Public Document Pack

Licensing Sub
Committee

North Tyneside Council

Wednesday, 24 January 2024

Monday, 29 January 2024 0.02 Chamber - Quadrant, The Silverlink North,
Cobalt Business Park, North Tyneside, NE27 OBY commencing at 10.00 am.

Agenda Page
Iltem
4. Lounge, Unit 5, The Palace Buildings, 4 Grand Parade, 3-16

Tynemouth, NE30 4JT

To give consideration to an application for the grant of a new
Premises Licence in respect of Lounge, Unit 5, The Palace
Buildings, 4 Grand Parade, Tynemouth.

Circulation overleaf ...

If you need us to do anything differently (reasonable adjustments) to help you
access our services, including providing this information in another language or
format, please contact democraticsupport@northtyneside.gov.uk.




Members of the Licensing Sub Committee

Councillor John Johnsson Councillor John O'Shea
Councillor Margaret Hall
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OUR STORY

Lounges was founded in 2002 by a trio of long-
standing friends, Dave Reid, Alex Reilley and Jake
Bishop. The motivation was simple and selfish:
they wanted somewhere to drink themselves.

Having spent years in the restaurant and bar frade
they decided it was time they did their own thing.

An empty opticians on North Street, Bristol seemed to

fit the bill. It had planning permission, was just about big
enough and in reasonable condition. The ‘shell’ included a
kitchen so they accepted that they would be doing a bit of
food, and after a few months of sort-of-not-knowing-what-
they-were-doing, The Lounge opened in August 2002.

They liked it a lot and so did a lof of other people.
They pondered whether they should open another
one, maybe on Gloucester Road, and in what was an
absurdly short space of time they did, and Loungers
was bom. The rest, as they say, is hisfory...

...................................................................................

THE LOUNGES AN INTRODUCTION

S

WHAT'S THE DEAL?

A Lounge is a neighbourhood café/bar that
combines elements of a restaurant, the British pub and
coffee shop culture, all with an independent vibe

Today there are over 190 Lounges in city
suburbs and traditional town centres

..........................................................................



PERFORMANCE

A home from home throughout the day

Llounges offers all-day dining, with the same menu served
from @am to 10pm every day. Sales are well diversified
across all day parts and all days of the week.

SALES BY SESSION SALES MIX

Spirits

Wine

Beer & Cider

Soft Drinks

Hot Drinks

Breakfast Lunch Afternoon Dinner Post-Dinner

.............................................................................................................................................................
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CUSTOMERS

A Lounge is a homely, relaxed and slightly eccentric
place, offering quality, value-for-money casual

dining and drinking. That means we attract a diverse
customer base from breakfast and coffee, to lunch and
afternoon teq, through to delicious evening meals.

WE EXCEL AT KEY OCCASIONS
THROUGHOUT THE DAY

A regular coffee A relaxing drink  The cornerstone

to catch up with a partner  of a shopping
The concept is informal, resulting in a rolling customer with friends A quick bite or or cinema frip
base that adds vibrancy and drives neighbourhood o
, . lunch with friends
footfall from moming to night. In our customers’ eyes, Time out alone A weekend
®unges has no direct competitors: /2% of our guests with something ~ An evening off  breakfast with

gard lounges as a unique proposition—in near to read from cooking the family

®qual parts coffee shop, café/bar and restaurant.
00)

We pride ourselves on serving as the hub of our local
community. This, combined with our inherently flexible format,
has cemented the position of the Lounge as a place to

go for many occasions. Customers use us to fulfil different
needs across the day, whether that is time to unwind alone
or indulging in an evening meal with friends or family.

The distincfive décor and uplifing atmosphere
are the key elements of each Llounge that affract
people to us—along with the quality of food and
our friendly, welcoming staff, of course.

.............................................................................................................................................................
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Uniquely appealing for a whole host of occasions Broad, nationwide demographic appeal

Four-fifths of our customers live locally and seek out We offer something for everyone regardless of age,
Llounges for its relaxed feel, good atmosphere and demographic or gender and operate successfully in a diverse
warm welcome. The brand’s broad appeal also range of sife types and locations across England and Wales.

makes it a popular destination for local workers.

