
 

LICENSING SUB 
COMMITTEE

________________________________________________
Tuesday, 29 September 2015 at 6.30 p.m.

The Council Chamber, Town Hall, Mulberry Place, 5 Clove Crescent, 
London, E14 2BG

SUPPLEMENTAL AGENDA 1

This meeting is open to the public to attend. 

Contact for further enquiries: 
Simmi Yesmin, Democratic Services
1st Floor, Town Hall, Mulberry Place, 5 Clove Crescent, E14 2BG
Tel: 020 7364 4120
E-mail: simmi.yesmin@towerhamlets.gov.uk
Web:http://www.towerhamlets.gov.uk/committee 

Scan this code for 
the electronic 
agenda: 

For further information, see the main agenda.
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INTRODUCTION 
The application is for a premises licence for an outside area that does not impede on 
the walkway by Commodity Quay.  The nearest residents that are interested parties 
appear to be over 75 meters away.  The existing licence already permits off sales 
and the single row of tables chairs already in place and referred to by the interested 
parties is already permitted (see page 15).  Further we have provided photos of other 
operators using outside terraces (See page 16) closer to the residents as well as 
better photos of the small area we are seeking to licence (see page 17).  The 
applicant has tried to communicate with all interested parties and a sample is set out 
at page 19. 

Background 

CAU is a family restaurant priding themselves on the basic philosophy of 
provenance. To them this means authenticity, assurance and rigorous attention to 
obtain the finest quality ingredients at source. This dedication ensures that every time 
a customer visits one of their restaurants they make sure you experience the true 
essence of Argentine life. Its food, its wine, its culture and importantly the passion of 
the people. 

CAU, is an innovative restaurant concept offering extremely high quality cuts of 
Argentinian steak in a competitively priced and contemporary dining environment.  

CAU’s uncomplicated menu – featuring simple steak sandwiches, burgers and 
sausages - is underpinned by an impressive range of Argentinian beef including a 
Tira de Ancho Rib Eye (a delicately marbled steak), a lean and tender Lomito Fillet 
and Picana Rump (taken from the haunch). Alongside this is a range of similarly 
unfussy dishes for non meat lovers including pasta, fish and fresh salads. 
Aesthetically, CAU boasts a bold, distinctive design, incorporating key Argentinian 
themes and details with a modern twist. White corrugated walls evoke the urban 
neighbourhoods of Buenos Aires, whilst the distinctive appearance of grass imagery 
on the ceiling, blue sky on the walls and rubber flooring enable a bright, fresh and 
relaxed space. 
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http://www.gauchorestaurants.co.uk/menus/food
http://www.gauchorestaurants.co.uk/menus/wine
http://www.gauchorestaurants.co.uk/culture


PEOPLE BEHIND CAU 

The team behind Cau are GAUCHO.  Gaucho are an award winning restaurants with 
their own academy that helps sets the highest of standards.  They have helped 
create 13 stunning sites situated across the UK and consist of the following:- 

* Gaucho Broadgate
* Gaucho Charlotte Street
* Gaucho Canary
* Gaucho Chancery Lane
* Gaucho City of London
* Gaucho Hampstead
* Gaucho O2 Centre
* Gaucho Manchester
* Gaucho Piccadilly
* Gaucho Richmond
* Gaucho Sloane
* Gaucho Leeds
* Gaucho Tower Bridge

Set out in this presentation is a snapshot of the Gaucho restaurants to assist the 
Licensing committee in understanding the quality and nature of the team behind Cau 
and the proposed operation. 
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CAU GUILDFORD 
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CAU CAMBRIDGE 
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CAU - KINGSTON 
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GAUCHO - O2 CENTRE 
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GAUCHO - PICCADILLY 
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GAUCHO - RICHMOND 
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SAMPLE MENU 
 

 

10



 

11

FOOD 
CAU SANDWICHES 
CLASSIC STEAK SANDWICH 
£8.95 
Seared , tender lomito with tomato, lettuce, 
onton and fresh mayo. Served in a ciabatta 

CHIVITO SANDWICH 
£10.95 
Grilled sirloin topped w ith crispy bacon, 
Cheddar cheese and a fried egg, served in a 
ciabatta. The u ltimate steak sandwich 

LOMITO OPEN SANDWICH 
£9.50 
The conno.sseur's steak sandwich. A lom1to 
fillet on ceabatta, topped with red onion 
marmalade, tomato & onion chut ney and 
rocket leaves 

