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1.1 INTRODUCTION:   

 

In the dynamic world of London's culinary offerings, Dabbous stands out as an innovator 

in both style and great food. Its industrial-chic ambiance and a menu that seamlessly 

blends Modern European cuisine with inventive cocktails make Dabbous a gem.  

According to Henry Mintzberg's insightful perspective, strategic management is not 

merely about adhering to prescribed techniques or programs; it requires cultivating a 

sharp, intuitive mind that can identify subtle changes in the business environment. In a 

world marked by intense competition and market uncertainties, the role of strategic 

management becomes crucial. Creating effective strategies at the right moments is now 

a necessity, not just an option, for businesses aiming not only to stay afloat but to 

flourish. 

This report begins a quest to outline a thorough strategic plan for Dabbous, thoughtfully 

created to align with the complexities of the fine dining industry and the subtleties of the 

UK market. It acknowledges the hurdles presented by increased competition and market 

uncertainties, understanding that success depends on implementing strategies 

customized to the restaurant’s distinct identity. 

While delving into the strategic planning process, the aim becomes clear — to reinforce 

Dabbous's role as a pioneer in the culinary field, ensuring that every move toward 

expansion serves as evidence of innovation, excellence, and a profound understanding 

of the ever-shifting gastronomic environment in the UK. 
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1.2. Vision Statement 
 

The vision is like a North Star, guiding the restaurant towards its ultimate destination. It's 

a picture of what success looks like in the future. For Dabbous, the vision is ambitious 

yet realistic, aiming to set the restaurant apart as a culinary trendsetter across the UK. 

"Dabbous envisions itself as the go-to destination for those seeking a cutting-edge fine 

dining experience. We aspire to be recognized not just for our exceptional food but as a 

hub of innovation, pushing the boundaries of what is possible in the world of culinary 

arts. Our vision is to become synonymous with unparalleled gastronomic experiences, 

celebrated across the United Kingdom." 

This vision sets the stage for Dabbous to be not only a restaurant but a culinary 

landmark, influencing the very fabric of fine dining. 

3. Mission Statement 

 

The mission statement is the core purpose of the business, a declaration of what 

Dabbous stands for and how it aims to achieve its vision. Dabbous' mission centers 

around crafting a memorable and authentic dining journey while embracing sustainability 

and excellence. 

"At Dabbous, our mission is to curate a gastronomic experience that transcends the 

ordinary. We're dedicated to marrying creativity with authenticity in every dish, ensuring 

that each meal tells a story. We pledge to source the finest, ethically produced 

ingredients, providing our patrons with not just a meal but a sensory journey. We strive 

to foster a culture of excellence in every aspect of our operation, from kitchen to service, 

with a commitment to social responsibility embedded in our practices." 
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This mission encapsulates restaurants dedication to providing not just a meal but an 

immersive experience, all while upholding ethical and sustainable practices. 

1.4 Objectives: 

 

1. Establish two new flagship restaurants: Within two years, open additional 

Dabbouz locations in major UK cities, strategically chosen for their affluent 

demographics and growing appreciation for diverse culinary experiences. 

2. Cultivate a loyal clientele: Implement a comprehensive guest engagement 

strategy, including loyalty programs, personalized service, and exclusive events, 

to foster strong relationships with customers and build brand loyalty. 

3. Showcase culinary innovation: Continue to push culinary boundaries with 

seasonal tasting menus, chef collaborations, and guest chef residencies, 

highlighting the versatility and depth of Middle Eastern cuisine. 

4. Champion ethical and sustainable practices: Source ingredients responsibly from 

local and ethical producers, minimize environmental impact through energy-

efficient operations, and actively support sustainable initiatives in the community. 

By pursuing these objectives, Dabbous can solidify its position as a culinary pioneer, not 

just in London, but across the UK. This expansion journey promises to be an exciting 

one, filled with delectable possibilities and a commitment to exceeding expectations. 

2. ENVIRONMENTAL AUDIT OF DABBOUS: INTERNAL AND EXTERNAL 

ANALYSIS 

Effective decision-making for the expansion of a restaurant requires a thorough 

examination of both internal and external factors influencing the restaurant's 

environment. This section of the report intricately explores the surroundings, considering 
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external factors such as politics, the economy, society, technology, the environment, and 

legal aspects, alongside internal forces like the Bargaining Power of Suppliers, 

Bargaining Power of Buyers, Threat of New Entrants, etc. Additionally, analytical tools 

like Porter's Five Forces and PESTEL are employed for a comprehensive understanding 

of the external dynamics impacting the restaurant. 

