
  

Operational Management Plan 

Sexy Fish, 1 The Avenue, Manchester, M3 3AE 

 
 

Introduction and Overview 
 

Caprice Holdings own and operate established licensed premises across the country 

including The Ivy in Manchester and various premises in London, namely Scott’s, 34 

Restaurant and Sexy Fish in Mayfair.  We operate these premises successfully, hand in 

hand with local residents and businesses.  The Management Team at the premises will 

operate the business to the highest standards to ensure the promotion of the licensing 

objectives at all times and with key consideration for the specific location within 

Spinningfields and the local community. 

The operational management plan identifies the following key areas to be more specifically 

addressed:  

• Capacity and hours of operation; 

• The management of guests arriving and departing; 

• The management of the terrace; and 

• People management. 

Capacity and hours of operation 

• The premises will be a licensed premises servicing predominantly food with a 
maximum of approximately 240 covers including the external terrace. 

• The premises will be operated during the following hours. 

o 08.00am till 02.30am Sunday – Wednesday 

o 08.00am till 03.30am Thursday – Saturday 

o The terrace will operate from 08.00am till 11.00pm 7 days a week. 

• This is a licensed premises providing substantial food at all times and will  
predominately operate as a high-end restaurant with ancillary bar. 

Management of Arrival and Departure of Guests 

 

• SIA registered door-staff shall be employed at the premises at a ratio of 1:100 from 
09.00pm on Fridays and Saturdays until 30 minutes after closing. 
 

• At all times the need for SIA registered door-staff shall be regularly risk assessed on an 
event-by-event basis and such risk assessment shall be recorded by the Designated 
Premises Supervisor.  
 

• When door-staff are on duty, one doorman will be employed to control and order guests 
while entering and exiting the premises. 
 

• The role of the door supervisor will be as follows: 
 

o Greet all customers as they approach the premises and open the door for them 
to enter the building. 
 



  

o Direct all smoking customers to the allocated space for them to use. This will be 
located at the left-hand end of the external seating area. 

 
o Ensuring all alcohol is consumed on the premises. 

 
o Carefully manage and expedite any transport enquiries and drop-offs. 

 

• The design of the premises will include an area in the entrance lobby where guests can 
wait before they are seated. 

 

• Once in the lobby reception area, guests will be greeted by the Maître D upon arrival and 
shown to their table, including the terrace. 

 
• The front door of the premises and the public highway immediately adjacent to will be 

under CCTV surveillance at all times. Access to video evidence will always be available 
to the police in line with the Premises Licence condition. 

 
• Upon leaving, guests ordering taxis will be invited to wait in the reception area. 

 

Management of the terrace 
 

• The external terrace area will be set up for service each day with 10 tables and 40 chairs 
between the hours of 08.00am and 11.00pm. 

 

• There are CCTV cameras in the restaurant and on the terrace to cover all entry/exit 

as well as full coverage of the terrace tables.  

 
• Whenever the terrace is in use there is, depending on the level of business, one, two 

or three senior waiters dedicated specifically to manage the outside area. Our 

doorman will also watch over our guests as well as the staff members allocated to 

the terrace. 

 
• We never allow more than four customers per table - if a table of four tells us that another 

guest wishes to join them we insist on them taking a table inside or splitting their party to 

take two tables outside.  

 
• In the evening, all customers wishing to dine outside are clearly told about our 

11.00pm closing time and it is explained that we will have to seat them inside at that 

point if they wish to continue their evening with us. No one will be permitted to sit on 

the terrace beyond closing time. 

 
• At around 10:30pm each night the manager on duty will assess the status of the tables 

outside to judge who will need to be moved inside. For example, if a table has just 

finished their main course, they will not have time to enjoy dessert outside before the 

closing time. In this situation the manager on duty will speak to the customers and 

oversee the relocating of them to a table inside the premises. 



  

 
• At 10:50pm the bills are printed for the remaining tables and payments are 

subsequently taken. 

 
• As customers leave the terrace heaters are turned off and the chairs are positioned 

against the tables so they cannot be used. 

 

• The terrace will be regularly cleaned and pavement swept every morning and evening.  

The pavement will also be jet washed every morning. 
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GENERAL NOTES

ALL DIMENSIONS TO BE CHECKED ON SITE PRIOR TO COMMENCEMENT OF
WORKS - PLEASE REPORT ERRORS OR OMISSIONS TO THE ARCHITECT.

THIS DRAWING HAS BEEN PRODUCED FOR THE PURPOSES OF PLANNING
AND BUILDING REGULATIONS APPROVALS ONLY AND IS NOT INTENDED TO
BE A FULL WORKING DRAWING.