TYPICAL USAGE OCCASION DEMOGRAPHIC PROFILE
(Y0 /AP AR o TR PR TR S Or PR e . L el SRR A R TN R H O roroot e A
- 6%
TIORh a3  Feeccecocioenehdnsn Beennonestecodii AaaiBodsas BE0aAE MG S AR ARRRANER ro o AR RO RGRPE 1%
o? B2 9%

G0% - [N - ..o
50% B . ...
AO% - IR - .. c..ocoooioiiii i e st st bbb e st et s s
B0 e
20% -

Work Visiting ~ Shopping  Staying Study
locally locally friends nearby  nearby locally
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FOOD

Our menus reflect our personality. We take food
really seriously, using the best fresh produce in really
creative dishes, but we also make sure our menus are
about pleasure, indulgence, and fun—a bit like us.

Everyone is welcome in a lounge, so we look after every
taste from fresh, zingy salads fo massive burgers with all
the frimmings. VWe spend a lot of ime working on exciting
new dishes but we'll always be somewhere you can go
o classic British food like a cracking bacon butty too.
&
Ve know that the kids need to be happy too, so our
@ds' menu features healthy, indulgent and fun dishes.

We've been providing complefe vegan and gluten-free
menus since 2003. We take pride in ensuring that they are
packed with variety, flavour and comfort food classics.

The word is getting out: our overall menu won ‘Best
Vegan Menu’ and our Chocolate Torte won ‘Best
Dessert’ at the recent PETA vegan food awards.
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BRUNCH Sowed all day

nge Breakfast 9.95
e back becon, Cumberland sousage
beh browns, boked beans, roasted fomato
button mushrooms, fied egg an
white or brown toost 914kl

jie Breakfast v 9.95
e R veetcon e, groon & pepper.
hash browns, baked beans, rousted fomafe,
button mushrooms, fied egg ant
white or brown foast 744keal

i e Breakfast 14.25
B o bocon, Cumberond savsoges,
Dosh browns, boked beans, roasted fomdtoes:
Uik pudding, buton mushrooms, o fred eqg
o o slices of white or brown foost 1605kl

Big Veggie Breakfast v 14.25
Veggie sausage, cheddar & swe
pe

hukav9.75
53: :::uched eggs ina spiced Medierroncan
s red pepper sauce with spinach.
Gispy chickpeas and Greek yoghurt
Served vith grilled flatbread 67ékcal
Add chorizo 195 149keol

iomi Brunch v10.50
e e mastom ers, chopped omelo,
Croctdo, lock beon & swesicorn solso, pcled |
o onion, coriander, Aleppo chill, crumbl
‘and two poached eggs 611kcol
add chorizo 1,95 149kcal

ounge Eggs
Too oached cggs served with hollondaise
on o toasted English muffin wi ‘

+ Smoked back bacon 795 664kcel
e 195 5
iz, pappers and guocamole 8.75 663kcal
* Smoked solmon 9.95 542kcel

\voeado Brunch v9.25
S e g mole, chipofle tomato salsa,
e der and avocado Caesar dressing on
fiiy ‘:wmu, topped with o poached egg
and Alej chilli 478keal
o e bacon 215 190kcel

Breakfast Muffin 625

Toosted English mufiin topped vt o frisd oo5,
rican cheese and your choice of sredky

o Comberiond sausage 549kcol / 480kcol

Triple Stacked Buttermilk Pancakes 925
.+ Simoked sireaky bocon ond maple syrup 742kcd
* Blucberres, maple mascarpone and

berry compote v 657keal

or Sausage Butty 525
ey bacon or Cumberand sausage onyou'
st of whits or brown breod 728kl / é3ékcel

ast v 295 .
::w choice of white or brown foast with butte
nd jom or marmalade or Marmite
461kcol / 46 1kcal | 398kcol

Calories: All keal are per serving. Aduls need ¢
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bt ini v 725
Tomato & Mozzarella Panini .
oatelo, beet fomato, basi pesto roosted red
pepper sauce and rocket 632keel

jicy Chorizo Panini 8.25
R ure cheddor, mozzarelia, hipolle il
“oce, tomao, herby mayo and rocket 755kl