2.1 External Analysis - Macro Environmental Analysis: 

 

Dabbous operates within an environment shaped by various external factors that 

influence its performance and strategic decisions. A PESTLE analysis offers insights into 

the political, economic, social, technological, legal, and environmental factors, providing 

a comprehensive overview of the challenges and opportunities facing Dabbous. 

Political decisions and policies wield a significant influence on restaurant. Government 

policies on taxation and regulation can impact operational costs and profitability. Any 

tightening of alcohol licensing laws could affect the revenue from alcohol sales, a vital 

component of its income. Moreover, political stability and consumer confidence play a 

pivotal role, with political instability or economic downturns potentially leading to 

decreased consumer spending on fine dining experiences. 

Economic conditions are crucial for Dabbous's success. A strong economy with rising 

disposable income in target cities can increase demand for high-end dining experiences. 

However, rising interest rates and inflation may escalate operational costs, potentially 

impacting menu prices and customer demand. The restaurant's fortunes are also 

influenced by the tourism industry and international trade, attracting a diverse clientele to 

major UK cities.  
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Changing eating habits and consumer preferences in response to health 

consciousness and sustainability trends require restaurant to adapt its menus and 

offerings. The growing demand for diverse culinary experiences, driven by an 

appreciation for international cuisines, presents opportunities for Dabbous to showcase 

its unique Middle Eastern-inspired menu. Additionally, the importance of social media 

and online reviews in today's digital age necessitates a strong online presence for 

attracting and retaining customers.  

Technology plays a pivotal role in shaping the external environment for Dabbous. 

Utilizing online reservation systems and food delivery platforms enhances accessibility 

and attracts customers seeking convenience. Social media marketing and influencer 

engagement are vital for reaching targeted audiences and building brand awareness. 

Embracing technological advancements in food preparation and sustainability not only 

improves efficiency but also aligns with contemporary consumer expectations.  

Legal considerations impact restaurant in several areas. Changes in employment laws 

or minimum wage regulations may affect operating costs and staffing strategies. 

Adherence to food safety and hygiene regulations is essential for maintaining customer 

trust and brand reputation. Furthermore, alterations in alcohol licensing or consumption 

laws can impact revenue from alcohol sales, necessitating compliance with evolving 

legal frameworks.  

Environmental concerns have become increasingly significant, influencing consumer 

choices and shaping Dabbous's practices. Growing awareness of climate change 

necessitates prioritizing sustainability and responsible sourcing. Rising energy costs 

pose challenges, requiring energy-efficient solutions to minimize operational expenses. 
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Adhering to waste management and recycling regulations contributes to a positive 

environmental image for Dabbous.   

Here's a table summarizing the PESTLE analysis for Dabbouz's external environment: 

Factor Specific Elements Potential Impact 

Political Taxation and regulation, alcohol 

licensing laws, political stability, 

consumer confidence 

Increased costs, decreased 

revenue, reduced demand 

Economic Economic growth, disposable income, 

interest rates, inflation, tourism, 

international trade 

Increased demand, higher 

costs, wider clientele 

Social Changing eating habits, health 

consciousness, demand for diverse 

cuisines, social media, online reviews 

Adaptation of menus, 

opportunities for unique 

offerings, need for online 

presence 

Technological Online reservations, food delivery 

platforms, social media marketing, 

influencer engagement, technological 

advancements in food preparation and 

sustainability 

Improved accessibility, 

targeted marketing, 

efficiency, waste reduction 

Legal Employment laws, minimum wage, food 

safety, hygiene regulations, alcohol 

licensing laws 

Increased costs, staffing 

challenges, brand 

reputation 
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TABLE1: PESTLE ANALYSIS 

 

2.2 Internal Analysis - Micro Environmental Analysis using Porter's Five Forces  

 

Porter's Five Forces analysis provides a powerful framework for dissecting these 

intricacies, offering a microscopic examination of the forces that define the restaurant's 

industry. This analysis focuses on five critical forces that exert influence on Dabbous: the 

Threat of New Entrants, Bargaining Power of Buyers, Bargaining Power of Suppliers, 

Threat of Substitute Products, and Competitive Rivalry within the Industry. 