THIS DRAWING IS TO BE READ IN CONJUNCTION WITH ANY WRITTEN
SPECIFICATIONS, SCHEDULES OF WORK AND STRUCTURAL ENGINEER'S
DETAILS AS APPROPRIATE.

THIS DRAWING IS THE COPYRIGHT OF PUMP HOUSE DESIGNS AND ANY
FURTHER REPRODUCTION OF THE PLAN IS NOT PERMITTED WITHOUT
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snacks & bites 
salt and pepper squid 13.1

wagyu gunkan*, perigord truffle 4pc 26

crispy pink shrimp & yuzu kosho dip 15.6

sexy fish croquette & smoked aioli 17.1

white miso soup 5 

sexy fruit de mer
sexy fish seafood platter*

selection of sashimi, maki, tartare 
& 1/2 lobster 92

caviar*
Served with steamed buns & sexy condiments

imperial 30g 58 | oscietra 30g 110 

 beluga 30g 210

oyster*
oyster gillardeau 6 ea

smoked chilli sauce

tartare

chunky tuna* tartare & barley miso 18.1 

salmon* tartare & korean spice 14.6 

yellowtail* tartare, smoked tofu & caviar 21.7

 beef tartare*, ume & perigon truffle 23.8

mp = market price   |   v = vegetarian   |   vg = vegan
 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs  
and unpasteurised cheese may increase your risk of foodborne illness.

Please always inform your server of any allergies or intolerances before placing your order.  
Not all ingredients are listed on the menu and we cannot guarantee the total absence of  

allergens. Detailed information on the fourteen legal allergens is available on request,  
however we are unable to provide information on other allergens.  

 
A discretionary optional service charge of 12.5% will be added to your bill.  

Cover charge £2 per person. 

cold dishes
Yellowtail* sashimi & mandarin ponzu 19.1

tuna* tataki, grilled onion & spicy ponzu 16.2

burrata, kimchi & prawn cracker 17.2 

wagyu* tataki, japanese mustard & perigon truffle 42

salads
Tomato & Rhubarb Salad, ginger & Sesame 12.7

green house salad, feta & olive yuzu dressing 11.2 

crispy tofu & avocado, maple lime dressing 14.1 vg

crispy duck & watermelon salad, pomegranate 19.3

skewers & gyoza
chicken wings, lime 7.6

glazed pork belly, pear & ginger 15.6

grilled sweet potato, coconut & wasabi 9.8 vg

beef, green asparagus & smoked ancho chilli 16.1

grilled tiger prawn, chilli & lime 17.8

prawn gyoza, soy & ginger dressing 14.7

tempura
seasonal vegetable (9 kinds) 13.6 vg

tiger prawn, dashi broth & yuzu salt 17.8

lobster, smoked marie rose dip 35
 

vegetables &  rice

grilled tenderstem broccoli & spicy quinoa 9.8 

caramelised mushroom, spinach & black garlic 12.6 vg

green asparagus, smoked creamy ponzu 9.1 

sweet corn fried rice & dry miso 11.2 vG add truffle 8 

kimchi fried rice 14.6 add pork 6.2 / add duck 7.4

steamed rice 5 vg

signature dishes
tuna belly, kombu cured & smoked 21

eryngii mushroom tempura, truffle & aka miso 16.3 vg

scallop, jalapeño sauce & pickled apple 18

wagyu gyoza, foie gras & black truffle 36.4

caramelised black cod, spicy miso 45.8

king crab & bone marrow, perigon truffle & toast 65

beef tenderloin, 200gr, ginger & black pepper 36.1

fish & seafood

house smoked ora king salmon, ginger & sesame 32

lobster, sancho pepper & shiso butter 38 /  72

Whole Steamed sea bream & nuoc cham MP

tuna* steak & salsa midori 32.8

meat

whole baby chicken, chickpeas & yuzu 27.1

sticky iberico pork ribs, green onion & chilli 21.8

caramelised lamb* rump, red kosho,  
anchovy & herb salad 29.1

Grilled Veal Chop* & charred prawn butter 42

beef

caramelised striploin* usda prime 250g garlic miso 45

rib-eye* usda prime 280g seaweed butter 48

japanese wagyu* a5 sirloin, 150gr 98

japanese wagyu* a5 fillet, 150gr 110

sekushi menu

a selection of 10 signature dishes 

classic 98 per person 
(only available as a choice for the whole table)

