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Design & Access Statement

The Roebuck is a medium sized Public House with small garden to the rear of the main building for customers use.
The property is a Grade II Listed Building and within Hampstead conversation area. The site is located on the busy main road opposite to The Royal Free Hospital. The area is a mixed of ground floor commercial properties with residential flats over together with residential houses behind

The statement covers the forming of a new lift to the first floor kitchen and minor alterations to the ground floor bar and servery.
Design
The public house and garden are in a popular location in this commercial and residential area. The works proposed are being carried out to improve food service from the kitchen and provide a chance to upgrade and enhance the existing decorations.
Use
‘What buildings and space will be used for’.

The existing property is a Public House with garden to the rear. The ground floor is used for the public house and toilets. The basement has a further separate bar and toilets together with the beer cellars and storage areas. First floor is used for commercial kitchen and manager’s accommodation. The second floor used to be staff accommodation but is currently unused other than storage,
This application will not change the use of the property.

Amount

‘How much would be built on the site’

There will be no increase in the footprint of the property as part of this application.
Layout
 ‘How the Building, public and private space will be arranged on the site and the relationship between them and the buildings and spaces around the site’

The general layout does change as part of the application. 
Alterations to the first floor commercial kitchen are plan to partially remove a section of wall to provide better circulation and additional space in the kitchen. A new wall and door will be added to provide a new fire lobby following to the removal of the existing door to the current kitchen.
A new food hoist will be installed in the existing staff shower room with access into the kitchen. The new hoist will arrive at the ground floor adjacent to an existing support column in the middle of the bar area. The existing hoist will be retained.
Scale

‘How big the buildings and spaces would be (their height, width and length)

The size of the new hoist will have a footprint of 1.1m x 1.1m. 

Landscaping

‘How open spaces will be treated to enhance and protect the character of a place’

There is no external works planned for the project.
Appearance

‘What the building and spaces will look like for example, building materials and architectural details’

The new food hoist will be constructed of stud partitioning around the hoist structure and clad in two layers of plasterboard for fire protection, The ground floor section of the hoist will be clad in painted V notched boarding to match the existing ceiling and column cladding.
The new dividing screen between the columns in the bar will also be constructed in timber studs with painted V notched boarding.

The existing exposed floorboards to the ground floor bar area up to the conservatory area will be over boarded with new solid oak flooring.
Access

The property currently has disabled facilities within the bar and these will remain intact. 
Access generally into the main building is good with level entry at most doors.

The purpose of the new hoist is to improve the delivery of food from the kitchen to the bar. Currently the existing hoist is located at the opposite end of the corridor on the first floor which is impractical when having to serving more than two meals. The new position will help service as food can be kept hot at the cookline whilst waiting for the hoist. The existing hoist will be retained and used to return dirty crockery to the kitchen. Having two hoists is also more hygienic as fresh food and dirties do not mix.  
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