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[bookmark: _Int_PG2sCovp]With the uprising of French cuisine around the world, a lot of cities and towns have started trying their takes or following traditions with dishes to the letter. From places like New York, London, and especially Cardiff is a place with many unique pubs and restaurants, one of the more extravagant experiences is that of Maison de Bouef. This essay is being written to inform and identify the operation and function of the establishment that was created to make customers believe they have been ripped from the city of Cardiff, and placed right into Paris through the first step in. (PL. Hetzel, 2014) The restraunt offers traditional French dishes and cocktails for a fair and reasonable price. It is a set menu, meaning one only pays for either 2 or 3 dishes depending on if they want the full experience the Parisian steak house provides. After just over a year since opening the steakhouse, business is thriving, and it seems as if they will never slow down.
The Barker family have been operating restaurants since 1982, in castle arcade, Cardiff city, Wales, owning places in the alley strip like ‘Gin & Juice’, ‘Coffee Barker’ and ‘Rum & Fizz’. Later expanding into places such as, Swansea, Bristol, and Cheltenham. After many years of triumph in the industry, they opened Maison de bouef on May 12th, 2023, where the original restraunt was placed in castle arcade. Maison de bouef was created to provide a true and unique steakhouse experience with extravagant cocktails and traditional French dishes, such as Steak frites and escargot. (Rowlands, 2023, Wales- online). After much excitement surrounding the establishments opening, the day came, and many couples and families flooded towards the restraunt for the taste of France. An article posted on May 12th, 2023, provides insight onto the first service, “I ate at Cardiff's new restaurant that serves just one main course and felt like I was in Paris” (Price, 2023, Wales-online). This helps provide the evidence needed to show that over the last year since the bistro's opening, constituency has been a genuine beneficial factor for the business's success.  
[bookmark: _Int_vaUa2Ix0]The style and method of the service is unique, in the sense that the servers commit to a table service with the american style, meaning food is cooked and plated in the kitchen and then brought to the table. (Pearlman, pg. 11 2015) However, instead of the typical notepad and pen American style of service, Maison de bouef writes on a disposable tablecloth to establish a more efficient and secure experience (Chan, Giebelhausen, Siriann 2016). They also use silver service when handing out left over steak frittes from your meal order. Speaking of the food, the menu offers an array of classical french dishes, as recorded on the restaurant website menu, to start you have the option of having sufle cuit de foix au  fromange (twice baked, smoked soufflé), Soupe à L’oignon Française Classique Classic (French Onion Soup with Gruyere Cheese) or Escargots au Beurre d’Ail Noir & Herbes (6 Escargots with Garlic Butter & Herbs) these choices help the parisan atmosphere and amplifies the feeling, making it feel Much more authentique and french feeling.  (Maison de bouef website, 2023)
 As of today, Maison de bouef has no accolades or awards to mention as it has only been open for just over a year, but they are working tirelessly towards adding their placement across the ladder of some of the top restaurants in the UK. The bar staff, who have become synonymous with branding across the business's social media, and food said to feel it was stolen from Paris and put right in front of the guest to enjoy, (The plate licked Clean, 2023)


Before seeing the mainline restraunt, there is a dimly lit alleyway leading towards the venue with fairy lights, candles and many more details to give the romantic Parisian feeling. (Mengual-Recuerda, 2020) There are two separate restaurants in the venue, one for public and one for private dining. With tables set up outside with napkins, cutlery, and large pots of English Mustard to accompany the steak and secret sauce. As told before, the establishment really does give the feeling of being ripped right into Paris just Through the first step through the alley, the lighting and decor provides a warm, homely, and romantic feeling that is perfect to dine in with a partner (Maison De Bouef, 2023). The main restraunt is decorated with jars, bottles across the top shelves along the ceiling, and bulbs of garlic along the pillars, giving the impression that a lot of the wines and produce is local and fresh. (Rowlands, May 2023) walking towards the venue, one of the first things a guest will set their eyes on is the brightly lit Maison De Bouef logo, decorated with the Eiffel tower, the logo is black with a warm light orange brightly it outlines to invite guests into the restraunt. (plate licked clean, 2023) As well as the lighting, the steakhouse hosts “Maison du Jazz” every Thursday. To quote the Maison de bouef website, “Live Jazz Nights! Every Thursday at Maison De Boeuf. Join us for a jazz lover's dream in our elegant restaurant. Perfect for date night, gatherings, or a solo evening of music.” Having classical jazz take place in the main restraunt it helps the atmosphere and develops the romantic atmosphere more. A review from TripAdvisor spoke about the jazz night, stating, “I would recommend going here for a special occasion or to enjoy some delicious food.” (Tripadvisor, 2024)
As a set menu, there are extremely limited options in terms of dishes, but they take a lot of inspiration from Parisian dining, the food menu offers classics such as French onion soup, souffle and steak frittes with a house secret sauce, for dessert they serve creme Brule, a more than moderately sized profiterole, with a chocolate sauce, tart tatin with ice cream, and a cheese board with fruit bread and wine. (food menu, Maison de boeuf website, 2023) They also offer a vegan version of the steak with the secret sauce, to allow those following a vegan diet to enjoy the experience (Baur, 2022)  . It also says at the bottom of the starters and mains menu that they are not a nut free establishment and to talk to team members and staff about any allergen enquiries. (Maison de bouef, 2023)) cocktails are a significant part of Maison de Bouefs menu, they all vary in price ranging from £11 to £13.50, they also serve mocktails for those who either don't drink or who are driving, they all cost £6.50 - the drinks menu also says that classic cocktails are available upon a request, however, prices are not displayed. (Maison de bouef, drinks menu, 2023)
To conclude, Maison de Bouefs operation and function is that of a high and continuous standard, with reviews on websites such as trip advisor talking about the dazzling setting and the fantastic food. However, some reviewers have been left not so satisfied, one of the reviews in question said that there was a no cash acceptance policy and that they got asked to leave their table without finishing their meal, this was posted on October 28th, 2024. (trip advisor, 2024) If the business were to thrive in such a busy climate like Cardiff city, they should lift the policy as not every guest will have a credit/debit card, installing a till for cash will ensure that all customers are satisfied with the experience. As well as this, for a restraunt presented in the way it is, there appears to be no sign of accolade nor awards, whether it be the restraunt or the dedicated staff themselves, upon reflection, having a sign stating if any of the bar staff are qualified mixologists would reflect greatly on the rest of the business, making sales upscale as guests would wish to conversate about their experience altogether. Overall, Maison de bouef  is an absolute must, the feeling, food and staff make it an incredible experience worth every penny and deserves any and all recognition it gets. (It’s on editorial, 2023)
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