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1.00 Kitchen Equipment Schedule

1.01 4    Mobile Ingredients Bins

1.02 2     Hoshizaki Flake Ice Machine On Storage Bin

1.03 1     Double Door Upright Freezer Cabinet

1.04 1     Unox 10 Grid Combination Oven On Stand With Hood

1.05 1     Pastry Mixer

1.06 4     4-Tier Mobile Racks

1.07 1     Stainless Steel Cleans Outlet Table

1.08 1     Stainless Steel Condense Canopy

1.09 1     Pass Through Dishwasher

1.10 1     'L' Shaped Stainless Steel Dirties Return Table

                    With 2 x Inset Sink Bowls

1.11 1     Spray Arm Tap

1.12 1     2-Tier Stainless Steel Over Shelf

1.13 6     Mobile Waste Bins

1.14 3     Stainless Steel Knee Operated Wash Hand Basins

1.15 2     Insect Electrocutors

 

 

1.00 Kitchen Equipment Schedule Cont

1.16 1    Stainless Steel Table With Inset Sink, 

                   Bank of Drawers open under for waste bin

1.17 1     2-Tier Stainless Steel Wall Shelf

1.18 1     Stainless Steel Table

1.19 1     2-Tier Stainless Steel Wall Shelf

1.20 1     Blueseal 120 lts Bratt Pan

1.21 1     Irinox Easy Fresh M  Blast Chiller/Freezer

1.22 1     Stainless Steel Ventilation Canopy

1.23 2     1/1 Gastronorm Trolley

1.24 1     Unox Speed X Oven

1.25 1     Unox Stand

1.26 2     Stainless Steel Table

1.27 1     Blueseal 4 Ring Induction Hob

1.28 1     Blueseal 2 Ring Induction Hob

1.29 1     Salamander On S/S Wall Shelf

1.30 1     Stainless Steel Table

 

 

1.00 Kitchen Equipment Schedule Cont

1.31 1     Blueseal Smooth Griddle On Stand

1.32 2     Blueseal E44 Double Pan Deep Fat Fryers

1.33 1     Stainless Steel Table

1.34 1     Double Argentine Grill

1.35 1     Back Bar Counter Top

1.36 2    3 Door Under Counter Bottle Chiller Displays

1.37 1     Wall Shelving Unit

1.38 1     Hot Pass Counter With Hot Cupboard Under

                    2-Tier Heated Shelf Over

1.39 1     Chilled Meat Display Refrigerator

1.40 1     Stainless Steel back Bar Counter Inset Wash Hand

                    Basin & Cupboards Under

1.41 1     Stainless Steel Ventilation Canopy

1.42 1     Rotisserie Oven 

1.43 1     Stainless Steel Work-top Cupboards Under

1.44 2    Slicers

1.45 1     Stainless Steel back Bar Counter Inset Wash Hand

                    Basin & Cupboards Under

 

 

1.00 Kitchen Equipment Schedule Cont

1.46 2     Panini Grills

1.47 1     2-Tier Wall Shelf

1.48 2     Unox 10 Grid Combination Ovens On Stands

1.49 1     Stainless Steel Ventilation Canopy

1.50 1     Blueseal CS45E Chip Dump

1.51 1     Stainless Steel Ventilation Canopy

1.52 2     Blueseal E45 Double Pan Deep Fat Fryers

1.53 1     Stainless Steel Back Counter With Inset

                    Wash Hand Basin & 2 x Sink Bowls

1.54 1     Maidaid EVO525FF Glass Washer

1.55 1     Cocktail Bar Counter With Double Inset Sink Bowl

1.56 1     Scotsman NU150 Ice Machine

1.57 1     Counter Servery 

1.58 1     Stainless Steel Flap-Worktop

1 59 2     Two Drawer Refrigerator/Freezer Units

1.60 1      'L' Shaped Stainless Steel Table With Inset Sink

1.61 1      2-Tier Stainless Steel Wall Shelf

1.62 1      Stainless Steel Table With Bank Of 4 Drawers

1.63 1      2-Tier Stainless Steel Wall Shelf

1.64 1      Kitchen Aid Mixer

 

 

update 12 October - Wall toilet & dishwashing area

ref. 123/001 - Proposed Electricity Plan
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1.00 Kitchen Equipment Schedule

