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Introduction
The restaurant I have chosen is Frankie & Benny’s as it a beloved British restaurant chain that bring the flavour and atmosphere of the 1950s new York to the uk, it a fusing of classic Italian and American cuisine, the reason I have chosen it is because it has a unique dining experience that in a warm and nostalgic setting, people should come to the restaurant for is varied menu, the classic old school 50s decor.


[bookmark: _Int_fgzhE4Lr]The history of Frankie & benny is a uk based Italian American themed restaurant chain. It is known for its casual dining atmosphere and the menu offering that is ablend of Italian and American still cuisine. The restaurant was established in the mid-1990s and it quickly expanded across the uk. The restaurant was founded is 1995 by the restaurant group called city centre restaurants, it’s a large uk base hospitality company. Frankie and benny’s are a concept centres around offering a range of Italian and American comfort food, such pizza, pasta, burger, and steaks, all in a 50s style table and restaurant setting. The backstory of the restaurant was integral to its branding, with menus and marketing materials often referencing a narrative of a New York family business, the combining of Italian and American food. 
[bookmark: _Int_3tUkiU4E][bookmark: _Int_hYXyJ2fd][bookmark: _Int_Cw84IcMo]In the year 2010s, Frankie & benny’s , become one of the most well-known causal dining chains in the uk, however the restaurant industry began facing challenges due to the changing consumer preferences, economics pressure and the increased competition from both independent and other chains. During the time the company was struggled to maintain its earlier momentum with some critics pointing out the menu prices and quality inconsistencies as potential issues. Symons(2013)said The definition of hospitality-that has been given here as the care provided by a household to others outside the home-makes perfect common sense, yet it offers another way to think about hospitality from those definitions based on ethics, personality, performance, and industry. He is saying that hospitality has a care to provide peace who have chosen to eat out 
The restaurant industry during the Covid pandemic in 2020 had a massive impact with Frankie & benny’s to temporarily close many of its sites, during the time the group had to make a difficult decision to permanently shut down a significant amount of restaurants as part of a broader restructuring plan to ensure the company’s survival. Ju song( 2021etal) has xamine ther relationship between the restaurant industry, various characteristics and the stock prices that has had a effect since the Covid 19 pandemic. A study that has been done has contribution to managers and stakeholders in a restaurant sector by allowing the comparative evaluation of each restaurant with the variables of the location by gomes(etl 2022)



The type of service that Frankie & benny does is a American service so the food it’s order at the table by a waiter/waitress then the food is delivered to the table from the kitchen. Frankie & benny’s prides its self on being family friendly and service often includes extra touches for children, such as offering kids menus, activity pack and high chairs. Children’s meals are smaller portions of popular dishes and may come with dessert or drinks included Whereas it is not a guarantee that a satisfied customer will come back, there is almost a certainty that a dissatisfied customer will not return. (Stevens et al., 1995)
The other service  that’s they do is takeaway and a delivery option that’s has become popular over the last few years on the platforms like deliveroo or uber eats , it is the same menu items but it is packaged for a off site consumption.  Customer experience is an increasingly important construct in the realm of consumer services research and management. Although previous studies have decomposed restaurant experiences into attributes such as food quality, for example, it takes only a little more attention to understand what kind of value customers eventually perceive.yrjola(2019)
When it is a special occasion the restaurant is often chosen for celebration such as birthdays. The staff often provide extra attention, including singing happy birthday song or offering complimentary items, it depend on the occasion and the restaurant policy.  Although restaurant employee behavior is considered an important factor in satisfying customers, there is a very limited amount of research that has emerged to date highlighting both personal and functional aspects of employee behavior and how these influence customer satisfaction.  Alhelalat(2017)

The restaurant its self has not been particularly recognised for industry leading awards or accolades in the restaurant world however its success has largely been driven by its broad appeal to families, casual diner and its nostalgic retro themed dining experience. They have some restaurants awards like “deliveroo restaurant awards” this award is the best family restaurant category. A book by Nelson (2001) has written that recognition is a positive consequence to provided a person on there best results and to acknowledge them. In the context of gastronomy tourism, restaurants and other food service providers represent one of the main means of promoting food and local products. Despite this fact, factors affecting their ranking remain unclear. Restaurants have to be graded in order to enable encouragement, award restaurants, and enable consumers bertan(2020)

Frankie & bennys has a vintage 1950s vibe to it, the restaurant is heavily inspired by the classic Americans diners from the 1950s, with this it has inspired with the checkered floors, leather booths seating and the jukebox style of music that is being played in the background to give a relaxed space and nostalgic ambiance. They also have the Neon signs that are in the front with the name on it.the restaurant is also inspired by the Italian style. When you walk in there is a host at the front greeting and they will seat you. It also aids an organization in keeping customers satisfied. This is due to the fact that it gets to understand more their needs and wants, (Lantos, 2011). However, in this case, consumer characteristics, that mainly encompasses culture, social and personal may play an integral role in influencing the restaurant designs.

Frankie & benny’s menu is combined a American and Italian comfort foods, with a focus on classic, hearty dishes that cater to a wide range of tastes. The Italian classics on the menu are pasta dishes that are the Manu part of the menu that’s includes options like Bolognese, Carbonara, lasagne, and other popular Italian inspired recipes, the other food is pizza that will come in different size taste and curst. 
The other side of the menu is the American favourites like the burgers, hotdogs and BBQ ribs. Their burgers come with various topping and styles, often featuring classic American accompaniments like fries and onion rings, they have lots more to offer like steaks, ribs and chicken there often served with sides like fries, coleslaw and corn on the cob.
 Frankie & benny’s accommodates various dietary requirements, the main ones are the vegetarian options that includes several dishes such as pasta, pizza, salads, and appetizers. The vegetarian options are clearly marked, and it make it easy to spot suitable dishes, they also have vegan and gluten-free options, for the gluten-free people they have a range of pasta, salads and pizza they also are prepared to minimize cross-contamination, but the restaurants note that there may be some risk as it is a shared kitchen. The restaurant has trained the staff on generally knowledgeable about allergens and can provide guidance on which items are free for the common allergens like nut, soy or dairy. They also provide the allergen information on request it either through a printed guide or a online tool. When ordering some dishes can be customized to accommodate specific dietary needs, for instance, customers can request certain ingredients to be left out or can have the sauces to be served on the side or opt for a substitute where it is possible to. To improve food-away-from-home nutritional quality, not only must healthy food options be available but also consumers must respond by making those choices. However, this is not always possible, as consumers believe healthy foods are loss tasty. A new concept of gastronomy focused not only on sensations but also on nutrition and health is necessary.lessa(2017 etc)
The purpose of the research was to learn the perceptions of executives from large U.S. restaurant chains about how and why restaurants add healthier options to their menus, and the barriers they perceive in offering these options. (Glanz(2007 etl)

The overall summary of Frankie and benny is a very well know uk based restaurant chain the is known for its family- friendly, Italian American dining experience.  The menu features a broad range of options, and the décor elements like the leather booths and more create a warm, lively atmosphere ideal for causal dining, in addition to a variety of vegetarian, vegan and gluten free dishes, Frankie & benny’s offers allergy and dietary accommodations, it makes it more accessible to a wide range of customers. The restaurant is also known for its approachable crowd-pleasing Menu and fun ambiance, making it a popular choice for families, friends and groups looking to enjoy a relaxed meal with the popular classic Italian- Americans Flavors. I would definitely recommend Frankie & Benny’s as a go to place for a cheap but also its nice and flavourful food.
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