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The restaurant concept that I am proposing is a classic restaurant which is localized  in the heart of the mountains. This restaurant is generally characterized by the natural wood used for its structure and design. Tables and chairs are hand-made and give the restaurant a natural rustic tone. The food which is mostly home-made , the fresh air and the silence in the area , give you the feeling of holiday. From the handmade table cloths to the fine wine  lists the restaurant makes you feel comfortable as you were home. The homemade bread with olives, the pastas made with fresh chicken meat directly from the restaurant’s farm, the whole menu which is designed mostly to serve fresh and natural food with no additives make you a happy customer. The reason behind my menu choice is to offer a variety of dishes that satisfies different taste preferences, for all family members. For example, the menu will feature a variety of healthy food like cheesy potato, tomato salad, pasta with beetroot, green olives, pumpkin and lemon. The menu will include also home-made chicken liver pate with toast, potato and mushroom cream, chicken breast and beetroot cream, home-made chicken liver with fresh boiled egg cream, onion soup, graniteed cheese , filet steak, duck breast prepared with garlic butter, olive oil and herbs. Grilled sausage, pork kidneys, filet steak, grilled salmon, salmon with apple mint and ginger, organic food like plenty of vegetables, will be found on the menu list. Desserts like puddings, chocolate mousses, cheesecakes, ice cream, chocolate tart, house-made baklava and pastry scrolls are on the list. With selections from France, Germany, Spain, Italy, New Zeeland we can find sparkling, refreshing, fruity and vibrant and reach and textured wines like Cabernet Sauvignion, Sauvignion Blanc, Pinot Noir, Shiraz, Chardonnay and Dry Muscat can be found on the menu list.
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Menu

Healthy starters 

1. Mixed Salad - £8.99
(Purple cabbage, lettuce, cucumber, cherry tomatoes, feta cheese, pepper, black olives) 

2. Chicken salad – 12.99
( chicken breast, grilled toast, lettuce, olive oil, pepper, cedar cheese, black and green olives)

3. Fruit salad - £9.99
(mango, apple, bananas, strawberry, avocado)

4. Chicken liver pate and toast - £4.99

5. Potato, mushroom and onion soup - £4.99



Main courses

1. Chicken breast pasta – £12.99
(pasta, chicken breast, olive oil, parmesan)

2. Cheesy ham potatoes with tomatoes salad - £14.99
(potatoes filled with cheese and ham, juicy tomatoes salad)

3. Coloured pasta                                 - £9.99
     (pasta, beetroot, olives, pumpkin and lemon)

4. Pork fillet steak with grilled cheese and mix salad                                               - £14.99    

5. Duck and herbs –                             £18.99 
     (duck breast, garlic butter, olive oil and herbes)

6. Grilled salmon with lemon -             £12.99

7. Grilled sausage                              – £4.99
Desserts 

1. Strawberry pudding - £6.99
2. Chocolate mousse - £7.99
3. Lemon cheesecake – £5.99
4. Fruity ice cream - £2.99
5. Chocolate tart - £7.99
6. Pastry rolls – £3.99
7. Home-made baklava - £8.99



Wines

1. Sterling Sauvignion Blanc            - £8.99
2. Pinot Gris                                      -£7.99
3. Alexander Valley Vineyard           - £9.99
4. Cabernet Sauvignion.                   -£8.99
5. Merlot                                            -£7.99
6. Patchwork Shiraz                        -£12.99
7. Gewurtztraminer                         -£14.99
8. Hill Riesling                                 -£9.99
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