We are looking to establish a traditional based eastern European restaurant with the focus of cooking food that is close to the original delicacies that the countries such as Poland, Lithuania, Romania and Moldova have to offer. The restaurant will be located in an advantageous location on high street in Hounslow, being in bike distance from Heathrow airport. The area benefits from a bustling number of eastern Europeans and almost no traditional restaurants, this being a opportunity to enter the market with almost no competition and with a constant stream of supply and demand.

As a starting allocation of roles, the most beneficial structure will be me as the owner as well as the manager, followed by the head waiter acting temporarily as a regular waiter and last but not least the head chef with an employee under him. This structure will allow us to focus primarily on the task at hand and solidify our roles and responsibilities. As for the structure in which the restaurant will be open under, from my perspective a limited company by shares will be the most advantageous. This will come with a series of benefits, including the shareholders(employees) personal finances will be protected from the company financial difficulties, this is essentially important at the start of opening the business, the next will be paying corporate tax instead of income tax and last but not least having the flexibility in how the ownership Is structured.

PESTLE Analysis
Political:
The health and safety-related policies can affect a restaurant owner the most as the cleanliness and hygiene must be carried out with great care while cooking, packing, and delivering operations to abide by the guidelines related to health and safety.
Taxation that affects the purchase and quality also influences the restaurant industry. Companies must plan their finances well, keeping this factor in mind.
Economic:
Growing labour costs can be a matter of concern for the restaurant.
In general, the growing tendency of people to eat out has ensured better revenue for the restaurant industry. The increasing disposable income of people has given it a boost.
Social:
Growing awareness about organic food is a social factor. It might affect the growth of the restaurant industry in the coming years.
People’s dependence on ready-made food instead of home-cooked food. It has proven to be a boost for the economy of the food industry.
Technological:
Technological advancement such as accepting payments via smartphones, ordering food online from mobile phones has opened up new revenues for the restaurant industry. Automation is the future of the restaurant industry.
The introduction of the latest software to manage the accounts of companies can lead to fewer errors and more profit.
Environmental:
The primary criterion in the restaurant industry is cleanliness. Apart from that, businesses must also develop strategies for recycling and waste management.
The tendency of the consumers to shift to a plant-based diet owing to the damage the meat industry might contribute to the environment. 
Legal:
Food quality and hygiene criterion are two crucial factors that come under the product safety of the legal factors.
Besides the safety standards, maintaining minimum daily wages and the welfare of the employees are also some vital aspects that a restaurant owner must consider if they want to grow steadily in any given environment.

