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‘’Marco Pierre White is an acclaimed chef, restaurateur and TV personality. He has restaurants across the UK under different brands.’’ (https://www.mpwrestaurants.co.uk/) 
As stated above the acclaimed chef has different restaurants across UK such as: Steakhouse, Bar & Grill, Mr White’s, Wheeler of St. James’s, Mr White’s English Chophouse, New York Italian, Marconi, Bardolino, Wheeler’s Fish & Chips. Marco’s career began early, in fact, soon after leaving high school without anyb qualifications, he decided to be a cook so he moved to London at the age of 16 and began his training as commis at Le Gravoche, under the supervision of the famous french maestros Albert and Michel Roux. 
Proceeding with his career he opened his first business named Harvey’s in London in 1987, same time in which he won the first Michelin star, and the second one just a year later, followed by the third when he became head chef of the restaurant Marco Pierre White located at the Hyde Park Hotel. 
Marco Pierre White is well known for being responsible of putting the British culinary scene back on the map. (https://www.finedininglovers.com/people/marco-pierre-white) 

Marco Pierre White Steakhouse Bar & Grill Restaurant is located in Swansea Marina. The restaurant offers a curated menu and is the result of a combination of English and French cuisine classics, including: 
· Appetizers: Warm baked Sourdough (v) or Martini olives (ve).
· Starters: Wheeler’s Crispy Calamari, Beetroot & Goat’s Cheese Salad (v), Classic Prawn Cocktail, Finest Quality Smoked Salmon, Mr White’s Scotch Egg, The Governor’s French Onion Soup. 
· Steaks: Fillet Steak 6oz or 12oz, Ribeye Steak 10oz, Sirloin Steak 8oz or 16oz. 
· Signature Steaks: Fillet Steak Au Poivre, Fillet Steak with garlic King Prawns, Fillet Steak with garlic butter. 
· Beef Burgers: The American, The British, The Alex James, The Colonel.
· Main Courses: Roast Chicken A La Forestiere, the Engligh House Chicken & Leek Pie, Roast Lamb A La Dijonnaise, Gnocchi Fresh Tomato Sauce (ve), Wheeler’s Fish Cake, Marco’s Classic Caeser Salad, Escalope of Pork alla Milanese, Classic Fish & Chips, Marco’s Macaroni Cheese (v).
· Sides: Buttered Leaf Spinach (v), Chunky Chips (ve), Fries (ve), Crispy Onion Rings (ve), Buttered Garden Peas (v), Green Salad Truffle dressing (ve).
· Desserts: Mr White’s Classic Cheesecake (v), Mr Coulson’s Sticky Toffee Pudding (v), Apple & Almond Crumble (v), Alex James’ Blue Monday or Somerset Mature Cheddar (v), 70% Dark Chocolate Mousse (v), Ice Cream & Sorbets (v). 
Furthermore, there are also different types of menus, which are: Summer Set Menu (two courses £22.50, three courses £27.50), Kids Menu (two courses £12.50, three courses £15.), Sunday Roast Menu (choice of Roast Pork Loin, Chickenn Breast, Sirloin of Beef, two courses £22.50, three £27.95), Afteroon Tea (£19.95 pp, selection of traditional sandwiches, sweet treats, scones, and teapigs.) 
Regarding the drink menu, there are plenty of choices of red wines, white wines, rose wines, prosecco and champagne, a choice of spirits, beers and ciders, cocktails and mocktails and soft drinks. Speaking about the gin, Marco Pierre White has his own recipe, and as stated on his gin official website: ‘’The recipe is focused on my mantra of keeping things simple, but doing them well. This is a Juniper led Gin with botanicals such as hand peeled orange, lemon verbena and fresh lavender.’’ (https://www.mrwhitesgin.com/) 

The restaurant is located in Swansea Marina and includes both extensive indoor and outdoor spaces, as much as glass walls inside in order to let customers appreciate the view of the Marina: furthermore, the restaurant has a VIP area available for booking special occasions or meetings. The design is classic and sophisticated, with an eye for details with an open view of the kitchen, and the atmoshpere is relaxing. There are plenty of pictures of Marco Pierre White himself immortalized doing his job back to youth that add value to the place since customers can perceive his presence. Once you walk in the restaurant you’ll see a welcome area where a member of the staff is waiting for customers: the restaurant also has a ‘’comfort zone’’ for those customers that are either waiting or just want to sit and relax while they are waiting to be served, and it has sofas and tables and a cozy fireplace. The interior design consists of both round tables and benches close to the kitchen, and either big and small tables on the floor. The VIP area is separated from the floor by a sliding glass door, and it also includes a wine cellar. The overall place is made by bricks on the wall which reminds a vintage style, and the bar is distinguished by a exhibition of spirits. Another aspect that gives value to the place is the live music on Saturdays and Sundays from 3pm to 6pm, furthermore there is a huge outdoor space available, that includes big tables with big umbrellas which adds value to the overall experience especially during summertime cause customers can enjoy the beauty of the Marina: there is also a parking close to the restaurant within 200m. Staff memebrs wear: a black classic shoes, black trousers, white shirt, black tie and black apron with MPW stamp. One last aspect to be considered is that the restaurant is associated with Old Havana and Juniper Place, and has different advertising and information platforms such as the official website, facebook, instagram and twitter and youtube, thanks to which customers can be updated with offers and vouchers. 
Despite this, according to Tripadvisor the restaurant is rated 3 stars: some reviews are positive regarding service and customer service, others negative in terms of expensive prices, and some of them are negative in terms of food. In fact, a customer made a very bad review on his experience: an heavy green mould on the burger bun. Apparently a waitress did apologise and offered a replacement, and the customer decided to go for a dessert insted, but even the dessert wasn’t good, since the taste was quite bitter\sour so the waitress did remove both dessert and burger from the bill. There are also some reviews about poor staff management but, on the other hand, some reviews state that both service and food are very good and worth the price: based on the positive reviews customers mostly appreciate customer service, staff good manners, location, ‘’meet at door’’ welcome, while some of these reviews are about food. Customers also like the Afteroon Tea experience and the Sunday Roast, as much as the occasionally live music experience. 
Many customers complaint about prices: a customer made a bad review because he had to pay £62 for two large glasses of wine, two gin & tonics and a glass of lemonade, affirming that ‘’ this is Swansea there is no way we should pay £20 for a glass of wine.’’ Another bad review about prices is about a customer doing a comparison between kids menu and main menu based on his experience: according to this customer ‘’this place does not deserve one star.’’ The same review stated that a child can have a full 3 course meal for £9.95, while an adult should pay £18.95 for a burger with the only difference of ‘’a piece of tomato and lettuce’’ and finally defined the restaurant as ‘’a drinking venue more than a restaurant.’’ (https://www.tripadvisor.it/Restaurant_Review-g186466-d21198681-Reviews-Marco_Pierre_White_Steakhouse_Bar_and_Grill_Swansea-Swansea_Swansea_County_South.html) 




Based on Tripadvisor reviews and on staff opinions of the current situation, my recommendations for the place are: 
· Improve management: since most of customers appreciate the way they are treated by staff in terms of customer service, but unhappy of the management. Staff as well claimed to be unsatisfied of the internal management. Some reviews state that there is a lack of choice of drinks, and staff has confirmed that they don’t have enough stock due to poor management. 
· Make sure that food quality is high: mistakes like the one in the above cited review (green mould on bun) can’t happen in a restaurant of a Michelin star chef. Always make sure you’re offfering the best food quality, especially if you charge high prices. 
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