When the award-winning
food-led pub company
Peach planned The
Almanack, Kenilworth,
they needed a look that

would say it all: modern,
open, dramatically different
yet inviting.
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seasonal dishes. Everything is suited together so it
looks smart from the restaurant. An induction cooker
has been incorporated into the cookline to reduce the
energy consumption and minimise the kitchen
temperature, while the dishwasher re-uses energy
from steam and drainage water to help heat the water.

A large custom-made hot pass opens out onto the
restaurant, with solid wood carving blocks for serving
the roast of the day and an open marble-topped deli
counter adding up to a very tempting offer.

Though large and dramatic, the bar is highly
welcoming, with warm red brick, natural timber and
gently curved edges. Space has hidden an array of
chilled and glass storage behind the fagade, with
stainless steel sinks and ice wells neatly suited
together making it easy for the team to work quickly
and efficiently.

“Although The Almanack looks very different to our
other pubs, it still has the same great Peach product
and service ethics,” says Lee Cash, Co-founder of
Peach. “Space really understands what we’re all about
and has applied their knowledge in this our most
ambitious project so far.”

“Space has helped bring our ideas to life, get the result
we were looking for, and, crucially, evolve our kitchens
and bars to a new level. It's been a lot of hard work in
the making, but with Space’s support and positive,
can-do attitude, the journey to creating The Almanack
has been that much easier.”