GRILLED CHICKEN SANDW ICH 
£8.95 
Grilled chicken breast wrth ch1m1ehur ri 
mayonnase for maximum f&avour. Served 
in a ciabatta 

CHO RIPAN SANDWICH 
£8.95 
Grilled chonzo sausages with Dijon 
mayonnaise and red onion marmalade 
in a ciabatta 

CAU 

THE STEAKS 
The real meat of our menu, just waiting 
to sizzle on t he grill fo r you 

All our steaks are served with thin chips 
or salad. Looking for a challenge? Larger 
cuts are available on request 

CLASSIC CUTS 
RUMP 
Soz £13.00 lOoz £14.95 
The leane st cut available with a dist inctM!ly 
pure flavour. Grilled slowly to make the beef 
beautifuHy soft Our griller recommend s 
rare to medium 

SIRLOIN 
Soz Cl4 .00 lOoz £17.50 
Edged with its trademark ben o f crackling, 
this classic steak blends f lavour and texture 
perfectly. Our griller recommends medk.lm 
rare to medium well done 

RIB-EYE 
l Ooz £15.95 12oz £18.50 
The steak lover's steak. Delicately marbled 
throughout, making it a tender, luxuriously 
full-bodied treat. Our griller recommends 
medk.lm rare to medium well done 

SPECIALITY CUTS 
MEDALLIONS 
8oz £13.50 
The finest. most succulent cuts o f lomito, 
filleted from the centre and grilled to your 
liking. Our giller recommend s rare to 
medk.lm rare 

TAPA DE CUADRIL 
l Ooz £16.50 
Cut from the top of the rump. with a belt 
of dehaous crackling running througi 1t 
this steak is served the Braz1l1an way - thinly 
sliced and flash grilled so it melts in your 
mouth 

LOMITO 
16oz C27.50 
A fillet of rump, grilled slowly. Constdered 
the finest cut in Argent ina, it combines all 
the flavour o f rump with the tenderness of 
a fillet. Served with blue cheese sauce. Our 
griller recommends rare to medium rare 

TIRA DE ANCHO 
18oz £33.95 
The king o f steaks. A spiral cu t o f rib-eye. 
marinated in chimkhurri and g r il led slowty 
for maximum tenderness. Perfect to share 

ASADO DE CHORIZO 
22oz £43.95 
A sirloin steak m a chur rasco marinade 
made with smoked paprika, c hill i fl akes, 
garlic and parsley. Perfect to share J 

SAUCES 
PEPPER SAUCE 
£1.95 
The t ri ed and tested compankm to steak 

BLUE CH EESE SAUCE 
£1.95 
A Stilton holland aise sauce. The per fect dip 
f0< chunky chips 

HORSERADISH SAUCE 
£1.50 
Rich and smooth wit h a gentle kick 

GARLIC ll HERB AIOLI 
£1.5 0 
Made from olive oil and smoked garlic 

SIDES 
TRIPLE-COOKED 
CHUNKY CHIPS 
£2.95 
Crispy on the outside and wonderfully 
soft and fluffy on the Inside. 
Amazing with bk.Je cheese sauce 

THIN CHIPS 
£2.95 
ugit. crispy and very tasty 

GREEN PEAS 
£2.95 
With shallots, mint and a little fresh chi lli 

CAUSLAW 
£2.95 
Like coleslaw but bener 

COURGETTE ll 
ONION TEMPURA 
£2.50 
Deliciously light and very moreish 

CORN ON THE COB 
£ 3.50 
Chargnlled, buttery and just a hnle spicy 

TOMATO SALAD 
£2.95 
With red onion and fresh basil 

RED ll GREEN SALAD 
£2 .50 
With red o nion, tomato and carro t 

ROCKET ll PARMESAN SALAD 
C2 .95 
Fresh and simple 

CAU GUILDFORD 
274 High Street. Guildford GUl 3JL 

Email guitdford@caurestaurants.com 

Telephone 01483 4 59 777 
Fax 0 1483 469 670 

Find us at facebookcom/ CAUrestaurants 
Tweet us @CAUrestaurant s 

www.caurestaurants.com 

Ple ase note that some items on our menu contail 
nuts. This means we cannot ~rantee the abse rw: e 
of nut traces in our cishes. 