 Threat of New Entrants: Low  

The fine dining industry imposes significant barriers to entry, providing restaurant with a 

relatively low threat from new entrants. Establishing a fine dining restaurant demands 

substantial capital investment, culinary expertise, and the cultivation of a distinguished 

reputation for quality and innovation. Dabbous's existing brand recognition and culinary 

excellence serve as deterrents, making it challenging for new players to swiftly replicate 

its success. Moreover, the restaurant's unique industrial-chic ambiance and inventive 

Modern European cuisine contribute to differentiating itself in a market where 

establishing a distinctive identity is a formidable task. 

Bargaining Power of Buyers: Moderate to High  

Environmental Climate change, sustainability concerns, 

rising energy costs, waste management, 

recycling regulations 

Consumer preferences for 

sustainable practices, 

higher costs, positive 

environmental image 
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Dabbous caters to a discerning clientele with relatively high bargaining power. The fine 

dining experience is, to a certain extent, a discretionary purchase for customers who 

have myriad alternatives. The restaurant's success hinges on providing a superlative 

and unique dining experience to mitigate the bargaining power of buyers. By 

implementing loyalty programs, personalized services, and exclusive events, Dabbous 

aims to foster strong relationships with its clientele, engendering brand loyalty and 

reducing the propensity for patrons to explore competing options. 

 Bargaining Power of Suppliers: Moderate  

Suppliers of high-quality and specialty ingredients wield moderate bargaining power over 

Dabbous. The restaurant's commitment to ethical sourcing and sustainability can 

contribute to building robust relationships with suppliers, potentially reducing their 

bargaining power. However, ensuring a consistent supply of unique and ethically 

produced ingredients is paramount, and effective supplier relationships are crucial for 

maintaining the restaurant's commitment to culinary excellence. 

Threat of Substitute Products: Low  

The threat of substitutes for Dabbous is inherently low. The fine dining experience 

offered by the restaurant, characterized by an industrial-chic ambiance and inventive 

Modern European cuisine, is distinct and not easily replaced by casual or alternative 

dining options. While there may be other fine dining establishments in London, the 

unique blend of culinary innovation and ambiance sets it apart, creating a formidable 

barrier to the substitution of its offerings. 

Competitive Rivalry within the Industry: Moderate to High 
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The fine dining industry is marked by a moderate to high level of competitive rivalry, with 

established players vying for market share. Dabbous distinguishes itself by consistently 

pushing culinary boundaries, maintaining a strong brand reputation, and strategically 

planning its expansion. While competition is fierce, the restaurant's commitment to 

innovation and excellence positions it as a prominent player in the industry, capable of 

withstanding competitive pressures. 

Forces Analysis 

Threat of New Entrants Low 

Bargaining Power of Buyers Moderate to High 

Bargaining Power of Suppliers Moderate 

Threat of Substitute Products Low 

Competitive Rivalry within the Industry Moderate to High 

 

TABLE 2: PORTER FIVE FORCES ANALYSIS 

3. EVALUATING STRATEGIC OPTIONS FOR SUSTAINABLE COMPETITIVE 

ADVANTAGE 

As the culinary landscape evolves, Dabbous recognizes the imperative need for a 

strategic plan that not only navigates market uncertainties but positions the restaurant as 

a trendsetter. This evaluation explores strategic options using frameworks such as the 

BCG Matrix, Ansoff Matrix, and VRIO analysis, aiming to guide restaurant toward 

sustainable competitive advantage. 
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3.1 BCG Matrix Analyses: 

The BCG Matrix, a portfolio analysis tool, categorizes business units into four quadrants 

based on market share and market growth. For Dabbous, its flagship restaurant in 

London, with its innovative approach and high demand, represents a star. The strategic 

focus should be on continued investment in enhancing and expanding this flagship to 

maintain its strong market position. 

