


The contrast and comparison of the bartender job skills in Core by Clare Smyth, a fine dining restaurant, and E. Pellicci, a cheap eats restaurant. The Core is a fine dining establishment that focuses on sustainable food. It uses the finest ingredients that come from the UK's most dedicated farms. The E. Pellicci Cafe is a classic East London establishment that has been serving the community for a long time.
Bartending has been around for thousands of years, first appearing in Asia, Greece, and Rome. Back then, most of the time, it was the work of alehouse owners and innkeepers who fermented their own alcohol. Those who worked in bars and restaurants considered bartending to be less than reputable. It only started to change in the 19th century (Bertalan,2020).
To have a job in a fine dining restaurant bartending, these skills are mandatory: previous experience working in a similar role in a high-end restaurant or in a Michelin-starred establishment is necessary. In addition to being able to work under pressure, the candidate should also have the necessary knowledge of spirits and be comfortable with high-profile customers. (Careers, 2023). To have a job in a low restaurant, you may need some previous experience in a bar or pub, but these are not mandatory.
As I have worked previously in a pub and in a restaurant as well, I know the most important skill in this domain is to treat the customers with respect. This includes offering them the best version of the product, which that business has, making them feel happy and comfortable, and patient, in any circumstances.
Smyth (2023) notes that an individual can achieve excellence through hard work, dedication, sacrifice, and learning. It is a choice that people make, and then they strive to be better the next time around. These skills can provide customers with a fantastic experience and for high-income customers, this is necessary. Instead, in a simple cheap restaurant, the clients are more interested in food to be tasty and feel they are comfortable, in a high-class service they analyze all the details starting from food and ending even with a tissue that is not perfect on the plate.
A good wine list is particularly important for a fine dining establishment to complement its food offer. It should also have a suitable selection of diverse types of soft drinks and other beverages, in comparison with family restaurants that often serve a variety of beverages that are appealing to both children and adults. They should also have a good range of budget beers and wines (Foskett et al. 2021, p.227). From my experience, to be a bartender in a Michelin-starred restaurant you need extra skills, for example, more pieces of knowledge about wine or any type of alcohol, for being able to explain the history, instead in a low budget, just being able to serve the drinks nicely, not throw the drink on the customer clothes.
Based on TripAdvisor (2023) both restaurants got excellent reviews for drinks services and equally, the customer service team is very implicated in reading and answering all the reviews. Any part of a restaurant is important, but more targeted is the food and drinks, these products are tangible, and customers can see them and touch them.
The concept of the experience economy refers to the buying of experiences instead of services. Instead of relying on the traditional model of the service economy, the concept of the experience economy requires that the providers provide memorable and unique experiences (Cousins, J. 2020, p.9). I created 2016 a drink for the terrace, where I worked because we had too many watermelons in the fridge, I did a lemonade with watermelon for me, then all my colleagues wanted to taste it, so I made more, has a so nice taste, then my leader decided to make a promotion with that, I was so surprised when I saw how many customers wanted to try and I really believe that even a drink can create a memory.
In conclusion, bartending can have some different skills applied depending on the restaurant type, but the most important and common thing is to satisfy the customers. The difference aspects between a fine dining restaurant and a family restaurant, in a bar job, is a bartender in a luxury restaurant should get more knowledge, but both must treat the clients with respect.
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