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The Milehouse Restaurant and Bar
Restaurants are a part of hospitality that offers food serving. The Milehouse, Newcastle-under-Lyme, is part of the Grill Pub Co. It offers its customers a delicious dining experience and nice drinks, including cocktails, beer, and wine in a stunning décor and an elegant ambiance. In this essay, I will provide an analysis of Milhouse restaurant, covering its business history, food offerings, and influences. I will also examine the impact of the restaurant design on its menu and share my observations of the establishment. Finally, based on my analysis, I will make recommendations to improve its reputation.
The business history
The Milehouse, Newcastle-Under-Lyme is a part of the Grill Pub Co., a UK-based privately owned independent leisure group. Other than the Milehouse, the Grill Pub Co. is a hospitality group that has four other restaurants: the Staffordshire Grill in Brewood, the Cheshire Grill in Lach Dennis, the Davenport Arms in Marton, and the Horseshoe in Uckington (Grill.co.uk, 2023). The Milehouse seeks to create a stunning dining atmosphere in its bars and restaurants and provide fantastic and friendly service to its customers. The Grill Pub Co. was founded in 2013 and has approximately 200-500 employees across its five locations in the UK. Its management includes its current director Leon Burton, the deputy director Georgina Bridges, the group operations manager Ambly Tatla, and several other managers and supervisors (Apollo.io). According to Grill.co.uk (2023), the Milehouse restaurant bar & grill is located at a hotspot in Staffordshire and offers “stunning décor, gorgeous cocktails, and delicious food.” The restaurant is open from noon every day, has a lunch menu between its opening hours and 4 pm, and continues serving until midnight. On Sundays, the restaurant offers home-cooked Sunday menus fit for its clients. In addition, Milehouse has a lively bar with indoor and outdoor seating, offering ciders, lagers, cocktails, wines, and gins. Book online or by phone for dining. The restaurant has a private dining room for group meals of 15-20 people, perfect for special occasions. Cousins et al. (2019) note that restaurants with quality food and service often come at a higher price, which aligns with the restaurant's dedication to excellence. Milehouse’s customer service food operation offers an exceptional choice for those seeking high-quality meals and drinks at an affordable price. With prices starting as low as £10.95, customers can indulge in delicious cuisine without breaking the bank. Additionally, the establishment maintains impeccable hygiene and atmosphere, including tasteful decor, friendly staff, and appropriate lighting.
Food offering
The Milehouse restaurant offers a unique and diverse selection of food, anchored on traditional British cuisine. Their menu comprises starters, salads, side dishes, a variety of steak options, and main courses. Additionally, the restaurant offers a varied lunch menu consisting of three courses, as stated on Grill.co.uk in 2023. 
Everett (2016) highlights that meals adopted for the traveler or general customers are adopted for culinary, gastronomic, and special interests. The nature of the menu offered by the Milehouse is consistent with traits of meal offerings for gastronomic functions. Moreover, food offerings are a personal and cultural statement that connects sociology including the geography and culture of the area. The Milehouse’s menu is tailored to meet the physiological and sociological functions of UK customers. According to Milehouse’s menu, steak selection forms the bulk of its food offering (Grill.co.uk, 2023). Moreover, its menu has some traditional UK and British food culture and traditions. Vuggina (2020) highlights that a British breakfast includes fish and chips, Shepherd’s pie, and bangers and mash. Allen (2019) notes that some famous British household foods include Sunday roast, steak, Yorkshire pudding, roast beef, kidney pie, and cheese. According to the Milehouse menu, the restaurant offers assorted steak selections including rump, sirloin, ribeye, fillet, and tomahawk steak at affordable prices. Also, they offer fish and chips, cottage pie, steak and pie, and grilled burgers. Other than the meat diet, The Milehouse offers vegan servings including vegan panang curry, vegan chips and chips, the vegan burger, the vegan fish sandwich, and several salads for its vegan clients. The vegetarian offerings are consistent with Cousins et al. (2019) of menu that conforms to dietary requirements. Milehouse’s vegan customers, whether motivated by lifestyle or religious reasons, can get a diet that fits their special needs. Bacon and Krpan (2018) highlight that restaurant menu design can influence customers’ decisions in their food choices. A menu design with descriptive features increases the chances for people to consume more vegetarian food options. The Milehouse menu has a clearly labeled vegan menu and vegetarian symbols of “V” and “Ve” on the right side of the dish label which is consistent with Parkin and Attwood (2022). These symbols and descriptive features help nudge food choices. In addition, Milehouse takes pride in its lively bar that boasts a wide variety of beverages, including ciders, lagers, cocktails, wines, and flavored gins.
