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Introduction
Workplace culture is an important aspect of the company and its impact on the organisation facility can be significant. A good work culture can result in positive morale and motivation of employees resulting in better customer experiences leading to word-of-mouth marketing and increased sales and profits. It can also attract potential employees who may want to work for the company because of its positive work cluster giving the company a greater selection of applicants to recruit. There are many different aspects of culture which are discussed below, using the ‘Cultural Web’ model as well as a PESTLE analysis of the chosen company, Fine Dine restaurant.
1. Environmental analysis of Fine Dine
Political
The main political point that will affect fine dine the most is Brexit, the uncertainly mainly affected how raw materials can enter the country such as chicken, lamb, king prawns, with risked of higher tariffs company may feel the pressure of losing money when trading with Great Britain, because of this they may close deals with Britain reducing supply of said materials which would then increase the demands which would also increase the price.

Restaurant as it is are spending more money for supply with sudden increase in price the owners will have to start charging more, reducing portion otherwise the business runs the risk of shutting down, even if the owners start to charge more this can affect the customer base as they would not what to pay more to go out also affecting business. (Gregory-Kumar, 2019) 
Another political point affecting fine dine because of brexit would be the availability of staff members, currently most Asian restaurant chef are Indian or Bangladeshi and they are brought over from their respective country due to the cooking skills they have,“Tier 2 visa restrictions became tighter with the introduction of a new £35,000 salary threshold, and many chefs from India and Bangladesh earn much less than this, leaving curry houses unable to find the necessary staff to meet demand”, this suggest that due to the higher level threshold the chefs are unable to obtain a visa to work in Britain, but EU nationals that are already in Britain can work but if Brexit where to go through they would also need to go back leaving restaurants with less experience chefs.(Khan, 2018) 
Economic
In Britain it seems that everything has gone up in price, this can be because of the uncertainty of brexit but the cost of living has gone up, but the wage people earn has not gone up that much, for a person on minimum wage the cost of living would surpass what they would actually earn, because of this people are less likely to own homes instead would rent out, they would go on less holidays and more importantly go out less for food.

This can have greater affect with restaurants as with less people going out would mean less business for the owner.(Peachey, 2019) 
Another affect would be that people would prefer to get food delivered instead, with the rise of apps restaurants are starting using apps which potential customers can order through

and get it delivered in stead, this would cost much less than going out and the restaurant would save money by not having any over hang cost, but there are some back points, currently there are many apps such as hungry house and just eat and many more making the market over saturated of ordering apps, this can be confusing for customers as some of their favourite Indian might not be using these apps instead use another, another bad point is that  this would work well for take away business due to them having a small overhead cost but for restaurant it wont be because they have a bigger overhead cost such as higher number of workers, the cost of electricity to light the whole building etc. (Fish on Friday, 2018) 
Social
With today tech-savvy consumer every aspect of their lives are through smart phones, this is having an affect on the restaurant industry, for example before when a group of people go out they would go to restaurant that have been recommended by the locals now they use the apps on the phone to check the restaurant out before even stepping out of their building, now with social media most restaurants have jump aboard on some platforms such as facebook and instragram, with use of these apps they are able to better advertise their restaurant and are able to have deals running which would attract more customers, those restaurant who haven't jumped on social media are being left behind as they haven't advertise much and are relying on their local customer base for business. (Adkins, 2018) 
With the affect of social media people want information straight away when they are searching, restaurants are now starting to cater for certain life styles such as veganism,  before when entering the restaurant they would ask if there are any vegan options, before there were not that many but now more and more restaurant are catering by providing vegan options, but going back if it is not advertise people would know that vegan options are available and not go there. (Ritschel, 2018) 
Technological 
As stated before technology has made improvement to the restaurant by giving a platform in which they can increase their business, apps such as just eat or hungry house makes ordering much easier compared to the tradition way of ordering over the phone, when using these types of apps the customer can easily see the menu knowing instantly what they want, some cases the business might have promotion deals going on if they order over a set amount of meals. Although it should make it easier for the customer and the business there are some down sides to it, mainly the whole service has the possible in shutting down or going off line, in this scenario it can affect both the customer and the business, if the system is down the customer would ultimately think that they will unable to order from their favourite business but in fact the business could be open is just the ordering app is down, if more and more customer think like this they would just use a different app, because of this the business could be losing out on customer who if they known the business was open could have ordered from there, but they stand to lose business because the system was down.
Another way in which the apps can affect the business is the pricing, due to the business using a service from company such as just eat they would also need to pay the company for the services, because of this the pricing for each items can differ if you would order from the directly by phone or through just eat, the customer could be feeling that they are being ripped of due to the higher price but its needed just to of set the service of using just eat, if the business chose not to use just eat this could affect the business potential customer that would only use just eat. (Bona and Astley, 2018) 
2. Internal context & culture of Fine Dine 
Culture is about how things are done in a workplace and the values and behaviour that make it. There are many elements that determines the culture. Gerry Johnson and Kevan Scholes, in 1992 devised the Cultural Serb which looks at the different elements that defines a company’s culture.

It included stories which looks at past events that a company chooses to make known and is told by people within and outside the company, as a way to strengthen the companies values and behavior (Mind Tools, 2019). Like how Papa John’s Pizza was established, John Schnatter hoovered washing dishes at a pizza place later set up the first restaurant in a broom closet in the back of his fathers Tavern (Entrepreneur, 2014) 

Next is rituals and routines which are the daily behavior and actions of people that is valued by management this could be morning exercises, daily pep talk, Bring a dish day etc.