Potential new locations in major UK cities are categorized as question marks, 

representing strategic investments with growth potential. These locations require careful 

consideration and resource allocation, as they have the potential to become stars with 

the right strategy. As Dabbous continues to establish itself as a culinary trendsetter, 

some existing offerings may become cash cows, providing funds for new ventures and 

innovations. Elements of the menu or services with low market share and growth fall into  

the dog's category and should be reevaluated or phased out to optimize resources. 

 

Figure 1: BCG ANALYSIS (Madsen, 2017) 
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3.2 Ansoff Matrix Analyses: 

The Ansoff Matrix provides restaurant with a comprehensive growth strategy framework, 

and the recommended strategies are tailored to capitalize on both existing and new 

products as well as markets.  

Market penetration, as a strategy, involves strengthening Dabbous's current market 

position. To achieve this, the implementation of loyalty programs, personalized services, 

and exclusive events can significantly enhance customer engagement and foster brand 

loyalty. This not only retains existing customers but also attracts new ones through an 

enriched and personalized dining experience. 

Product development, the second strategy, aligns with Dabbous's innovative approach to 

gastronomy. By continuously innovating the menu with offerings such as seasonal 

tasting menus, chef collaborations, and unique Middle Eastern culinary experiences, 

Dabbous can uphold its mission of pushing culinary boundaries. This strategy not only 

appeals to existing patrons but also attracts new customers seeking novel and diverse 

culinary experiences. 

Market development involves expanding Dabbous's geographical reach, a strategic 

move that aligns with the brand's growth aspirations. Opening two new flagship 

restaurants in major UK cities allows it to tap into new markets where there is a growing 

appreciation for diverse culinary experiences. This strategy diversifies the customer 

base, spreading the brand's influence across different regions and catering to a broader 

audience. 

Diversification, the final strategy, suggests exploring partnerships or ventures beyond 

traditional fine dining. This could include collaborations with local artists, involvement 

with cultural organizations, or even venturing into the creation of branded culinary 
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products. By diversifying offerings and exploring unconventional partnerships, Dabbous 

can appeal to a wider demographic and create additional revenue streams beyond the 

traditional restaurant model. 

 

 

Figure 2: ANSOFF MATRIX ANALYSIS (Loredana, 2017) 

3.3 VRIO Analysis: 

The VRIO analysis underscores the competitive advantage that Dabbous possesses by 

evaluating the value, rarity, inimitability, and organization of its key resources and 

capabilities. 

Firstly, the value of Dabbous's resources is evident in its innovative menu, industrial-chic 

ambiance, and commitment to sustainability. These aspects collectively contribute to a 

dining experience that is not unique but also aligns with the evolving preferences of 

customers seeking more than just traditional fine dining. The value proposition is crucial 
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in attracting and retaining a discerning clientele who appreciate culinary creativity and a 

commitment to sustainable practices. 

The rarity of Dabbous's offerings is a standout feature. The fusion of Modern European 

cuisine with inventive cocktails and a focus on Middle Eastern culinary innovation is a 

distinctive and rare proposition in the fine dining landscape. This rarity positions 

Dabbous as a trendsetter and sets it apart from more conventional and homogeneous 

competitors, enhancing its appeal to a diverse and sophisticated consumer base. 

Inimitability refers to the challenge competitor’s face in replicating Dabbous's unique 

blend of ambiance, culinary innovation, and sustainability practices. The intricate 

combination of these elements, coupled with the brand's commitment to excellence, 

makes it challenging for rivals to mimic the entirety of Dabbous's offering successfully. 

The inimitability of its resources and capabilities acts as a barrier to entry, safeguarding 

its competitive advantage in the market. 

The organization aspect of the VRIO analysis highlights how Dabbous's commitment to 

excellence, sustainability, and guest engagement is deeply embedded in its 

organizational culture. This cultural alignment enhances the effectiveness of its 

resources and capabilities. The seamless integration of these values into the daily 

operations and decision-making processes creates a sustainable competitive advantage 

by ensuring that the distinctive features valued by customers are consistently delivered. 

