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Cristina Raluca URLOI


Week 5: Sunday 16th of February
Friday 7th February– Thursday 13th February 2020

Work Undertaken:
● Pastry in kitchen
● Morning Bar Set-up 
●Coffee Culture
●Coffee Beverage 
● ZEST Menu

Self- Appraisal - Strengths:

The last day in kitchen I helped to pastry. I understand how can I use the professional mixer and helped to make sweets for the lunch and dinner such as:  cupcakes, sticky dates pudding, baked egg custard and granola bars (for breakfast). 
This week I started with Zest Restaurant. Again I can said I was little bit confused because there I found a new staff, new things to learn and understand. In Zest they are different coffee machine so I needed to learned all types of coffee and how can I make it.
I took again the opportunity to speak with the guests and take different orders. 
The Menu also is different, they have: 
•Member`s Menu
•Kids Menu, so I tried to learn it. (I will attached photos)

Weaknesses:
My biggest struggle is my English. Sometimes i`m afraid don`t understand what the guest ask me. 

Lost Opportunities:
I cannot highlight any lost opportunities.
Plans for next week:
●How to Upsell wine
●About how to draught beer system works
●Cocktails and their measurements
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X MEMBER’S MENU ¢

BREAKFAST

Membeyr's Breakfast
Sausage, Egg, Bacon, Tomato, Mushroom & Beans
Toast
Butter, Jam, Marmalade
Bacon Bap

Sausage Bap
Egg Bap

7.50

1.50

3.50
3.50
3.50

SANDWICHES (Served on White or Brown Bread & Crisps)

Barbers Cheddar
Spiced Tomato Chutney

Roast Chicken
Pesto Mayonnaise
Ham
Salad and Mustard

5.50

6.00

6.00

SMALL PLATES

Jacket Potatoes
Plain or with Cheese

Cheese on Toast
Garlic Bread

Cheesy Chips

5.00

2.50

MAIN COURSES
Chicken Caesar Salad
Fish & Chips

Gammon, Egg & Chips
40z Burger & Chips
Macaroni & Cheese

8.00
8.00
8.00
8.00
8.00

“Prices are discounted already. No further discount can be applied on the above items. Membership card must be presented on payment -
one membership discount card entitles a 20% discount up to 4 people. Breakfast items served from 7am to lam.

In accordance with the requirements of the Food Information Regulations pertaining to the 14 Allergens specified therein, we request all
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KIDS MENU

MAIN + SIDE £5.50
SSERT £2.50

Melting stacked cheese toasties (v)

Hot dog sausages
Pork sausage, ketchup

Grilled chicken pitta bread
Lettuce, mayonnaise

Macaroni cheese (v)
Fish bites

e SIDES (choose one)
Baked potato
Vegetable sticks & yoghurt dip
Fries
Peas or beans

9 DESSERT

Jude’s ice cream tubs
Vanills, chocolate or strawberry

Fresh fruit
T o o Rl |

Mini Sundae i
Ice cream, sweets &ltreats |

Ask your zerver for pencils to complete the faces
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APPETISERS

Vegan hummus (v)

v b 650 | som_| sotte
Buffalo chicken wings it
B Vinuva Organic pinot Grigio 67 as 2650
7wings o sina)
10 wings 950 Flagstone Word of Mouth Viognier 3450
Bbq chicken wings i Westrn Cape South Afical
Ranch dip et ShortMile Bay. 590 a0 zso
7wings e e South Eastern Ausirata)
> Vidal Sauvignon Blane 840 1200 350
Pork pie T Marrough)
Cheddar, piccall. crusty bread Bespoke Chenin sianc 50 a0 zso
Seasonal soup (v) 600 X M Al N s X Western Cape)
Warm bread rol
Pierrs Lacasse Sauvignon Blanc 500 600 | 1ss
Southern fried chicken tenders Frace)
B sauce colestaw Aveard Winning Toms pies
4 tonders 700 Served with mashec ptate. oo s ravy Lo st L
& tenders 850 5 : Beserve g i)
0400 Butternut squas “so
Creamed mushrooms () 750 e Chablis Gilore de Chablis
Brioche. garlic and herbs 0. Moreau et Fils) o
Sraringplctorfor2 1500 Vogunbuttomutsqua 50 . - 2
achos.wings sweet potato fries e et o oy -
| Pummas, chicken tanders. onion fings e
Short Mile Bay Shiraz 5% | mo  mso |
; Addgrilied chicken 4,00 | o |
1 : Add7garlicprawns 500 (South Eastern Austratia) | e saeie
] andwiches The Guvnor [ENRVIRPE
] White or brown bloomer. served with salted crisps (Spain)
A 5200 SOFT DRINKg
| ond colest Errazuriz —
] (curo valey) Popsi/Dietpepsipm  £510
; Home cooked ham 750 Don Jacobo Rioja Crianza Tinto 770 1090 3050 PoverTves TenisWater200ms. 2250
Mustard Fever Tree Light Tonic 200mi £250
w0 24
Roast chicken 750 e 400 Baked potato 400 Porio emes s | Bottlegreen Elderflower  £325
Smoked bacon mayo 400 soreem (Mendoza) Soarking Pressa 7sm.
] Croxton manor mature cheddar 7.50 Owast potetofies 400 Onionrings A0O e Lacosse MettE 500 650 w2 =t  ox
] e Mokt pungt bread 400 ‘Sparkling Presse 275m!
Arran tomato chutney 2 Cheesy garlic | (France)
’ Catestan P 750 Bottiegreen Pomegranate  £325
‘ ~ Classic Caesar salad 950 1 = i & Elderflower
S Zestvegansaladv) TS0 SE | HOT DRINKS ! o R
< Zest Vegen sala el o i | .
S St DESSERTs | o
< swoet com. cherry tomatoes.
S biackoiives cashena g
© Superfood salad (v) 1050
O Quinoa. herbs. feta.
roast vegetables
2 Add grilled chicken 400
& Add 7 garlic prawns. soy

. Classic pepperoni pizza 1350
= Classic margarita pizza () 1250

< Pulled pork pizza

X Soringomion boqsece 1350
N Vegan spaghetti o
o ariabiatta (v)
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