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Tell Your Friends, 175 New King’s Road – Variation of Premises Licence

Statement of Case

This statement is made in support of an application to vary the premises licence of Tell Your Friends, 
175 New King’s Road, London SW6 4SW (the “Premises”) with the intention of outlining the applicant’s 
case and seeking to address the concerns of the local residents maintaining representations. 
Amplification of the points raised below, tougher with further submissions in respect of policy and the 
law will be made verbally at the licensing sub-committee hearing. 

Style of Operation

The Premises was previously one of the Strada chain of restaurants, the applicant acquired the 
Premises in November 2017 and it reopened as an exclusively vegan restaurant in April 2018. Please 
see pictures of the Premises at annex 1 and indicative menus/drinks lists at annex 2. 

Background

When the Premises was first acquired, a full variation application was submitted in order to change 
the layout, tweak out-of-date conditions and amend the hours of opening and sale of alcohol in the 
morning. As an abundance of caution, and to avoid any delays, a minor variation application was also 
lodged simply to amend the layout. 

Whilst the minor variation to change the layout was granted, the full variation application received 
several representations. As with this application, there was a misunderstanding that later hours in the 
evening were being applied for (which was not the case) and that the Premises was being converted 
into a pub with loud music. At the licensing sub-committee hearing the application was adjourned 
and, following discussions with residents, the decision was taken to withdraw the full variation 
application altogether.

The Application

The original variation application was withdrawn to avoid antagonising local residents any further. The 
thinking was to open the Premises as a vegan restaurant and prove it was a responsible operation 
before looking to amend the premises licence once more.

This application is to:

 Revisit the permitted morning hours to allow for brunch with sparkling wine, Bloody Marys 
etc.
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 Remove the following condition – 

“All the doors at the front of the premises shall remain closed expect of access and egress, 
unless application number 2018/00241/LAPR is approved by the Hammersmith and Fulham 
Licensing Sub-Committee.”

This condition was added to the premises licence when the minor variation application was 
being processed as the Premises were still being constructed and it was unclear to the 
Licensing Authority whether the operation was going to be noisier than the previous Strada 
operation which opened the cantilever doors at the front of the Premises during warm 
weather.
 

The Representations

Given the style of operation, it is not surprising that the number of representations from local 
residents has been greatly reduced and there are no concerns with the current running of the 
Premises. The applicant is also pleased that there are no outstanding representations from any of the 
statutory authorities. 

Nevertheless, representations have been made and the applicant’s comments on the general points 
raised are as follows:

Later hours

As explained above, no application has been made to extend the terminal hour for opening or 
licensable activities. No doubt this confusion has arisen because the Premises does not always trade 
to the full extent of the permitted hours.

Noise from the doors being kept open

A number of local residents are concerned that, if the doors are kept open late into the night, there 
will be noise disturbance. Given this, the applicant is happy to proffer the following condition, which 
is consistent with the assurances made in the pre-application consultation:

“From 21.00 until close, all the doors at the front of the premises shall remain closed expect of access 
and egress.”

In any event, the Premises does not have regulated live or recorded music. Hence, given that there 
are outside tables and a busy road at the front of the Premises, it is difficult to envisage that outside 
background noise levels will be increased from the noise of patrons talking inside the Premises.

Earlier sale of alcohol

There is one reference to a request for earlier hours not tallying with the Premises being a restaurant. 
To reassure local residents that the Premises will remain a restaurant, it is happy to proffer the 
following condition:

“From 10.00 to midday the sale of alcohol shall be ancillary to the provision of substantial food.”
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As matters stand, for the majority of the time, alcohol may currently be sold from 10.00 without 
restriction.

Concerns about the current hours/conditions on the premises licence

A minority of local residents would like the current permitted hours to be reduced and more restrictive 
hours placed on the premises licence. As this is not a review application, and no complaints have been 
received, the applicant does not propose to comment further on these points as they are not relevant 
to the application. 

Conclusion

The Premises is a good neighbour and operates as a quiet vegan restaurant where alcohol sales are 
only 15% of overall turnover. Given this, the assurances given above and the proffering of two 
additional conditions, the applicant hopes that local residents now have the necessary reassurances. 
If this is the case, the applicant would be grateful if those representations could be formally 
withdrawn. If this is not the case, those that have raised representations are urged to contact the 
writer of this statement, Niall McCann, at niall.m@joelsonlaw.com so any remaining issues can be 
addressed.

The licensing sub-committee is urged to grant the application has applied for. 

Joelson JD LLP
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Drinks list

Like everything you’ll find in TYF, our drinks list is completely vegan & full of 

our favourite ethical & environmentally friendly brands.

