














































Licensing Objectives Statement – March 2018 Board 
 

Premises:     171-173 North High Street, Musselburgh EH21 6AN 
 

Introduction 
The Applicants are a Company, East Coast (Musselburgh) Limited.  The directors of the 
Company are Carlo and Katia Crolla, who are well known in the catering trade in East 
Lothian. 
 
They were operating the Chip Shop known as the Coral Reef until August 2017.  It is 
number 173 North High Street.  It belonged to Carlo’s family and has operated as a chip 
shop since 1974.  Carlo took over the business from his father in 2002.  They used to 
actually live above the Premises and Carlo and his siblings worked in the chip shop as 
teenagers.  He is therefore familiar with the area, well known in the area, and wants to 
bring something back to the place that was his childhood home. 
 
They have now acquired the Premises next door and this will undergo a major 
refurbishment, having received Planning Permission earlier this year. 
 
The Provisional Premises Licence reflects the terms of the Planning Permission. 
 
Carlo, as we have mentioned, has been involved in the catering business in East 
Lothian for over 40 years.  His wife, Katia, is from a family who had a fish and chip shop 
in Glasgow, where she also worked.   
 
Mr and Mrs Crolla have both obtained Personal Licences and will be heavily involved in 
the day to day operation of the Business. 
 
Permission has been granted for the use of the Premises.  Our clients would like to be 
able to serve alcohol as ancillary to meals in what they hope will be another attractive 
addition to the dining and catering scene in East Lothian, and Musselburgh in particular. 
 
The hours requested are in line with Board’s Policy. 
 
An off sale facility has been requested as there may be takeaways provided or outside 
catering.  Alcohol would only sold with food.  They have no wish to sell it separately.  
They do not intend to do deliveries.  They are not an off sale shop and of course in 
terms of costs their prices would be considerably more than their local supermarket. 
 
Description 
The premises consist of 173 North High Street, which as we have said previously 
operated as a hot food takeaway (the Coral Reef).  It is a traditional stone and slate 
roofed building.  The property has a single storey extension at the rear which 
accommodates a store room.  
 
The property at 171 North High Street was closed from 2015.  It had previously been a 
hairdresser.  Attempts had been made to market it under Class 1, for over 2 years, but 
with no success.  This was taken into account by the Planners when they considered 
the Application. 
 
It has a two storey flat roofed extension to the rear with a gravelled yard.  The frontage 
of the unit is set back from the footway by approximately 2.75m.  This paved area is 
separated from the public footway by a low stone wall and iron railings.   
 



The existing hot food takeaway would be retained.  Internal openings would be formed 
between the existing hot food takeaway and the proposed restaurant at 171.  Toilet 
facilities would be on the first floor, other than the disabled toilet.  They are keen to 
make themselves user friendly for everybody. 
 
The two properties would be linked and the existing kitchen will be used for both 
Premises.  The layout plan also shows a number of other proposed internal alterations 
to the Premises. 
 
There are various Conditions in the Planning Application which our clients will require to 
comply with. 
 
For instance, the external area to the rear of 171 is not to be used as external seating or 
standing for customers.  That is accepted.  It would only be the front area. 
 
The other Conditions are largely to do with noise and the prevention of disturbance to 
neighbours.  Our clients will comply with these of course. 
 
Operation 
Part of the Premises will continue to operate as a takeaway and the rest would operate 
hopefully as a Licensed Restaurant. 
 
The Applicants will use local suppliers wherever they can, which will principally be 
seafood orientated.  It will be a seafood restaurant.  The only thing that will be on offer 
from the chip shop menu are fish and chips!  Otherwise there will be seafood platters 
consisting of lobster, langoustines etc, oysters and a variety of catch of the day, and 
other special fish dishes. 
 
Plans 
Layout plans are included with this application and have been prepared by a 
professional person, in conjunction with ourselves. It is believed that they comply with 
the requirements of the legislation, but we would be happy to discuss any amendments 
with the Board. 
 
Hours 
The hours requested are in terms of the Board’s Statement of Licensing Policy.   
 
Activities 
Details of activities are provided for in the Application Form, and these have been taken 
into account for when considering the provisions of our responses to the five Licensing 
Objectives. 
 
Food 
Food will be provided in the premises in terms of the Operating Plan. This has been 
clarified within the Application Form. 
 
Training 
As explained both Mr and Mrs Crolla have Personal Licences and they will ensure that 
all staff involved in the sale or service of alcohol have suitable training and that the 
training records are in place for exhibiting to the Police or the LSO, on demand. 
 
Children and Young Persons 
Our Application Form provides details of the suggested arrangements with regards to 
access by children and young persons. It is accepted that once the licence came into 



force, the terms of the grant by the Licensing Board would be the deciding arrangement 
and the Premises will be bound by this.  Staff would be advised and trained accordingly.  

 
Licensing Objectives 
In line with the requirement of the East Lothian Board’s Statement of Licensing Policy, 
the operation of the business has been viewed in terms of the five Licensing Objectives 
and cognisance has been taken of the comments contained in said Policy, in respect of 
each objective. Not withstanding this, the applicant has considered the operation of this 
business with a view to identifying further issues and providing suggested solutions. 
 