Fish Finger Sandwich 9.75 )
o and o zouce sered on you
“hoice of white or brown bread 737kl
8 X o

hicken Club Ciabatta 9.5¢
‘suner:'ik%ma chicken, smoked streaky bacon,
B ore cheddar, edamame guacamole, fomator
“pinach and chipotle mayo 932¢co!
Add fries v 2.25 354keol
Add sweet potato fries v 3.20 276keal

~ Friday, 12pm fo 5pm
T:K:ff» <oup and half @ ponini 6.25

SOUP OF THE DAY

“With warm ciabatia and butter 5.75

iw o buiocke
BURGERS Sowcd e
bure withs house slaw asd pies o solodk
asicol / 43kl
Upgrade fo sweet potato fries

Lounge Burger 1095 B
o e patty,lftuce, tomato, red orion, gherkin.
‘ond burger souce 863kcol

‘add American cheese 1.15 80kcal

5 1,00 276kcol

Lounge Bacon Cheeseb:lrg:dr ! z:s i

of patty, leftuce, fomato, red onion, 3
G e P e, amked sreaky bacon ond
burger souce 1077keol

Chicken, Bacon & Avocado Burger 12.50
Grilled herby chicken, ‘smoked streaky hncndn, e
et etuce, fomato, red onion, roasted 9o
mayo and burger sauce 859keal

5

Smokey Joe Burger 152

6oz beef patty, sp\;v he:{ bxsk:t, c:"e:;:éw
e, tamalo, ed onion, Americon cheese,

d’up‘mle ketchup and burger sauce 1208keal

Halloumi Burger v 1075
e o and chipolo chil jom 887ice!

Korean Fried Chicken Burger 11.75

il fied chicken with fomeo, letuce,
e sied gorlic mayo and

Beyond Meat Cheeseburger s
lont-based patty leftuce, tomto, picklet

B ey amoked Applowood cheese

and chipole moyo 880kcal

ound 2000 keol per doy.

AN INTRODUCTION

MAINS

* Chocolate ucge b
GF Par s rovnie 767kcal
GF Butter B atas Bravas , erry shortcake 4 10gcey
H GF Loy 7 rmilk Fried Chick with <!
. v10.25 w jie parmesan 221kcal  Hollon: v 24akeos 2 351 GF Vi unge Burger 11 Lightly spi en 11.75 roasted garlic mayo
Mexican Superbowl v 1075, o omale, | souce, vith veggie pe " vocatie 100kiol 2.45 S Veggie Breakfast , 10,95 60z beef paty lettece, somers iohly spiced chicken brecet wit hoose s, Moo 313keal GF Warm Chocolate Browni
sweet potato with pomegrantie o with chipotle chill jom 283kcel hvchen 262kea) .1 posh browns, baked beans, ransted 1o, Pe™ d Americon cheese 115 1050kcat /10000, il ketchup with cri : sauee 626kcol colete
e ond dhipofl tomalo slsa S7dkcel : ulton mushrooms, fried o fomaa, B0icor <ol 1002k 9754q0y rispy chickpeas and garlic  chy
Jizo 3.05 298kl or halloumi v 3.1 Grain Bowl v 4 gluten fre 99 and a foasted GF Loy . served with gluten fres e & chill oil,
e an 1175 e o beovoacoresence | PUDDINGY o 1ol 753icol oz bt oo Chesseburgor 13,95 GF Nasi Gorang 1275 oluten fres bread Sasi c
ilk Fried Chif Veeds and pi red onions 251 keal [ i * / lettuce, tomato, red onioy alaysian-style fri o .
By piced chicken breast it house slow, Seeds and pickled r : Lounge Sundae <& ?:nf'z Lounge Breakfast 15 55 gherkins, American choeee, sopoy e M ‘m’ls:ﬂ; fried ice with chicken and pravns G':' Honey Whipped Feta AKES
O oo choice of chipole mayo, Edomame Guocomole o |- Croor g b ed back bacon, gluten free Comp, on and burger sauce 94 e, o egeEring anion, sesame seeds ang Sy with Aleppo chill, sorved i o, GF Chocolate & R
fes and yourchlce 0 enap e hipotl tomato salsa and foasied  Bluaharn shelcoke ousages hosh browns, baked beape, oron) GF Chicken au ith o fied egg 78gren) free bread 379kce) gluten Torte v 3.80 sapkea T
1050kcol / 1002kcal / 75kce! Fried Chicken Wings vith your choice of-- Sticky Toffee Pudd amgnoes buton mushrooms, e cpnc Griled herby eheo & Avocado Burger 13,59 F Pulled Brisket Chill 17,50 e ol
hetti Carbonara 12.50 T me sotoy 526kcal it vl ice erecm aluten free roll T304 avocado, leiuce, amate, xS0k bacon, Sjow:<ooked beef briske, lack heq, GF Mini Pulled Brisket Chill Uity Flapjack v 2.70 3p3gcer
ey smoked bacon n & g ees kol Warm Chocolate CF Big Veggie Breckfust , 13 5. e 1oy g g gy e 4 g S s i iy i s 10 MR |t cisdien pring o GF Chocolate
i rocket and vep 1 " Visas et 733xl il ond yoghu 5o, onion, il et yoghun 37550, n, o Che
o o S s GF Smokey Joe Burger 15 25 At oimpenss 1505y el ownie v3.25 435kcol
bt qol abres oot
Nasi Goreng 12 75