@tyfldn

175 New Kings Road

SW6 4SW
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wines
All availabile by the 125ml on request

\white   ABV  175  250  Btl

Esporão Alandra Branco   11.5% 5.5  7.25  21

Landmade Sauv Blanc, Yealands ‘17   12.5% 6  8.50  25

Dry Reisling, Chateau Ste, Michelle ‘15         12.5%  6.5  9  26.5

Alberino, Eidosela ‘17,    13%  6.75  9.5  28

Hermit Crab Viognier/Marsanne, d’Arenberg ‘17   13.3% 7.25  10.25  30

Puiattino Pinot Grigio IGT, Giovanni Puiatti ‘17   12.5%   23

Sancerre, Le Petit Broux, ‘16   12.5%  34

Chablis, Domaine Louis Michelle ‘16   12.5%  35

\red   ABV  175  250  Btl

Luis Felipe Carmenère   11.5% 5.5  7.25  21

Primitivo Salento, Boheme ‘17   13%  5.25  7.25  21

Tempranillo, Campo Nuevo ‘17   13.5% 5.5  7.75  22.5

Landmade Pinot Noir, Yealands  ‘17   13.5% 6.25  8.75  25.5

Reserve Malbec, Bodegas Santa Ana ‘16   13.5% 6.5  9.25  27

CdR Quatre Cepages, Laudun Chusclan ‘16   13.5%   23

Estacion 1883 Cabernet Franc, Trapiche ‘16  14%    30

High Trellis Cab. Sauvignon, D’Arenberg ‘13   14.2%  32

Columbia Valley Syrah, Chat Ste. Michelle ‘14   13.5%  35

\rose    ABV  75  250  Btl

Castelbello Roasato   12%  5.5  7.25  21.5

Petit Rosé, Ken Forrester   13.5% 5.75  8  23.5

\sparkling   ABV  125  Btl

Fantinel Prosecco   11%  7  29

Skinny Prosecco   11%  7.5  32
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Louis Dornier et Fils Brut   12%  42

Laurent-Perrier La Cuvée Brut NV   12%  60

Laurent-Perrier Rosé Brut NV   12%  85

Pol Roger Brut NV    12.5%  80

\beers & cider
Our favourite’s from London & a little further afield! 

ABV £ ABV £

Anchor Steam 4.8% 4.8  Peroni 4.7% 4.2

Clwb Tropicana, Tiny Rebel 5.5% 5   Pale Ale, Camden 4% 4.6  

Cwtch Red Ale, Tiny Rebel 4% 4.6  Hitachino Nest, 5.5% 6.1   

Daura Damn GF, Estrella 5.4% 4.5  Undercurrent PA 4.5% 5.5

Renegade Vienna Lager 4.8% 5.2  Vedett Blonde 5.2% 5.4  

Clwb Tropicana, Tiny Rebel 5.5% 5   Camden Hells 4.6% 4.6

Crate cider 4.7% 4.9

Non-alcoholic beers 

Brewdog Nanny state 4.5    Krombacher 4.5

Erdinger Alcohol Frei 4.5

\cocktails

TYF Sour Hendricks, cucumber, mint, matcha 9..5 Elderflower Mojito 

Bacardi, St Germain, mint 8.5

Rhubarb Royal Prosecco, rhubarb liqueur 9

TYF Margarita Turmeric, black pepper, smoked paprika 8 Guilty Pleasure Fair 

quinoa vodka, coconut liqueur, raspberries, basil 9.5
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Espresso Martini 9

Bloody Mary 8

Pornstar Martini 9.5

\mocks 
Using Seedlip botanical non-alcoholic spirits 7.5

Mr Howard Spice 94, pink grapefruit, star anais, martini

The Peel  Grove 42, carrot, apple, & ginger, martini

Fennel Spritz  Garden 108, fennel, spritz

\fresh from the bar
All available to take away 

\cold press juices

We cold press with thousand pounds of pressure to squeeze every last bit of goodness out 

without losing any nutrients 

Green spinach, cucumber, celery & apple. 4.5 each

Orange carrot, apple & ginger.

Yellow pineapple, apple, pear 

Red beetroot, carrot, apple & ginger.

\power shots

A supercharger shot of goodness 2.5 each

Immune booster Ginger, turmeric, lemon, carrot, apple cider vinegar, black pepper. 

Wheatgrass containing every mineral known to man & a boot full of      vitamins too. 
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\smoothies

Strawberry, banana, oat milk 4.9

Pineapple, carrot, apple, ginger, cashew 5.1

Passion fruit, spinach, pineapple, banana, coconut milk 4.9

Super Peanut; Cacao, peanut butter, maca, plant protein, 6.1

      banana, almond milk 

Super Berry: Strawberry, blueberry, raspberry, plant protein, 6.1

acai, almond milk 

@tyfldn

175 New Kings Road

SW6 4SW

\bottled softs

Belvoir Raspberry & Lemon 2.6

Belvoir Sparkling elderflower 2.6 

Jax Coconut water 2.75

Jar Kombucha 3.5

ChariTea Mate 2.95

Press Raspberry Kombucha 3.9

LemonAid Blood Orange 3.5

\hot drinks
All available to take away 

Choice of Oat, Soy, Coconut or Almond Milk 
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\coffee

Espresso 2.5 Macchiato 2.75

Americano 3 Latte 3.5

Flat white 3.2 Cappuccino 3.5

 

\tea 2.75

English breakfast Citrus chamomile 

Sapphire Earl grey Persian Pomegranate

Pai mu tan Dragonwell Green

White pear & ginger Egyptian mint 

\coloured lattes 4.5

Red Velvet; Beetroot & Cacao 

Golden Turmeric 

Green Matcha & Mint
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