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The City Pub Group Plc 

 (the “Applicant”) 

Application for a variation of a Premises Licence 

The Lost Hours (formerly The Jam Tree), 541 King’s Road, London SW6 2EB (the “Premises”) 

 

Statement of Case 

 

This statement is made in support of the applications to vary the Premises Licences with the intention of 

outlining the Applicant’s case and seeking to address the concerns of the parties maintaining 

representations. 

 

Amplification of all the points made below, together with further submissions, will be made orally at the 

licensing sub-committee hearing. 

 

Background 

 

The Applicant operates approximately 50, mainly food led pubs and restaurants, in the south of England 

and Wales including Aragon House and Tell Your Friends in nearby Parson’s Green. Please see 

https://www.citypubcompany.com/ for further details. 

 

The Applicant acquired the Premises in 2018 and is now investing considerable sums on a much-needed 

refurbishment with a view to reopening it as a more food led establishment with better quality drinks and 

less emphasis on music. A mood board which will inspire the look of the new Premises is at appendix 1, 

with indicative food and drinks menus at appendix 2. The Premises is located on the busy King’s Road at 

the end of a row of shops and diagonally opposite The Chelsea Lodge Restaurant & Nightclub which has a 

late licence. 
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Proposed Layout Changes 

 

Although the Premises is undergoing a complete refurbishment, the structural changes are minimal. Whilst 

the application relating to the Ground Floor referred to the removal of the proposed pizza kitchen in the 

garden and the proposed internal lobby to the main entrance, this is misleading. The Premises never had 

these. They simply formed part of earlier suggested designs which, for reasons outlined below were 

deemed unnecessary/impractical. The only changes from the current approved plan of the ground floor 

premises licence is a minor change to the entrance to the ground floor WCs and kitchen and the conversion 

of the spirit store into a pizza kitchen and dry store in the basement with the creation of a new access door 

into the office. It is understood that these changes sought are not controversial.   

 

The representations of the Rt Hon Greg Hands MP and Cllr Mark Loveday suggest that an acoustic lobby 

should be constructed at the entrance to the Premises. As mentioned above, this was considered by the 

architects at the early stages of the design process but was ultimately rejected because it would disrupt the 

trading space and reduce the number of potential seats. In any event, with no additional hours being 

sought and the Premises moving away from having DJs and music as a draw for customers, the Applicant 

does not consider that such a step is necessary or appropriate in order to uphold the licensing objectives. 

 

Application to Amend Conditions 

 

Given that an application to vary the layout plan was required, the Applicant considered that this was an 

appropriate time to look to amend certain conditions. These proposed amendments and the reasons why 

they are being sought are as follows: 

 

Removal of Door Supervisor on a Thursday Evening 

 

The simple fact is that, in future, the Premises will not be trading as envisaged when the premises licence 

was granted. Whilst the Premises is permitted to serve alcohol until 2.00 a.m. and close at 2.30 a.m. on 

Thursday nights/Friday mornings, most of the time, ‘last orders’ will now be at 11.00 p.m. Given this 

seismic shift in operating style, not only is it unnecessary and unduly expensive to employ door supervisors 

when the Premises is operating as per the Licensing Act 1964 Act pub hours, but it also sends completely 

the wrong message to potential patrons i.e. that they are entering a late night ‘lively’ bar. Nevertheless, 

the Applicant accepts that a successor in title could operate the Premises differently and was therefore 

happy to agree the following condition with the Metropolitan Police: 
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‘On Thursdays, when licensable activities take place after 23.00 hours, a minimum of 1 SIA registered 

door supervisor/s shall be on duty at the premises from 20.00 hours until close and all patrons have left 

the immediate vicinity of the premises.’  

 

Smoking Area 

 

Following concerns raised by residents living across the King’s Road in respect of the smoking area being 

towards the front of the Premises, as part of this application, it was suggested to Council officers, who 

thought it was a positive step, that it would be sensible to move the smoking area to the rear of the 

Premises. From the representations this aspect of the application is clearly welcome by those residents 

living across the King’s Road, but not by two residents living towards the rear of the Premises. The 

Applicant is in the hands of the Licensing Sub-Committee as to whether this part of the application should 

be granted. All it would say is that the smoking area after 11.00 p.m. is supervised by staff to ensure that 

patrons do not causes a nuisance, are limited to fifteen in number at any one time and they are not 

permitted to take drinks out with them. 