A ciscr(!f:ionM)' gratuiry of 10% w ill be added to 
your bill. All tips are d istributed among our staff. 
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12

DRINKS 
NICE WHITES 
Gloss 175ml/Pot 500ml/Bol tle 750ml 

TERRASSA VIURA 
SPAIN 2009/10 
£4.35/£ 11.65/£16.95 
Wonder fuNy delicate With quince 
and baked apple flavours 

BOTTER LA CASADA 
PINOT BLANCO 
ITALY 2009/ 10 
£4.35/ £ 11.65/ £16.95 
Th.s d.stant cousin of P1not Now 
os racy and fresh 

PIROPO PINOT BLANC 
ARGENTINA 2010/ 11 
£4.50/ £12 .00/ £ 17. 95 
Oehghtful y fresh and lemony, with 
hints of peach and rape apr1eot 

IL SOGNO TREBBIANO RUBICON 
ITALY 2009/ 10 
£4.50/ £ 12.00/ £ 17.95 
Banana, pear drops and a l~Ue bubblegum 
mean this pick 'n' mix styte ltahan ss fresh. 
fruity and great fun 

MICHEL TORINO 
'COLECCION' TORRONTES 
ARGENTINA 2010 
£4.75/£ 12.85/ £ 18. 95 
Elderflower. pink grapefruit, lychee, 
apple and maybe even some marmalade. 
Lovely and fresh 

MICHEL TORINO 
'COLECCION' CHARDONNAY 
ARGENTINA 2010/11 
£4.95/ £13.45/ £ 19. 95 
Whrte peach, soft tropical frurt and npe 

pears. A Chardonnay wrth a difference 

PAULA SAUVIGNON BLANC 
ARGENTINA 2010/ 11 
£5.45/ £ 14.50/ £21.50 
Cut grass and goosebe rry with ze sty 
grapefruit. lime and herbal mineral notes 

CAU 

VERY NICE WHITES 
CHAPEL DOWN BACCHUS 
ENGLAND 2010/11 
£36.50 
Nettles, elderflO'Ner and grassy green 
apples provide a uniquely Engli sh flavour 

ANDELUNA CHARDONNAY 
ARGENTINA 2010 
£26.50 
This oak fermented Olardonnay 1s 
wonderfully refined. woth tropical frurts and 
weighty layers of cream and butter 

BO DEGAS ATTIS 
X ION ALBARINO 
SPAIN 2009/10 
£31.00 
Like a sprl'lg day 1n a flower garden, this 
aromatic stunner includes a fruit salad anto 
the bargain. A senousty dassy wine 

NICE REDS 
Gloss 175ml/Pol 500ml/Bottle 750ml 

BOTTER MERLOT LA CASADA 
ITALY 2010 
£4.35/£11.65/£16.95 
Velvety sugar plum and herbal notes 
give this a chocolatey feel 

TERRASSA TEMPRANILLO 
SPAIN 2008/ 9 
£4.35/ £11 .65/ £ 16.95 
Voluptuously sweet woth a leafy. 
tobacco scent 

PIROPO MERLOT 
ARGENTINA 2009/ 10 
£4.50/ £ 12.00/ £17.95 
H11ts of soaked raisms. black chernes and 
repe plums. A perfect partner to steak 

PIROPO SHIRAZ/ MALBEC 
ARGENTINA 2009/ 10 
£4.50/ £ 12.00/ £ 17. 95 
A suggestion of sweet spM:e wtth cherries 
and blackbernes. Ripe and sott 

IL SOGNO SANGIOVESE 
RUBICON 
ITALY 2009/10 
£4.75/£12.85/£18.95 
This Is Italy. Earthy, form and fruity with 
a touch of orange peel on the finish 

FINCA LA CO LONIA BARBERA 
ARGENTINA 2010/11 
£4. 95/ £ 13.45/ £ 19.95 
Lovely and fruity wrth a zippy freshness. 
Great W1th red meat 

FINCA LA COLONIA MALBEC 
ARGENTINA 2010 
£4.95/ £13.45/ £19.95 
Rich. sweet black f ruits and vK>lets 
make this Malbec a JUICY beauty 

PAULA SHIRAZ 
ARGENTINA 2009/ 10 
£5.45/ £14.50/ £21.50 
Spicy and chocolatey, with seductive violet 
and lavender aromas 

VERY N ICE REDS 
ANDELUNA MALBEC 
ARGENTINA 2009/ 10 
£26.50 
Rich, smooth and powerfu l Malbec 
from the cool highlands o f Mendoza 

MALBRONTES LE MALBEC 
FRANCE 2009/ 10 
£23.50 
Elegant and spocy wrth blackcurrant 
and cherry fruits on the palate 

