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BERENJAK
introduction:
“Journey out of the centre of Tehran and into the rural foothills of the Alborz mountains which surround the city. The menu is inspired by the large family gatherings of our childhood, with lots of exclusive sharing dishes.”

(home-style Persian Cuisine:Soho, 2023)

Berenjak has established itself as a culinary gem, mastering in a unique delicacy in authentic Persian food with a modern twist and innovation.
In this essay we will discuss the history of the business, ownership details, and its operational structure. Will expand the diversification of the offerings and examine the cultural/ geographical influences on the menu. We will also analyse the restaurants design, theme and decor to enhance the overall dining experience. We will summarise the restaurant performance, reviews and feedbacks from the social media platforms like TripAdvisor and Google. Finally, we will conclude by the recommendations to improve operations and maintain a high-class reputation.

History and Ownership:

Berenjak restaurant it's located in the central borough of London right opposite to borrow market the place is vibrating and culturally diversified that makes it lubricant for customer traffic, was founded by London Kian Samyani in 2018 born in Iran and came with a rich heritage and how's it unprecedented passion for Persian cuisine.
“My grandad introduced me properly to the kebab-shop owners. I would always go missing from the house and my family would find me at the shop, chatting with the people there. and I even had my own tab! My favourite thing to order was koobideh, which is minced lamb. It would be served on a skewer with bread, basil, bitter orange and sumac. It was so delicious. My eyes would light up as I ate it. I find kids love Iranian food because it’s quite mild – the spice isn’t too in your face. It’s just simple and seasoned well with things like garlic and onion. There’s nothing too alien about it.”

www.themodernhouse.com. (2022). Kian Samyani on the joys of Iranian food at Berenjak in Soho, London | Journal | The Modern House. [online] Available at: https://www.themodernhouse.com/journal/the-modern-menu-kian-samyani-berenjak-soho-london/ [Accessed 16 Jun. 2023].

With the with the great efforts the restaurant came into Michelin star guide since 2019, has gained popularity for offering an authentic taste of Persian street food.
“MICHELIN Guide’s Point of View
Bib Gourmand: good quality, good value cooking
Based on the hole-in-the-wall 'kabab' houses of Tehran, with exposed brick and painted plasterwork; the best place to sit is at the open kitchen counter opposite the tandoor and the mangal barbecue. Cooking is fresh and tasty; try the coal-cooked aubergine and the goat shoulder kabab.”
https://guide.michelin.com/gb/en/greater-london/london/restaurant/berenjak


Operational structure:
‌ the restaurant has two main branches one is Soho and another one is borough market. In both branches food is exceptionally excellent and quality control helped to create a distinct identity. At the same time there is a flexibility in menu in both the branches according to the customer needs. But kebabs is for sure is the real deal in both the branches. The theme and decor of the restaurants gives a completely different story and concept of food.

Cultural and Geographical Influences on the Menu:
The menu of the Baron Jack is densely influenced by Iran’s diverse culture and geographical landscapes. Different areas contribute to different culinary skills and culinary ingredients cooking styles, for example saffron pomegranate and herbs reflect agricultural abundance of the country whereas sumac dried lemons showcase regional spices the combination and plans of flavour enrich the Iranian gastronomy.
“Berenjak is named after the handfuls of brightly coloured, toasted rice eaten as a snack at funfairs in Persia.
Wherever you visit Berenjak, you can expect to be immersed in Iran’s rich cultural history. At Soho, you can find our reinterpretation of the hole-in-the-wall kabab houses that line the streets of Tehran, whereas in Borough, the Berenjak Townhouse journeys out of the centre of Tehran and into the rural foothills of the Alborz mountains which surround the city.”
https://berenjaklondon.com