3.4 SWOT Analysis: 

Dabbous's expansion strategy in the UK necessitates a thorough examination of its 

internal strengths and weaknesses, coupled with an assessment of external 

opportunities and threats. Internally, Dabbous stands as a trailblazer in the culinary 

realm, celebrated for its innovative Modern European cuisine and inventive cocktails. 
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The industrial-chic ambiance contributes to its unique identity, fostering a memorable 

dining experience. The brand's commitment to authenticity and sustainability is evident 

in its sourcing of fine, ethically produced ingredients, aligning with contemporary 

consumer preferences. However, potential weaknesses include the operational 

intricacies associated with maintaining consistent quality and creativity across multiple 

locations. Additionally, the brand's dependency on key individuals, notably its chef pose 

a risk to stability during transitions or changes.  

Externally, Dabbous operates in a dynamic and competitive fine dining industry, 

characterized by ever-evolving consumer preferences. Opportunities for growth lie in the 

increasing demand for diverse culinary experiences, especially in affluent markets such 

as major UK cities. Collaborations and partnerships present avenues for expanding the 

brand's influence and diversifying its offerings. However, threats are inherent in the form 

of intense competition, economic uncertainties impacting consumer spending on luxury 

dining, and the potential challenge of adapting to shifting consumer preferences. 

In crafting a sustainable expansion strategy, leveraging strengths and opportunities 

while addressing weaknesses and mitigating threats is imperative. Dabbous's 

commitment to excellence, innovation, and sustainability can serve as a foundation for 

strategic decision-making and differentiation in the competitive landscape.  

3.5 Value Chain Analysis: 

Dabbous's value chain serves as a pivotal framework for comprehending the core and 

ancillary activities that contribute to the distinctive dining experience offered by the 

brand. In terms of inbound logistics, the sourcing strategy plays a central role, 

emphasizing the acquisition of high-quality, ethically produced ingredients. The brand's 

meticulous selection of suppliers and commitment to sustainability aligns seamlessly 
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with its overarching dedication to authenticity. However, challenges may emerge in 

upholding consistent sourcing standards across new locations, potentially impacting the 

uniqueness of restaurant culinary offerings. 

Moving on to operations, the essence of Dabbous lies in its culinary innovation and the 

harmonious fusion of diverse cuisines. While this forms the beating heart of the brand's 

identity, the operational challenge lies in replicating the success and sustaining the same 

level of creativity across new locations. Operational excellence becomes a linchpin for 

ensuring that the distinctive dining experience remains a hallmark of the brand, requiring 

meticulous attention to detail and a well-coordinated approach. 

Outbound logistics in the context of Dabbous are intricately linked to positive word-of-

mouth and customer loyalty. The unique dining experience, characterized by innovation 

and authenticity, contributes significantly to outbound logistics by fostering customer 

satisfaction and loyalty. Nonetheless, the challenge persists in ensuring consistent 

quality and experience in outbound logistics, particularly when expanding to new 

locations, where maintaining the brand's reputation may pose formidable challenges. 

Dabbous benefits from a robust brand identity, propelled by its innovative menu items 

and unwavering commitment to authenticity, as outlined in the marketing and sales 

segment. While word-of-mouth acts as a potent marketing tool, the primary challenge 

lies in establishing a presence in new locations and attracting a customer base. Strategic 

marketing efforts must be directed towards effectively communicating the brand's unique 

value proposition to new audiences, ensuring a seamless extension of its identity. 

Finally, the service aspect of Dabbous's value chain underscores the critical importance 

of providing exceptional dining experiences. The brand's commitment to service 

excellence enhances customer satisfaction and loyalty. Nevertheless, maintaining 
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consistent and exceptional service in new locations demands dedicated training efforts 

and a steadfast focus on upholding the brand's service standards, ensuring that the 

essence of Dabbous remains unwavering across its expanding footprint. 

4. Strategy Implementation: 

For the strategic implementation of Dabbous market entry and location selection in the 

major cities of United Kingdom, a phased approach will be adopted. The initial phase 

involves establishing flagship locations in key U.K. cities renowned for their established 

coffee cultures and high disposable incomes, such as Manchester. This phased strategy 

allows for a focused and controlled expansion. 

To guide the expansion process, a data-driven approach will be employed. Market 

research and performance data will be analyzed to identify suitable locations for 

subsequent phases, enabling the restaurant to expand strategically into additional cities 

and explore suburban markets with high growth potential. 