1.01 4    Mobile Ingredients Bins

1.02 2     Hoshizaki Flake Ice Machine On Storage Bin

1.03 1     Double Door Upright Freezer Cabinet

1.04 1     Unox 10 Grid Combination Oven On Stand With Hood

1.05 1     Pastry Mixer

1.06 4     4-Tier Mobile Racks

1.07 1     Stainless Steel Cleans Outlet Table

1.08 1     Stainless Steel Condense Canopy

1.09 1     Pass Through Dishwasher

1.10 1     'L' Shaped Stainless Steel Dirties Return Table

                    With 2 x Inset Sink Bowls

1.11 1     Spray Arm Tap

1.12 1     2-Tier Stainless Steel Over Shelf

1.13 6     Mobile Waste Bins

1.14 3     Stainless Steel Knee Operated Wash Hand Basins

1.15 2     Insect Electrocutors

 

 

1.00 Kitchen Equipment Schedule Cont

1.16 1    Stainless Steel Table With Inset Sink, 

                   Bank of Drawers open under for waste bin

1.17 1     2-Tier Stainless Steel Wall Shelf

1.18 1     Stainless Steel Table

1.19 1     2-Tier Stainless Steel Wall Shelf

1.20 1     Blueseal 120 lts Bratt Pan

1.21 1     Irinox Easy Fresh M  Blast Chiller/Freezer

1.22 1     Stainless Steel Ventilation Canopy

1.23 2     1/1 Gastronorm Trolley

1.24 1     Unox Speed X Oven

1.25 1     Unox Stand

1.26 2     Stainless Steel Table

1.27 1     Blueseal 4 Ring Induction Hob

1.28 1     Blueseal 2 Ring Induction Hob

1.29 1     Salamander On S/S Wall Shelf

1.30 1     Stainless Steel Table

 

 

1.00 Kitchen Equipment Schedule Cont

1.31 1     Blueseal Smooth Griddle On Stand

1.32 2     Blueseal E44 Double Pan Deep Fat Fryers

1.33 1     Stainless Steel Table

1.34 1     Double Argentine Grill

1.35 1     Back Bar Counter Top

1.36 2    3 Door Under Counter Bottle Chiller Displays

1.37 1     Wall Shelving Unit

1.38 1     Hot Pass Counter With Hot Cupboard Under

                    2-Tier Heated Shelf Over

1.39 1     Chilled Meat Display Refrigerator

1.40 1     Stainless Steel back Bar Counter Inset Wash Hand

                    Basin & Cupboards Under

1.41 1     Stainless Steel Ventilation Canopy

1.42 1     Rotisserie Oven 

1.43 1     Stainless Steel Work-top Cupboards Under

1.44 2    Slicers

1.45 1     Stainless Steel back Bar Counter Inset Wash Hand

                    Basin & Cupboards Under

 

 

1.00 Kitchen Equipment Schedule Cont

1.46 2     Panini Grills

1.47 1     2-Tier Wall Shelf

1.48 2     Unox 10 Grid Combination Ovens On Stands

1.49 1     Stainless Steel Ventilation Canopy

1.50 1     Blueseal CS45E Chip Dump

1.51 1     Stainless Steel Ventilation Canopy

1.52 2     Blueseal E45 Double Pan Deep Fat Fryers

1.53 1     Stainless Steel Back Counter With Inset

                    Wash Hand Basin & 2 x Sink Bowls

1.54 1     Maidaid EVO525FF Glass Washer

1.55 1     Cocktail Bar Counter With Double Inset Sink Bowl

1.56 1     Scotsman NU150 Ice Machine

1.57 1     Counter Servery 

1.58 1     Stainless Steel Flap-Worktop

1 59 2     Two Drawer Refrigerator/Freezer Units

1.60 1      'L' Shaped Stainless Steel Table With Inset Sink

1.61 1      2-Tier Stainless Steel Wall Shelf

1.62 1      Stainless Steel Table With Bank Of 4 Drawers

1.63 1      2-Tier Stainless Steel Wall Shelf

1.64 1      Kitchen Aid Mixer

 

 

update 12 October - Wall toilet & dishwashing area

ref. 123/002 - Proposed Plumbing Plan
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1.00 Kitchen Equipment Schedule

