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[bookmark: _Toc336572785]Concept:
Restaurant Name: 
Eysian Fission

Concept Description: 
Eysian Fission blends Asian and Mediterranean cuisines for an exceptional dining experience. This amazing eating experience combines traditional cooking methods with modern techniques. Eysian Fission is about mixing flavour and techniques. Mediterranean cooking's fresh ingredients and earthy flavours are combined with Asian cooking's subtle balance of sweet, salty, sour, and spicy (Walker, 2017). A culturally indifferent but gastronomically fascinating mix results.
A balanced synthesis of diverse culinary cultures is central to business concept (Wood, 2013). We appreciate each culture's uniqueness and discover its richness through interaction. The cuisine reflects this blend with a symphony of flavours that will take customers on a unique journey. Eysian Fission provides a memorable dining experience that will satisfy your hunger and thrill your senses. It is an invitation to a delicious journey through great cuisine's past, present, and future (Cousins, 2020).

Target Audience:
Our target audience has refined tastes and wants memorable dining experiences. They want to experience more than a meal (Davis, 2018), therefore cooks should let them explore with flavours and techniques. Eysian Fission customers appreciate the care and creativity put into each meal and the merging of two cuisines.

[bookmark: _Toc2078741782]Menu Choices Reasoning:
Cuisine Type: 
For strategic reasons, Eysian Fission chose fusion cuisine. Fusion cuisine combines numerous culinary traditions and techniques to produce a symphony of flavours that stimulate the taste receptors and add originality to the eating experience (Guler et al., 2016). This inventive food approach transcends culinary traditions. The creative fusion of Asian and Mediterranean ingredients on our menu appeals to a wider audience. The fusion idea is aligned with our vision of providing a memorable and exceptional dining experience that leaves a lasting impression on our guests.

Style of Service: 
In keeping with our goal of treating each course as an art piece, we chose a plate service. Plated service showcases the culinary skill and flair that goes into each dish (Charos, 2023). We beautifully designed and excellent platters. We picked this service method because we believe food plating is an art form and want our guests to experience the satisfaction of recognising the work that goes into making a plate for their enjoyment. Thus, the eating experience becomes memorable and outstanding, improving flavour enjoyment (Radd-Vagenas et al., 2017).

Unique Elements:
One of the things that sets our menu different is the use of uncommon spices, fresh sourced items, and sophisticated plating techniques. Exotic spices provide meals appealing flavour that will impress guests (Brilliantino, 2020). Since we exclusively use locally sourced, fresh products, our menu is sustainable and environmentally conscious. 
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FOR HALLOWEEN

Appetizers:
* Asian-Mediterranean Fusion Spring Rolls
(£7.50)

Description: With a tangy citrus dipping sauce, delicate rice pa

and Asiarinspired spices.

* Stuffed Grape Leaves with Tofu (Vegan)
(£6.00)
Description: Tofu, fragrant rice, and Mediteranean herbs encase

tender grape leaves and served with a zesty tahini sauce (Bane
, 2021).

Side Dishes:
* Asian Stir -Fried Vegetables (£7.50)
Description: Vegetables of all shapes and colours, stir
fried to a crisp with a blend of Asian spices, make a
delicious accompaniment to the main meals (Cozma,
2018).

* Mediterranean Quinoa Salad (Vegan) (£6.00)
Description:Refreshing side dish of nutty quinoa mixed
with Mediterranean vegetables and herbs and dressed

with a vinaigrette enriched with lemon juice.

Beverages
%  Asian Ginger Iced Tea (£4.00)
Description: Serve over ice for a delightful drink that
combines Asian tea with ginger and a touch of sugar.

% Mediterranean Sunset Mocktail (£5.00)
Description: A refreshing nonralcoholic drink inspired
by the flavours of the Mediterranean, including a
blend of citrus fruits and a hint of aromatic herbs.

per
rolls are stuffed with a mixture of fresh Mediterranean vegetables
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Main Courses:
* Sushi Fusion Platter (£23:

Description: Fresh seafood, crunchy veggies, and a
of exotic spices are included in this carefully picked
selection of sushi rolls that combine the finest of As
Mediterranean flavours.

