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The	most	difficult	thing	about	planning	a	wine	tasting	menu	may	try	to	restrict	the	options.	After	all,	there	are	literally	thousands	of	wines	-	but	only	four	or	five	who	will	take	a	star	place	in	a	multicolored	meal.	Wines	should	be	chosen	strategically.	You	could	choose	to	highlight	a	particular	region,	varieties	of	grapes	or	vintage.	By	selecting	the	wines
made	by	a	varietal	grape	that	grows	in	a	specific	area,	for	example,	it	is	possible	to	explore	how	different	vinification	techniques	create	differences	in	taste.	And	you	could	serve	several	years	of	the	same	wine	to	find	out	how	the	flavor	and	aroma	of	a	wine	are	influenced	by	the	ages	and	seasonal	growth	conditions.	This	is	known	as	a	vertical	tasting.
You	may	also	select	color-based	wines.	For	example,	you	could	serve	a	series	of	reds	including	Cabernet	Sauvignon,	Shiraz,	Merlot,	Pinot	Noir	and	Cabernet	Franc.	Or	white	wines,	such	as	Chardonnay,	Pinot	Grigio	and	Sauvignon	blanc.Paiting	a	wine	with	each	course	can	get	the	best	out	in	both.	The	rate	does	not	need	to	be	a	mix	complex	of
ingredients	and	preparation.	A	plate	of	cheese,	vegetables	in	brine,	fresh	fruit	or	jams,	toast	and	meats	treated	as	ham	and	high	quality	salami	are	easy	and	elegant,	and	your	guests	will	be	able	to	experiment	with	flavors	to	pull	out	different	notes	in	wines.	And	you	don't	even	need	a	sommelier	advice	to	pull	it	away.	Download	a	useful	app,	like
iFromage,	marry	cheese	and	wine.	To	mate	wines	with	appetizers,	appetizers	and	desserts,	try	the	couple!	app;	Make	more	than	180	varieties	with	more	than	1,000	foods.	Any	thing	of	the	selected	wines,	first	serve	the	lightest	flavored	and	follow	with	the	gusts	more	and	more	heavy.	This	usually	means	that	dried	wines	will	come	before	sweet	and
white	wines	will	come	before	the	reds	(even	if	a	strong	Chardonnay	could	follow	a	Bright	Beaujolais	on	the	occasion),	and	old	thin	wines	will	come	before	young,	bold.	First	serving	the	most	delicate	wines,	your	guests	will	be	able	to	really	taste	the	subtleties.	Can	we	tell	the	same	of	beer?	Discover	the	next	page.	If	you	have	to	do	with	a	specific	dietary
limitation,	come	to	the	restaurant	a	few	days	of	delivery.	"If	[customers	are]	vegans	or	lactose	intolerants,	those	are	things	that	should	clarify	before	making	the	reservation",	says	Neal	McCarthy,	Miller	Union	Restaurant	Manager	in	Atlanta.	As	long	as	he	or	she	knows	what	is	needed	and	has	time	to	prepare,	you	can	work	around	dietary	restrictions.
If	hoping	to	repeat	the	special	you	had	last	month	or	the	dish	a	colleague	a	colleague	is	enthusiastic,	describe	the	offer	to	your	waiter	and	ask	if	it's	a	tonight	option.	It	would	not	be	injured	to	include	some	praise	for	the	chef.	If	the	kitchen	response	is	"no",	it	could	simply	be	because	they	do	not	have	the	ingredients,	or	a	different	chef	is	in	service.	In
this	case,	speak	to	the	possibilities	with	your	waiter.	Remember	just	to	be	polite.	You	want	to	be	an	estimated	customer,	it's	not	difficult.	Other	suggestions:	Keep	requests	in	line	with	the	food	you	need.	Make	special	requests	at	lens	nights,	not	during	a	rush	dinner.	It	is	better	to	ask	for	sauces	and	condiments	on	the	side	what	to	say	the	chef	how	to
cook.	The	creation	of	a	restaurant	menu	can	be	overwhelming.	What	dishes	should	you	offer	and	what	should	you	jump?	The	ideal	restaurant	menu	offers	a	balance	of	unique	and	old	favorite	dishes.	It	also	has	the	right	food	cost	to	keep	profits	and	can	be	easily	reproduced	in	the	kitchen	during	a	hectic	dinner.	Just	like	fashion,	there	are	trends	and
fashions	in	the	restaurant	menu	items.	Remember	micro-beer	beers	from	the	90s?	They	were	everywhere.	The	rumors	of	the	low	carbohydrate	menu	were	all	anger	during	the	diet	phase	While	you	want	your	restaurant	menu	both	exciting	and	fashionable,	you	must	also	keep	perennial	favorites.	Think	of	a	burger	and	fries	like	the	small	black	dress	of
your	menu.	It	can	be	dressed,	perhaps	a	California	burger	with	guacamole	and	jack	cheese	pepper	-	or	served	plan.	or	o	It	could	power	with	most	menus.	To	keep	profits	and	affordable	prices	for	customers,	each	article	on	the	restaurant	menu	should	be	a	price	to	determine	its	cost	of	food	-	the	actual	amount	that	costs	you	to	make	the	dish.	Expensive
ingredients	(truffles,	anyone?)	Will	translate	into	expensive	menus.	This	does	not	mean	that	the	food	that	orders	should	be	the	most	economical	available	quality	is	the	most	important	aspect	of	creating	menu	items,	but	it	is	necessary	to	balance	high	and	low	food	costs	for	a	reasonable	profit	margin.	You	are	not	a	refined	superstablishment,	the	menu
items	that	come	out	of	your	restaurant	kitchen	must	be	moved	quickly	and	efficiently	through	the	line.	All	menu	items	that	have	entrusted	presentations	can	potentially	enjoy	the	kitchen	staff	during	a	lunch	or	dinner.	This	does	not	mean	the	food	must	be	thrown	on	lunch-Lady	style	dishes.	You	can	still	offer	fantastic	presentations,	but	keep	it	simple.
The	crossover	use	of	the	menu	items	maintains	the	deterioration	of	food	and	allows	you	to	use	ingredients	more	than	a	plate.	For	example,	if	you	offer	a	dip	of	spinach	and	homemade	artichokes,	try	offering	other	objects	that	have	spinach	that	artichokes.	It	is	also	a	good	idea	to	periodically	update	the	menu	and	remove	the	items	that	do	not	sell.	The
tendency	of	the	warmest	food	in	the	last	decade	is	by	far	the	food	produced	locally.	This	can	be	vegetables	and	fruit,	beef,	poultry,	seafood,	even	beer.	People	love	local	food,	preferably	those	who	have	been	cultivated	â	€
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