subject to availability

sashimi & nigiri

chef's selection

3 varieties sashimi* (6 pieces) 26

5 varieties sashimi* (10 pieces) 38

8 sushi selection* 32

 vegetarian sushi & maki selection (10 pieces) 21

7 premium sashimi selection* (14 pieces) 87 

per piece

tuna* Med 4.6 

chu-toro* Med 7.4 

o-toro* Med 9.2

yellowtail* Japan 4.8

salmon* Scotland 4.7

ikura* Scotland 4.6

scallop* Scotland 5.8

unagi Asia 4.5

tiger prawn France 4.1 

spotted prawn USA 7.6 

sea urchin* Canada 12

king crab USA 8.1

maki

King crab California 26.1

Spicy tuna* 14.8

Shrimp Tempura 14.6

Salmon* & Avocado 11.8

Asparagus & Mushroom, 
Perigon Truffle 12.3 

Sexy Fish* & Yuzu 14.6

Soft Shell Crab 17.8

Chu Toro* & Negi 18.1 

Toro* Tataki & Caviar 36.8

Dragon Roll 18.6

Spicy Scallop* & Caviar 24.3

Hand roll on request 



P R E M I U M  S E K U S H I 

158 per person
only available for the whole table.

(minimum 2 people)

tuna belly, kombu cured & smoked

gillardeau oyster, chilli

lobster tempura, sweet corn & aji amarillo

yellowtail, caviar & asparagus

watermelon, chilli & crispy duck

grilled scallop, apple & jalapeños

sexy sashimi platter, premium selection

black cod, caramelised & spicy miso

wagyu & king crab, bbq

dessert platter

sweet finish

Please always inform your server of any allergies or intolerances before placing your 
order.  

Not all ingredients are listed on the menu and we cannot guarantee the total absence 
of allergens. Detailed information on the fourteen legal allergens is available on request, 

however we are unable to provide information on other allergens.  
 

A discretionary optional service charge of 12.5% will be added to your bill.  
Cover charge £2 per person. 



kuikku

36 per person 

monday - friday 12pm - 5pm 

 
sexy fish detox shot

choose any 4 dishes per person  
 

crispy tofu salad greens & maple chilli vg  

prawn gyoza soy & ginger dressing 

kimchi fried rice (add pork) 

smoked salmon wasabi  
 

beef tartare, ume & summer truffle

parsnip & red chilli tempura vg 

burrata & grilled vegetables v 

spicy yellowtail maki  
 

burnt tomatoes & ginger vg 

avocado & asparagus donburi vg  

crispy asparagus maki yuzu miso vg

salmon teriyaki pickled cucumber 

steamed sea bass coriander & chilli 

crispy chicken creamy nuoc cham 

caramelised beef yuzu koshu 

grilled tiger prawn chilli & lime 

oven roasted 1/2 lobster (24 supplementary)

wagyu steak 2oz (28 supplementary)

dessert

seasonal fruits v or salted caramel & chocolate

v = vegetarian, vg = vegan 

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients  
are listed on the menu and we cannot guarantee the total absence of allergens. Detailed information on the  

fourteen legal allergens is available on request, however we are unable to provide information on other allergens.  

A discretionary optional service charge of 12.5% will be added to your bill. Cover charge £2 per person.  

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs and unpasteurised  
cheese may increase your risk of foodborne illness.



brunch

56 per person 

only available for the whole table. 

(minimum 2 people)  

Detox Shot

Yuzu Pickled Watermelon, Feta & Herbs

Smoked Salmon Buns 
Osietra Caviar optional £12 supplement

Tuna & Truffle Sandwich with Miso

grilled vegetables

Grilled Tiger Prawn & Avocado

Tuna & Salmon Sashimi

Spicy Yellowtail Maki

Spicy Fried Chicken

Shishito Peppers

Onsen Egg with Kimchi Fried Rice & Bacon

Donuts & a Selection of Ice Creams

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients  
are listed on the menu and we cannot guarantee the total absence of allergens. Detailed information on the  

fourteen legal allergens is available on request, however we are unable to provide information on other allergens.  

A discretionary optional service charge of 12.5% will be added to your bill. Cover charge £2 per person.  

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs and unpasteurised  
cheese may increase your risk of foodborne illness.



desserts

Coconut Semifreddo 16
Mango & Passionfruit Compote

Pavlova 14
Berries & Rhubarb Sorbet

Cinnamon Doughnuts 16
Chocolate Sauce, Exotic Curd 

Vegan Chocolate 16
Apricot & Jasmine

Sexy Ever After 64
Large Dessert Platter

Vanilla Cheesecake
Strawberry & Golden Lime Sorbet

(serves 2)
26

SORBETS & ICECREAMS
3 SCOOPS FOR 12

Mango & Passionfruit    Coconut & Lemongrass   Cherry Ripple

Pineapple & Mandarin Roasted Pistachio

TO TAKE HOME
Vanilla Cheesecake 36

Please always inform your server of any allergies or intolerances before placing your order.  
Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens. Detailed information on the 

fourteen legal allergens is available on request, however we are unable to provide information on other allergens.  
 

