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[bookmark: _Toc148990445][bookmark: _Toc149071107]PART 1: Restaurant Concept
[bookmark: _Toc148990450]Engineering the layout of food and drink menus to maximise revenue is known as menu engineering, menu optimisation, or menu structuring (Walker, 2021). Elysium Eats, an authentic Mediterranean four-star restaurant, is not satisfied with just feeding its customers; instead, it strives to give them an experience they'll never forget and is introduced to the Hotel Trinity Hotel Chain. The restaurant has a warm and welcoming vibe thanks to the clever combination of vintage and contemporary decor. With its gentle lighting and warm, earthy tones, this space is perfect for unwinding and mingling.
The extensive menu was designed with picky diners in mind. It would be a friendly place for those who like the finer points of cuisine and are looking to set off on a trip of taste that has no geographical bounds. It will provide delicious options for vegetarians and vegans, highlighting the healthy plant-based foods common in Mediterranean cooking. There is a wide selection of tasty, healthful options for the health-conscious diner. It will consider the significance of respecting various dietary choices without compromising the genuineness of Mediterranean cuisine. A wide range of options may allow every member of the family to discover something they enjoy. Visitors in need of a genuine Mediterranean meal, city dwellers in need of a break from their hectic schedules, and lovers in search of a romantic atmosphere may all find what they're looking for at Elysium Eats.
The menu remains static and is a tribute to the timeless classics and unrivalled favourites of Mediterranean cooking. Each dish's preparation can be precisely adjusted thanks to the static menu, which guarantees consistent quality. This is a carefully compiled collection of the finest examples of this long and storied culinary custom. The options were determined after carefully examining sales data and client feedback. Each meal is a work of art unto itself, with a perfectly balanced array of ingredients that suggest fond memories and exciting new experiences.
Elysium Eats will be devoted to providing an out-of-the-ordinary eating experience that will leave an indelible impact on every customer. All decisions, from ideas to clientele to menu items, are inspired by a desire to capture the special chemistry that occurs when high-quality food is served in a warm and inviting setting. It's excited to show off its little piece of heaven in the Mediterranean to the visitor.
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ELYSIUM EAT

MENU

Small Plates

Allergens Turkish eges & fatbread 14 romdge 7

(Cereals containing Gluten poached eggs on a bed of garicyoghurt  with pistachios, maple syrup &

Oleee with o & hastbrouns s

[ |Milk (including lactose]

’,‘ ( 4 ) Benedict 13 Chia yoghurt pot 7

#7|Nuts

4 oo e e o e e o A
o compore & pistacios
Vegan brunch 14 Beetplte 5
vegan sausage, avo, mushrooms, e et carpaci, e mayo, sy
salshoul, spinach, harisa hummus & parmesan
Ty

Aperitif Bigger Plates

R A Roasted Cod Provencal 28 Mediterranean Chicken 2
e e succulent Brtish filet of cod served ina roasted hicken high, avocado, cherry.
OB, Lensecty & sogk| tich tomato sauce, basl & Kalemata tomatoes fresh basi eaves served with
olives jdrsre.
Aubergine Parmigiana 27 Grilled Salmon Salad 23
Peach Spritz | 130ML 15 N
e et baked aubergine, mozzarella and grlled saimon, avocado, cherry
inQuinQuin, prosecco, grape & apric s, s T ] tomatoes,fresh basi Ieaves served with
sota dressing
Scottish Ribeye Steak 32 Lobster Linguine 35
Ullet Rose spritz | 130ML 115
2 served megium rare, French brasserie fobster, fesh linguine, rich tomato.
et rose & ndiantonic style with salsa verde, fries & salad sauce with white wine, Italian tomatoes
and parsiey

Bites Pizzette Sides & Extras

sicilian Nocellara olives. 45 Margherita 15 Mixed Salad 5
dossicreenfrm flesned sionves | pomodoro forate mosarels, xs e 3
irginalve o and s
Quines s
saked Marconasimonds & 45 | Taute 1
salted spanish marcona almonds fresh black truffle, mushrooms, for di e 2
s moszarel,DaCkNATE e, i read v
parmigano,pares
rovencal tapenade s | larene 5 Teesedsoursougnabier | 45
black e tapenade served with e S
Sardiian Gaasauread et 2 wocado v cresing .

Do not hesitate to ask about our vegetarian options

Allergies? Intolerances? Please let us know.
For Calories visit our website https://yesiamrobert.com/calories/
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ELYSIUM EATS

Juice & Shots

Strawberry & Mint | 400ML 55
Easy green (cucumber, apple, spinach & lime) | 400ML 55
CO F F E E & Fresh orange or apple juice | 400ML 45
Ginger shot | 20ML 25
Turmeric shot | 20ML 28

ICE CREAM

House Sodas

Lemonade | S00ML 4
Ginger beer | 500ML 45
Sparkling elderflower | 300ML 4
Smoothies

Blueberry superfood | 330ML. 6
Mango & passion fruit | 330ML 6

Coffee

Bischoff latte ' | 160ML 4
Americano | 240ML 33
Mocha | 100ML 39
Whole leaf tea | 240ML 35
Ice Cream

Any Flavour, per scoop 5

Do not hesitate to ask about our vegetarian options

Allergies? Intolerances? Please let us know.
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ELYSIUM EATS

DRINKS

Cocktails

Bloody Mary, Elysium twist | 240ML 10
Aperol Punch | 130ML 11
Volcanic Margarita | 130ML 11
Twinkle | 130ML 14
Limoncellous Martini | 130ML 11

Beer & Cider

Estrella Damm Loger | 330ML | S00ML 315163
Lucky Saint | S00ML 418
Sassy Cider | 500ML 6
Sassy Rose Cider | 500ML 7

Gin & Tonic

1UstGin, 41.39% spring of il blueberries | 250ML 2
Hendricks, 41.4% cucumber | 250ML 12
Sipsrmith, 41.6% lime | 250ML 12

Non-Alcoholic Drinks

Gordons | 130ML 5
Virgin Mary | 130ML 7
Blush Cherie | 130ML 75

Do not hesitate to ask about our vegetarian options

Allergies? Intolerances? Please let us know.