oed halloumi, hummus, roasted peppers.

Garlic Flatbread . 3.25 353kl
i cheese v 475 569kal

jes v 2.95 354keal
iR 255 4794

Sweet Patato Fries v 3.85 276kcol

TAPAS Made for sharing
2,70 fo oue plate, 12.50 fortapas
bownd, (youn choice 0k 3)

FLATBREADS )
Toasted megze-style pitta, ngem;&m
resh toppings. Perkect fou w light bite

d Chicken Souvlaki 9.25 )
g:‘":ﬂ herby chicken ‘with tomato & red pepper
salsa, red onion and tzatziki 583keal

Honey Roasted Beetroot & Feta v Sy75
with whipped fefa, cispy chickpeas, fomale

3 red pepper salsa, pomegranate seeds

and mini 595kcal

Lebanese Falafel v 8.50

w?vh Tmmmus‘ tomato & red pepper
Yalea, pickled red onion, mini and
pomegranate seeds 741kzal

Add fries v 2.25 354kcol

Mloumi Fries v 575
Halour B e

Onion Rings 325 433kl
Macaroni Cheese v
+ Small 4.75 506kl + Lorge
House Slavy v 3.25 263k
Tenderstem Broceoli x 3
wih chill & gerlic. 147ken

House Salad + 3 81
i cherry tarmofas ond 2

Patatas Bravas «
wih roasted garlie mayo 513kl

mus v
w'w‘:h crispy chickpeas. and garlic & chilli oil,
served with toasted pitto 5 Bkeal
Salt & Pepper Squid
w?;h roasted garlic mayo. 327keal

hipped Feta «
o aervod wit toased i 40%co
Mini Pulled Brisket Chilli
with mature cheddar, spring onion,

MAINS

GF Mexican Super}
Pt uperbowl v 10.25

BRUNCH s, day

N & sweetcorn salsa, ed, TAS Mede for shan
- QUaComole, sweet pare s oM » haring
= ot A i GF Lounge Breakfast 10,95 BURGERS <,,,,, iwa e A e 470 {04 oue plate, 12.50 4o 4ty PUDDINGS
e Mozzarella Arancil e e | Malure Smaked back bacon, gluen fee Cumberiang lutew free bun with, house sl fomato salse Sp4i ond chipals foratapas
pies v T e
with a red pepper souce 342kcol

ol
Add chorizo 3.05 29gkcol
o halloumi v 3.15 3514y

+ Hosh brayes ¢ 195423 1
© Comberiend srasoge 120
- Smoked boek baton 222k

sausage, hash browns
fomato, button mushreerer )

