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Number of dishes
Starters –
· Lobster Bisque with garlic croutons
· Burrata Salad with balsamic glaze and cherry tomatoes
Entree –
· Grilled Sirloin Steak with béarnaise sauce, roasted potatoes and green beans
· Pan-seared Salmon with herb butter, mashed potatoes and asparagus
Desserts –
· [bookmark: _Toc104292119]Chocolate Lava Cake with raspberry coulis
· Vanilla Panna Cotta with mixed berry compote
Drinks
· Glass of Champagne 
· Bottle of Red or White Wine
· Cocktail 
· Valentine's Day Cocktail Package:
· Welcome Drink: "Love Potion" - a romantic cocktail featuring gin, strawberry puree, lemon juice, and sparkling wine, served in a champagne flute.
· Appetizer Course: A selection of small plates designed to be paired with the cocktails. For example, seared scallops with mango salsa, or mini lobster rolls.
· Main Course: A choice of two signature cocktails paired with a main course dish, such as a grilled fillet of beef with truffle mashed potatoes and a red wine reduction sauce, or roasted duck breast with cherry and port wine sauce.
· Cocktail Option 1: "Cupid's Arrow" - a sweet and fruity cocktail featuring raspberry vodka, peach schnapps, cranberry juice, and a splash of lime juice, served with a raspberry and sugar rim.
· Cocktail Option 2: "Passionfruit Martini" - a classic cocktail with a twist, featuring vanilla vodka, passionfruit puree, and a splash of lemon juice, served in a martini glass.
· Dessert Course: A shared dessert course to enjoy together. For example, a trio of mini desserts such as a chocolate truffle, a raspberry sorbet, and a vanilla panna cotta.
· Nightcap: "Sweetheart" - a warm and cosy nightcap featuring amaretto, hot chocolate, and a dollop of whipped cream, served in a coffee mug.
[bookmark: _Toc104292120]

Seasonality of the ingredients
Here's an overview of the seasonality of the ingredients in the menu you provided:
· Lobster Bisque: Lobster is in season in the UK from April to September, so it is likely that the lobster used in the bisque would have been frozen or imported from outside the UK (Dybka-Stępień et al., 2021).
· Burrata Salad: Burrata cheese is available year-round, while cherry tomatoes are usually in season in the UK from July to October. Balsamic glaze can be made from aged balsamic vinegar, which is available year-round.
· Grilled Sirloin Steak: Beef is available year-round, although the quality and availability may vary depending on the time of year. Roasted potatoes and green beans are also available year-round.
· Pan-seared Salmon: Wild salmon is in season in the UK from June to August, while farmed salmon is available year-round. Asparagus is in season in the UK from April to June, although it can be imported from other countries.
· Chocolate Lava Cake: Chocolate is available year-round, while raspberries are in season in the UK from June to October (Engels and Ebert, 2021). It's possible that the raspberries used in the coulis were frozen or imported.
· Vanilla Panna Cotta: Vanilla and mixed berries are available year-round, although the quality and availability may vary depending on the time of year and the origin of the berries.





Price-point 
	Dishes
	Prices (Pounds)

	Starters –

	Lobster Bisque with garlic croutons
	£ 12

	Burrata Salad with balsamic glaze and cherry tomatoes
	£ 10

	Main course –

	Grilled Sirloin Steak with béarnaise sauce, roasted potatoes and green beans
	£ 28

	Pan-seared Salmon with herb butter, mashed potatoes and asparagus
	£ 24

	Desserts –

	Chocolate Lava Cake with raspberry coulis
	£ 20

	Vanilla Panna Cotta with mixed berry compote
	£ 25

	Drinks – 

	Glass of Champagne 
	£ 12

	Bottle of Red or White Wine
	£ 28

	Cocktail
	£ 10

	Total Price per Person (excluding drinks)

	3-course menu
	£ 50
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What information is needed on a menu
According to UK regulations, a menu should provide clear and accurate information about the food and drink items that are offered for sale (Hall et al., 2022). The information that must be provided on a menu includes:
· The name of the food or drink item. 
· A description of the item, including any key ingredients and cooking methods. 
· The price of the item, including any applicable taxes or service charges. 
· Any additional information, such as whether the item is suitable for vegetarians or vegans. 
In addition to the above, if any of the 14 major allergens are present in a food item or used in the preparation of a food item, the menu must clearly indicate this. This can be done through the use of allergen symbols, a separate allergen list, or a statement on the menu that advises customers to ask staff for more information about allergens. It's important for food businesses to provide accurate and clear information on their menus to help customers make informed choices about what they eat and to avoid any potential allergen-related health risks (Martínez-Pineda and Yagüe-Ruiz, 2022). Under UK regulations, food businesses are required to provide information about any of the 14 major allergens that are present in their food. These 14 major allergens are:
· Cereals containing gluten (such as wheat, rye, barley, and oats)
· Crustaceans (such as prawns, crabs, and lobsters)
· Eggs
· Fish
· Peanuts
· Soybeans
· Milk
· Nuts (such as almonds, hazelnuts, walnuts, and cashews)
· Celery
· Mustard
· Sesame
· Sulphur dioxide and sulphites (at concentrations of more than 10mg/kg or 10mg/L in the finished product)
· Lupin
· Molluscs (such as clams, mussels, and oysters)
Based on the ingredients listed, the following table is created (Food.gov.uk., 2022). 
	Dishes
	Allergens and other information

	Starters –

	Lobster Bisque with garlic croutons
	the major allergen that would be present is crustaceans, specifically lobster. This means that the dish contains shellfish, which may cause an allergic reaction in people who are allergic to shellfish

	Burrata Salad with balsamic glaze and cherry tomatoes
	the Burrata Salad with balsamic glaze and cherry tomatoes may contain milk, which is a major allergen. Burrata is a type of Italian cheese that is made from mozzarella and cream, and it is often used in salads. The balsamic glaze may also contain sulphur dioxide and sulphites, depending on the specific ingredients used and the concentration.