Strategic site selection will be a key focus in the location planning process. Priority will 

be given to sites with high foot traffic, easy accessibility, and good visibility. Factors such 

as proximity to public transportation, parking availability, and the presence of 

surrounding businesses will be carefully considered to ensure optimal positioning within 

each chosen market. This approach aims to maximize the visibility and accessibility of 

restaurant establishments, contributing to their success in the competitive U.S. market. 

4.2. Marketing and Branding: 

In developing the marketing and branding strategy for Dabbous expansion into the U.K. 

market, the primary focus revolves around maintaining brand consistency, executing 

targeted marketing campaigns, and accentuating unique selling propositions. This 
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approach aims to firmly establish the identity while effectively connecting with local 

audiences. 

Consistency in brand representation is paramount, encompassing the core identity of 

Dabbous while tailoring messaging and visuals to align with the preferences and values 

of local communities. Leveraging high-quality photography, testimonials, and influencer 

partnerships becomes instrumental in building brand awareness and trust, ensuring that 

restaurant remains recognizable and relatable (Chaffey & Mayer, 2020). 

To effectively reach the diverse U.K. market, targeted marketing campaigns will be 

deployed. This involves segmentation based on demographics, psychographics, and 

coffee preferences. Through these segments, customized marketing initiatives will be 

developed and executed across various channels, including online platforms, social 

media, public relations, and local partnerships. This targeted approach ensures that the 

marketing efforts resonate with the specific preferences and lifestyles of different 

consumer groups. 

The strategy also emphasizes the importance of highlighting unique selling propositions 

(USPs). By emphasizing these USPs in marketing communication, Dabbous aims to 

create a distinct and appealing image in the minds of consumers, reinforcing its 

commitment to quality, sustainability, and community engagement. This strategic 

emphasis on brand consistency, targeted campaigns, and unique selling propositions 

collectively contributes to a robust marketing and branding strategy for successful entry 

into the U.K. market. 
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4.3 Menu Development and Pricing Strategy for Dabbous Expansion in 

Manchester, UK 

Expanding Dabbous into the vibrant city of Manchester presents an exciting opportunity 

to captivate a new audience with its innovative culinary offerings. Crafting a menu that 

resonates with the local palate while staying true to Dabbous's core identity is essential. 

Additionally, implementing a strategic pricing strategy ensures accessibility without 

compromising the brand's premium positioning. 

To effectively navigate this expansion, thorough market research and local integration 

are paramount. Manchester boasts a diverse culinary scene, and understanding local 

preferences is crucial. Dabbous should conduct comprehensive research to identify 

popular ingredients, flavors, and culinary trends unique to Manchester. This exploration 

will serve as the foundation for the menu development process, allowing the restaurant 

to seamlessly integrate locally beloved elements while maintaining its distinct identity. 

In establishing a presence in Manchester, forging partnerships with local suppliers, 

farmers, and artisans is key. By sourcing fresh, seasonal ingredients from the region, it 

can ensure a menu that reflects the authenticity and vibrancy of Manchester's culinary 

landscape. Collaborating with Manchester-based producers not only showcases regional 

flavors but also actively contributes to supporting the local community. Highlighting 

locally sourced items enhances the menu's authenticity and appeals to the city's 

residents, fostering a sense of connection between Dabbous and its new Manchester 

clientele. In essence, this holistic approach to market research and local integration 

positions Dabbous for a successful expansion by creating a culinary experience that 

feels both innovative and uniquely tied to the cultural tapestry of Manchester. 
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4.4 Menu Development: 

In developing the menu for restaurant expansion into Manchester, a strategic approach 

involves a careful curation that balances signature offerings, seasonal variations, and 

Manchester-inspired creations. Retaining iconic dishes such as the renowned Coddled 

Egg with Smoked Eel serves as an anchor, ensuring continuity for existing patrons and 

introducing the essence of Dabbous to Manchester diners. These signature dishes, 

known for their distinct flavors and culinary craftsmanship, establish a foundation of 

familiarity that aligns with the Dabbous experience. 

To adapt to Manchester's distinct seasons, the menu will incorporate seasonal variations 

that resonate with local preferences. During the winter months, hearty stews and dishes 

featuring root vegetables will take center stage, providing warmth and comfort to diners 

seeking heartier fare. In contrast, the summer offerings will showcase fresh and vibrant 

salads, capturing the essence of the season and catering to preferences for lighter, 

refreshing options. This dynamic approach ensures that the menu remains responsive to 

Manchester's diverse culinary desires throughout the year. 