Food offerings:
Berenjak offers a completely authentic Persian food with a contemporary twist. The menu consists of rich culinary heritage of Iran, blending with traditional recipes and modern cooking techniques classically acclaimed dishes like Koobideh (Grilled minced lamb kebab) Meat extracted from shoulder of a lamb prepaid with onion salt and black pepper slow cooked on charcoal has been a top notch. They they offer three more different type of kebabs various dips and bread. Dizi (Slow cooked lamb Stew) I prepared with at most care with high quality ingredients and balanced flavours.
“Dizi isn’t on our menu – and if it was going to be, it would need to be done in the right way. There’s a ceremony to it. You can cook this either on the hob or in the oven, if you have a casserole dish.”
Samyani, kian (2022). Kian Samyani on the joys of Iranian food at Berenjak in Soho, London | Journal | The Modern House. [online] www.themodernhouse.com. Available at: https://www.themodernhouse.com/journal/the-modern-menu-kian-samyani-berenjak-soho-london/.
‌ Dietary Requirements to Meet Religious Needs:
“The lamb and chicken are halal ONLY. The restaurant didn't know who I was, and I PAID for my meal in full.”
Guy, H.F. (2020a). Berenjak. [online] Halal Food Guy. Available at: https://halalfoodguy.co.uk/berenjak/#?utm_content=cmp-true [Accessed 16 Jun. 2023].
‌ Berenjak takes a privilege to cater a large range of dietary requirements, including those who has religious requirements. The restaurant offers halal options, ensuring that Muslim diners can also enjoy the flavours. Careful considerations are given to the sourcing and ingredients to ensure the dietary requirements of halal food and maintain the integrity of halal practises.

Design and décor:
The restaurant has beautiful antiques, modern aesthetics and blend of rustic charms Gives a concept of traditional tea houses And Street food stalls. Vibrant Persian rugs and beautiful wooden work create an appealing an inviting ambiance that position Iran in the minds of customers, that allows customers to fully immerse into these streets of Iran have a beautiful culinary journey, warm lighting and very crazy sitting contributes to authentic atmosphere of Persian cuisine.
“Good interior design means marketable interior design. You can use your interior design for marketing your restaurant among your target customers. If there is something unique about your interiors, make it public. People love to think that they are a part of something unique and would flock to your restaurant.”
(Times, 2018a)
Customer feedback and meeting the diner needs:
By examining the reviews and customer feedback on social media platforms like Instagram trip adviser and Google, Berenjak definitely meets the needs and expectations of customers
“The best Persian food bar none.”
“Perfect Persian Paradise”
“Tasty Oasis in Borough Market”
https://www.tripadvisor.co.uk/ShowUserReviews-g186338-d15265932-r893992585-Berenjak_Soho-London_England.html
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Reviewers constantly please and encourage restaurant for exceptional quality an authentic food throughout this social media on Instagram Facebook and tiktoks feel pride do share the reels of food and their experience to the restaurant.
Amalgamation of authentic Persian food with the modern techniques of cooking has been widely appreciated, along with the accommodating dietary requirements of customers.


SWOT Analysis:

“A SWOT analysis helps you assess internal factors that might affect your business (strengths and weaknesses) and external factors (opportunities and threats). You will need to review and act on the results from the SWOT analysis.”

Queensland Government (2022). SWOT analysis. [online] www.business.qld.gov.au. Available at: https://www.business.qld.gov.au/running-business/planning/swot-analysis#:~:text=A%20SWOT%20analysis%20helps%20you%20assess%20internal%20factors%20that%20might.
‌ strength:( great quality, amazing ambience, friendly customer service, and perfect location)
weakness:( no facility for babies’ calmer prices are high, no parking facilities, limited menu options, and very small place)
opportunities: (visibility on all social media platforms, special promotions, and event catering services)
threats:( competition, changing in consumer preference, economic crisis, and quality control)


Recommendations for improvement:

The restaurant should consider the high demand of vegan and vegetarian food and should offer the vegan menu, firstly expanding the vegan and plant based choices, Secondly they should expand the menu by adding new dishes And should introduce seasonal menus for different weathers and seasons so customer will not have same experience every on every visit and it will always be a surprise for a customer to try something new, thirdly they should consider the prices because high rise of cost of living has devastated public economically. Lastly, I would like to recommend expanding the space and create facilities for babies like hi chairs. To keep up with the quality there should be regular quality control measures. To be consistent with the customer service train and empower staff members to deliver exceptional service consistently. Focus more on online platforms and establish an active presence through social media platforms.

Conclusion:
Berenjak Restaurant has successfully positioned itself into the minds of customers as a top notch restaurant By offering authentic Persian cuisine yet with a modern twist ,the commitment of authenticity, Exceptional service, inviting ambiance And non-resisting menu offerings Has paved the Success for the restaurant But at the same time to maintain the reputation and keep up the quality is the biggest threat because the value created in the minds of customer will never compromise with any kind of change .
Thus, top quality assurance should be the priority of restaurant. By implementing the suggested recommendations, the restaurant can continue to thrive and delight it customers for years to come.
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