MALBRONTES MALBEC/ 
TORRONTES 
ARGENTINA 2010/ 11 
£23.50 
Argentina's famous whrte and red grapes 
come together wtth prtch perfect results 

DE LUCCA MADERO TANNAT 
URUGUAY 2010 
£26.50 
Ripe, nch prunes and t reacle combine with 
swathes of sweet, broodng spice 

ANDELUNA CABERNET 
SAUVIGNON 
ARGENTINA 2009/ 10 
£27.50 
Eucalyptus and minty cassls with npe b lack 
fruits and grlppy tannins 

COTES DU RHONE 
ROULEPIERRE PIERRE 
AMEDIEU SYRAH BLEN D 
FRANCE 2009/ 10 
£30.00 
Earthy with hints of spice and ~quoroce 

BODEGA TOBIA 
SELECCION CRIANZA 
(TEMPRANILLO BLEND) 
SPAIN 2007/ 8 
£35.50 
Ofled figs, raisins and leather add a 
trad1t10nal note to this contemporary Aloia 

GOUGUENHEIM 
FLORES DEL VA LLE 
ARGENTINA 2006/ 7 
£43.50 
An elegan~ powerful and complex 
Malbec in the best Mendoza tradition 

CAU GUILDFO RD 
274 High Street. Gu~dford GUl 3JL 

Email guik:tford o...caurestaurants.com 

Telephone 01483 459 777 
Fax 01483 469 670 

Fond us at facebook.com/CAUrestaurants 
Tweet us a.CAUrestaurants 

www.caurestaurants.com 

Rease note that son. items on our m.nu contan 
nuts. This means we caN"Ot ~rantoe the abserce 
ot nut traces in our clshes 

A diisaetonary gn1tu1ty ot '°" wtH be added to 
your btll. All bps are dlstnbuted .-nong our stalt 
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DESSERTS 
DULCE DE LECHE PANCAKES 
£4.95 
Fresh pancakes topped with vanilla 
ice cream and fiHed with traditional 
Argentinian sweet caramel sauce 

MASCARPONE a 
RASPBERRY CHEESECAKE 
£5.95 
American-st yle mascarpone cheesecake 
covered with a rich raspberry sauce 

CHURROS WITH WARM 
CHOCOLATE SAUCE 
£4.95 
The Argent inian answer to the doughnut . 
Our churros are lightty d usted with sugar 
and served with traditional chocolate sauce 

COCONUT PANNA COTTA WITH 
PASSION FRUIT SAUCE 
£4.50 
Made wtth hght cream, sweet coconut mllk 
and fresh passion fru it sauce, all topped 
with coconut- infused crumble 

FONDANT W ITH VANILLA ICE 
CREAM 
£5 .25 
Fondant filled wrth decadent du lce de 
~che or rich chocolate sauce and served 
with vanilla ice cream. You won't want to 
share t his 

BANANA SPLIT W ITH A TWIST 
£4.50 
Our take on the banana spht. Freshly 
caramelised bananas with dulce de leche 
and chocolate. Finished with dulce de leche 
ice cream. Messy but worth it 

ARGENTINIAN ICE CREAM 
£1.75 A SCOOP 
A selection of deliciously creamy 
Argent inian ice creams. Choose 
from the selection below or ask 
your waiter fo r our guest flavour ... 
- Strawberry 
- Milk c hocolate 
- Banana 
- Dulce de leche 

CAU 

' ( TEAS 
ENGLISH BREAKFAST £1.95 

EARL GREY £1.95 

CHAMOMILE £1.95 

SUPER BERRY £1.95 

GREEN £1.95 

PEPPERMINT £1.95 

MOROCCAN MINT £1.95 

COFFEES 
AMERICANO £1.95 

ESPRESSO £1.95 

DOUBLE ESPRESSO £2 .45 

CAPPUCCINO £2.45 

LATTE £2.25 

MACCHIATO £1.95 

DOUBLE MACCHIATO £2 .45 

FLAT WHITE £2 .45 

SUBMARINO 
£2.45 
Submerge yours~f in o ur verskm of a hot 
chocolate -a bar of delicious chocolate 
served a longstde hot milk. It's up to you to 
mix t he two. If you can resist gobbling the 
chocolate first , that is ... 