Moreover, a key component of the menu strategy involves crafting exclusive dishes 

inspired by Manchester's cultural heritage and culinary traditions. This innovative 

approach goes beyond replication, offering creative interpretations of local classics or 

entirely new creations infused with Manchester's spirit. By engaging with the city's 

culinary identity, Dabbous establishes a profound connection with the local audience, 

creating a sense of community and shared appreciation for the rich gastronomic tapestry 

of Manchester. These Manchester-inspired creations not only showcase Dabbous's 

culinary prowess but also demonstrate a commitment to becoming an integral part of the 

local food scene. 
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4.5. Pricing Strategy:  

In crafting a pricing strategy for Dabbous's expansion into Manchester, a thoughtful 

approach involves the implementation of a tiered pricing structure, the introduction of 

prix fixe menus, and the incorporation of beverage pairing options. This multifaceted 

pricing strategy aims to cater to a diverse clientele, ensuring accessibility, and 

enhancing the overall dining experience. 

The tiered pricing strategy is designed to accommodate the varying budget preferences 

among Manchester diners. By featuring a range of options, from affordable yet 

sophisticated choices to premium selections; it ensures inclusivity, making the culinary 

experience accessible to a broad spectrum of customers. This approach aligns with 

Dabbous's commitment to providing an exceptional dining experience while 

acknowledging the diverse economic preferences within the local market. 

To further enhance affordability and encourage exploration of the Dabbous culinary 

repertoire, the introduction of prix fixe menus for lunch and early evening dining is 

proposed. These curated menus will offer a cost-effective way for patrons to experience 

the essence of Dabbous, showcasing a selection of signature dishes and seasonal 

highlights at a set price. This not only provides value for the diners but also serves as an 

enticing introduction to the unique offerings of the restaurant. 

In addition to the tiered pricing and prix fixe menus, the inclusion of beverage pairing 

options adds another dimension to the dining experience. By offering curated beverage 

pairings for tasting menus, the restaurant showcases its expertise not only in culinary 

arts but also in expertly curated wine or cocktail selections. This enhances the overall 

dining experience, allowing patrons to savor the synergy between food and beverage in 
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a thoughtfully orchestrated manner. The beverage options will be carefully aligned with 

the diverse menu offerings, providing a holistic and harmonious gastronomic journey. 

5. MONITORING DABBOUS GREEN STRATEGY, SUSTAINABILITY & CSR 

ACTIVITIES:  

Dabbous ambitious expansion into the Uk market necessitates a comprehensive 

monitoring strategy to track progress, evaluate effectiveness, and ensure alignment with 

its green strategy, sustainability goals, and corporate social responsibility (CSR) 

initiatives. This approach requires employing various monitoring tools across different 

aspects of the business operations. 

5.1 Environmental Performance: 

 Dabbous is committed to enhancing its environmental performance by implementing a 

comprehensive strategy targeting energy consumption, waste management, and water 

usage across its UK locations. To address energy consumption, the company will deploy 

smart meters and energy management software for monitoring and analysis. Utilizing 

Porter's Five Forces model, potential competitive threats and opportunities from energy 

efficiency initiatives will be assessed, while the adoption of energy-efficient practices like 

LED lighting, smart thermostats, and renewable energy sources will align with the Triple 

Bottom Line, optimizing environmental, social, and financial outcomes (Porter, 2008; 

Elkington, 1997). 

In waste management, Dabbous plans to track waste generation and disposal through 

automated systems, incorporating initiatives such as composting, recycling, and minimal 

packaging inspired by the Circular Economy model. Collaborating with local waste 

management companies will ensure responsible disposal practices, strategically 

leveraging sustainable approaches for a competitive advantage. 
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This integrated approach underscores Dabbous dedication to environmentally 

responsible practices, emphasizing efficiency and sustainability across its operations. 

5.2 Sustainability Metrics and KPIs:  

Implementing meaningful Key Performance Indicators (KPIs) is essential for quantifying 

the impact of Dabbous's sustainability initiatives. Metrics related to carbon footprint 

reduction, energy efficiency, waste management, and sustainable sourcing provide 

tangible data for evaluating the success of the Green Strategy. For instance, tracking the 

percentage of locally sourced ingredients and monitoring waste diversion rates can offer 

insights into the restaurant's commitment to sustainable practices (Welford & Frost, 

2006). 