@ toosted gluten free rofl 9gokegy

boand, (youn,

el ries o 50ladd 3541cop 1 35

choice o} 3)
Upgrade to sweet potato fries 1.00 276keol

CF Lounge Sundae v 6,95

beans, roasted e

Il Marinara :
g::‘:;b:mk meatballs in @ rich fomato & pepper

laysian-style Fied rice witf
Cﬁum, red chill, spring or
&nd chill sauce, fopped v
i1z K®
Pulled Brisket Chilli 12 0o
Slow-cooked bef brisket. o

GF Mozzarella Arancini ,
scauce 342kcol

Bwaetcorn Fritters ,
jorn 283kcal

Vegan Lebanese Falafel Flatbread 8.50

:ousied mezze-style pitta, topped with folafel Ppieces,
ummus, fomato & red pepper salsa, pickled red onion,

mint and pomegranae seeds 741kcol !

TAPAS 9tude o, shaning

4.70 fo one plate, 12.50 o a tapas
board, (your choice of

spring

ing onion, reé chil
63 alaperios 1.10 9

st ar 4 BRUNCH

Sewed all day

Vegan Breakfast 9.95

Falafel, vegan bacon, hash browns, baked beans,

roasted tomato, button mushrooms, greens & pory
and white o brown foost 75gkeel 0o PoPPETS

Bowl,

od beetroot, pomegranate
20 anions 251kcq)

Bi

Biryoni ice, joc

spicy Bombay potofoes,
‘ond pickled red onions 54
‘ndd garlic atbreod s 2.5

Vegan Beyond Meat Cheeseburger 13.75

Plant-based burger paty from e

" paty from Beyond Mear, vith lefuce,
fomato, pickled red onion, vegan smoked Applewcod
choese and vegan chipolle mayo in & brioche syl bun
with vegan house slaw 86skcol

Choose fries 354kcol o salad 3dkcal

juacamole ,

Vegan Patatas Bravas i
ol

with roosted garlic mayo 513kco

ALLERGIES

Your safety is our
greatest

snd because allergies can b lfar
reatening we would ask you 1
think carefu e

lly aby
before you oz: SIS

Bang Bang Chick
Butermilk fried chicken
tenderstem Edbmiu?\\, G
eas fopped with b1
Cosame seeds and cill
Steak Frites 1950
8oz 28-day aged vune l 3
veggie pormesan a3

Vegan Mezze Grain Bowl

with hummus, roested beefroot, pomsgrant
and pickled red onions 25 keal 0 0 C e

Big Vegan Breakfast 14.25

Veggie sausage, falafel,

. falafel, greens & peppers, hash brows
boked beans, roasled fomatoss, buon mesnrs
vegan bacon and two slices of white o brown foas 1390kcal

Vegan Mexican Superbowl 10.25
Black bean & sweetcorn solsa, edamome guacamole,
sweel potalo with pomegranate molassos, #picy ics.
rocket and chipolle fomato solsa 74kes] !

Vegan Black Beans & Sweetcorn

with roosted sweet potato and pickl
red onions 222kcal pekled

We e roud ofthe service we provid fo
Deople with allergies and infolerances ang
@ work very hard with our suppliers g
2 eams on processes and checks arpund

Vegan Smashed Avocado Brunch 5.25
with edomame guacamole, chiporle fomats

Aleppo chill, coriander ond mo on 0 """
tousted ciabarta 36 kcal

Vegan Hummus

with crispy chickpeas and garli
s, gorlic & chilli oil,
served with toosted pitta 578kcal !

Vegan Biryani Bowl 10.95

iryani rice, jackiuit & red pepper rogan josh,
polafoes, with coriander and pickied red amions psipecy "
Add gorlic flatbread 2.35 353kcal

CHEEKY M

From 5pm

Vegan BLT 8.75

Vegan bacan, leftuce, fomato ond
» bacon, lefiuce, fomato and roosted
on white or brown foast 622kcal

Vegan Edamame Guacamole

i with chipotle tomato salsa and tonsted! pitts 304tzai

garlic vegan mayo
a put

Vegan Mezze Salad Bowl 11.25

Roasled beotroo, crispy folael pieces, hurmus, mived
leaves, Persion grains, red anion, cherry tometues
mint and pomegranae seds 720kcol .