) 

\ 

STICKY 
8: SWEET 
DESSERT W INE 

SUSANA BALBO VIRTUOSO 
LATE HARVEST MALBEC 
ARGENTINA 2008 
Glass 50ml £4.50 
Doves. cinnamon, tobacco and 
black chem es make for a luxunously nch, 
sweet indulgence. Spectacu lar 
W1th chocolate 

SUSANA BALBO LATE HARVEST 
TORRONTES 
ARGENTINA 2009 
Glass 50ml £4.50 
Hints of Jasmine, honey and rose petals 
with an Intense, delicate and silky f1msh 

CAU GUILDFORD 
274 High Street. Guildford GUI 3Jl 

Email g uildford'Ci'>caurestaurants..com 

Telephone Dl483 459 777 
Fax 01483 469 670 

Find us at facebook.com/ CAUrestaurants 
Tweet us @CAUrestaurants 

www.caurestaurant s.com 

Please note that some items on our menu contai'l 
nuts. Th& means "We cannot !J.Jarantoo the absence 
of nut traces in our dishes . 

A discretcnary gratuity of l0%will be added to 
your bill. All tips are distributed among our staH. 
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KIDS 
BIG EATS 
All our Big Eats come with thin chips 
or a mix of crunchy cucumber, carrot 
and peppers 

CHICKEN SAUSAGE 
£4 .50 
A tasty sausage with 1ust a hint of chilli. 
Served with ketchup 

LIGHT 'N' CRISPY FISHCAKE 
£4 .50 
A salmon and haddock fishcake served 
with ketchup 

COD GOUJONS 
£5.95 
Served with homemade mayo 

CAU BURGER 
£6.50 
Gr ound A rg entinian beef, lettuce, onion 
and tomato in a hght and flu ffy bun 

STEAK 
£7.75 
A Soz rump steak. Beautifully soft and lean 

CHICKEN STRIPS 
£5.95 
Succulent chteken breast in breadcrumbs, 
with a dollop o f homemade mayo 

TOMATO PASTA 
£4 .50 
Penne pasta and homemade tomato sauce. 
Ntee and s1mpleN1ce and simple 

JUICES fr STUFF 
FRESH JUICES 
£2.50 
Your choice of fresh fruit ju ice. 
Ask your waiter for t he options 

SODAS 
330ml £2.50 

SMOOTHIES 
BANANA a TO FFEE 
£4.25 
A banana and a spoonful of du Ice de leche. 
with m ilk and yoghurt. A he~thy banoffee 
pie in a glass 

MANGO PASSION 
£4.25 
Mango and passion fruit blended 
with milk and yoghurt. Fresh and fruity 

MIXED BERRIES 
£4.25 
Strawberries, blueberries. raspberries and 
black raspberries with m~k and yoghurt . 
A healthy treat 

CAU 

PUDDINGS 
CHOCOLATE TART a 
VANILLA ICE CREAM 
£2.00 
Lovely and chocolatey. served with 
our homemade Argentinian ice cream 

BANANA SPLIT W ITH A TWIST 
£2.00 
Caramehsed bananas, covered in 
Argentinian caramel sauce and melted 
chocolate. Finished with a scoop of dulce 
de leche ice cream. A sticky treat 

ICE CREAM 
£1.75 A SCOOP 
In the mood for ice cream? Choose from 
the selection bek>w or ask your waiter for 
our guest flavour ... 
- Vanilla 
- Strawberry 
- Mil k chocolate 
- Banana 
- Dulce de leche 

MIN I SHAKES 
It's time to get creative! Choose one of the 
t hree basic shakes below and add the extra 
ingred ients you fancy ... 

VANILLA MILKSHAKE 
£2.50 

CHOCOLATE MILKSHAKE 
£2.50 

STRAWBERRY MILKSHAKE 
£2 .50 

A DD MORE INGREDIENTS 
FOR AN EXTRA £0.50 EACH 
- Dulce de leche (Argentiman caramel) 
- An A rgentinian chocolate bar 
- Hatt a banana 
- Mango and pineapple 

CAU GUILDFORD 
274 High Stree~ Guildford GUl 3JL 

Email guildford@caurestaurants.com 

Telephone 01483 4 59 777 
Fax 01483 469 670 

Find us at facebookcom/ CAUrestaurants 
Tweet us @CAUrestaurants 

www.caurestaurants.com 

Please note that somo items on our menu contaii 
nuts. This means ""'°cannot WJaranteo the absence 
of nut traces in our c:ishes. 

A discret ionary gratuity of 10% w ill b e added to 
your bill. All tips are d istributed among our staff. 



EXISTING LICENSING PLAN 
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PHOTOS OF OTHER TERRACES  
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PICTURES OF CAU’S PROPOSED TERRACE 
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SAMPLE CORRESPONDENCE WITH RESIDENTS 
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