1.01 4    Mobile Ingredients Bins

1.02 2     Hoshizaki Flake Ice Machine On Storage Bin

1.03 1     Double Door Upright Freezer Cabinet

1.04 1     Unox 10 Grid Combination Oven On Stand With Hood

1.05 1     Pastry Mixer

1.06 4     4-Tier Mobile Racks

1.07 1     Stainless Steel Cleans Outlet Table

1.08 1     Stainless Steel Condense Canopy

1.09 1     Pass Through Dishwasher

1.10 1     'L' Shaped Stainless Steel Dirties Return Table

                    With 2 x Inset Sink Bowls

1.11 1     Spray Arm Tap

1.12 1     2-Tier Stainless Steel Over Shelf

1.13 6     Mobile Waste Bins

1.14 3     Stainless Steel Knee Operated Wash Hand Basins

1.15 2     Insect Electrocutors

 

 

1.00 Kitchen Equipment Schedule Cont

1.16 1    Stainless Steel Table With Inset Sink, 

                   Bank of Drawers open under for waste bin

1.17 1     2-Tier Stainless Steel Wall Shelf

1.18 1     Stainless Steel Table

1.19 1     2-Tier Stainless Steel Wall Shelf

1.20 1     Blueseal 120 lts Bratt Pan

1.21 1     Irinox Easy Fresh M  Blast Chiller/Freezer

1.22 1     Stainless Steel Ventilation Canopy

1.23 2     1/1 Gastronorm Trolley

1.24 1     Unox Speed X Oven

1.25 1     Unox Stand

1.26 2     Stainless Steel Table

1.27 1     Blueseal 4 Ring Induction Hob

1.28 1     Blueseal 2 Ring Induction Hob

1.29 1     Salamander On S/S Wall Shelf

1.30 1     Stainless Steel Table

 

 

1.00 Kitchen Equipment Schedule Cont

1.31 1     Blueseal Smooth Griddle On Stand

1.32 2     Blueseal E44 Double Pan Deep Fat Fryers

1.33 1     Stainless Steel Table

1.34 1     Double Argentine Grill

1.35 1     Back Bar Counter Top

1.36 2    3 Door Under Counter Bottle Chiller Displays

1.37 1     Wall Shelving Unit

1.38 1     Hot Pass Counter With Hot Cupboard Under

                    2-Tier Heated Shelf Over

1.39 1     Chilled Meat Display Refrigerator

1.40 1     Stainless Steel back Bar Counter Inset Wash Hand

                    Basin & Cupboards Under

1.41 1     Stainless Steel Ventilation Canopy

1.42 1     Rotisserie Oven 

1.43 1     Stainless Steel Work-top Cupboards Under

1.44 2    Slicers

1.45 1     Stainless Steel back Bar Counter Inset Wash Hand

                    Basin & Cupboards Under

 

 

1.00 Kitchen Equipment Schedule Cont

1.46 2     Panini Grills

1.47 1     2-Tier Wall Shelf

1.48 2     Unox 10 Grid Combination Ovens On Stands

1.49 1     Stainless Steel Ventilation Canopy

1.50 1     Blueseal CS45E Chip Dump

1.51 1     Stainless Steel Ventilation Canopy

1.52 2     Blueseal E45 Double Pan Deep Fat Fryers

1.53 1     Stainless Steel Back Counter With Inset

                    Wash Hand Basin & 2 x Sink Bowls

1.54 1     Maidaid EVO525FF Glass Washer

1.55 1     Cocktail Bar Counter With Double Inset Sink Bowl

1.56 1     Scotsman NU150 Ice Machine

1.57 1     Counter Servery 

1.58 1     Stainless Steel Flap-Worktop

1 59 2     Two Drawer Refrigerator/Freezer Units

1.60 1      'L' Shaped Stainless Steel Table With Inset Sink

1.61 1      2-Tier Stainless Steel Wall Shelf

1.62 1      Stainless Steel Table With Bank Of 4 Drawers

1.63 1      2-Tier Stainless Steel Wall Shelf

1.64 1      Kitchen Aid Mixer

 

 

update 12 October - Wall toilet & dishwashing area

ref. 123/003 - Proposed Floor Plan
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Fish section:
- yellow line: 7,5m2, tiles
- orange line: 7m2, decor panel photo wall
- grey line: 8,5m2, painting
- column: 5,5m2, decor panel wood
Meat section:
- green line: 20m2, tiles
- orange: 10m2, decor panel photo wall
- grey line: 8,5m2, painting
Restaurant section:
- column: 30m2, decor panel wood
- blue line: 15m2, decor panel wood
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1.00 Kitchen Equipment Schedule

