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A. Summary
Liberty Diner, with its classic American comfort-food diner concept, presents a strong entry opportunity into
the Israeli casual dining market. Its unique retro design, authentic menu, and all-day service offer a
differentiated experience appealing to families and individuals seeking accessible, premium casual dining.
The concept's established success in the US positions it well for strategic expansion in a market eager for
diverse culinary options.

B. What clearly works in your favor
- Strength 1: The authentic American comfort food, especially the all-day breakfast, combined with a
distinctive retro diner design, creates a unique niche. This differentiation can attract customers looking for
a novel and consistent dining experience beyond typical local offerings.
- Strength 2: The casual family atmosphere and all-day service model provide broad appeal,
accommodating varied schedules and customer demographics. This flexibility can drive consistent traffic
throughout the day, maximizing operational efficiency and customer reach.

C. Main operational risk not to miss
A significant operational risk is ensuring the consistent quality and authenticity of American comfort food
while navigating local Israeli supply chains. This includes sourcing specific ingredients, maintaining recipe
integrity, and training staff to deliver the expected service standards. Managing the operational complexity
of an all-day menu efficiently, especially if adapting for potential kosher requirements, is also critical.

D. Recommended format to start
- Format: Company-owned pilot location. This model allows for direct control over brand standards,
concept adaptation to the local market, and thorough learning before considering wider expansion or
franchising, aligning with the "first test location" objective.
- Setup: The pilot location should be designed for efficient all-day service, featuring a versatile kitchen
equipped for various cooking methods, a welcoming retro-themed dining area catering to families, and
potentially a quick service counter for specific grab-and-go items.
- Space and equipment considerations: Adequate kitchen space for ingredient storage and diverse menu
preparation, comfortable and distinctive seating, and high-quality equipment to maintain food consistency.

E0. Selection logic
Zone selection prioritizes areas with high foot traffic, demographics receptive to international casual dining
concepts, and strong family presence. Locations with established commercial activity or proximity to
entertainment hubs offer visibility and a consistent customer base. Flexibility regarding kosher
requirements is also considered for this initial test phase.

E. Target locations
Zone 1: Tel Aviv Centre
- Profile: Vibrant, urban, and diverse population including young professionals, residents, and tourists.
Known for high foot traffic and a dynamic culinary scene.
- Dizengoff Street
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- Rothschild Boulevard
- Sheinkin Street

Zone 2: Jerusalem Ouest (laïc/mixte)
- Profile: A blend of local residents and a significant tourist population, offering a more family-friendly and
historically rich environment with various commercial arteries.
- Mamilla Avenue
- Ben Yehuda Street
- Emek Refaim

Zone 3: Ramat Gan
- Profile: A central city adjacent to Tel Aviv, characterized by a mix of residential areas, business districts,
and commercial centers, attracting both families and office workers.
- Ayalon Mall
- Bialik Street
- Diamond Exchange District

F. Two typical execution pitfalls in Israel
- Pitfall 1: Staffing challenges, including recruitment, training, and retention of qualified personnel who can
consistently deliver high service standards and understand the brand's unique offering. High employee
turnover can impact operational consistency.
- Pitfall 2: Navigating the complexities of local import regulations and establishing reliable supply chains for
specific, authentic American ingredients, especially if aiming for non-kosher options or needing to adapt
recipes for kosher compliance.

G. Next logical step
To refine this initial analysis, a comprehensive Strategic Audit with IGV is recommended. This will provide
an in-depth market study, detailed operational guidance, and a tailored expansion roadmap for Liberty
Diner in Israel.

H. Verdict
Verdict: GO (test recommended)
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