


Mel’s slated for makeover

Popular diner getting new look

By JESSICA WATERS
Staff Writer
Popular local restaurant

Mels Diner is making some
changes — and some local cus-
tomers are worried ahout
those changes.
~YIf it ain't broke" said one
breakfast customer, “don’t fix
it."

The management of Mel's is
eager to dispel those worries.

“This (restaurant) is our
pride, and our challenge every
day is to impeove it,” said eo-
owner Romey Terezi. Terazi,
who started out working as a
bus boy in his partner Chris
Karakosta's restaurant yvears
ago, assures customers that

won't lose ihe gualities that
customers love.

The changes are going to be
about improvement, not taking
away, said Earakosta. As well
as additions and changes to
the menu, the décor will shift
to a warmer feel, with wood
graing and warmer, homier
colors to soften the cool tones
and atmosphere of the restau-

. rant.

“We are excited about what
is happening,” Terezi said,
“we are making this a gourmet
diner to be proud of.”

Pride is a central motivating
factor for the Mel's manage-
ment team. Owner and founder
Karaknsta acknowledges that
Mel's is a business, but says
that it’s more about a sense of

pride than a bank balance.
“We live in these neighbor-

the guality and value is going
to he improved, and that they
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035 Estero Blvd, = Fort Myers Beach, FL
wiww fmbsun.com .o view all listings

239-463-0000 ext. 190 » Toll Free 1-800-364-8421

Beauntilul remodeled canal home, one
back frem Estern Bay, Fort Myers
Beach. Many wonderful upgrades.
State of the art kitchen, heated pool &
covered boat dock. 51,699,000

BuiLp Dream Home

Deep water Iot in Lapuna Shores. a
delightfel neighborhoed om  Estero
Island. Expansive water views. Lot size
approx. 100 X 135 with scawall. Dock

permit approved. $895,000

Fort Myvirs Beacs

Cleared duplex lot on Fort Myers J

Beach. Excelleat locatien & zoned for

weekly rentals. Adjacent to Bay Oaks

Park . Walk to library, picr, beach &
0

AWESOME VIEW
Luzury 8th Floor Condo, in Waterside
¥V at Bay Beach, With dver 2000 sq. |8
ft. of elegant living space overlecking |
Estero Bay & Gulf of Mexico. Large

JBD3BA with abundant amenities.
S1,195,000

hoods,” Karakosta said. “We

want to be able to hold our

head up high and be proud of
what we have, and I think we
are accomplishing that.”

Karakosta and the manage-
ment team at Mel's knows that
in order fo stay competitive,
especially in the rush of
growth in Southwest Florida,
they need to grow and change
to keep up with trends — and
with their competition.

“We are really confident
about what we do,” said Kara-
kosta, “and I think we have a
team pul together that if you
put us up against anyone —
we're going to do well.”

If you watch the food net-
work today, Karakosta said,
the way pcople cat, and the
methods of cooking available,
have changed over the years
hoth in home kitchens and in
what people expect when they
g0 out.

“It is an evolution process,”
he said. “You have to always
be improving the meal. If we
stand still, even if it is easier
and more cost-effective, we
lose™

Chief Operating Officer
Ralph Desiano agrees that the
restaurant has to constantly
strive harder to keep up with
the influx of competition in
ihe area.

“You always have to look at
competition, that's what keeps
us sharp and why we are doing
some of the things we are
doing now,” he said. “We have
to keep the concept fresh and
be even better so when people
go to the new malls and all the
new restaurants, they look al
what's there and still fall back
tous."

With a customer-served vol
ume above the country aver-
age — serving more than
400,000 customers per year in
the Bonita Springs facilily
alone — and expansion plans
that include a new Cape Coral
site to ppern in July and anoth-
er site in Naples planned, Te-
rezi credits their unique
“niche” for a good parl of their
suceess.

“We are a hybrid restau-
rant,” he said. “We stand be-
tween a family restaurants and
specialty restaurants.”

Offering the quality of food
expectad in specially restau-
rants such as TGI Friday's, but
maintaining the pricing to be
competitive. with family res-
taurant chains such as Perk-
ins, allows Mel's to pull in a
wider variety of customers.

In addition, as a diner, Mel's
does not specialize, offering
instead a widely varied menu

See MEL'S, Page 10
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business™ he said, “but a5 a diner, we have made a
commitment to serve anything from a grilled cheese

sandwich to a steal”
Other restaurants are specializing in specific areas
of Mel's menu, and in to compete against that

Karakosta belirves Mel's has to be as close to a spe-

cialist as possible in each and every item.
“Our isfurpeoplctosay‘mymﬂmznﬂm
kids I Jove Mel's™ said Tercd. “We want to

make it that inchgive.”
Karakosta said once people see that the change is
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changing the check average, said Karakosta.

“At the end of the day, it's all about the food for
us,” Karakost: assured. “The service and the atmos-
phﬂemimmﬁq;th?ﬁ”mmmmm:m

mitment to the
For more information on Mel's, go to http//

www.melsdiners.com.
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Mel's Diner in San Carlos Park is a popular hometown
eatery, drawing in both local residents and tourists to
enjoy its brightly decorated fagade and friendly, laid-back
atmosphere. Pholos by Jessica Waters



