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[bookmark: _heading=h.gjdgxs]Student Journal
[bookmark: _heading=h.30j0zll]Introduction
The two different types of restaurants that have been selected for this task are Cafe and Fine Dining restaurants. A café is a style of restaurant that often offers small meals like baked products or snacks along with beverages such as tea and coffee. Moreover, when a person talks about fine dining, It means a formal meal experience that is superior to one at an ordinary eating establishment. A fine dining business often has an extra upscale setting and serves its meals highly formally. Executive chef is the position that is required for these establishments which have been selected as a job role. A highly qualified expert chef who manages the daily activities of an eatery or eating establishment is known as an executive chef. From planning through preparation, the chefs are in charge of every bite that leaves the kitchen.
[bookmark: _heading=h.1fob9te]Skills Required for the Chef Role
[bookmark: _heading=h.3znysh7]Skills required for this specific job role in a Cafe
Practice indeed creates excellence, and acquiring knowledge by doing may be a valuable aspect of becoming a professional chef. The tastes and preparation methods of various foods must be mastered, which could require extensive attention and effort. A person must be willing to pick up new things all the time if they want to grow into a great chef (Davis et al., 2018). A person with this position will require a warm, approachable, and courteous demeanour and strong client service abilities to work as a café chef. To succeed as an expert chef, one must also have the capacity to collaborate with others. A chef needs to be able to operate under stressful circumstances while upholding high levels of private cleanliness. Chefs have stressful lives since their biggest days of work frequently coincide with holidays like New Year's Day, Valentine's Day, and Christmas. Consequently, having an innate need to be in a position to add extra touches to other people's eating moments is necessary. The creative flare will remain intact and assist a chef in appreciating their profession if the enthusiasm for everything culinary is preserved and encouraged.

[bookmark: _heading=h.2et92p0]Skills required for this specific job role in a Fine dining restaurant 
A lot of people from various backgrounds may come to work in a restaurant kitchen due to their mutual passion for food. A successful profession as a chef in a Fine dining restaurant requires the ability to function effectively while getting along with fellow employees (Cousins, 2020). Having a part of playing in the accomplishment of a company is similar to functioning as an internal component in the machinery for a chef in a fine dining restaurant. To do this, the culinary professional and the remainder of their staff must work effectively connected because a whole meal might consist of several different culinary components on a single serving. It is difficult to grasp the ability to make decisions about multiple things at once, comprehend what each area of the cooking area is doing, as well as be aware of it. An executive chef within a fine dining establishment must be able to multitask well, comprehend and be aware of the patrons' experiences, and be aware of what the staff in the dining room are up to at all times.
[bookmark: _heading=h.tyjcwt]Specific job roles in the restaurant industry.
A cafe's chef is skilled in creating excellent meals from the restaurant's menu for patrons and making sure that everything is delivered promptly and attractively. A cafe's chef additionally holds responsible for managing the food preparation crew and encouraging them to create, make, and present meals of outstanding quality (Zutshi, 2019). They can allocate important obligations to employees in the kitchen, plan every week employees' rotas, assess regular work timetables, and maintain precise records, such as food safety documents by regulatory requirements, employees' schedules, etc. They can also provide efficiency reports as needed by the leadership group. The cafe's chef must be capable of preparing meals following patron requests. Whereas Fine Dining restaurant chefs' must have cooking proficiency and familiarity with food preparation, which is an essential complicated skill. The broad talent covers some more specific abilities, such as cutting and taste capabilities. Chefs must be skilled in preparing food accurately and effectively. They must also possess a keen sense of taste and the ability to assess the equilibrium between tastes (Bucak and Yiğit, 2021). A fine dining restaurant's chef must be capable of making judgements fast and effectively. A chef has to make several judgements at once due to the hectic nature of the restaurant. They must be ready to work under hardship and solve challenges. These disparities impact the capacity to collaborate with the skill set of the food and beverage staff and the restaurant operations.
[bookmark: _heading=h.3dy6vkm]Conclusion
It may be inferred that a person in this profession would need a friendly, affable, and polite manner as well as good customer service skills to operate as a café chef. A successful career as a chef in a fine dining establishment necessitates the capacity to work efficiently while getting along with coworkers.
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[bookmark: _heading=h.2s8eyo1]Restaurant Concept
Fine Dining Restaurant has been selected as the dining establishment. A fine dining visit at a dining establishment is often higher-end, one-of-a-kind, and pricey than at a standard establishment. Such places include more expensive supplies in their décor and have eating policies that patrons are often required to adhere to, which may include a dress requirement. The main goal of creating a fine dining establishment is to provide meals in a formal environment in a desirable location (Scheyvens and Laeis, 2022). Any reputable fine-dining restaurant wants to provide patrons with an outstanding experience in addition to a portion of delectable food. To ensure that patrons of all ages, including children and old people, may enjoy delicious and nourishing cuisine, restaurant staff members must be courteous and keep a wide variety of menu options on their menu boards. Restaurants specialising in fine dining must provide a wide variety of menu items and promotions so that customers can learn more about the experience.

[bookmark: _heading=h.17dp8vu]Target Audience for Fine Dining Restaurant 
To comprehend the potential of the market and develop products, it is essential to identify a target market before beginning any company activity. A corporation may establish a possible market, select the most pertinent audience, and evaluate the needs with the aid of target consumers (Zhao, Xue, Khan, and Khatib, 2021). It is crucial to identify the target market when designing a fine dining establishment's menu, decor, and other elements. Customers who are willing to spend money on high-quality food and attentive service at a reasonable cost would be the target market in a fine dining restaurant. Businessmen, happy couples, affluent singles, families, privileged travellers, habitual spenders, as well as rich reputation enthusiasts are among the patrons of fine dining establishments. Since those customers frequent nearby eateries and pubs, fine dining establishments concentrate on catering to these particular demographics (Iofrida et al., 2022). So that everyone may enjoy a single course of food, the menu must be meticulously planned. For the restaurant to successfully earn and maintain its company, the target audience must be selected with care.