 

Removing the Restriction on the First Floor being used as a Restaurant or for Private Functions 

 

The Applicant believes that a sensible use for this space is as an overflow to the ground floor, especially in 

the summer as this will aid quick shutdown of the garden and outside area and avoid the ground floor 

becoming exceptionally crowded.  

 

The Rt Hon Greg Hands MP and Cllr Mark Loveday suggest that the first-floor windows be tripled glazed. 

The Applicant has considered such a step but does not consider that such a move is necessary. On the first 

floor the Premises has secondary double glazing which was put in at the request of neighbours. This blocks 

out any noise and the Applicant does not believe that there will be any noise escape from the first floor 

which will be audible at any residential dwelling. 

 

Glass Bottle Collection  

 

The Applicant recognises that late night crashing of bottles can be extremely disrupting and is determined 

to ensure that this does not happen in future. With this in mind, it is happy to proffer the following 

additional condition: 
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‘Glass bottles shall only be placed out for collection and collected between the hours of 10.00 and 20.00.’ 

 

The Licensing Policy of Hammersmith & Fulham Council (the “Policy”) 

 

Before lodging this application, the Policy was considered. It was noted that the Premises is not located 

within a Cumulative Impact Zone and hence there is no rebuttable presumption to refuse the application. 

Nor is this an application to extend the hours for licensable activities with the policy implications that this 

brings. The Applicant is of the view that this application adheres to the Policy and suggests that, if this was 

not the case, there would be a representation from the Licensing Authority itself.  

 

Conclusion 

 

Since acquiring the Premises, the Applicant has been conscious that the style of operation, quality of the 

fixtures and fittings, décor and food offer have not met the standards of other venues in the group. Rather 

than simply paint the walls and let the Premises continue as a late night, often vertical drinking 

establishment (which would require no premises licence variation), it has undertaken a full refurbishment 

and, at the same time, tried to better tailor conditions to suit the style of operation and the concerns of 

local residents.  

 

It is telling that only two representations have been received directly from local residents and there are no 

outstanding representations from any of the statutory authorities. Nevertheless, the Applicant, is mindful 

of the fact that concerns remain. The Applicant welcomes the attempts that have been made to reach a 

compromise. Unfortunately, for the reasons cited above, it is not possible to accept all the proposals made. 

However, having read this statement, local residents, or their elected representatives, are encouraged to 

contact the writer, Niall McCann, at niall.m@joelsonlaw.com if there are any other steps they feel the 

applicant could take to assuage their reservations. The Applicant would happily consider any further 

conditions which would practically ensure that the licensing objectives are upheld. 

Niall McCann 

JOELSON JD LLP  
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Illustrative mural to side elevation

Concept Images External Elevations
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Pub name written in script style 
neon 

Lighting style to entrance lobby ceiling 

Street level façade to be 
tiled. Window frames to be 

picked out in contrast 
colour. Distinctive signage 
and street level wall lights.

Contrast colour messaging to front windowsGood quality & robust exterior lighting

APPENDIX 1
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Concept Images & Ground Floor Bar CounterRIK K

Ground Floor Bar Counter
Colourful tile or paint

General Mood Image

Art Deco styling

Clear glazed bar 
pendants

Retain existing bar cornice 
and redecorate

Simple profile timber 
panelling as backfitting

Tiled elevations 
behind shelves

Coloured tile set into bar 
front panels. Consider 

stripes (not white tile)
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Concept Images Ground Floor Bar Seating AreasRIK K

Confident display of colourful artworks

Bench seat 
and artwork 

between 
fireplaces

Seating and tables to 
bench seats

High stools, shelves 
and tables to bar 

area

Arched wall detail to match shape of tables beneath
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Arched mirrors to create 
height at backfitting

Concept Images First FloorRIK K

Instagrammable neon messages and artwork Strong and colourful artwork to add character

Simple timber clad bar front over existing bar carcass

Communal scrubbed top 
tables

Old style upholstery

Memorable 
light fittings

Messaging to backfitting mirrors
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Garden lighting to trees

Collection of 
different style chairs 

around waney
edge table. Festoon 
lights between tress 
in pats above.

