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Restaurant Concept:

Shapla, my upcoming restaurant will specialise in serving authentic Bangladeshi
dishes. It will have a commitment to offering a warm and inclusive family-style dining
experience. Named after Bangladesh’s national flower, the water lily, Shapla serves
as a symbolic representation of our dedication to embracing the cultural roots of
Bangladesh.

Our culinary journey at Shapla is not just about serving delicious meals; it&#39;s a
narrative that unfolds through the sharing of cherished family recipes and the use of
traditional cooking techniques. With each bite, customers will embark on a flavourful
experience, connecting them with the heart and soul of Bangladesh. The spice-
infused dishes, featuring the likes of turmeric, garam masala, and chili, promise to
tantalize taste buds and leave a lasting impression.

Deliberately targeting families and young individuals seeking a refined yet affordable
dining experience, Shapla mirrors the communal essence of Bangladeshi cuisine,
encouraging shared moments reminiscent of family gatherings. Drawing parallels
with the convivial nature of Chinese food, we aim to create a space where the act of
sharing a meal becomes a celebration in itself.

Respecting diversity, Shapla adheres to a no-alcohol policy based on religious
beliefs. However, acknowledging the preferences of our customers, we’ll have a
BYOB (Bring Your Own Bottle) policy. This approach not only accommodates varied
tastes but also appeals to cost-conscious customers, especially attracting young
professionals and families looking for a dining experience that doesn’t break the
Bank.

At Shapla, our commitment to customer satisfaction goes beyond the plate. We
recognise the significance of table service, emphasising the art of presentation and
communication during the dining experience. By offering personalised service, we
aim to forge a connection with our customers, fostering loyalty and encouraging
them to become advocates of Shapla through positive word of mouth and reviews.
The restaurant’s interior is a carefully curated reflection of Bangladesh’s lush
landscapes, embracing a nature-themed decor that distinguishes us from
neighbouring restaurants. This intentional aesthetic choice serves as an immersive
backdrop, transporting diners to the beauty of Bangladesh. Through the integration
of visual appeal and culinary excellence, Shapla aspires to carve its niche as a

distinctive and unforgettable dining destination, where every visit is not just a meal
but a journey into the heart of Bangladesh’s culinary heritage.
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