, savor meals like slow-cooked lamb shoulder with smoked eggplant puree and a spicy salad of “coco” beans. The restaurant will regularly hold four hands dinners, inviting esteemed and valuable chefs from the Relais & Chateaux network, in order to further its dedication to Romanian cuisine. On this occasion, experts in the culinary arts all around the globe will highlight some of their favored ingredients while learning about Romania, it is regional goods, and its artisans. “For me, delivering a farm to table menu in a 50-seat restaurant means entering a new stage, where the entire producer – chef – guest system changes. Doubling the number of guests requires even more attention paid to suppliers, a growth of the team and an extremely efficient organization. Modern Romanian cuisine is gaining around, it is getting in shape, and Bistro Ateneu aims to be one of the active promoters of this trend,” Dumitru, A. (n.d.) The restaurant is modest, with about 20 seats at tables, and a booth for about 8-10 people is found next to the wine cellar in the basement. It supports the division and features that Le Bistrot Francais also had had despite its minimalist design (including the wall with columns of wine bottles, at the entrance). The settings ideal for a business dinner in particular (the Athenaeum’s proximity, the neighboring 5-star hotels, the parking lot in front, etc.), but it also works very well for other occasions. The Menu according to the fine-dining principles, the menu is short, there are 5 starters, 5 main courses and 2 desserts. The menu will change according to the season, approximately every 3 months. The dishes also consider the season/season ability of the ingredients and use popular ingredients but also ingredients that are less known or used unexpectedly. A 12-course Degustation choice is also available upon request; if you are interested in this possibility, you would need to let the restaurant know at least one day in advance, most preferably though a few days. The drinks on the menu are diverse and thoughtfully selected too, and it is significant that the Le Manoir group is one of the shareholders of this establishment. “The mansion is a project itself, which we will launch in stages, First, we will deal with its functional side, we will grow fruits and vegetables here, the goal being for the Relais & Chateaux Bistro Ateneu restaurant to become quasi-autonomous by 2020. Later, we will arrange the outdoor surface, making it suitable for outdoor events, and by 2024, we will rehabilitate the historic building, in order to make room for the accommodation spaces. "We are talking about a total investment of over EUR 1 million over the next 4 years,” Preotu, C. (n.d.) Le Manoir projects a revenue of EUR 1.2 million for the brand-new Realis & Chateaux Bistro Ateneu, which is more than 30% greater than the amount realized by Relais & Chateaux Le Bistrot Francais in 2018. “This intimate space offers amazing contemporary Romanian cuisine and great wines as pairing. Chef Alexandru Dumitru brings to life in a very personal way, Romanian ingredients and recipes. Always returning with great pleasure to Bistro Ateneu.” Ungureanu, A. (2019) “Very cozy, charming atmosphere great food and wines. The restaurant is located in a very beautiful house well decorated with old paintings on the walls, some are available to the glass, the plates and the little lamp are very elegant. The food is classic and well executed with great ingredients. a perfect fine dining place.” Gabulon, P. (2022) A summary of the reviews over all regards to the restaurant Relais & Chateaux Bistro Ateneu, they are all majorly positive from customers – consumers. The main of their reviews are about the unique and classical eye-catching food presented, with special ingredients. and cannot leave behind the beautiful old architecture of the outside decor of the restaurant, and many mentioned of the inner décor beauty of the place such as their wine cellar. The customers are also interested in the fact the restaurant is nonsmoking, as it is quite rare especially in that area, as it is known for multiple neighboring competitors to have the problem of smelling smoke from outside and in of Bucharest, Relais & Chateaux Bistro Ateneu are also highly known as one of their biggest assets in the restaurant being just that. “We went to this restaurant many times, The atmosphere is lovely, reminding you of the French bistro, the servers are knowledgably and friendly, and if they are out of a certain item, they will suggest another tasty dish. The food is very good and made with quality ingredients. The menu Is small, but different from the usual fare at other restaurants. The fact that the restaurant is nonsmoking is one of its biggest assets. in a town where you cannot most of the time eat without breathing secondhand smoke, being able to really taste and smell your food, to really enjoy your meal is priceless.” Anca, S. (2013) The feedback of Relais & Chateaux Bistro Ateneu would be given regards to poor outdated advertisement, unfortunately they have not posted once since last year regards to the restaurant on any social media's platform. therefore, coming ahead with my recommendation and suggesting is being more active through marketing/advertising such as posting on social media, or official website, or throughout television programs and outdoor ads. That comes to the end of the essay of Relais & Chateaux Bistro Ateneu, thank you. 
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