Then we have symbols which are the visual representations of a company including its logo the design of the workplace and dress codes. Google company name and logo is famous the world over due to its multicolored letters that make up the logo. Also googles headquarters is very unconventional and designed to inspire innovation big ideas and community (Google, 2019).

There is also the organizational structure which is outlines in the organization chart. It defines the influence and power of employees. Hierarchies can be flat or vertical flat. Flat organizations show a company to be less bureaucratic and more dynamic and responsive.

There is also the control system that defines have an organization is controlled including financial systems, quality systems and rewards.

Finally there is the power structures which defines the real power of the company and shows who has the greatest amount of influence on decisions, operations and strategic directions.

In a restaurant like Fine dine where the manager is also owner – this may affect owner-manager’s relationship with employees as there could be more scrutiny of employees and their actions. But also, the owner-manager will be more motivated to make business successful because work is personal. His treatment of customers is also personal which can result in positive customer experiences.
Fine dining restaurant tell stories of entrepreneurial immigrant to the UK establishing the first Indian restaurant serving authentic South Asian cuisine in Ystradgynlais, Swansea.

It’s rituals and routines involve daily pep talk’s at the start of the shift celebrating customers special occasions such as birthdays and anniversaries by singing birthday songs etc. 

The power structure of fine dining restaurant lies with the manager and the chef. The chef has a team of staff who works with him to prepare all the dishes and is responsible for ensuring the food is delivered to a high quality and in a timely manner. The chef has significant power and leverage since the success of the restaurant is based primarily on the quality of the food, it is important to have a good chef who is happy and comfortable in the job. Each chef has his own cooking style and make distinct recipes. If the chef leaves, the restaurant is vulnerable as customers may not like or may notice the difference in taste of food made by a new chef.
The restaurant has two layers of hierarchy beginning with the manager and then the second layer under the chef. Vertical hierarchy with multiple layers may make communication with staff long and the messages may also be distorted as it passed down the hierarchy. Fine Dine restaurant uses technology such as Whatsapp to help solve this this by allowing direct communication with all the employees in a Whatsapp group. In this group, positive messages, pictures, videos, stories and articles are shared to strengthen morale of employees.

3. Organisation’s ethical stance. 
Fine Dine ethical stance can be broken down to two primary positions which include halal meat and the humane slaughtering of animals as well as the decent living conditions of the animals. As the owners are Muslim,  the humane living conditions of the animals and the slaughtering of it must follow Islamic principles of decency and respect for animals. Fine dine sources poultry from respected suppliers of halal meat. Also, as pork consumption is forbidden in Islam, the restaurant does not serve any pork dishes reflecting the beliefs of the owner and manager. 

Another important ethical stance involves hygiene, more specifically good hygiene. This is not only to comply with law but also reflects the values of the owner and manager who wish to provide the best hygiene and high standards of food production and preparation in the restaurant. There is cleaning schedule and a great emphasis on cleanliness. The kitchen itself has a window where customers can see how food is prepared. This is to meet and exceed customers expectation and build trust between customers are the chefs that are preparing the food. 

4. Owners beliefs, values and attitudes
Given that the owners are Muslim where Islamic values plays a significant role in their lives, there is great deal of emphasis on dedicated work which encourages a person to work to the best of ability to the highest standard(Ihsan). 

From Islamic and also Bangladeshi culture, there is a huge emphasis on looking after guests (customers) honourably, ensure their needs are met and going out of ones way to please them. this is practised not only at work, but also at home where there are often visitors to the house.

As an immigrant who migrated from a developing country, there is the personal desire to work hard for the adopted country, to add value to the society including supporting charitable causes, both locally and international. Hence Fine Dine owners focus on what matters, great food, customer services and a welcoming homely restaurant. There is also the cultural belief that ‘Good food is one the most important aspects for a happy life’ – so get this right and everything falls into place. There is the belief that if we focus on food first, customers and profits will follow.

The owners also wish to showcase the best of Bangladeshi culture and cuisine. South Asian music is played in the back ground for customers to get an authentic feel. Pictures and painting of South Asia and its culture are placed on the walls. All of this helps develop respect for South Asian culture and is something of pride for the owners.
5. Conclusion
In light of the new geopolitical, technological era, businesses will need to make adjustments to their business model and also the way business is operated. There should be a focus on vegan friendly and healthy options to reflect trends in the market. The restaurant can convey its story and it values through social media particularly Instagram which is great at building and conveying a story and a message.

More emphasis need to be given to new consumer behaviour as in online orders and online deliveries to stay profitable. Even advertising model may need to be changed where word of mouth alone may not be sufficient. To stay efficient and profitable businesses need to become creative with their sourcing and staffing methods. To reflect organisation's value and mission and also to keep staff morale up, special attention needs to be given to staff well-being and also appropriate respect and dignity shown to them. 

Last but not least, few discussed changes will ensure that business stays competitive and survive all the 21st century challenges.  

6. Recommendations to enhance Fine Dine’s culture

- Look at current online delivery systems and make changes to ensure customers can order easily through online/mobile application.

- Ensure that the business has a decent online presence including an active social media campaign.

-Evaluate current sourcing method and make adjustments to make it more efficient, for example change supplier or change the way supplies are procured.

-Evaluate current staffing level and method and make adjustment to deal with changing customer demand. Seasonal/part time workers could be utilised more.

-Business practices and employee programs could be reviewed and appropriate training and team building exercise could be introduced to keep staff morale high.
-Internal technology and systems like CRMs could be reviewed and appropriate systems could be adopted to increase business efficiency.
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