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Background 

Opening its doors in Ottawa, Canada, Dark Fork is the city’s first “dine-in-the-dark” restaurant, 
offering customers not only the chance to sample its extensive menu, but also to experience a 
taste of life as a visually impaired person (CTV News, 2024). With branches in major cities 
such as Paris, London, New York, and Tokyo, Dark Fork has almost 20 years of experience in 
the dark dining business (Dark Fork, n.d.). 

Upon arrival, guests are greeted in a warmly lit lounge, where they can relax and review the 
menu (Dark Fork, n.d.). The restaurant offers a choice between a two-course meal for CA$46 
or a three-course meal for CA$56. Before entering the dark dining room, guests must choose 
their main course from four fixed options on the menu, as well as a daily surprise dish (Dark 
Fork, n.d.). The availability of surprise drinks, dishes, and desserts adds an element of 
excitement for guests (Charlatan, 2024). 

For a fully immersive experience, guests are asked to keep their phones and bags in lockers to 
prevent distractions (Capital Current, 2024). After securing their personal belongings, guests 
are guided into complete darkness by passing through two heavy curtains. In a train-like 
formation, guests place a hand on each other’s shoulder and are led to their seats by the server 
(Charlatan, 2024). Once all guests are seated, the server explains where everything is on the 
table and instructs customers to call out the server’s name if they require assistance, such as 
going to the bathroom (CTV News, 2024). 

Once the meal is served, guests rely heavily on their senses of touch, taste, and smell as they 
engage with their meals without visual cues. Many customers find the experience fascinating, 
as the darkness enhances their perception of flavors and textures, making the food taste more 
intense (Charlatan, 2024). After about 90 minutes, guests are guided back into the light, where 
they can reflect on the sensory journey they have just experienced (Capital Current, 2024). 

 



When asked about the decision to bring Dark Fork to Ottawa, owner Moe Alameddine said he 
wanted to challenge the perception that “Ottawa is boring” by introducing innovative dining 
concepts like dine-in-the-dark (Capital Current, 2024). Citing the low number of restaurants 
per capita in Ottawa compared to other major Canadian cities, he hopes Dark Fork will become 
a city landmark, attracting visitors with its unique dining experience (Capital Current, 2024). 

Moreover, the restaurant supports the visually impaired community by collaborating with the 
Canadian National Institute for the Blind (Charlatan, 2024). Leveraging their unique abilities 
to navigate in the dark, Dark Fork hires visually impaired individuals as servers. The restaurant 
also provides special training, ranging from two weeks to two months, to help staff learn to 
navigate the dining area using touch-based indicators such as strings and carpet (Capital 
Current, 2024). 

 

Challenges 

While the restaurant aims to create an inclusive environment, ensuring all guests feel welcomed 
and accommodated can be difficult. Some guests might be overwhelmed by the unique dining 
environment or may not appreciate service from visually impaired staff. Moreover, serving and 
dining in the dark presents significant risks, such as spilling food or bumping into someone. 
This could easily create an unpleasant experience for guests or even safety concerns, such as 
delivering the wrong dish to a guest with allergies. 

 

 

Discussion Questions 

1. How might the introduction of a dine-in-the-dark restaurant like Dark Fork change 
perceptions of Ottawa as a dining destination? 

2. How does dining in complete darkness affect the sensory experience of eating? 

3. How does Dark Fork's hiring of visually impaired staff contribute to inclusivity and 
awareness? What challenges might arise from this practice, and how can they be 
addressed? 

4. What kind of training might be necessary for both staff and guests to ensure a smooth 
dining experience in the dark? How can the restaurant prepare for potential accidents? 

5. What marketing strategies could Dark Fork use to effectively communicate the unique 
aspects of their dining experience to potential customers? 

6. How does the dine-in-the-dark concept compare to other experiential dining trends? 
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