	Main course –

	Grilled Sirloin Steak with béarnaise sauce, roasted potatoes and green beans
	the Grilled Sirloin Steak with béarnaise sauce, roasted potatoes, and green beans may contain milk, which is a major allergen. Béarnaise sauce typically contains butter and egg yolks, which are both sources of milk.
It's also possible that the dish may contain gluten if the roasted potatoes are seasoned with a wheat-based seasoning or if the steak is marinated with a sauce that contains gluten. Additionally, if the green beans are cooked with other ingredients, they could potentially contain other allergens.

	Pan-seared Salmon with herb butter, mashed potatoes and asparagus
	the Pan-seared Salmon with herb butter, mashed potatoes, and asparagus may contain fish, which is a major allergen. Salmon is the main ingredient of the dish and is a type of fish (Jonušaite et al 2021). Additionally, if the herb butter contains any other allergens, such as milk or celery, this should be indicated on the menu or made known by the restaurant.
Milk is also a potential allergen if it is used in mashed potatoes or herb butter, so it's important to check with the restaurant regarding the ingredients used in these dishes (Stefanidis et al., 2022). Asparagus and potatoes are typically not major allergens, but it's possible that they may be seasoned with ingredients that could contain allergens, such as gluten or sesame.

	Desserts –

	Chocolate Lava Cake with raspberry coulis
	the Chocolate Lava Cake with raspberry coulis may contain gluten, eggs, milk, and potentially nuts, which are major allergens. Chocolate Lava Cake typically contains wheat flour, eggs, and milk, all of which are common allergens. The raspberry coulis may also contain nuts, such as almonds, if it is made with a nut-based sauce or if nuts are used in the preparation.

	Vanilla Panna Cotta with mixed berry compote
	Vanilla Panna Cotta with mixed berry compote may contain milk, which is a major allergen. Panna cotta is typically made with milk and cream, which may cause an allergic reaction in individuals who are lactose intolerant or allergic to dairy products.
The mixed berry compote may contain other potential allergens, such as nuts or sesame, depending on the recipe used


	Drinks – 
	Under UK regulations, alcoholic beverages are not required to provide a list of allergens or intolerant food ingredients on their labels or menus (Katidi et al., 2022). However, some alcoholic drinks may contain allergens or ingredients that can cause intolerance or allergic reactions.

	Glass of Champagne 
	Champagne and wine are made from grapes and do not typically contain any of the 14 major allergens. However, some people may have an intolerance or sensitivity to sulfites, which are commonly used as a preservative in wine and champagne. Sulphates can cause symptoms such as headaches, hives, and difficulty breathing in some people (Gargano et al., 2021).

	Bottle of Red or White Wine
	

	Cocktail
	Cocktails can contain a wide variety of ingredients, some of which may be allergens or intolerant food ingredients. For example, some cocktails may contain nuts, dairy products, or wheat-based ingredients, which are common allergens.



[bookmark: _Toc104292122]Time availability 
The restaurant requires reservations on valentine’s day and accommodation criteria are dependent on the demand. Advance reservation is preferred.
[bookmark: _Toc104292123]Contact details – 
Reservation inquiry and confirmation includes uber eats and just eats along with the provision of this facility on website@ uktrinityhotel.com
[bookmark: _Toc104292127]Beverages 
The options for beverage measurements are provided on the menu.
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MENU

Welcome Drink: "Love Potion"
a romantic cocktail featuring gin, strawberry puree, lemon juice, and
sparkling wine, served in a champagne flute.
Appetizer Course:

A selection of small plates is designed to be paired with the cocktails.
For example, seared scallops with mango salsa, or mini lobster rolls.
Main Course:

A choice of two signature cocktails paired with a main course dish,
such as a grilled fillet of beef with truffle mashed potatoes and a red
wine reduction sauce, or roasted duck breast with cherry and port
wine sauce.

@ Cocktail Option 1: "Cupid's Arrow" Q)
A sweet and fruity cocktail featuring raspberry vodka, peach schnapps, é’
cranberry juice, and a splash of lime juice, served with a raspberry and
sugar rim.

Cocktail Option 2: "Passionfruit Martini"

A classic cocktail with a twist, featuring vanilla vodka, passionfruit
puree, and a splash of lemon juice, served in a martini glass.

Dessert Course:

A shared dessert course to enjoy together. For example, a trio of mini
desserts such as a chocolate truffle, a raspberry sorbet, and a vanilla
panna cotta.

Nightcap: "Sweetheart"
A warm and cosy nightcap featuring amaretto, hot chocolate, and a
dollop of whipped cream, served in a coffee mug.
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