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   I decided to write my essay based on a delightful experience that I had last year when I went back in my native country, Romania, for winter holidays. This experienced had taken place at a restaurant called “Vlahia Inn”, and its mark left on me was profound.
   Restaurant “Vlahia Inn” is found in Romania, in the Moeciu de Sus village, in the Carpathian mountains area, at 950 meters altitude. The restaurant and the guest-house above are ranked at 4 stars out of 5 . The restaurant is a stand-alone type, very unique in its design and decor, and it is owned by an elder Romanian gentleman, who is not a public person or well-known. The name of the restaurant is a reference to an old name given to the country of Romania: Valahia.
   The restaurant is presented as a modern, luxurious place where you can eat old-time recipes. They have a generous offer of dishes in the menu, but it is specialized in venison like deer, stag, wild boar, and hare. They adopted primarily the food culture of the area based of meats that are not that common in the Romanian restaurants outside of the mountain area.  Although this is their specialty, their menu is diversified so that even people with dietary or religious restriction will find a dish that suits them. Not only the meat section is diverse (from venison to chicken, turkey, duck beef, pork), but also the vegetarian area is covered with lots of selections. Allergens are well pointed in the menu, and the staff is very careful when warned about allergies. 
   The timing of the kitchen with the front staff is very good and well put in place. They prepare their service in that way that all the main courses get on the table at the same time. They fill the time between the drinks and main course with delicious appetizers. Speaking of appetizers, I truly recommend the fish based ones, more precisely the trout based ones. It was an absolutely spectacle for my taste buds and I almost forgot about the wild boar steak that I ordered for main. But also I recommend the cheese ones, you cannot arrive in a Romanian place without trying our delicious cheese made mostly from sheep milk, or goat, and Vlahia Inn reach the standards of delicious cheese, of course. 
   They bake their on delicious bread, which is a plus from my point of view. Every dish in their menu is carefully prepared for one’s ultimate gastronomic experience. 
   Their price range is I would say on a medium level. They are not low prices, since this is a four star restaurant, but for my pleasant surprise are a bit lower than expected and compared with other restaurants who serve this kind of food. In Romania, the venison meat is a pretty expensive one, so I was prepared for a higher bill, but left, as I said, pleasantly surprised by the prices compared with the finesse of the dishes preparation.
   I would like to underline that for big tables, large number of people and  events there is absolutely necessary to make a booking and a pre-order.
   The theme décor is absolutely from a dream. Old and vintage pieces are everywhere you turn around. Furniture, paintings, decorations (like dolls, stuffed animals, phones, books), everything is vintage, but is so well and in good taste placed, that it creates an image of old-era house or castle, even fairytale like. There are multiple rooms, which are wide even with all the multiple pieces of décor like a vintage piano turned into a huge flower pot.
   The table arrangement is impeccable in a luxurious, but simple, style. Every plate, tableware, glass and decoration, are carefully positioned making sure you have everything you need for your meal without loading the table.
   Every holiday and celebration, Romanian or international, is highlighted by adding in the menu special dishes and drinks, by putting pieces of specific décor, having a band, or orchestra lightened up the mood. For example in Christmas time they bring different type of bands, but most important, they bring carol singers, in order to give their customers a full Romanian Holiday experience.
   One important thing I like to underline is the fact that this restaurant is dog friendly. Even though it’s a four star restaurant, it embraces the concept of pet friendly (which is not common at all in the country) without disturbing the peaceful atmosphere or the spotless cleanliness. The cute furry friends have their own special couches or sofas, and are treated with goodies that are on the house.
   When consulting any website of specialty, no matter if it is Romanian or international (like Trip Advisor), you will only find good to excellent reviews. The score on any site is near the maximum, and it seems that every person that put a foot in this restaurant leaves delighted or even thrilled. Everyone says what a truly amazing experience they have, how fine and savory was the food, and how very high standard is everything from the attentive and polite staff to the impeccable cleaning of the bathrooms. The reinterpretation of traditional Romanian foods from basic and traditional to fine dining, also leaves clients with an excellent impression.
   Reading all those extraordinary reviews and comments makes you want to go and discover this amazing restaurant, so different from others in the area. People even called it a “sanctuary of high culture”, fact that reinforced my personally high opinion of it. It is a perfect, unforgettable and amazing experience for all customers, Romanian or foreign. I will definitely say that not only this restaurant meets the need of its dinners, but exceeds and surprise in the best manner possible and I will one hundred percent recommend it to anyone who gets in the area in which it is located.
   If they keep up the good and attentive work, it should not be hard at all to maintain their good reputation and high profile. Keeping their standards up, their spaces clean, and their staff respectful and their amazing food well-prepared will be a success story by far. In any place you can find room for improvements if you want to, but when you find a place that fulfills the needs and the expectations of so many different individuals you might want to keep the recipe of success untainted.
   There is though one small observation that I can make. There is a limited parking area in the proximity. Being placed at the main road in the village, which is pretty crowded in all seasons of the year, the space for on the side of the road is pretty small. But the owner did not let that detail harm his business, so he acquired a vacant land nearby, and put it at their customers disposal. 
    I would say that I think that they should advertise their business more, try to achieve a higher number of people, because I think they underrate the power of media. They have an extraordinary restaurant, and guest-house, and it should be known by a larger amount of people. I say that because the area in which is located is an area that I visit often in my holidays and I discovered this place of wonder only last year, unfortunately.

   Overall, this restaurants give its clients an amazing experience, from the little details, to the cooking itself. From the moment you take the first step in, to the moment you will walk out, you will stand to notice that you will have a series of emotions and experiences that will stay with you for a long time, maybe forever. 
   All of this is due to the owner, whose vision and business sense brought him to open up this restaurant, and also to the attentive staff who make each meal a truly remarkable culinary experience. The organization is tremendous, and there is little, if none, place for mistakes or failure.

   I am going to end my essay with a quotation from their website, hopefully translated as accurate as can be: “Vlahia is indeed a story. She was born from the longing of childhood, of  the grandparents house enveloped in sweet and warm aromas, with furniture made of hardwood, sweetened by the delicate laces and patinated silverwares.”
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