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The industry of restaurant business is vast and complex in management, starting with creating the
food establishment, its menu and creativity of cuisine and finishing with looking for some new ways to
attract customers. It could be a unique menu, architecture or some image on the top of a meal. Therefore,
the basis of the successful outcome depends on how the owner of the restaurant will manage to present
the uniqueness of its cuisine.

Currently the world's national dishes are shared throughout the world. Nowadays many dining
options use a variety of cuisine, implement and mix them in their own way to create something new and
original.

This paper analysis the features of the restaurant businesses of the United Kingdoms and Ukraine
and their profitability taking into account the economy, tourism and cultural heritage.

Ukraine is known for its native hospitality and “heart-warming” cuisine. Unfortunately, in large
cities the traditional cuisine is becoming not as popular as cuisines of other countries, for example as
Italian or Japanese cuisines. At present, many restaurants in Ukraine have similar menus with slight
variations. It results in failing to create original and unique in style cafes or restaurants competitive in this
business. One more fact for disappointment is that many restaurant and cafe owners and managers take
the food establishments as a local business and they overlook the idea of making the restaurant or café as
part of touristic attraction.

Controversially, in Britain the restaurant owners use every single sketch to prosper and make its
place to dine eye-catching: cuisine, place of location, architecture, history. The greater part of the capital
cities of the United Kingdom is relatively old buildings aging from the previous centuries and many
establishments use that as their advantage. As an example, let’s take “Mercato Mayfair” restaurant placed
in an old church building that makes the restaurant as a place of tourist attraction. Due to the uniqueness
of the exterior and interior, a great flow of guests visits that place. The other food establishment at Orwell
uses the old-styled buildings creating the atmosphere of old pubs, which were popular for peasants of XIX
century epoch.

The historical old-styled buildings do not become the only the places to dine. Some owners of the
cafes choose other stylish buildings to make the restaurant with unique design inside. As an example, let’s
have a look at “Big Moe’s” diner that is styled in old American tavern popular in the 80-90s of the last
century.

Exterior is definitely important for the place to have a snack but the interior is much more. That’s
why many businesses owners in the UK pay attention to interior design. You can notice how much
attention is paid to compose something special. One of the best examples is the “Niku” bar located in
Berrylands. It has a remarkable interior design with lots of “green” walls with pictured roses on them. All
of the tables are made of wood making the interior design more impressive. High level of attention to
details allows the restaurants to possess a reputation of high standard food establishments. It helps keeping
the customers involved in the atmosphere of the establishment, enjoying their stay there and have plenty
of good memories to tell the others. Finally, the establishment benefits for sure.

Buildings as a place to dine are very important, but the significant point to hold onto, increase and
tie the customers to the restaurant is its menu. Menu is a key to make the customers the regular customers.
Creating a unique and fresh menu using widely known cuisine is crucial for any cafe owner. The food
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establishments of the UK often use the same cuisine, but they put their twist on it, which allows them to
stand out from their competitors. “Lost Souls” pizzeria uses a menu that is stylized for likes of 80’s
vampire. It not only increases the level of the café’s reviews, but also draws more attention of the tourists
as something fresh and unusual.

Having compared restaurants in Ukrainian to those ones in the UK, we can notice that the owners
of Ukrainian food establishments overlook quite a lot of essential points in planning of their businesses.
They just remake the exterior and interior of historical buildings, losing the possibility of taking as an
advantage their historical charm. Moreover, the choice of menu at the restaurants is a point to consider.
Using different dishes of the same cuisine — does not benefit much and creates repetitiveness. Ignoring
the national history or events as means to attract customers, the dining places also lose their originality.
To gain good profit for food establishments means to improve general ideas of business policy. Ukraine
has a vast and unique history and culture that could be employed by restaurant businesses to prosper and
flourish.
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OHi€I0 3 OCHOBHHX CTaTei MOTIOBHEHHS JIEP’KaBHOTO OIO/DKETY YKpaiHU € BUPOIYBaHHS Ta
30yT CLIBCHKOTOCTIOAAPCHKOT MPOYKIIil, OCOOTUBO €KCMOpPTHA CKJIaa0Ba. Bix mparii BITUYM3HSHUX
arpapiiB 3aJI€XKUThb CBITOBa IMPOJIOBOJIbYA CTAa0IIBHICTH. BiliHa po3mouara poci€lo HampaBieHa Ha
3HUIICHHS $K BITYM3HSHOTO arpoceKTopa TaK 1 CaMUX CLIbCHKOTOCHOAAPCHKUX KyIbTyp. Jlis
CTBOPEHHS CBITOBOI KPU3U POCI HAMAraeThCsl 3HULIUTH ITOPTOBY Ta TPAHCIOPTHY 1HPPACTPYKTYpy.

VYkpaiHa c1aBUTHCS CBOIMU YOPHO3€MaMH, SIK1 3 IaBHIX YaciB Ta MO CbOTOJIEHHS € MIPEIMETOM
BilfHM  juiss  3arapOHMKIB.  be3BiAmoBigaJibHE  CTaBIEHHS  JESKHUX  TOCHOJAPHUKIB  Ha
CUIBCBKOTOCTIONAPChKUX yTigasax KipoBoBorpaacbkoi o0JacTi MPU3BENO 10 MEpEYUIUIBHEHHS Ta
CYTTE€BOI 3MIHU CTPYKTYPHUX Ta (pI3MKO-MEXaHIYHUX MOKA3HHUKIB IPYHTIB. Y HAIIOMY JIOCIIKEHHI
NPUIUIEHO YBary 0 CTaHy IPyHTIB suiie KipoBorpaamumHu, a TakoXK HaBEACHO OJUH 3 IUIAXIB
IIOKPAILIEHHS 1X CTaHy.

VY cyyacHHUX yMOBax pPO3BUTKY arpapHoro CeKTopy YKpaiHM KPUTHYHO BaXKIMBUM 3aBJaHHIM
MTOCTa€ MAaKCUMAJIPHO €()EKTUBHE BIPOBAKEHHS Ta BAKOPUCTAHHS IHHOBAIIMHUX TEXHOJIOTIH y Tay3i
POCIMHHUIITBA Ha BCiX eTanax BUpoOHHUOro npouecy. OcoOaMBOi yBaru 3aciyroByOTh Taki epeoBi
MiIX0MU, SK MiHIMaIbHUKA OOpOOITOK TpyHTYy, mpsiMa ciBOa, a TakoX 30uUpaHHS BpOXKAWO 13
30epeKEeHHsAM CTEOJOCTOI0 Ta IHIIMX POCIMHHHMX 3aJUIIKIB Ha MoBepxHi mosisa. OJHak, mopsa 3
TEXHOJIOTITYHUM IPOTPECOM, CIOCTEPIra€ThCsl TPUBOKHA TEHJEHLSA 1O 3MEHIIEHHS BUKOPHCTAHHS
OpraHiYHUX JOOPUB y IPOIIECI BUPOLTYBAaHHS CLIbCHKOTOCIIOAAPCHKUX KYIbTYp. Ll mpoGiema Habyna
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