A discretionary optional service charge of 12.5% will be added to your bill.  
Cover charge £2 per person. 



WINE LIST



french white

Alsace   750ml

Gewürztraminer - Famille Hugel   2017 70 

Gewürztraminer - Cuvée Des Seigneurs De Ribeaupierre - F.E. Trimbach   2013  160 

 

Riesling - Clos Ste Hune - F.E. Trimbach   2012  600 

Riesling - Clos Ste Hune - F.E. Trimbach   2009  500 

Riesling grand cru - Kastelberg - Marc Kreydenweiss   2018  170 

Riesling grand cru - Schlossberg - Maison Trimbach   2016 190 

Riesling grand cru - Geisberg - Maison Trimbach   2013  210

Bordeaux

Pessac-Léognan - Château Haut-Brion   2013  2,100

Bordeaux sec - Vin Blanc de Palmer - Château Palmer   2018  420

Rhône Valley

Condrieu - La Berne - Faury   2015  150

Châteauneuf-du-Pape - Les Sinards - Famille Perrin   2019  150 

Châteauneuf-du-Pape - Tardieu-Laurent   2017  140 

Loire Valley

Pouilly-Fumé - Baron de L - Ladoucette   2018  185 

 

Sancerre - Monoparcelle 538 - Domaine  Claude Riffault  2018  120

 

Vouvray - Le Haut Lieu - Sec - Domaine Huet   2018  105

Rest of France

Igp Aude Hauterive - Cigalus - G. Bertrand   2017  95

vdp des Bouches-du-Rhône - Alpilles - Domaine de Trévallon   2014  250



Italy   750ml

Rosazzo - Friuli - Terre Alte - L. Felluga   2018  170 

igt delle Venezie - Friuli - Vintage Tunina - Jermann   2017  150 

Chardonnay - Alto Adige - Löwengang - Alois Lageder   2017  130 

Gavi di Gavi - Bruno - B. Broglia   2018  88

Umbria IGT - Cervaro Della Sala - Castello della Sala - Antinori  Magnum 2018  350 

Umbria IGT - Cervaro Della Sala - Castello della Sala - Antinori   2018  170 

Umbria IGT - Conte Della Vipera - Castello della Sala - Antinori   2019  95

Roero Arneis - Vietti  2020 75 

Langhe Chardonnay - Rossj Bass - A. Gaja   2018  230 

Langhe Chardonnay- Bussiador - Poderi Aldo Conterno  2017  200 

Langhe Chardonnay - Gaia Rey - A. Gaja  Magnum 2012  3,200

 

igt Toscana - Tenuta dell'Ornellaia   2016  490

Sicilia - Carricante - Eruzione 1614 - Planeta   2017  90 

Germany

Riesling Kabinett - Mosel - Scharzhofberger - Alte Reben - E. Müller Sweet   2015  600

Riesling Qba - Mosel - E. Müller Sweet  Magnum 2015  520

Riesling Auslese - Mosel - Bockstein - Reichsgraf von Kesselstatt Sweet   1990  290