Bar counter cladding. Mix of timber shingles and coloured 
corrugated metal panels

Pergola to raised seating area

Painted fencing panels

Firepit to raised area

High tables 
opposite bar 

counter

Painted corrugated metal 
cladding to bar front / backfitting
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APPENDIX 2 

 

Food: 
 

 
Small Plates:          

 

➢ Padron peppers, smoked salt & toasted almonds (pb)   £5.25 
➢ Mauritian Chilli poppers, coconut & lime cream (pb)   £5.50 
➢ Goat cheese & wild mushroom croquette, beetroot jam & rapeseed oil £6.00 
➢ Celeriac puree, spiced cauliflower, sumac & toasted pine nuts (pb)  £6.50 
➢ Herb crusted Mac & cheese; roasted tomato & truffle oil   £6.50  
➢ Coconut prawns’ bonbons, Mojo sauce     £7.50 
➢ Pan fried squid, chorizo & chickpea cassoulet    £6.00 
➢ Crispy white fish schnitzel, hash brown, pea & crème fraiche puree  £6.00 
➢ Mackerel, beetroot & horseradish hummus & pickled pear bruschetta £6.00 

N’duja & sun dried tomato Mac & cheese     £8.50 
➢  

 
Bao Buns (2 per serving): 
         

➢ Duck leg confit, moulli, spring onion, plum sauce bao   £8.50 
➢ Popcorn chicken, saffron aioli, kale & seed pesto    £8.50 
➢ Agave glazed pork belly, toasted peanuts & sriracha    £8.50 

 
 
 

SANDWICHES / BURGERS: 
 
➢ Mixed cheese & chutney toasties      £6 
➢ Soft shelled crab, mango slaw      £12 
➢ Cheese & bacon burger        £13.50 
➢ Buttermilk chicken, honey & mustard slaw     £11.50 
➢ Moving Mountain burger, Russian dressing, smoked Gouda & pickle (pb) £12.50 
➢ Moving Mountain hot dog, pickles, mayo, ketchup & mustard  £13.50 

 
 

 

SALADS: 
 

➢ Waldorf         £8.50 
➢ Chopped salad & tarragon dressing      £9.50 
➢ Beetroot, pistachio & mozzarella salad     £9.00 
➢ Blood orange, walnut, ricotta, mint & rocket salad    £9.00 
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PIZZA: 
 
➢ Margherita         £12.50 
➢ Pepperoni         £13.75 
➢ Vegetarian         £14.75 
➢ Goats cheese         £17.50 
➢ Vegan butternut squash       £18.50 
➢ Bacon, nduja, mushroom & pepperoni     £19.50 

         
 
 

Desserts: 
 
Vegan apple & raspberry crumble       £6.00 
Vegan baked New York cheesecake, vanilla ice cream & red fruit coulis   £6.00 
Clementine & chocolate tart, mango sorbet      £6.00 
Sticky toffee pudding          £6.00 
Selection of British cheese        £8.95 
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Brunch (Opt in for bottomless Prosecco at £20 – Subject to availability and bookings) 

 
Granola –  

- Greek yoghurt, granola, seeds & mixed berries    £5.00 
- Plant based yoghurt, mixed berries, toasted nuts, seed & agave syrup £5.75 

 

Waffles with 
- fried chicken & maple syrup       £9.50 
- bacon & maple syrup        £6.75 
- bacon, banana & maple syrup      £7.50 
- Nutella, banana & hazelnut       £7.50  
- berries & whipped cream       £6.50 

 
Sweet potato pancake, fruit compote & whipped cream (pb)   £6.50 
 
 
EGGS  
Florentine          £7.75 
Benedict          £8.25 
Royale           £9.75 
Wild mushroom          £8.50 
Smashed avocado, toasted seeds, cherry tomato & dukkah on toast (pb)  £7.50 
Pan fried wild mushrooms, shallot & parsley on sourdough    £7.00 
Turkish eggs with natural yoghurt, harissa & spices on toasted sourdough  £6.00 
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WINE LIST
bottle 250ml 175ml 125ml

