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Subangini Sriramana <subangini.sriramana@hackney.gov.uk>

Fwd: Hearing Supporting Evidence.Nest Restaurant 
1 message

Sanaria Hussain <sanaria.hussain@hackney.gov.uk> 21 June 2021 at 12:33
To: Subangini Sriramana <subangini.sriramana@hackney.gov.uk>

Additional Info

Kind Regards
Sanaria Hussain
Senior Licensing Officer
Hackney Service Centre
1 Hillman Street
London  E8 1DY
Direct Line:020 8356 4972
Duty Line:020 8356 2431
www.hackney.gov.uk/licensing  

We have launched the new Hackney Nights portal for licensees. This portal will help us rebuild a safer, 

stronger and more connected night time economy for everyone and give access to free training and 

guidance on a range of key night time economy safety issues as well as provide updates from the 

council.

Sign up here to receive access.

---------- Forwarded message --------- 
From: Andy Newman  
Date: Thu, 17 Jun 2021 at 21:11 
Subject: Hearing Supporting Evidence.Nest Restaurant 
To: Sanaria Hussain <sanaria.hussain@hackney.gov.uk> 
Cc: David Tuitt <David.Tuitt@hackney.gov.uk>, Nest Food , 

 

Hi Sanaria 

Would you be kind enough to add this support from a respected nearby business in Mentmore Terrace as supporting
evidence for the Hearing  please.

Sent from my iPhone

Begin forwarded message: 

From:  
Date: 17 June 2021 at 14:46:54 BST 
To: Andy Newman  
Subject: Nest Restaurant 

Hi Andy
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I understand that you are working with the team at Nest Restaurants and
just wanted to drop you a line to offer our support. We developed and
operate the work space at The Fisheries which is a thriving local work
space with over 300 members now.

 

We have been constantly dogged by the scourge of dark kitchens along
Mentmore Terrace, which bring nothing but dirt and noise to the area.
So upon hearing about the new Nest restaurant I wanted to write and say
how delighted we are to see a business coming to the aera that will
actually add to it both culturally whilst delivering real value to the
local economy.

 

What a great spot for a restaurant, right next to the station, there is
nothing on Mentmore Terrace that offers quality eat in dining, so I
have no doubt that this will make a great addition to the neighbourhood
particularly when run by a quality operator like the team at Nest.

 

Please let it be known to whoever it is appropriate that we
wholeheartedly support this application.

 

 

Mentmore Terrace

London

E8 

 

 

 

 











Our Restaurant License Conditions

We take our license responsibility seriously and have put the below conditions in place, which
are continuously managed. These points relate to ensuring the safety of our staff, local
community & local environment & to ensure the licensing objectives are adhered to.

Safety
1) The premises will have a comprehensive operational CCTV system for all public areas

and the two entry and exit points will be covered enabling frontal identification of every
person entering in any light condition. The CCTV system will continually record whilst the
premises is open and all times when customers remain on the premises. All recordings
shall be stored for a minimum period of 31 days with date and time stamping.
Recordings shall be made available immediately upon the request of Police or other
authorised officers. There shall be a staff member who understands the operation of the
CCTV system on the premises at all times, when the restaurant is open to the public.
This staff member will be able to show a Police or authorised council officer recent data
or footage when requested.

2) Signs reminding customers to leave quietly and respect local residents will be
prominently displayed at all entrance and exit points.

3) A Challenge 25 proof of age scheme shall be operated at the premises where the
only acceptable forms of identification are recognised photographic identification
cards, such as driving licence or passport.

4) An incident log shall be kept at the restaurant, and made available on request to an
authorised officer of the council or the police, which will record the following.
a. Any crimes reported:
b. Any ejections of patrons
c. Any complaints received.
d. Any incidents of disorder.
e. Seizure of drugs or offensive weapons.
f. Any faults in the CCTV system.
g. Any refusal of the sale of alcohol.
h. Any visit by a relevant authority or emergency service.

5) We operate a zero tolerance policy to drugs and comply with Hackney Police
Drugs and Weapons policy where appropriate.

6) All instances of crime and disorder will be reported by the Designated Premises
Supervisor or responsible member of staff to an agreed police contact point.