Austria

Grüner Veltliner - Kamptal - Loimer  2020  65

Riesling - Kremstal - Steinterrassen - Stadt krems  2012  95

Riesling - Wachau - Vinothek - Nikolaihof   2002  290

Hungary

Tokaji - Tokaj - Furmint - Szepsy   2015  165

Croatia

Malvazija Istarska - Istria - Alba - Matošević   2020  65

northern hemisphere white



Spain   750ml

Sauvignon Blanc - Penedes - Fransola - M. Torres   2018  85

Chardonnay - Conca de Barbera - Milmanda - M. Torres   2016  120

Portugal

Alentejo - Florao Branco - Quinta da Fonte Souto   2019  41

Slovenia

Chardonnay-Rebula - Goriška Brda - Gasper   2018  55

United States of America

Chardonnay - Sonoma Coast - Stone Cote - Hartford Court   2016  198

Chardonnay - Carneros - Hyde & d Villaine - Hyde  2012  250

Chardonnay - Oregon - Yamhill Carlton - Gran Moraine   2016  150

Chardonnay - Oregon - Sigrid - Bergstrom   2016  170

Chardonnay - Lugana Ridge - Kistler  Magnum  2015  900

Roussanne - Santa Maria Valley - Holus-Bolus   2017  120

Riesling - Columbia Valley - Eroica   2019  90

White Blend - Santa Maria Valley - Hildegard - Au Bon Climat   2016  130

Canada

Chardonnay - Niagara - Bachelder   2016  126

Japan

Koshu - Yamanashi - Private Reserve - Grace Winery   2018  72

Koshu - Pipa - Aruga Branca - Katsunuma Winery   2015  110

northern hemisphere white



New Zealand   750ml

Pinot gris - Central Otago - Prophet's Rock   2019  100

Sauvignon blanc - Marlborough - Clos Henri  2018  96

Sauvignon blanc - Marlborough - Te Koko - Cloudy Bay   2015  126

Chardonnay - Hawkes Bay - Gimblett Gravels - Trinity Hill   2017 100

Australia

Riesling - Clare Valley - Polish Hill - Grosset   2018  130

Chenin blanc - Margaret River - L.A.S. Vino   2016  125

Chardonnay - South Australia - Yattarna - Penfolds   2016  280

Bordeaux blend - Margaret River - Cullen Vineyard   2016  85

RhÔne blend - Barossa Valley - The Steading - Torbreck   2018  105

Chardonnay - Adelaide Hills - Lenswood Vineyard - Shaw + Smith   2015  160

Chardonnay - Tasmania - Dawson & James   2015  155

Argentina

TorrontÉs - Salta - Bodega Colomé   2020  45

Chardonnay - Mendoza - White Bones - Catena Zapata   2017  189

South Africa

Chenin Blanc - Western Cape - Old Vine Reserve - Ken Forrester   2019  60

chenin Blanc - Stellenbosch - 55 Barrel Fermented - Stellenrust    2020  70

Chenin Blanc - Piekenierskloof - Dirty Little Secret - Two - Ken Forrester   N.V.  180