Cuvee Des Vignerons Blanc £20.50 £7.25 £5.25 £4.00

Vinho Verde Lixa £22.00 £7.50 £5.50 £4.25

Chateau Laulerie Sauvignon Blanc £24.00 £8.00 £5.75 £4.50

Sartori Pinot Grigio Arcole £25.50 £8.50 £6.00 £4.75

Picpoul De Pinet Roquemoliere £26.00 £8.75 £6.50 £5.00

Castelo Do Mar Albarino £28.00

Yealands Sauvignon Blanc £30.50

D’Arenberg Olive Grove Chardonnay £35.00

WHITE

bottle 250ml 175ml 125ml

Cuvee Des Vignerons Red £20.50 £7.25 £5.25 £4.00

Biferno Rosso £23.00 £7.75 £5.50 £4.25

Monte Llano Rioja £24.50 £8.25 £6.00 £4.50

Vinamar Merlot £26.00 £8.75 £6.25 £4.75

Cuma Organic Malbec £27.00 £9.00 £6.50 £5.00

Yealands Land Made Pinot Noir 30.00

CDR Janasse 18 £32.00

Phillip Shiraz Mt Pleasant £33.50

Chateau Ste. Michel Cabernet Sauvignon £36.00

RED

bottle 250ml 175ml 125ml

Granfort Rosé £21.50 £7.25 £5.25 £4.25

Veneto Pinot Grigio Blush £24.00 £8.00 £5.75 £4.75

Comte De Provence Vidaubanaise £28.00

ROSÉ

bottle 125ml

Il Baco Prosecco £28.00 £7.00

Mumm Cordon Rouge £55.00 £9.50

PerrierJouet NV Brut £65.00

Laurent Perrier Rosé £90.00

SPARKLING
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SPRITZ LIST
APEROL SPRITZ  |  £9.50

aperol, prosecco, soda

CAMPARI SPRITZ  |  £10.00
campari, prosecco, soda

BLOOD ORANGE AMERICANO  |  £9.00
  campari, sweet vermouth, blood orange, soda

HUGO  |  £11.00
st.germain, prosecco, soda

BICICLETTA  |  £9.00
campari, white wine, soda

SBAGLIATO  |  £9.50
 campari, sweet vermouth, prosecco

KALIMOTXO  |  £5.00 
red wine, cola

SUMMERTIME SPRITZ  |  £9.50
pimm’s no.1, prosecco, lemonade

SLOE GIN SPRITZ  |  £10.50 
sloe gin, prosecco, soda

PEACH & APRICOT SPRITZ  |  £10.00
 crème de peche, apricot brandy, prosecco, soda

KIR SPRITZ  |  £9.50 
crème de cassis, prosecco, soda

FRUIT CUP SPRITZ  |  £9.50
dry vermouth, sweet vermouth, triple sec, prosecco, soda
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COCKTAILS
{When you’re pushed for time, you often have to make some pour decisions…}

AULD FATHER THYME scotch, thyme syrup, angostura bitters  |  £9.50

GNOMON’S SHADOW bourbon, cynar, apricot brandy  |  £9.50

-MINUS 5 FLIP moose, amaretto, gomme syrup, whole egg  |  £11.00

THE CHRONOMETER tequila, port, blood orange syrup, lemon juice  |  £9.50

THE HAPPIEST HOUR vodka, framboise, pineapple juice  |  £9.50

TICKER gin, thyme syrup, lemon juice, soda  |  £9.00

SANDS OF TIME bourbon, port, peychaud bitters, orange bitters, orange juice  |  £10.00

WAITING FOR YOU campari, sweet vermouth, grapefruit juice  |  £9.00

WAKE UP CALL spiced rum, amaretto, gomme syrup, coffee  |  £9.50

WATCH PARTY gin, crème de peche, gomme syrup, lemon juice  |  £9.50

THE LONG & THE SHORT vodka, grapefruit bitters, sweet & dry vermouth  |  £9.50

HOURGLASS bourbon, maraschino, px sherry  |  £9.50

SECOND HAND (brief & precise)

MINUTE HAND (long & elegant)

HOUR HAND (short & sturdy)

Classics such as Old Fashioned’s, Negroni’s, Manhattan’s, Espresso Martini’s etc also available. 
Please ask your server if you have any questions or requests.
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