1.01 4    Mobile Ingredients Bins

1.02 2     Hoshizaki Flake Ice Machine On Storage Bin

1.03 1     Double Door Upright Freezer Cabinet

1.04 1     Unox 10 Grid Combination Oven On Stand With Hood

1.05 1     Pastry Mixer

1.06 4     4-Tier Mobile Racks

1.07 1     Stainless Steel Cleans Outlet Table

1.08 1     Stainless Steel Condense Canopy

1.09 1     Pass Through Dishwasher

1.10 1     'L' Shaped Stainless Steel Dirties Return Table

                    With 2 x Inset Sink Bowls

1.11 1     Spray Arm Tap

1.12 1     2-Tier Stainless Steel Over Shelf

1.13 6     Mobile Waste Bins

1.14 3     Stainless Steel Knee Operated Wash Hand Basins

1.15 2     Insect Electrocutors

 

 

1.00 Kitchen Equipment Schedule Cont

1.16 1    Stainless Steel Table With Inset Sink, 

                   Bank of Drawers open under for waste bin

1.17 1     2-Tier Stainless Steel Wall Shelf

1.18 1     Stainless Steel Table

1.19 1     2-Tier Stainless Steel Wall Shelf

1.20 1     Blueseal 120 lts Bratt Pan

1.21 1     Irinox Easy Fresh M  Blast Chiller/Freezer

1.22 1     Stainless Steel Ventilation Canopy

1.23 2     1/1 Gastronorm Trolley

1.24 1     Unox Speed X Oven

1.25 1     Unox Stand

1.26 2     Stainless Steel Table

1.27 1     Blueseal 4 Ring Induction Hob

1.28 1     Blueseal 2 Ring Induction Hob

1.29 1     Salamander On S/S Wall Shelf

1.30 1     Stainless Steel Table

 

 

1.00 Kitchen Equipment Schedule Cont

1.31 1     Blueseal Smooth Griddle On Stand

1.32 2     Blueseal E44 Double Pan Deep Fat Fryers

1.33 1     Stainless Steel Table

1.34 1     Double Argentine Grill

1.35 1     Back Bar Counter Top

1.36 2    3 Door Under Counter Bottle Chiller Displays

1.37 1     Wall Shelving Unit

1.38 1     Hot Pass Counter With Hot Cupboard Under

                    2-Tier Heated Shelf Over

1.39 1     Chilled Meat Display Refrigerator

1.40 1     Stainless Steel back Bar Counter Inset Wash Hand

                    Basin & Cupboards Under

1.41 1     Stainless Steel Ventilation Canopy

1.42 1     Rotisserie Oven 

1.43 1     Stainless Steel Work-top Cupboards Under

1.44 2    Slicers

1.45 1     Stainless Steel back Bar Counter Inset Wash Hand

                    Basin & Cupboards Under

 

 

1.00 Kitchen Equipment Schedule Cont

1.46 2     Panini Grills

1.47 1     2-Tier Wall Shelf

1.48 2     Unox 10 Grid Combination Ovens On Stands

1.49 1     Stainless Steel Ventilation Canopy

1.50 1     Blueseal CS45E Chip Dump

1.51 1     Stainless Steel Ventilation Canopy

1.52 2     Blueseal E45 Double Pan Deep Fat Fryers

1.53 1     Stainless Steel Back Counter With Inset

                    Wash Hand Basin & 2 x Sink Bowls

1.54 1     Maidaid EVO525FF Glass Washer

1.55 1     Cocktail Bar Counter With Double Inset Sink Bowl

1.56 1     Scotsman NU150 Ice Machine

1.57 1     Counter Servery 

1.58 1     Stainless Steel Flap-Worktop

1 59 2     Two Drawer Refrigerator/Freezer Units

1.60 1      'L' Shaped Stainless Steel Table With Inset Sink

1.61 1      2-Tier Stainless Steel Wall Shelf

1.62 1      Stainless Steel Table With Bank Of 4 Drawers

1.63 1      2-Tier Stainless Steel Wall Shelf

1.64 1      Kitchen Aid Mixer

 

 

update 12 October - Wall toilet & dishwashing area

ref. 123/004 - Proposed Wall Plan
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ceiling:
 80m2

existing ceiling:
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1.00 Kitchen Equipment Schedule