southern hemisphere white

rosé

France

Côtes de Provence - Chateau Miraval  2020  86

Côtes de Provence - Chateau Miraval Magnum  2020  170

Côtes de Provence - Rock Angel - Château d’Esclans  2020  96

Côtes de Provence - Rock Angel - Château d’Esclans Magnum 2020  200

Côtes de Provence - Rumor  2019  126

Côtes de Provence - Chateau Leoube Magnum  2019 200

Côtes de Provence - Garrus - Château d'Esclans   2019  234

Aix en Provenceôtes - Lady A - Château La Coste    2019  72

United Sates of America

Pinot noir - Willamette Valley - Angelicall - Antica Terra   2013  210



french red

Burgundy   750ml

Pommard - Tavannes - Fernand & Laurent Pillot  2016  135

Volnay - G. Glantenay   2018  150

Gevrey-Chambertin - Aux Corvées - M. Guillard   2015  140 

Gevrey-Chambertin - Taupenot-Merme   2016  150 

Gevrey-Chambertin - A. Rousseau   2009 790 

Gevrey-Chambertin 1er cru - Les Cazetiers - Faiveley   2014  250

Chassagne-Montrachet - M. Morey   2017  120

Chambolle-Musigny - Jean-Claude Boisset   2017  192 

Chambolle-Musigny - Les Fuées -J.F. Mugnier   2006  700 

Chambolle-Musigny 1er cru - La Combe d’Oveaux - Taupenot-Merme Magnum 2014  650 

Chambolle-Musigny - La Combe d'Oveaux - Clavelier   1999  510 

Chambolle-Musigny 1er cru - Les Hauts Doix - Le Moine   2011  410

Morey-Saint-Denis 1er cru - Les Brocs - D. Duband   2012  250

Beaune 1er cru - Les Teurons - Maison Leroy   2011  800

Chorey-Les-Beaune - Domaine Tollot-Beaut   2018  110

Santenay - Clos des Hates - H. Lamy   2012  120

Burgundy grand cru

Charmes-Chambertin grand cru - Perrot-Minot   2011  550

Griottes-Chambertin grand cru - L. Le Moine   2012  750

Clos de la Roche grand cru - L. Le Moine   2013  620 

Clos de la Roche grand cru - Arlaud   2011  490

Clos des Lambrays grand cru - Monopole - Domaine des Lambrays   2011  530

Clos de Tart grand cru - Monopole - Domaine du Clos de Tart   2011  850

Clos de Vougeot grand cru - Domaine Prieuré-Roch   2015  1,900

La TÂche grand cru - Monopole - Domaine de la Romanée-Conti   2010  7,500

Clos de Bèze grand cru - Domaine Prieuré-Roch   2015  2,800

Echezeaux - Monopole - Domaine de la Romanée-Conti   2002  5,500



Bordeaux   750ml

Saint-Emilion grand cru - Château Cheval Blanc   2004  1,200 

Saint-Emilion grand cru - Château Cheval Blanc   1999  1,500

Pomerol - Vieux Château Certan   2011  500 

Pomerol - Château Pétrus   2011  4,200 

Pomerol - La Conseillante   2010  550

CÔtes de Castillon - Domaine de l'Aurage   2013  126                         

CÔtes de Castillon - Château Cap de Faugères ‘La Mouleyre’   2011  115

Canon-Fronsac - Château Vrai Canon Bouche   2014  110

Pessac-LÉognan - Château La Mission Haut-Brion   2008  690 

Pessac-LÉognan - Château Haut-Brion   1993  1,300 

Pessac-LÉognan - Château Haut-Brion   1990  2,500

Saint-Estèphe - Château Ormes de Pez   2011  120 

Saint-Estèphe - Château Montrose   2010  850 

Saint-Estèphe - Château Cos d'Estournel   2003  640 

Saint-Estèphe - Pagodes de Cos - Château Cos d’Estournel   2015  240 

Saint-Estèphe - Château Calon Segur   1995  410

Pauillac - Château Lynch-Bages   2014  390 

Pauillac - Château Lynch-Bages   1995  600 

Pauillac - Château Pontet-Canet  2009 800 

Pauillac - Les Forts de Latour   2008  740 

Pauillac - Château Pichon-Baron   2005  490 

Pauillac - Château Pichon-Baron   1989  520 

Pauillac - Château Mouton Rothschild   2005  1,500 

Pauillac - Château Mouton Rothschild   1989  1,700 

Pauillac - Château Lafite Rothschild   1986  3,200 

Pauillac - Château Latour   1995  2,100 

Pauillac - Château Latour   1982  4,500

Saint-Julien - Sarget de Gruaud-Larose   2012  120 

Saint-Julien - Château Langoa Barton   2011  180 

Saint-Julien - Château Ducru-Beaucaillou   2005  690 

Saint-Julien - Château Ducru-Beaucaillou Magnum 2008  1,500

 

Margaux - Pavillon Rouge du Château Margaux   2006  490 

Margaux - Château Palmer  2000  1,300 

Margaux - Château Palmer Double Magnum  1962  6,800

Blend - Historical XIXth Century - Château Palmer   L.20.13  750

french red



Rhône Valley   750ml

Syrah - Maison Les Alexandrins   2018  55

ChÂteauneuf-du-Pape - Les Sinards - Famille Perrin   2017  150 

ChÂteauneuf-du-Pape - Château de Beaucastel   2009  270 

ChÂteauneuf-du-Pape - Château de Beaucastel   2008  280 

ChÂteauneuf-du-Pape - Château Rayas   2004  2,100

Crozes-Hermitage - Maison Les Alexandrins   2018 85

Côte-Rôtie - Jamet   2017  290 

Côte-Rôtie - La Turque - E. Guigal   2006  650

Cornas - Les Eygats - Ferraton   2012  170

Hermitage - La Chapelle - Paul Jaboulet Aîné   2012  420 

Hermitage - Colombier   2008  180

Loire Valley

Sancerre - Vacheron   2016  110

Bourgeuil - Le Grand Clos - Y. Amirault   2017  80

Beaujolais

Juliènas - Château des Capitans   2017  68

Rest of France

vdp des Bouches-du-Rhône - Domaine de Trévallon   2007 260

Minervois la Livinière - Le Viala - G. Bertrand   2014  165

Coteaux du Languedoc - Terrasses du Larzac - Domaine de Montcalmés   2012  95

Blend - Corsica - Faustine - Comte Abbatucci   2017  85

 

Malbec - Cahors - Seigneur de Grezette   2018  75 

Malbec - Cahors - Château de Chambert   2014  82 

Malbec - Cahors - Paragon - A.D. Perrin   2012  565

Bandol - La Tourtine - Domaine Tempier   2005  180

Côtes de Provence - Les Forts de Léoube - Chateau Léoube   2015  95

french red



Sparkling    125ml   750ml

Champagne - Henriot - Brut Souverain  N.V.  17    88

Champagne - Ruinart - Blanc de Blancs N.V.   26  155

Champagne - Dom Pérignon  2010   45   270

English Sparkling - Nyetimber - Classic Cuvée - Sussex  N.V.   19   108 

Champagne - Moët & Chandon - Grand Vintage- Rosé 2012       29          170 

Champagne - Perrier-Jouët - Blason Rosé   N.V.       30          180

White    125ml 500ml  750ml

Goriska Brda - Malvazija - Gasper,   Slovenia  2019   9  36  55

Koshu - Yamanashi - Private Reserve - Grace Winery, Japan  2018   12  48  72

Riesling - Volratz 1573 - Rheingau, Germany  2018   13  52  78

Sancerre - Sexy Fish - Bernard Reverdy & Fils, France  2020   16  80  96

Chablis - Domaine Defaix, France  2020   17  68 102

Auxey-Duresses - Les Hautés - Domaine Lafouge, France  2016   20  80  120 

Sauvignon blanc - Marlborough - Te Koko - Cloudy Bay, New Zealand  2017   21  84  126

