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                                  The restaurant Aponiente located in Cádiz (El puerto de Santa María), in front of the river Guadalete, is one of the four restaurants that is owned by the great chef Español Ángel de león (Aponiente - Ángel León - El Chef del Mar - Restaurante en el Puerto de Santa María, 2022). The restaurant operates independently and is not part of the owner's other restaurants.  Chef Ángel León is a native of Jerez from the border of the province of Cádiz España, the 45-year-old chef   trained academically in Seville and then progressed to France to perfect his technique (Ángel León (chef) - Wikipedia, 2022).
The chef Ángel de León is known worldwide as the chef of the sea, in all the restaurants he owns the main and only food served is seafood including, fish, algae and anything edible that comes from the sea (C&aacute;diz, 2022). Numerous television programs and social networks angel de leon references to the importance of sustainable fishing, culture and shows respect for centuries-old traditions such as that of the (Almadraba). The almadraba is an ancient Mediterranean fishing technique that is used to catch blue-fin tuna during their annual migration, by using walls of nets to guide the fish into a central net where they are trapped and killed (Gregg and Gregg, 2022).
The main theme of the restaurant is the sea, and everything related to it, involving haute cuisine and gourmet techniques. The restaurant has two types of tasting menus, one consisting of 13 dishes, with a price of 175 euros and the other consisting of 18 dishes, with a price of 270 euros (Cortés, 2022).  The menu includes a variety of fish and seafood, some of them transformed into trampantojo, (sausages from the sea) where the chefs may use fish but to the diner it appears as chorizo. The menu also includes unusual ingredients such as, bioluminescent crabs caught almost 4000 thousand meters away in the depths of the sea that are not visible to the naked eye, which are part of the emblematic dish (bioluminescent cocktail) (YouTube a, 2022). The restaurant has a diverse network of local suppliers that is key when working with seafood and fish as the product must be as fresh as possible, especially in a restaurant with such high qualities and standards. 
Inside the restaurant the decor is simplistic, it has an open kitchen where the chefs are visible, allowing the customers to appreciate and see how they prepare their elaborations and presentations of the dishes that are going to be served at that precise moment.  Even though the restaurant is solely a seafood and fish establishment the decor and its surroundings do not relate to the sea or any marine element instead opting for a clean modern setting. It also has a section where it exposes different types of sausages, black pudding and Serrano ham that are actually trompe l'oeil, but although it may seem something impressive it has nothing to do with the dynamics of the restaurant (restaurante aponiente - Google Search, 2022).    
The restaurant Aponiente is located in an old tidal mill that was originally built in 1815.  The restaurant has a palmares of 3 Michelin stars. The first star was obtained in the year 2010, the second was achieved in the year 2014 and finally the third was achieved in the year 2017, however this is only a small part of the immense number of awards that the restaurant has acquired (Aponiente – El Puerto de Santa María - a MICHELIN Guide Restaurant, 2022). In 2010 apoinietne was awarded with the prize of Spain with the dish (Embutidos Marinos), a very important award that represents an entire nation. That same year the prestigious newspaper Frances L'Acame with almost 200 years old considered angel de leon one of the best chefs in the world and the new york times considered the restaurant Aponiente as one of the 10 best on the planet which made the Spanish chef was at his highest level (Home, 2022a) He was a benchmark of good cuisine and sustainability so in 2019 and after much work the Michelin guide itself awarded him the sustainability award, which is one of the most important achievements of his career, not only being one of the best chefs but also respecting the environment (APONIENTE UNO DE LOS MEJORES RESTAURANTES DEL MUNDO SEGÚN THE WORLD’S 50 BEST - Mateo&Co, 2022). Going back in time in 2012 the Royal Spanish Academy of Gastronomy, the most important institution at the culinary level in Spain, awarded angel de leon the award for 'the best head chef' in the company of the brotherhood of good food, making him one of the important chef in the world known for his cleanliness, innovation, order,  work systems and organization. In the same year the Mexica haute cuisine organization Millesime also recognized angel de leon for their merit and potential in their work and innovative techniques of the moment and joining business together (Home, 2022b). 
The restaurant has received positive critiques from both large culinary organizations, such as the Michelin guide and the Royal Spanish Academy of Gastronomy, passing through large newspapers and magazines of the height of New York time (America), El País (Spain) or L'Avenir  (France), among many others, with this we can realize the magnitude of the chef Ángel de León and his restaurant Aponiente that is named and recognized worldwide for its work, innovation and perseverance for so many years (Aponiente - Ángel León - El Chef del Mar - Restaurante en el Puerto de Santa María, 2022). Online reviewing sites that communicate customers experiences such as, TripAdvisor. Generally show the customer having a positive  expertise of the restaurant,  having a score of 4.5 being 5 the maximum rating, 81 percent of diners rate the restaurant with 5 stars, 8 percent of diners give it a score of 4 stars, 7 percent of diners give it 3 stars and finally only 4 percent of diners give 2 stars to the restaurant and currently almost no one has given a 1 star rating to the restaurant, which is amazing since it has 763 reviews (APONIENTE ANGEL LEON, El Puerto de Santa Maria - Restaurant Reviews, Photos & Phone Number - Tripadvisor, 2022). 
Overall, the restaurant is of a high standard, it has worldwide recognition and the innumerable amount of awards that it has achieved since it has opened, but it can always be improved. Starting with its decoration, since it does not refer to the sea on the contrary one of the visual elements that we can see is a kind of charcuterie so it is not in tune with the atmosphere of the restaurant, marine elements should be added such as a boat, an anchor perhaps posters or photos with different types of fish or seafood and the most prestigious parts of these animals.  Outwardly it is very good, although one of its decorative elements and we talk about the centenary olive trees does not have much agreement with the dynamics of the restaurant, perhaps they could be replaced by trees or marine shrubs and adapt the herder for their survival. Another point to take into account is the location of the restaurant and although it is a beautiful place and is right next to the Guadalete River, perhaps it is a little far for people, who will have to travel by car and so they will not be able to drink alcoholic beverages with their food since the restaurant does not have transportation to take and bring the diners. Perhaps this could be one of the most important points for the improvement of the restaurant, provide a transport system for its customers, so they could enjoy a good glass of white wine from the Andalusian region, while enjoying crispy shrimp omelet, which is a service that the restaurant can afford after paying a dinner of 270 euros drinks not included (Towers, 2022). 
The Aponiente restaurant that opened its doors in 2007 has been dazzling the world for 15 years with its consistency and innovation, it is not surprising the infinity of awards it has and the good reputation it has obtained among its diners having one of the highest scores in restaurant gastronomy (youtube,2022b). The main success of the restaurant is based on the ideas and dreams of chef Angel Leon, as he says for an interview with El País (Spanish magazine) "to be able to live or see an amazing experience and then create a novel dish so impressive that it captivates your diners, that is the reason why I dedicate myself to this and will continue to hold it for the rest of my life” (YouTube, 2022c)
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