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CHALLENGES

The venue had not moved on from its
initial first menu with little support from its
partner chef and as such was a neglected
concept.

Challenge 1
Lack of menu development since the
onset of operations, venue stagnant

Challenge 2
Little to no marketing or appealing
branding

Challenge 3
Menu was overpriced, staff under
trained and branding poor

What was done

With the hire of a native Mexican chef, the
menu was revamped along will all brand
collateral. The Staff re-trained on the new
menu and the service structure adapted to
focus on the guest experience.

Phase 1

Determine the issues by
completing a full SWOT of the
business

Phase 2

Develop new menu and branding
along with a schedule for launch

Phase 3

Launch the new menu to the press
and general public.

RESULT

The restaurant saw a 112% increase in
revenue in the first three months along
with  significant media attention. In
addition, within one year Isla had been
issued several awards including a “Trip
Advisor” certification of excellence

112% Achievement
Revenue Increase within 3 months

Award winning concept
Post re-branding the venue has
won Fact, Timeout, Trip Advisor

Contact : info@therestaurantguru.com
WWW.therestaurantguru.com
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