Restaurant design
According to Modern Restaurant Management magazine (2023), highlighting the restaurant's design is the first experience of the guest or their first impression. Moreover, the correct atmosphere provides “a holistic experience where menu, service, and environment complement each other seamlessly to deliver a special experience and create excitement and loyalty towards the venue.” The restaurant design must meet the function and form that aesthetically complements the serving objectives of the menu. Cousins et al. (2019) highlight that menu development is influenced by the principal location of the restaurant and the level of service offered. The Milehouse has a premium design; it has warmly colored walls with dimmer illumination to provide a welcoming and relaxed experience. The lighting illuminates’ specific spots with most of the spaces darker. The restaurant has classy furnishings including nice and comfortable sitting, the noise levels are low, the staff is smartly dressed, and the design is beautiful and modern. The simple and classy design complements Millhouse’s simple yet impressive serving. Some of the meals are household foods but prepared in a classy and sumptuous manner. According to Bruce (2022), the decorations on food servings can elevate the dish. According to Bruce (2022), “decorations can be an effective way to add a touch of luxury.” The Milehouse has incorporated hyper-visual concepts in its designs and over-the-top cutlery and atmosphere to enhance the feeling of luxury and elegance on its menu. Milehouse has employed statement serve ware, color, and decoration to elevate its menu's creativity, appearance, and excitement.
Observation and feedback of the Milehouse
The Milehouse has been praised for its excellent services, exceptional food, and good ambiance. The Milehouse has received over 1677 reviews and is ranked number 2 of the 112 restaurants in the area. I can attest to the experience since I visit the restaurant occasionally and I have enjoyed the experience. I have previously eaten Ribeye steak, Chicken Diane, and Beef Brisket and I loved the food. Every time I’ve visited the restaurant the waiter has given me recommendations about food and drinks, which I consider to be a good approach to a customer. According to TripAdvisor, praises have been flaunted for its top-notch food “Went to try the Sunday Roast, we were not disappointed, food was superb, plenty of meat,” the excellent service “our server Tanisha was very friendly,” “The staff are very attentive. We had a lovely waitress named Daisy, and she was amazing,” and the exquisite atmosphere, “Lovely atmosphere for dinner,” “The restaurant is smart and decorated to a high standard.” However, some customers complained about certain aspects of the food. One review stated, “The prawn cocktail was deconstructed… my cottage pie was burnt and again had no real flavor.” Other negative reviews were mainly about the food served.
Recommendations
The Milehouse has one of the best operations. However, after analysis of the reviews, Milehouse needs to improve its food serving and maintain a good reputation. Milehouse must continuously invest in improving food quality traceability. Food traceability is important since the food serving had mixed reactions with some days being good and other days being bad. This means that there could be problems with the ingredients, consistency of preparation, or transportation of food to the customer. Therefore, Milehouse must improve the operational efficiency of its food supply chain from procurement to serving. George et al. (2019) highlight that restaurants can invest in technologies such as blockchain on their supply chain or other food traceability measures that enhance operational traceability and efficiency to ensure that customers receive consistently good meals. The staff can receive training on food quality and food handling to understand the specified parameters that food needs to fulfill to be served to clients for consumption. The food safety training ensures that procurement buys fresh produce and products, the kitchen staff handles food delicately, and the head chef checks every batch to ensure it meets Milehouse quality to ensure customer satisfaction and reduce negative reviews.
Conclusion
The Milehouse is in Newcastle and is part of the Grill Pub Co. franchise. The restaurant offers a diverse and complex menu that typically meets the British culture. The Milehouse restaurant offers delicious food and drinks, such as cocktails and beer, consistent with British food culture. The restaurant has a cool ambiance and premium design characterized by dim lighting, dull colors, and spotlighting that highlights its luxurious and cool menu. It's received positive reviews and ratings and is well-liked and appreciated for its food, atmosphere, and exceptional service. However, Milehouse has negative ratings from complaints about its food. The restaurant can improve this by investing in food quality improvement and quality assurance measures that ensure that good food is given to customers to improve customer satisfaction and reduce the bad reputation and negative reviews.
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