Restauranteur, David
Barnard, was keen to make
his latest project, The Fish
House at Chilgrove, a cut
above the rest.
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Space came up with a design that not only met his pre-
cise brief, but went beyond it to feature some clever
Adande Varicool refrigerator / freezer drawers which
provide absolute control and flexibility in a really compact
space. A special area for pastry with a granite topped
work bench and all equipment close to hand were also
essential.

“Our new kitchen is truly a joy,” comments Alan. “The
whole operation is so streamlined and practical, even
down to the efficiency of the equipment. The extraction
system for example is so efficient that it’s like having air
conditioning. Even in the middle of full service we don’t
need to have any doors or windows open — | think that’s
amazing!”

Creating the new kitchen whilst the main refurbishment
was going on all around was a further challenge for
Space, as was coming up with a solution for two of
David’s show-stopping features at the restaurant — a
fantastic open chilled oyster display embedded into one
end of the marble bar top and a stunning glass-fronted
chilled crustacea display. Here, the crustacea are set out
on flaked ice which is illuminated from below with brilliant
white LED lighting, an amazing sight. Behind, Space has
dropped in all the various sleek stainless steel underbar
equipment needed to keep the drinks on ice.

“My vision was that the kitchen was to be the engine for
the whole building,” explains David. “So this installation
had to be right. | had worked with Space before on more
than one occasion and in my view they are head and
shoulders above the rest. We speak the same language
and that instills me with a great level of confidence.”




