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D percent of our customers were coming from Dhanmondi properly communicate with the staff and vice
Cifi and Gulshan, covering long distances. That encouraged us versa. However, the encouragement from our
I N S ' D E @@ K to expand our business to other locations and therefore we customers helped us overcome these barriers and
opened our second outlet of Thai Emerald in Gulshan-1 in better ourselves,
& t 2016. Since we had another spare floor there, we opened
‘], Kiyoshi in 2017, serving Jupanese cuisine. Since all ventures are managed by your
family, how has this impacted your overall

business?
E m e r a l d .‘ii::c“:\?gn not have external partners, having family
Restaurants

support has been very helpful. We own up to our
decisions, be they right or wrong. This allows us to
take bold steps as we are not answerable to others.
Our mother has always encouraged us to trv oul new
ventures and introduce new things as she is an entrepre-
neur herself, She was our financier when we started Thai
Emerald and till now, she handles our finances.

All of your restaurants carry their own signa-
ture, be it cuisine or ambiance. What is the idea

In our next venture, Trouvaille, established in 2018 in behind it?

Uttara, we wanted to bring an amalgam of our previous F : .

: b i : . We have always felt that Dhaka is very chaotic, So, we

two outlets, serving mainly Pan-Asian cuisine. The : .

; = 7 wanted 1o create an ambiance so that whenever people

target was mainly to attract the youth so that we could 5 x

et e o e e TRt enter our restaurants, they have a soothing atmosphere. We
N i E 'c oW i 8. 3 5 . s

_T_L LI : ;' dic't Lk busi ? carted off witl thought from customers” perspectives and made decisions
0 gel o € DAKCTY DUSINeSs, we stancd o WiIln - - - .

E id Bakery follovied 1 :(J 1\ “f iy on the types of food we would like to have and if they are
o =T AKETY 1OHI0W Y IS0 I - ) EXPern- - 2 .
sy b 'JI Y, SN p ""' "'r ‘i “"L;‘ 9 S good value for money. Also, since we set up cverything

: . EaSEL: y . . : B ) :

_mLm "'fH [l__“' pruml:llhulnl‘: DL OuE oo r: 1“"‘-‘ TirmTL: from scratch, for instance, the menu is printed by our

immovation. For example, we serve soup 1 ywis made o i i : : L p :
HoYation. Or exampie, W Setve soupin 5 made of printing company and the fumiture is made by our own

team, all our ventures reflect our taste entirely.

bread.
In the last four years, we have expanded our restaurants

a great deal. We also set up our express outlets, such as
in Chefls Table, Gulshan. Most of our réstaurants always
have a touch of Asian cuisine but Gusto had a European

touch. By experimenting with Gusto, we could polish
ourselves which helped us better manage our next
venture, The Grove Bistro, serving European cuisine,

Besides. we have always focused on differentiation, In
mosi industnics, copying ideas is very common but we
v . wanted to target a cuisine and differentiate 1t in our own
LSI: "Ik(‘.)r ]b’ff’ "._'1 Hin way. For instance, through ] he Red .L h:ll-ﬂ!]:'r. we wanted o
overcome the notion that Chinese food is bland, We have
(an (I Ltl-r()”, an I[)II(} hECn o places .i:l China that serve a':mrun.lck‘\' spicy food.
<R’ With the help of our three head chefs, we divided our menu
opened in Gulshan Circle 2 in 2019, into three culsines—>Szechuan, Cantonese and dim sums.
Al Kivoshi, instead of serving only authentic Japanese  Initially, this attracted the youth but now it is attracting a
crowd of four generations.

.
Amin, Partners,
cuising, we also serve fusion Japanese food as it is a
F’Iit)ruf!(‘! R() ﬁf‘"!l}"({’] "\‘ global trend now. Our popular dishes such as Ebi Meers _ 2 5 o
- . Sake, The Crabby Affair, helped us decide the menu What advice would you give to aspiring restau-
more easily in our other smaller outlets. Customers are rateurs?

Firstly, differentiating oneself is key. Secondly, having an

What inspired vou to become restaurateurs? ample amount of patience is necessary. || might seem easy
Please share your journey. What challenges did you face and how did you !0 Tuna restaurant but when }-uul:src:lctuuily in the business,

; 3 you see the challenges and therefore persistence is required.

b thr_.'m. Coit A lot of sacrifices and indefinite work hours are all a part of
Initially, the main challenge was establishing the brand.
Thus, besides food, we emphasised upon the decoration
Singapore, America and Thailand for higher studies, we g grear deal which helped us attract more customers. My
continued trying out different cuisines there. Thus,  wife (Mr Shaker’s wife), Rafia Mariam Ahmed, is an
after coming back to Bangladesh, we decided tosetup  gyehitect who designed Thai Emerald. The location was
restaurants in the hope of bringing a refreshing change 5 o commercial building with an open space but she
in the local food industry. Previously, we used to hear  tyred it into a cozy space where people could have a
negative stories about restaurants in Dhaka, particu- good time with a “zen feeling”. We relied more on word

larly about the kitchens. To change this, we opened 4 mouth marketing and did pot opt for publicising
our first restaurant, Thai Emerald, with an open
kitchen concept in Uttara in 2012, Everyone could
see what was going on inside our kitchen through
glass windows. Though we were questioned if we
would be able to maintain this system, we

remained persistent as we saw people showing

In conversation with

happy to get these in convenient locations.

running a successful venture

All our family members have always been ardent food
levers. Gradually, when we three brothers went to

through physical media. Kiyoshi, which gamers a lot of
praise for its unique ambiance, was designed by our
brother, Sabbir Ibne Amin, who is a mathematician.
COur second challenge was teething problems — serving
food on time and maintaining quality especially during What surprises can Dhaka expect from this
rush hours, whether the foreign chefs would be able to pB“’@l"hUlESO of a l'amil}‘ in future?

For the time being, we will keep expanding our current

more faith towards us. Also, it kept the kitchen
. -
""”1.‘ more alert about proper maintenance. = cuisines. We have explored Thai, Chinese and a bit of
We were doubtful if' the market was ready for A £ g Western cuisines along with bakery. Our target now is to
such a venture because most upscale restau- design new restaurants to make the food more interesting
: rants were situated in areus —ilfey i W We are alse planning to launch a new restaurant this year
like Gulshan and Banani. ’ 5 called Deep Sea Eatery, focusing on seafood as such
S0, to differentiate, we = 5 restaurants are rare in Bangladesh,
chose Uttara as it was a '
nascent location for a | T ; - . -
s et ol = Fhe interview was taken by Maisha Zaman of The Daily
restaurant, Al one point, Star
- _'_F'-F'J—-

we noticed that 30-40