7) All staff shall receive training on the legislation relating to the sales of alcohol to
underage persons and drunken persons. There shall be written records of such training,
which will be kept on the premises and produced to a police officer or other authorised
officer upon request.

8) There shall be no glass or open containers taken outside of the premises at any time.
9) There shall be no off sales of alcohol.



10) Staff shall ensure that any queues that may form outside of the premises are managed
to ensure that there is no obstruction to the footway and do not cause any nuisance to
the local residents.

11) After 2100hrs there shall be a maximum of 4 smokers outside the demarcated premises
line at any one time. These customers shall be monitored by staff to ensure that they do
not cause public nuisance. Before 2100hrs there shall be a maximum of 6 smokers
outside the demarcated premises line at any one time. The Smoking Area will be located
in the back courtyard and not Mentmore Terrace.

12) The licence holder shall maintain a dedicated telephone number of the DPS or Duty
manager for use by any responsible authority or any person wishing to make a
complaint.

13) Alcohol shall not be sold, supplied or consumed otherwise than to persons seated taking
a substantial meal from the menu.  The supply of alcohol shall be waiter/waitress service
only.

14) There will be no outside seating or service of any kind, at any time on Mentmore Terrace.
There will be no outside seating in the back courtyard past 1800hrs (6PM), except for
those with disabilities/illness

15) We will promote the use of London Fields Overground Station as the significantly most
suitable mode of transport to and from the restaurant. Any guests departing using a taxi
service will be encouraged to be picked up on Lamb Lane to help with the flow of traffic
down Mentmore Terrace.

Waste & Environmental Safety
1) The procedure for handling and preparing for disposal of general, recycling, food & other

waste shall be in writing and displayed in a prominent place in the restaurant where it
can be referred to at all times by staff. We ensure that any contract with the council for
general and recyclable waste disposal shall be appropriate in size to the amount of
waste we produce. We shall maintain an adequate supply of waste bins/receptacles i.e.
refuse sacks & commercial waste bins in order to ensure all refuse is presented for
collection for the waste carrier and shall not use unidentifiable refuse sacks.

2) We shall ensure that all staff are fully trained and made aware of the legal requirement of
businesses to comply with their responsibility as regards the disposal of waste produced
from the business premises. The procedure for handling and preparing for disposal of
the waste shall be in writing and displayed in a prominent place where it can be referred
to at all times by staff.

3) In order to minimise the amount of time any waste remains on the public highway in
readiness for collection, the Licensee will ensure the timeframe within which it may
expect its waste carrier to collect is adhered to.

4) Any disposal of glass including empty glass bottles can only be disposed during the
hours of 0900hrs & 2000hrs (9AM-8PM)

5) We make regular checks of the area immediately outside the premises and remove any
litter, bottles and glasses that create nuisance or look univiting & unprofessional to
guests & the local community. A final check is always made at close of business.



6) We have a suitable receptacle for cigarette ends outside which does not cause
obstruction.

7) The current trade waste agreement/duty of care waste transfer document shall be
conspicuously displayed and maintained in the window of the premises where it can be
conveniently seen and read by persons standing in the restaurant. This will remain
unobstructed at all times and will clearly identify:-

- the name of the registered waste carrier
- the date of when we started the trade waste contract
- the date of expiry of trade waste contract
- the days and times of collection
- the type of waste including the European Waste Code

Sustainability & Fairness
1) Avoiding waste. We use one meat in the restaurant at a time, where we use absolutely

everything. This helps us manage meat consumption more sustainably. Food waste in
general is kept as low as possible and our recycling operation includes food waste,
alongside glass, cardboard & mixed recycling.

2) Reused/sustainable materials. The vast majority of furniture & fittings have been made
using recycled, reclaimed or naturally fallen materials.

3) Supplier checks. We thoroughly vet every supplier we work with to make sure they
farm/produce ethically & with respect to the natural environment & their community and
also avoid single use materials as much as possible. For example we use small scale
regenerative farms for meat & vegetables, we use sustainable British seafood suppliers
& all wine is organic or biodynamic in production.

4) We have apprentice schemes in place for young, disadvantaged or any member of the
local community to get work experience or start their professional career.