[bookmark: _heading=h.3rdcrjn]The reasoning behind the menu choices
The restaurant's menu option shows that a single person may make their menu, pay their way, and choose whatever they desire. To assist customers in picking the best meal, the restaurant plans to create a menu for specific meals. Food goods have set prices. In addition to assisting customers in selecting from the unique menu, the restaurant maintains a set pricing per serving. The guests may order anything they would like by choosing from a menu, making it easier to make meal selections.
[bookmark: _heading=h.26in1rg]PART 2: Menu Design
Starters

	Dish
	Pricing in pounds
	Nutrition and Dietary Requirements
	Seasonality

	Beef Wellington tart 

	17.9 ( per serving)
	651 calories per serve
	Available Throughout the Year

	Blooming onion [image: ]
	6.11 ( per serving)
	4930 calories per serve
	Available Throughout the Year

	Prawn and ginger dumplings [image: ]

	13.7 ( per serving)
	45 calories per serving
	Available Throughout the Year

	Bacon and cheese croquettes     [image: ]

	11.9 ( per serving)
	626 calories per serving
	Available Throughout the Year



Mains Menu

	Dish
	Pricing (in pounds)
	Nutrition and Dietary Requirements
	Seasonality

	Clapshot 
 

[image: ][image: ]
	97.90
	106, Calories. 5g, Fat. 14g, Carbs. 2g, Protein
	Available Throughout the Year

	Punching [image: ][image: ]
[image: ][image: ][image: ][image: ][image: ][image: ]
	83.25
	Calories: 87 · Water: 77% · Protein: 1.9 grams · Carbs: 20.1 grams · Sugar: 0.9 grams · Fibre: 1.8 grams · Fat: 0.1 grams
	Available Throughout the Year

	Glamorgan Sausages [image: ] 


[image: ]
	59.89
	Calories 316, fat 20g, saturates 9g, carbs 19g, sugars 2g, fibre 2g, protein 14g
	Available Throughout the Year

	Stovies 
[image: ][image: ][image: ][image: ]

	94.59
	Calories 418, fat 23g, saturates 10g, carbs 23g, sugars 6g, fibre 4g, Protein 28g
	Available Throughout the Year

	Mushy Peas


[image: ][image: ][image: ] [image: ][image: ][image: ]
	79.28
	Calories 173, Protein 12.4, Carbohydrate 28.7, Fat 1, Fibre	4.4
	Available Throughout the Year



Lunch Menu

	Dish
	Pricing (in pounds)
	Nutrition and Dietary Requirements
	Seasonality

	Brown crab salad [image: ][image: ][image: ][image: ]
	29.90
	1 cup of crab salad has 381 calories, 3.3g of total carbohydrates, 2.7g of net carbs, 28.2g of Fat, and 27.5g of Protein.
	Available Throughout the Year

	Valencian kale salad[image: ]

	29.45
	251 calories, 22 grams of total Fat, 2.8 grams of saturated Fat, 0 grams of trans-Fatt, and 2.9 grams of polyunsaturated Fat.
	Available Throughout the Year

	Confit leeks [image: ][image: ]



	51.25
	54 calories, 13 grams of carbs, 1 gram of Protein, 2 grams of dietary fibre, and no dietary fat.
	Available Throughout the Year

	Wild forest mushroom ragout [image: ]
	59.75
	240 calories, 20g of Fat, 8g of carbs, and 6g of Protein 
	Available Throughout the Year

	Prawn and mussel rice[image: ] [image: ][image: ][image: ][image: ][image: ][image: ][image: ] [image: ][image: ][image: ]

	49.45
	calories, 364. 28g of Protein, 45g of carbs, and 7g of Fat.
	Available Throughout the Year



Desserts
	Dish
	Pricing (in pounds)
	Nutrition and Dietary Requirements
	Seasonality

	White chocolate caviar [image: ]

	16.89
	Caviar has 4.06g of saturated Fat compared to 19.412g.
	Available Throughout the Year

	Tiramisu 


[image: ][image: ][image: ][image: ][image: ]


	19.49
	46 g of Fat and 600 calories.
	Available Throughout the Year

	Basque cheesecake 

[image: ][image: ][image: ]


	29.79
	467 Calories. 38g Fat, 25g Carbs. 9g Protein
	Available Throughout the Year

	Olavidia Cheese [image: ][image: ][image: ][image: ][image: ][image: ][image: ][image: ][image: ][image: ][image: ]
	49.59
	Cheese has 350 calories per 100 grams.
	Available Throughout the Year



Drinks Menu

	Dish
	Pricing (in pounds)
	Nutrition and Dietary Requirements
	Seasonality

	Pez Limon [image: ]
	19.59
	N/A
	Available Throughout the Year

	Red Wine
	Starting from 399
	N/A
	Available Throughout the Year

	Whiskey
	35 (60ml)
49 (90ml)
	N/A
	Available Throughout the Year

	Sparkling wine
	Starting from 179
	N/A
	Available Throughout the Year


Allergy Index
Celery 		 [image: ]
Cereals	[image: ]
Crustaceans  	[image: ]
Egg		[image: ]
Fish 		[image: ]
Nuts 		[image: ]
Sulfites	[image: ]
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