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Bambou restaurant is an exotic cuisine originating from the heart of African, the Democratic Republic of Congo, which has a diverse dining experience. Different dishes taken from the many tribes and their signature dishes www.bbc.com . The idea behind Bambou restaurant stands on its unique flavours and spices, all ingredients brought from the DR Congo offering seasonable, and sustainable menus bursting with flavour and inspired by local cultural traditions. Each food has a story and is an invitation to sampling delicious experiences www.freelymagazine.com . Bambou aims to bring sustainability in suburban area and put a smile in people’s faces with its well-seasoned food (Paskinks, Pennington, and Macaninch, 2021, p.135). Offering a unique cuisine and provide customers the only experience of different culture within their doorstep (Paskinks, Pennington, and Macaninch, 2021, p.221). The concept is perfect for tourists looking to sample exotic cuisine, families, and younger adventurous demographic, as well as the natives missing their traditional cooking. According to Cousins and Weekes (2020, p.8) Excellent service designed to meet the needs of customers at the time than type of customers they are. Bambou offers a unique and memorable experience to customers including the full-service model with seating and dedicated servers. 
Menus are extensive, with a wide variety of traditional Congolese dishes. Offering starters, main and desert, and includes gluten free dishes. The logo showcases of a green environment in peaceful suburb place where families, friends can come together to share in the exotic flavours and experience the taste of what Africa has to offer with traditional music bringing the full experience. The menu that fit the ambiance and dishes prices are suited to the targeted clientele. Bambou offers a casual, friendly, and relaxed environment. Labour costs are higher because of the full-service model and food costs are higher as food portions are bigger. According to Wood (2013, p.13) Successful restaurant requires employees who are skilled in the products they are selling. Staffs are well trained and provide adequate service standards and offers customer satisfaction (Slack and Brandon-Jones, 2019, p.9). The restaurant provides all information regarding food calories to customers for their wellbeing and health. The key element in the relationship between health and eating is having a healthy diet (Cousins and Weekes, 2020, p.93) (Hall and Brown, 2006, p.3).  However, to enhance the service quality Bambou implement customer reviews for loyal and newest customers (Hwang, Wang, and Pasamehmetoglu, 2021).
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STARTER

	
Bambou plater                              £10
Mixter of shrimps and prawns served with begnier (African doughnut)
                            
	
Homemade chicken liver pate   £8.95
Dressed mixed salad, cranberry sauce and warm toast.




DESERT
MAIN


	Catfish liboke                         £48.65
Catfish cooked African style cooked in banana leaves served with plantain.
Grilled fish                              £35.50
Tilapia grilled on a barbecue served with plantain.
Poulet a la mwambe             £39.99         
Chicken cooked as a stew with peanut buter served with rice (gluten free)
	African Malva pudding £7.50
Lovely sweet puddig with nive mixture of apricot jam,sweet syrup, brown sugar and apple cider vinigar
Mikate                                             £6
Congolese red bean pancake served with ice cream 


DRINKS


	Non alcoholic 
Sparkling water                                                       £5
Coke                                                                              £4
Virgin mojito                                                             £6                                                       
Bier                                                                               £6
	Alcohol 
Bier                                                                                     £6         
White wine                                                                        £18              
 Red win                                                                             £20
Posseco                                                                                £22


BBAMBOU
RESTAURANT
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