Puligny-Montrachet - Chavy, France  2019  23  92 138

Cervaro Della Sala - Antinori, Italy  2018   28  112  170

Pouilly-Fumé - Baron de L - Ladoucette, France  2018   30  120  185

Chablis grand cru - Bougros - W. Fèvre, France  2013   35  140  210

Chardonnay - Sonoma Coast - Stone Cote - Hartford Court, U.S.A  2016   39  155  230

Corton Vergennes grand cru - Chanson, France  2016   40  160  240

Bordeaux sec - Vin Blanc de Palmer - Château Palmer, France  2018  70  280  420 

Rosé    125ml 500ml  750ml

Aix en Provence - Lady A - Château La Coste, France 2020  12  48  72

Côtes de Provence - Rock Angel - Château d’Esclans, France 2020  16  64  96

Côtes de Provence - Rumor, France 2019  21  85 126

Red    125ml 500ml  750ml

RhÔne blend - Murray Darling - Artisan's Blend - Deakin, Australia  2018  9  36  54

Merlot - Il Fauno - Di Arcanum - Tuscany, Italy 2015  15  60  90

Malbec - Mendoza - Privada - Bodega Norton, Argentina  2017   16  64  96

Beaune du Chateau  1er cru - Bouchard Pere et Fils, France  2018   19 76  114

Saint-Emilion grand cru - Château Lassègue, France  2012   28  114  170

Brunello di Montalcino - Pian Delle Vigne - Antinori, Italy  2014   29  116  174

Cabernet sauvignon - Penedès - Mas la Plana - M. Torres, Spain  2015   30  120  180

Chambolle-Musigny - Jean-Claude Boisset, France  2017   36  144  215

Bolgheri Sassicaia - Sassicaia - Tenuta San Guido, Italy  2013   50  200

Pauillac - Château Lynch-Bages, France  2014   65  260  390

Bordeaux blend - Aconcagua Valley - Sena, Chile  2015  75  300  450

Margaux - Château Margaux, France  2008   130  520

by the glass & carafe

Wine by the glass available in 175ml upon request. Served by Coravin, the best way to preserve wine.
All prices include VAT. A discretionary 12.5% service charge will be added to your bill.



 

 

 

 

 

 



 

 

 

 



 

 

 

 

 

 



Re: [EXTERNAL] Fw: Caprice, Unit 1-2, 2 The Avenue, 
Spinningfields, Manchester, M3 3AE - Caprice 263065/AMZ 

SD 
 

Fri 15/10/2021 13:03 

 

To: 

•   

Cc: 

•  ; 
•   

Dear  
 
Thank you for your email.  
 
As discussed this morning I am awaiting instructions from my client and have emailed and 
left messages advising that you have been in touch. I have indicated that I would like to get a 
reply to you before the weekend. Whilst I am still aiming to do so I am in meetings this 
afternoon and it may not be possible. However I am endeavouring to respond as soon as 
possible upon receipt of instructions.  
 
My client appreciates that you may be neighbours and your client’s desire to work with my 
client is appreciated. Please rest assured that my client is also keen to work with yours and I 
will be in touch as soon as possible.  
 
In the meantime please accept my apologies for the delay in reverting to you.  
 
Kind regards  

CONFIDENTIALITY AND DISCLAIMER NOTICE 

This email is confidential, may contain information that is privileged and is intended for the 
use of the above-named recipient(s) only. If you are not the intended recipient(s), you are 
notified that any dissemination of the information contained in this email is strictly 
prohibited. If you have received this email in error, do not print, forward or copy it and 
please notify us immediately at  or on telephone number 

 and delete this email from your system. We believe, but do not warrant, 



that this email and any attachments are virus free. You take full responsibility for virus 
checking.  reserves the right to monitor all email 
communications through its internal and external networks. 

 is a limited liability company registered in England and 
Wales with registration number  whose registered address is at  

 

 is not a legal practice and is not authorised or regulated 
by the Solicitors Regulation Authority. 

 
On 15 Oct 2021, at 12:54,  < > wrote: 

 
Dear  
  
I refer to my previous emails and our call this morning . 
  