Preparing your order, For
We cannot 100% o

any dish is allergen froq,

Add garlic flatbread 2.35 3531ral i
Vegan Bacon Butty 5.25

Vegan bacon on white or brown bread 527kcal

1175
Vegan Sausage Butty 5.25 S
/egan sausage on white or brown bread 409kcal s
s 3

ALLERGIES
Your safety is our greatest concern and

CHEEKY
MONDAYS

Vegan Toast 2.95
Your choice of white or brown foo:

es. mint an
=

that you che
because allergies can be life-threatening e g e
o mon we would ask you to think carefully about o
an o A v
iam or marmalade or Marmite et i
492kcal / 492kcal / 429kcol o olons o pmcin and :

Somei

Ll Avacado 12,5 S
oked bocon, o,

e 1217 fomatoes with

"5 016 ovocado

a glass of house win

a cake on the house

We are proud of the service we pro

with allergies and infolerances and we work very

H you wish to place
Please come 1o the
EXTRAS...

take it in person,

an allergy
bar so we ¢

order
an

* Avocado 2.45 100kcol * Hash browns 1.60 195kcal

Vegan Chocolate & Raspberry Torfe 3.80 382kl
« Falofel 2.25 14Skcol

SIDES

Garlic Flatbread 3.25 353col

* Voo smoked polevcod
* Button mushrooms 1.95 33keal cheese 140 6licel

) ) le that a mistake could
Vegan Fruity Flapjack 2.70 393kcol be made in faking or Preparing your order. For :;is
reason we cannot 100% guarantee

dish s allergen free, ° S

“excludes sundoes

* Slice of toast 1.40 194kcal Ve bacon 195 69kcol

Vegan Carrot Cake 3.80 434kcof

Owoolr go owhow!

: :
* Edamame guacomole 1,10 65kcal +EE st

Our Allergen Matrix is available on
‘ohg ﬁk:od- on your fable. It shows
legally declarable allergens are contained in every di

l nt every dish
but it does not st all ingredients. We recommenclthey

you check the Allergen Matrix yoursalf every fime you
ge.

our website or via

of the 14
Sweet Potato Fries 3.85 27kcal

Tenderstem Broccoli 3.95
with chill & garlc 147kcal

order as our recipes somefimes chany

Wyou wish 1o place an allergy order please

o S .25 o come to the bar so we can take it in person.

House Salad 3.60
with cherry fomatoes and red onion 119kcal

SOUP OF
THE DAY
vith iabatta 5.75

TAKEAWAY
From our Lounge fo your lounge,
our menu is available for takeaway.
Click and collect from our website.
or phone to order.

“175ml house wine. Ofher drink opfions available.

e e e s s s s e s s s s e 0s s s e ess s et s e e e
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We pride ourselves on coffee in particular, using a high-
quality blend of Central American and Kenyan Arabica
beans, which is medium bodied, clean and fruity.

ot drinks include freshly squeezed juices, smoothies,
&Hkshokes, ginger beers, iced teas and our own lemonade.
D

Fur wine list is small but beautifully formed, with

whites, reds, rosés and prosecco all by the glass and

botile. We sfock an appealing range of popular

draught beers, as well as botfled beer and ciders.

Last but by no means least, our cocktails include
all the established classics and some fantastic
concoctions dreamt up exclusively for Lounges.

.............................................................................................................................................................
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DESIGN

The design of a Lounge is characterised by informal,
unique interiors with an emphasis on a warm, comfortable
atmosphere, often described as a ‘home from home'.

The Lounge esfate has a consistent look and feel but each
Lounge is individually named and tailored to the site and
local area, meaning that no two sites are the same.

Our resident inferior aficionados bring out the soul of every
~gje, with sympathetic design and murals that celebrate the
‘gisfory and spirit of each local community: think sinking
(Mo a battered old club chair under a tassel-y lampshade,
F\verlooked by a huge Roaring Twenties painting and an old
-I%mﬂy photo of a smiling swimmer being smeared with lard
on a crumbly wall with incredibly loud 1970s wallpaper.

.............................................................................................................................................................
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