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Part 1: Concept of Restaurant
Our four-star restaurant is a shining example of gastronomic quality, located in the heart of the city's exciting dining scene. Our restaurant's menu was thoughtfully designed to appeal to a diverse clientele, and it has dishes that combine Japanese precision, Mexican flair, and Mediterranean sophistication in a way that is both familiar and exciting to diners from all over the world.
The same variety of people can enjoy our cuisine as our customers. Fine dining aficionados looking for an unforgettable experience, amorous partners, families marking milestone events, and business executives in search of a polished venue are all warmly welcomed here. Our restaurant's adaptability makes it a must-visit for foodies who value novel preparations, a sophisticated atmosphere, and an unforgettable dining experience.
The idea of sharing the bounty of the season is central to our approach to cooking. Our menu changes frequently to reflect the seasonal availability of the best ingredients, all of which are acquired from within a short driving distance of our restaurant. Our focus to using only seasonal ingredients is a reflection of our concern for the environment and the well-being of our farmers and suppliers.
Our menu includes a selection of exceptional meals created to tantalise the taste buds of both vegans and non-vegetarians alike. Our dedication to unconventional flavour combinations is best illustrated by our sushi tacos, a delicious fusion of Japanese and Mexican cuisine. Sushi, with its light, crisp freshness, and the hard, crunchy shell of a taco make for an unexpected and delectable combination.
Those with a taste for the finer things in life will appreciate the harmony of flavours in our truffle risotto arancini. Encased in a crispy arancini shell, this dish combines the earthy richness of truffles with the creamy decadence of risotto. This meal is representative of our commitment to innovation in the kitchen by giving a taste and texture sensation that goes beyond the norm.
Catering to heartier appetites, our roasted beef and goat cheese salad elegantly integrates Mediterranean flavours. The tender beef and tangy creaminess of goat cheese combine to make a well-rounded and pleasant dish suitable for a variety of palates.
Because we consider food to be more than just fuel, we strive to provide a wide range of cultural cuisines and speciality meals. Everyone who walks through our doors should leave with a memorable recollection of delicious food and friendly service, so we do our best to cater to a wide variety of tastes and dietary restrictions. In short, our four-star eatery is a paradise for foodies, where the mastery of three different culinary traditions—Japanese, Mexican, and Mediterranean—meet to produce an experience unlike any other.



Part 2: Menu Design
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What makes this Menu stands out?

The menu offers a fusion of different cuisines. The menu covers a wide range of tastes and preferences, from
seafood and meat dishes to vegetarian and vegan options.

Cuisine Inspiration:

The menu draws inspiration from a variety of culinary traditions, including Japanese, Mexican, Mediterranean, Thai, and Moroccan. This
eclectic mix of flavors and ingredients provides a diverse dining experience for guests

Seasonality:

The mention of "Seasonal sharing or special dish" suggests that the restaurant may change its menu offerings
to incorporate seasonal'ingredients, ensuring that the dishes are fresh and in line with the time of year.

Our Menu includes four courses:

Appetizers:
* Sushi Tacos

Mini crispy shells of tacos filled
with avocado, sriracha mayo,
and sushi-grade fish

(Contai  dairy, and Gluten)

* Mediterranean Mezze Platter

tabbouleh, olives, Hummus and feta
cheese also served with warm pita

bread.
(Contains: Dairy and Gluten)

« Truffle Risotto Arancini
Saffron aioli is also being served
with the crispy arancini balls with

creamy fillng of risotto.

(Contains: Dairy and Gluten)

Dessert:

* Matcha Tiramisu
Green tea layered dessert with the
matcha-infused sponge cake and
mascarpone.
(Contains: Dairy and Gluten)
+ Chocolate Fondue
Velvety fondue cake served with
dippable sauce and infused with
fruits, brownie chunks, and
marshmallows on fop.

(Contains: Dairy and Gluten)

Soups and Salads:

* Tom Yum Gumbo
Aflovorful broth of
lemongrass and some fresh
vegetables and shrimps.
(contains: Shellfish)

* Roasted Beet and

Goat Cheese Salad

Caramelized walnuts, roasted
and mixed beans, and crumbled
cheese with balsamic vinaigrette.

(contains: Nuts and Dairy)
Main Courses:

* Moroccan Spiced
Rack of Lamb
Juiey lamb chops cooked in Moroccan
spices elegently served with couscous
and mint yogurt sauce.

(Contains: Moat and Dairy)

* Pan-Seared Sea Bass
with Mango Salsa
Acrispy-skin filet of sea bass on
1op of tropical mango salsa and
served with coconut plain rice.
(Contain: Fish)

- Vegetable Curry with Tofu
Spicy curry made affpesbyrgsiables

garnished with tofu on fop . Served
with basmat rice.

(Contains: Dairy)

£25 PER PERSON BUFFETT

- Beverages
+ Signature Cocktails

Hewed cocktails with a mixture
of unique and local ingredients.

* Wine Selection

A compiled list of wines fo complement
the diverse menu from various regions
globally.

“PRICE VARIES ON SELECTION-

- Kid's Menu
* Chicken Tenders with Fries (Contains: Meat)

« Pasta cooked in Butter and
added Parmesan (Contains: Dairy and Glutes

* Mini Ilce-Cream Sundae

*£10 PER CHILD-

Price Expectationatia4-star hotel:
The prices on the menu seem
reasonable for a 4-star hotel.

Cenerally; pricesiatupscale
establishments can vary based on
location and the reputation of the

hotel. However, in a.4-star hotsl, you
can expect to pay higher prices for the
quality and presentation of the dishes.
Here's arough estimate:
* Appetizers: £10-£15
« Soups and Salads: £8-£12
* ‘Main Courses: £18-£30
* Desserts: £8-£12
» Signature Cocktails: £10-£15
* Wine Selection: Prices can vary
greatly depending on the wine's.
quality and origin.

Vegan and Non-Vegah Options:

The menu offers both vegan.and
non-yegan options, such as the
Vegetable Curry with Tofu for
vegansand the Moroccan Spiced
Rack of Lamb for non-vegan guests.
This inclusivity caters to a broad
range.of dietary preferences.

Allergens:

Guests with allergies can typically discuss
their needs with fhe restaurant staff, who
should be able to provide information
about allergen-containing ingredients and
offer suitable alternatives if necessary.