Please can you contact me as soon as you have received instructions from your client . 
  
I am concerned that having had the Hearing adjourned in order to discuss and deal with your clients’ 
concerns,  we  have had  nothing from them 
  
And my clients are chasing  me to see why we have had no response . 
  
Our  clients will be  and my clients very much want to work with your clients to ensure 
that your clients’ concerns are resolved . 
  
Kind Regards 
  

 
  
  
  

 
  

 
 

 
  

 
 

 
Coronavirus - Important Information 
Business continues as usual.  A number of our team continue to work securely from home and remain available via email or phone.  Where possible, all correspondence will be dealt with electronically and there may be a delay in sending out 
hard copy documents by post.  
Cybercrime notification: Our bank account details will NOT change during the course of a transaction. Please speak to us before transferring any money. We will not take responsibility if you transfer money to an incorrect bank account. If you receive an 
email from Poppleston Allen requesting your bank details or purporting to amend our bank details, please contact us, or your solicitor, as appropriate, by telephone immediately to clarify. 

 

 
Sent: 06 October 2021 10:03 
To:  Premises Licensing 
<Premises.Licensing@manchester.gov.uk> 
Cc:  



 
Subject: RE: [EXTERNAL] Fw: Caprice, Unit 1-2, 2 The Avenue, Spinningfields, Manchester, M3 3AE - 
Caprice 263065/AMZ 
  
Dear  
  
Following my email yesterday, I attach the full set of conditions we offered with our application , 
including amendments and new conditions highlighted in red requested by the Licensing Officer 
which we have agreed. 
  
I attach a further copy of the ground floor drawing with the area outlined in blue , which is the 
proposed smoking area . 
  
I look forward to hearing from you and  
  
Kind Regards 
  

 
  
From:  
Sent: 05 October 2021 16:49 
To: Premises Licensing <Premises.Licensing@manchester.gov.uk> 
Cc:  
Subject: RE: [EXTERNAL] Fw: Caprice, Unit 1-2, 2 The Avenue, Spinningfields, Manchester, M3 3AE - 
Caprice 263065/AMZ 
  
Hi Ashia, 
  
Please can I request that you send us a full copy of the Application, and any supporting 

plans as I believe your planning site was down currently as we were unable to locate 

earlier on today.  Once we have sight of these we will be in a better position to outline 

our concerns ahead of any meeting with applicants’ solicitors. 
  
Kind regards 
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c  
From: Premises Licensing <Premises.Licensing@manchester.gov.uk> 
Sent: 05 October 2021 12:40 
To:  
Cc:  

mailto:Premises.Licensing@manchester.gov.uk
http://cms.law/
mailto:Premises.Licensing@manchester.gov.uk


Subject: [EXTERNAL] Fw: Caprice, Unit 1-2, 2 The Avenue, Spinningfields, Manchester, M3 3AE - 
Caprice 263065/AMZ 
  
Hi  
  
Please see email below from the applicant's solicitor. Can you please confer between 
yourselves and if an agreement is reached then forward the chain of emails to me asap. 
  
Kind regards 
  
Ashia  
  

 
From:  
Sent: 04 October 2021 11:58 
To: Premises Licensing <Premises.Licensing@manchester.gov.uk> 
Cc:  
Subject: Caprice, Unit 1-2, 2 The Avenue, Spinningfields, Manchester, M3 3AE - Caprice 263065/AMZ 
  
Dear Licensing, 
  
I attach the objection received from  
  
I set out below my email to  and I would be grateful if you could please forward this to  

 and confirm once you have done this. 
  
Kind Regards 
  

 
  
Dear Sirs, 
  
I act for Caprice Holdings Limited, the applicant in relation to the new premise licence application at 
Caprice, Unit 1-2, 2 The Avenue, Spinningfields, Manchester, M3 3AE. 
  
I have received a copy of your objection from Manchester Licensing. I attach a copy of the objection 
to this email. 
  
As you will be aware our application has been listed for a Hearing on 26th October at 10am. 
  
My clients and I would like to discuss your concerns as soon as possible as we are confident that with 
the information we are able to provide and the assurances that we can give you, your concerns can 
be addressed. We would like to arrange a meeting with you online as soon as possible with a view to 
resolving your objection. 
  
Manchester Licensing Authority have agreed to an adjournment of my client’s application which has 
now been listed for Hearing on 26th October at 10am at Manchester City Council. 
  
I would be grateful if you could kindly contact me direct so that we can arrange a meeting as soon as 
possible. 
  
I look forward to hearing from you. 
  
Kind Regards 
  

 
  

mailto:Premises.Licensing@manchester.gov.uk
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