1.01 4    Mobile Ingredients Bins

1.02 2     Hoshizaki Flake Ice Machine On Storage Bin

1.03 1     Double Door Upright Freezer Cabinet

1.04 1     Unox 10 Grid Combination Oven On Stand With Hood

1.05 1     Pastry Mixer

1.06 4     4-Tier Mobile Racks

1.07 1     Stainless Steel Cleans Outlet Table

1.08 1     Stainless Steel Condense Canopy

1.09 1     Pass Through Dishwasher

1.10 1     'L' Shaped Stainless Steel Dirties Return Table

                    With 2 x Inset Sink Bowls

1.11 1     Spray Arm Tap

1.12 1     2-Tier Stainless Steel Over Shelf

1.13 6     Mobile Waste Bins

1.14 3     Stainless Steel Knee Operated Wash Hand Basins

1.15 2     Insect Electrocutors

 

 

1.00 Kitchen Equipment Schedule Cont

1.16 1    Stainless Steel Table With Inset Sink, 

                   Bank of Drawers open under for waste bin

1.17 1     2-Tier Stainless Steel Wall Shelf

1.18 1     Stainless Steel Table

1.19 1     2-Tier Stainless Steel Wall Shelf

1.20 1     Blueseal 120 lts Bratt Pan

1.21 1     Irinox Easy Fresh M  Blast Chiller/Freezer

1.22 1     Stainless Steel Ventilation Canopy

1.23 2     1/1 Gastronorm Trolley

1.24 1     Unox Speed X Oven

1.25 1     Unox Stand

1.26 2     Stainless Steel Table

1.27 1     Blueseal 4 Ring Induction Hob

1.28 1     Blueseal 2 Ring Induction Hob

1.29 1     Salamander On S/S Wall Shelf

1.30 1     Stainless Steel Table

 

 

1.00 Kitchen Equipment Schedule Cont

1.31 1     Blueseal Smooth Griddle On Stand

1.32 2     Blueseal E44 Double Pan Deep Fat Fryers

1.33 1     Stainless Steel Table

1.34 1     Double Argentine Grill

1.35 1     Back Bar Counter Top

1.36 2    3 Door Under Counter Bottle Chiller Displays

1.37 1     Wall Shelving Unit

1.38 1     Hot Pass Counter With Hot Cupboard Under

                    2-Tier Heated Shelf Over

1.39 1     Chilled Meat Display Refrigerator

1.40 1     Stainless Steel back Bar Counter Inset Wash Hand

                    Basin & Cupboards Under

1.41 1     Stainless Steel Ventilation Canopy

1.42 1     Rotisserie Oven 

1.43 1     Stainless Steel Work-top Cupboards Under

1.44 2    Slicers

1.45 1     Stainless Steel back Bar Counter Inset Wash Hand

                    Basin & Cupboards Under

 

 

1.00 Kitchen Equipment Schedule Cont

1.46 2     Panini Grills

1.47 1     2-Tier Wall Shelf

1.48 2     Unox 10 Grid Combination Ovens On Stands

1.49 1     Stainless Steel Ventilation Canopy

1.50 1     Blueseal CS45E Chip Dump

1.51 1     Stainless Steel Ventilation Canopy

1.52 2     Blueseal E45 Double Pan Deep Fat Fryers

1.53 1     Stainless Steel Back Counter With Inset

                    Wash Hand Basin & 2 x Sink Bowls

1.54 1     Maidaid EVO525FF Glass Washer

1.55 1     Cocktail Bar Counter With Double Inset Sink Bowl

1.56 1     Scotsman NU150 Ice Machine

1.57 1     Counter Servery 

1.58 1     Stainless Steel Flap-Worktop

1 59 2     Two Drawer Refrigerator/Freezer Units

1.60 1      'L' Shaped Stainless Steel Table With Inset Sink

1.61 1      2-Tier Stainless Steel Wall Shelf

1.62 1      Stainless Steel Table With Bank Of 4 Drawers

1.63 1      2-Tier Stainless Steel Wall Shelf

1.64 1      Kitchen Aid Mixer

 

 

update 12 October - Wall toilet & dishwashing area

ref. 123/005 - Proposed Ceiling Plan
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1.00 Kitchen Equipment Schedule