5.3 Stakeholder Engagement and Feedback:  

Stakeholder engagement is a crucial element in assessing the efficacy of sustainability 

efforts. According to Carroll's CSR pyramid, engaging with stakeholders goes beyond 

economic and legal responsibilities and encompasses ethical and philanthropic 

dimensions (Carroll, 1991). Regularly seeking feedback from customers, employees, 

and suppliers through surveys or forums ensures a comprehensive understanding of 

how Dabbous's sustainability practices are perceived. Customer feedback, in particular, 

is valuable in gauging public sentiment and enhancing brand reputation (Du, 

Bhattacharya, & Sen, 2010). 

5.4 Compliance and Certification: 

Regularly assessing compliance with local and international sustainability standards and 

certifications is vital for ensuring that Dabbous's Green Strategy aligns with industry best 

practices. This includes monitoring adherence to environmental regulations, ethical 
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sourcing guidelines, and any certifications obtained, such as organic or fair-trade 

certifications. 

Incorporating third-party audits and assessments can provide an unbiased evaluation of 

Dabbous's sustainability efforts. Achieving and maintaining certifications not only 

demonstrates a commitment to responsible business practices but also enhances the 

credibility of the restaurant's sustainability claims. As compliance with ethical sourcing 

guidelines and organic certifications further strengthens its positioning as a responsible 

corporate citizen (Lee & Kim, 2018). 

5.5.  Impact on the Bottom Line: 

Analyzing the financial impact of Dabbous's sustainability and CSR activities is essential 

for demonstrating the business case for these initiatives. Monitoring cost savings 

resulting from energy efficiency measures, waste reduction, and streamlined supply 

chain processes contributes to the overall evaluation of the economic benefits. The 

restaurant will analyze data to assess the financial viability and cost-effectiveness of 

these initiatives, considering the Resource-Based View (Barney, 1991) to leverage 

green investments as a source of competitive advantage. 

Quantifying the return on investment (ROI) for sustainability initiatives helps justify 

ongoing efforts and allows Dabbous to make informed decisions about resource 

allocation. This financial perspective is crucial for garnering support from stakeholders 

and aligning sustainability goals with the long-term success of the business. 

5.6 Continuous Improvement and Adaptation: 

Sustainability is an evolving journey, and continuous improvement is a key to staying 

ahead of emerging challenges and opportunities. Establishing a culture of continuous 
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learning and adaptation ensures that Dabbous remains at the forefront of sustainable 

practices within the culinary industry. 

Regularly reassessing the Green Strategy, incorporating emerging technologies, and 

staying informed about advancements in sustainable sourcing and operational practices 

contribute to the restaurant's ability to adapt and thrive in an ever-changing landscape. 

6. CONCLUSION: 

In conclusion, this strategic roadmap serves as a comprehensive guide for Dabbous as it 

embarks on its expansion journey into the UK market. By diligently implementing the 

recommended strategies and maintaining agility in its approach, Dabbous is poised not 

only to succeed but to redefine the fine dining landscape across the UK. The restaurant's 

commitment to innovation, culinary excellence, and sustainability positions it as a 

formidable trendsetter, ready to captivate the discerning palates of the UK audience. 

The emphasis on cultivating meaningful connections with local communities is a 

strategic masterstroke. Dabbous's approach transcends the conventional boundaries of 

fine dining, transforming it into a cultural and culinary hub. The restaurant's industrial-

chic ambiance and inventive Modern European cuisine, complemented by a commitment 

to ethical sourcing and sustainability, create a holistic and immersive dining experience. 

This approach not only caters to the gastronomic preferences of the local market but 

also resonates with the contemporary values of health consciousness and environmental 

responsibility.      

 In essence, Dabbous is not merely expanding its geographical footprint; it is crafting an 

immersive culinary narrative that intertwines with the cultural fabric of the UK. The 

restaurant has the potential not only to meet but to exceed the expectations of the 
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discerning UK audience, setting new standards for fine dining and contributing to the 

vibrancy of the local gastronomic scene. 
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