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Introduction

Different restaurants reflect different cultures and practices. Nishimura is a Japanese restaurant situated in the heart of mumbles. There are many British restaurants known to maintain culture such as Asian and African entries (Machmudah, 2021). For this report, I selected Nishimura restaurant for the way it provides its consumers with a unique experience and customised dishes to meet client’s tastes (Machmudah, 2021). This report will offer an insight into the uniqueness of Nishimura restaurant. The first section I will discuss the restaurant, kitchen structure and the restaurant’s standard operation procedures. The SOP will discuss operations on a busy night and the standard production process adopted by the restaurant. The last section will be a self-reflection on the characteristics of the employees and management.

Restaurant and Kitchen structure
I really liked the design and style of the Nishimura restaurant because of its modern Japanese look and decor. The Restaurant has an open kitchen (Walker, 2021). The kitchen area was extended to create more space for the dining area and to accommodate the design of its traditional Asian style tables. Nishimura’s structure is designed to ensure a seamless flow of consumers from the time of opening to the time of closing (Walker, 2021). The Restaurant has a receiving end where customers can clearly have access to the sushi bar. The Restaurant utilises the waiting lounge as the customers wait for the tables to be cleared for them to use. The servers take the orders from the clients, after which the Chef is provided with the list, prepares a list of the ingredients needed and places the order in a cart. The dining area is designed according to the traditional Asian standards, whereby eight customers sit around a table. The dining area also has the Chef’s grilling area that serves two tables at a time. The design is meant to offer the consumers the experience of interacting with the cook. The kitchen space allows the Chef to move while preparing the food. From the dining area is an exit from the Restaurant to make the movements within the Restaurant smooth and seamless.

Standard Operation Procedures
The design of the bar and lounge size made it very practical for customers with and without pre bookings. Typically, a customer would get into the restaurant through the bar and lounge area and be seated, the waitress would then arrive and take their starter order of soup, salad, and beverage. After taking down the customer specific details, the chef appears with a cart containing the dish's specific ingredients and begins the show. Some of the primary designs that form part of the Nishimura’s operating efficiencies include the layout within which the chef stands while preparing the food (Vyletalova and Farrer, 2023). The space on which the chef stands has the potential of serving two tables, implying that they can meet the service demands on a busy night with the use of the low human resources available given that the ratio of the chef to serve customers can range between 1:8 and 1:16 at a given time if it is necessary (Vyletalova and Farrer, 2023). Other operating decisions that contribute to the efficiency include the decision for the chef to prepare the meat before the chef begins the show to reduce the time taken to prepare the dishes in front of the consumers, allowing the chef to be able to fit all ingredients within the cart (Vyletalova and Farrer, 2023). 
The choice of the chef to bring all ingredients with them to the cooking area is also essential in reducing the cooking time by cutting on the time spent walking back and forth within the standard restaurant kitchen design used by most of the competitors. Efficiency is further proven in eliminating consumer complaints, which characterises typical restaurants by facilitating direct communication of complaints to the chef and eliminating servers from the communication chain. According to Albert et al. (2010), eliminating the waitress in this communication channel is critical in ensuring that the clients receive quality and that their complaints are considered to enhance their consumer experience.
[bookmark: _Int_uNSN4aYN]The process design adopted by Nishimura allows it to use its available resources in order to make the most profit. The design adopted by Nishimura restaurant fits its financial advantage. The choice to reduce the operational costs has been to offer standard dishes, to reduce the expenses incurred in the form of food waste (Wank et al., 2023). This approach has provided Nishimura restaurant with a competitive advantage in reducing more costs due to the storage and food waste expenses that significantly contribute to the overhead expenses in comparison to what other restaurants face. To address the issue of food costs, the restaurant chose to reduce the menu to only three simple entrees such as chicken, steak, and shrimp (Sasser and Klug, 2023). This approach has helped the company as it has slashed the costs of food sales, depending on the meat prices (Sasser and Klug, 2023). Additionally, limiting the menu inventory costs, has significantly aided Nishimura’s operations. However, to market its brand and offerings Nishimura improved its sales due to its unique approach that sells the food, atmosphere, experience, and chefs, making it unique from the typical restaurants.
At Nishimura restaurant, the Japanese chefs cook the food right in front of the customer and the restaurant is decorated to represent the ambiance of Japanese food culture. The significant aspect of the production process is the hibachi table arrangement and the fast turnaround time for the customers due to Nishimura’s effective process (Baker, 2023). The hibachi table arrangement has helped enhance the customer experience, reduce the cost of labour and increase the floor area dedicated to dining services (Baker, 2023). This helped the restaurant serve many customers within a short time. Serving more customers implies that the restaurant can generate more revenue and maintain its competitiveness. The limited menu is advantageous for the chefs because it reduces the time in preparing the dishes and servicing the customers (Wank et al., 2023). The consumer experience here is excellent as the customers watch the chefs prepare the dishes, ensuring they get access to quality food, services, and unique experiences not offered in the other restaurants. The service concept adopted by Nishimura’s restaurant has effectively improved the restaurant’s financial performance.

Employee’s Characteristics and Management Self-reflection 
Excellence in customer service is very important in any hospitality business, as I have always worked with customers. I think this influences customer experience in both positive and negative way. Employees portray customer friendliness and attention to detail to meet customer needs (Kermanshachi et al., 2022). In my experience, it is very important that employees must also learn to communicate with each other, especially when ensuring that the customers’ needs are addressed fully (Men et al., 2021). Having the correct and clear scheduling and the right number of staff are essential to ensure complete coverage of tasks, especially during the peak hours.
Managers are responsible for providing the right training and leadership to guide the staff on professional practices. Moreover, training will also ensure that the employees understand their roles and are equipped with the correct skills to more forward (Jule,2020). Encouraging employees to have good teamwork skills to ensure the processes move seamlessly (Haque, 2023). For instance, the bar attendants should ensure to provide the customers in the waiting lounge with the drinks and ensure that they are comfortable. The waiters then take the order and bring it to the chef, who prepares the ingredients for early preparation and cuts on time (Magyar, 2022). The waiters must always be on standby to serve the clients the food after preparations. Given the differences in the volume of customer flow, the employees must be able to adapt to the busy hours of the night, multitask, and finally change to align with circumstances with ease (Weiss and Merrigan, 2021). Given the diversity of the British population, employees need to demonstrate cultural awareness by respecting diversity and ensuring that all customers are treated well and fairly (Ely and Thomas, 2020). Furthermore, safety and compliance are important in ensuring that the premises the food and the equipment meet the safety standards. The safety of the staff and customers is always the organisation's priority (Jule, 2020).

Monitoring the performance of the staff is very important to ensure that they are provided with constructive feedback to facilitate their improvement (McCallum and Milner, 2021). However, in the event of good work, the management will strive to appreciate the efforts of the staff members and allow them with some rewards. 

Conclusion
Nishimura restaurant features an open kitchen area that allows customers to interact directly with Japanese chefs. Upon entering, guests are greeted in the well-appointed lounge area where they can enjoy beverages and place their orders with the waitstaff. The restaurant employs a hibachi table setup, allowing a single chef to serve multiple customers. To sum up, exploring Nishimura has provided insights into the importance of management and organisational structure in this establishment. Standard operating procedures play a vital role in ensuring business success as well as highlighting the importance of management and leadership.
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