1.01 4    Mobile Ingredients Bins

1.02 2     Hoshizaki Flake Ice Machine On Storage Bin

1.03 1     Double Door Upright Freezer Cabinet

1.04 1     Unox 10 Grid Combination Oven On Stand With Hood

1.05 1     Pastry Mixer

1.06 4     4-Tier Mobile Racks

1.07 1     Stainless Steel Cleans Outlet Table

1.08 1     Stainless Steel Condense Canopy

1.09 1     Pass Through Dishwasher

1.10 1     'L' Shaped Stainless Steel Dirties Return Table

                    With 2 x Inset Sink Bowls

1.11 1     Spray Arm Tap

1.12 1     2-Tier Stainless Steel Over Shelf

1.13 6     Mobile Waste Bins

1.14 3     Stainless Steel Knee Operated Wash Hand Basins

1.15 2     Insect Electrocutors

 

 

1.00 Kitchen Equipment Schedule Cont

1.16 1    Stainless Steel Table With Inset Sink, 

                   Bank of Drawers open under for waste bin

1.17 1     2-Tier Stainless Steel Wall Shelf

1.18 1     Stainless Steel Table

1.19 1     2-Tier Stainless Steel Wall Shelf

1.20 1     Blueseal 120 lts Bratt Pan

1.21 1     Irinox Easy Fresh M  Blast Chiller/Freezer

1.22 1     Stainless Steel Ventilation Canopy

1.23 2     1/1 Gastronorm Trolley

1.24 1     Unox Speed X Oven

1.25 1     Unox Stand

1.26 2     Stainless Steel Table

1.27 1     Blueseal 4 Ring Induction Hob

1.28 1     Blueseal 2 Ring Induction Hob

1.29 1     Salamander On S/S Wall Shelf

1.30 1     Stainless Steel Table

 

 

1.00 Kitchen Equipment Schedule Cont

1.31 1     Blueseal Smooth Griddle On Stand

1.32 2     Blueseal E44 Double Pan Deep Fat Fryers

1.33 1     Stainless Steel Table

1.34 1     Double Argentine Grill

1.35 1     Back Bar Counter Top

1.36 2    3 Door Under Counter Bottle Chiller Displays

1.37 1     Wall Shelving Unit

1.38 1     Hot Pass Counter With Hot Cupboard Under

                    2-Tier Heated Shelf Over

1.39 1     Chilled Meat Display Refrigerator

1.40 1     Stainless Steel back Bar Counter Inset Wash Hand

                    Basin & Cupboards Under

1.41 1     Stainless Steel Ventilation Canopy

1.42 1     Rotisserie Oven 

1.43 1     Stainless Steel Work-top Cupboards Under

1.44 2    Slicers

1.45 1     Stainless Steel back Bar Counter Inset Wash Hand

                    Basin & Cupboards Under

 

 

1.00 Kitchen Equipment Schedule Cont

1.46 2     Panini Grills

1.47 1     2-Tier Wall Shelf

1.48 2     Unox 10 Grid Combination Ovens On Stands

1.49 1     Stainless Steel Ventilation Canopy

1.50 1     Blueseal CS45E Chip Dump

1.51 1     Stainless Steel Ventilation Canopy

1.52 2     Blueseal E45 Double Pan Deep Fat Fryers

1.53 1     Stainless Steel Back Counter With Inset

                    Wash Hand Basin & 2 x Sink Bowls

1.54 1     Maidaid EVO525FF Glass Washer

1.55 1     Cocktail Bar Counter With Double Inset Sink Bowl

1.56 1     Scotsman NU150 Ice Machine

1.57 1     Counter Servery 

1.58 1     Stainless Steel Flap-Worktop

1 59 2     Two Drawer Refrigerator/Freezer Units

1.60 1      'L' Shaped Stainless Steel Table With Inset Sink

1.61 1      2-Tier Stainless Steel Wall Shelf

1.62 1      Stainless Steel Table With Bank Of 4 Drawers

1.63 1      2-Tier Stainless Steel Wall Shelf

1.64 1      Kitchen Aid Mixer

 

 

update 12 October - Wall toilet & dishwashing area

ref. 123/006 - Demolition Plan
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ref. 123/010 - Existing Floor Plan



Unit 12 - 14, Brunswick Shopping Centre, Bloomsbury, London, WC1N 1BS
Site Location Plan
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