* Mediterranean,-Infused Sea,Bass:
(£25.50)

Description: Served over fragrant jasmine rice and
accompanied by sautéed Asian greens, this dish features
grilled sea bass marinated in a mixture of Mediterraneai

herbs and spices (Nachay, 2015).

* Eysian Fission Pasta,(£18.00)

Description: Pasta cooked to al dente, tossed with a unique |
fusion sauce made from a blend of olive oil from the
Mediterranean and Asian spices, and topped with a vanety
of roasted veggies.

Desserts:

Tiramisuwith'a Twist (£7.00)

Description: A decadent fusion of traditional

Italian tiramisu and Asian matcha, this dessert

will make your dining experience unforgettable. 1

Baklava Cheesecake:(£9.50)

Description: Honey and crushed pistachios
finish off this sinful treat that combines the best
of two classic Mediterranean sweets: baklava
and cheesecake (Cozma, 2018).

Sustainability and Seasonality:

By buying our ingredients from local, environmentally
~conscientious vendors, we are dedicated to sustainability
: easonality. In order to lessen our carbon footprint and
ote sustainable agriculture, our menu is designed to
igh\l' ht the freshest seasonal ingredients. Come along
ith usas we embarkon a journey towards a more
environmentally responsible dining experience.
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                                                                                                                                                                                                                                                                   Dinning Menu For Halloween  Appetizers: ⋆ Asian - Mediterranean Fusion Spring Rolls (£7.50) Description: With a tangy citrus dipping sauce, delicate rice paper rolls are stuffed with a mixture of fresh Mediterranean vegetables and Asian - inspired spices. ⋆ Stuffed Grape Leaves with Tofu (Vegan) (£6.00) Description: Tofu, fragrant rice, and Mediterranean herbs encased in tender grape leaves and served with a zesty tahini sauce (Banerjee and Poddar, 2021).    Main Courses:    ⋆    Sushi Fusion Platter (£23.00)    Description: Fresh seafood, crunchy veggies, and a dash    of exotic spices are included in this carefully picked    selection of sushi rolls that combine the finest of Asian and    Mediterranean flavours.    ⋆    Mediterranean    -    Infused Sea Bass    (£25.50)    Description: Served over fragrant jasmine rice and    accompanied by sautéed Asian greens, this dish features    grilled sea bass marinated in a mixture of Mediterranean    herbs and spices (Nachay, 2015).    ⋆    Eysian Fission Pasta (£18.00)    Description: Pasta cooked to al dente, tossed with a unique    fusion sauce made from a blend of olive oil from the    Mediterranean and Asian spices, and topped with a variety    of roasted veggies. 1  Beverages  Asian Ginger Iced Tea (£4.00) Description: Serve over ice for a delightful drink that combines Asian tea with ginger and a touch of sugar.  Mediterranean Sunset Mocktail (£5.00) Description: A refreshing non - alcoholic drink inspired by the flavours of the Mediterranean, including a blend of citrus fruits and a hint of aromatic herbs.  Side Dishes: • Asian Stir - Fried Vegetables (£7.50) Description: Vegetables of all shapes and colours, stir - fried to a crisp with a blend of Asian spices, make a delicious accompaniment to the main meals (Cozma, 2018). • Mediterranean Quinoa Salad (Vegan) (£6.00) Description:Refreshing side dish of nutty quinoa mixed with Mediterranean vegetables and herbs and dressed with a vinaigrette enriched with lemon juice.           Desserts:    Tiramisu with a Twist (£7.00) Description: A decadent fusion of traditional Italian tiramisu and Asian matcha, this dessert will make your dining experience unforgettable.    Baklava Cheesecake (£9.50) Description: Honey and crushed pistachios finish off this sinful treat that combines the best of two classic Mediterranean sweets: baklava and cheesecake (Cozma, 2018). Sustainability and Seasonality: By buying our ingredients from local, environmentally conscientious vendors, we are dedicated to sustainability and seasonality. In order to lessen our carbon footprint and promote sustainable agriculture, our menu is designed to highlight the freshest seasonal ingredients. Come along with us as we embark on a journey towards a more environmentally responsible dining experience.
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