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Concept Name: Aqua Harvest

Concept Description: Aqua Harvest delves into the ocean's depths to curate a seafood-centric experience that pays homage to maritime cultures worldwide. Blending traditional techniques with avant-garde culinary innovation, this restaurant invites diners on a gastronomic voyage across the seven seas (Yemsi-Paillissé, 2020). In keeping with the marine theme, the decor skillfully mixes deep blues and soft golds, with marine objects and an aquarium in the middle to create a mood that is both rich and relaxing (Firebrace, 2022).

Target Audience: Designed for the sophisticated palate, Aqua Harvest targets seafood aficionados, business clientele, couples looking for a romantic dining setting, and tourists desiring an authentic marine culinary experience (Parasecoli, 2019). Additionally, the restaurant seeks to attract locals desiring high-quality seafood, prepared with a modern flair (Walker, 2021).

Reasoning Behind Menu Choices:

A deep dive into the works of Foskett et al. (2021) and Zutshi (2019) reveals a growing appreciation for seafood, given its health benefits and the diverse range of flavours it offers. Aqua Harvest's menu is curated to reflect this diversity.

For starters, there's the "Mediterranean Oyster Trio," a dish that encapsulates the fresh brininess of the sea with a trio of oyster preparations: natural, grilled with herbed butter, and a ceviche-style marination. Then there's the "Asian-inspired Scallop and Mango Salad," a harmonious blend of sweet and savoury.

Main courses showcase the vast oceanic bounty. "Lobster Thermidor Redux" gives a contemporary touch to the classic, whereas the "Seared Tuna with Wasabi Mash" melds Japanese inspiration with a Western touch.

Desserts, though not seafood-based, take inspiration from coastal regions. "Salted Caramel and Seaweed Panna Cotta" is a delightful surprise to the palate, and the "Coconut-Tapioca Pearl Pudding" pays tribute to tropical coastlines.

The beverage selection, as highlighted by Cousins et al. (2011), is equally crucial. Aqua Harvest boasts a range of marine-inspired cocktails and a carefully curated list of wines that perfectly complement seafood.

In essence, Aqua Harvest seeks to be a beacon for seafood lovers, promising an immersive experience that goes beyond just dining. The vastness and depth of the ocean are reflected in the cuisine, which promises tastes just as big and delicious.
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Maritime Elegance Menu: Crafting a Dining Adventure Beneath the Waves

	Course
	Menu Item
	Price
	Description

	Appetizers
	 
	 
	 

	 
	Ocean's Trio Tartare
	£14
	Fresh tuna, salmon, and avocado tartare seasoned with citrus and herbs, offer a refreshing start to your meal.

	 
	Golden Seaweed Tempura
	£11
	Crispy, light tempura-fried seaweed served with a tangy tamarind dip. A vegan's crunchy delight.

	Main Courses
	 
	 
	 

	 
	Baked Cod à la Marinara
	£27
	Tender cod fillet baked in rich tomato sauce with olives and capers, paying homage to the coastal European kitchens.

	 
	Charred Lemon-Pepper Octopus
	£26
	Fresh octopus legs seasoned and charred to perfection, served with lemon-infused olive oil.

	 
	Mystical Mushroom Risotto
	£19
	Creamy Arborio rice cooked with an assortment of wild mushrooms, truffle oil, and vegan parmesan. An earthy vegan main course.

	Side Dishes
	 
	 
	 

	 
	Zesty Herb Potatoes
	£6
	Baby potatoes roasted with rosemary and thyme, finished with a squeeze of zesty lemon.

	 
	Green Medley
	£5.50
	Seasonal greens steamed and lightly seasoned, ensuring a healthful touch to any dish.

	Desserts
	 
	 
	 

	 
	Blueberry Seaside Cheesecake
	£9
	A velvety cheesecake layered with fresh blueberries, mirroring the deep blues of the ocean.

	 
	Tropical Sorbet Trio
	£7.50
	A refreshing trio of mango, passionfruit, and lychee sorbets, taking your palate on a tropical journey.

	Beverage Options
	 
	 
	 

	 
	Marine Melody
	£10.50
	Rum cocktail infused with blueberries, lavender, and topped with tonic, ensuring a symphony of flavors.

	 
	Crystal Cove
	£9.50
	A non-alcoholic mocktail blending coconut water, mint, and lime, a refreshing treat for all.



Sustainability and Seasonality:
At Maritime Elegance, we care about more than just offering tasty food. We make sure that our products are fresh and come from fields and fisheries in the area by working with them. Every item, from the ocean floor to the crops on land, is carefully picked based on what is in season (Nyerges, 2023). Working with vegan sources makes sure that even our plant-based products are the best they can be, which means we leave less of a carbon impact (Norris and Messina, 2020; Ritchie and Roser, 2020).
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