It is accepted by the applicant that this an ongoing process, and that the terms of this 
application, and the licence to be issued, do not constitute a full and exhaustive list of 
obligations, and that there may be further issues identified as time goes on. These may 
require a variation of the Licence, and an appropriate Variation Application would be 
submitted in such a case. 
 
In general, our clients wish to operate a business which provides a safe and welcoming 
environment for customers, a pleasant working environment for staff, a profitable 
business for themselves, and an ability to react to circumstances as and when required. 
 
Our client’s responses to the various requirements for each licensing objective are as 
follows:- 

 

A. Preventing Crime and Disorder 
 
In terms of the Operating Plan, children and young persons will be permitted access onto 
the premises, but only in terms of the conditions specified therein. It is accepted that by 
allowing access to such persons there is an additional obligation to comply with all legal 
obligations, including the relevant Licensing Objective. Our clients operate a “No Proof 
No Sale” policy and staff will be trained in and instructed in this respect, as well as the 
Challenge 25 Policy. This will be formalised in terms of the Staff Training requirements. 
 
Our clients will maintain a Refusal / Incident book. 
 
Our clients wish to operate a family friendly business with a convivial atmosphere where 
people can enjoy themselves, without causing disturbance or inconvenience to other 
customers or neighbours.  The will be a specialist seafood restaurant, and they would 
like to attract people from further afield as well, plus customers who have visited the 
Brunton Theatre for instance.  They will happily work alongside the Police and your LSO 
and take on board advice or suggestions provided by them. 
 
The applicants anticipate operating a well managed premise and that the environment 
will be conducive to customers behaving in a proper and responsible manner.  
 
Our clients wish to have a good relationship with their neighbours, some of whom they 
know.  There have been some objections, but it seems to be more about the concern of 
a new restaurant and what it might be, rather than the Licence itself.  They wish an open 
line of communication.  They wish an open line of communication with the neighbours 
and to build up a relationship with them so that if they have any possible grievance that 
they feel they can contact our clients and have confidence in them resolving the issue. 
 
It is accepted that customers may smoke outside.  However, as will be seen from the 
Plan, there is an outside area and it is envisaged that smokers would keep within that 
area, rather than having to go out onto the pavement.  An appropriate receptacle will be 
provided.  However our clients will make sure that they clean the pavement area in front 



of both properties on a regular basis. An appropriate receptacle will be provided but even 
then it is acknowledged that customers do not always use them. 
 
The applicants are not aware of any particular anti social behaviour relating to this 
property but are always vigilant. 
 
The applicants are not aware of any particular issues that might cause concern to 
neighbouring properties, but will be receptive to notification of any such problems from 
adjoining proprietors. They appreciate that it is likely to be added to their Licence the 
amplified music condition, and appreciate the ramifications of this.  
 
Staff will be interviewed and hired by the Applicants. They will gauge their experience 
and provides suitable training and advice. Staff are monitored in the early stages. 
 
As well as the Personal Licence Holders who work in the premises, all of the staff will 
also obtain training, which will be recorded as required and will be available for 
inspection by the Police and/or the Licensing Standard Officers, when required. 
 
The applicants are aware that they will require to display the “no proof sale”/ Section 110 
Notice, and it is also good practice to display a Challenge 25 poster. They will in any 
case require to have an Age Verification Policy Statement. 
 
The policy of the premises will be to accept only Driving Licence and Passport and they 
will operate a “no proof, no sale” policy. It is acknowledged that the 2005 Act also 
provides for the acceptance of “pass” cards, and the applicant will accept guidance from 
the Police and other bodies as to the acceptability of these. 
 
As intimated, the applicant will exercise a policy which should not allow people to 
become drunk on their premises, but they accept that some people may try to enter in 
such a state although hopefully not taking into account the type of operation that this will 
be.  Staff will be trained to be vigilant in this respect, and if possible, to approach the 
individuals as soon as possible after they take entry and to ask them to leave. Only in 
circumstances where it is thought that the person required attention would they be 
allowed to stay. 
 
With regard to potential incidents within the premises, staff will be trained to be vigilant 
and to endeavour to step in and prevent problems from happening: if it is considered that 
these could be reasonably serious, more junior staff should draw it to the attention of 
senior staff in terms of an escalation policy. 
 
It is envisaged that there will be a new sophisticated CCTV system, with probably nine or 
ten cameras, including cameras covering the front of the property and the rear.  
 
Waiting staff will be encouraged to monitor customers and their behaviour at all times.  
That will also include the outside area.  Otherwise, the premises are of a shape and size 
where that should be straight forward to do.  Staff will require to report any suspicious 
behaviour, to the management. 
 
Toilets will be checked on a regular basis by staff. 
 

B. Preventing Public Nuisance 
 
It is accepted that the premises are close to residential properties, and that firstly there 
should be no amplified music that would cause an audible nuisance in neighbouring 
premises.  However music will be played as background only, at an appropriate level.  



We have also asked for Live Performances.  Our clients intention might be to have an 
acoustic guitarist or piano player for special events, which may also involve music being 
provided at Burns Night etc.  It would not be on a regular basis.  It would not be live 
bands etc.! 
 
As explained above, the applications intend to have a CCTV system, which will also 
have an external facility. 
 
The proposed capacity is 90. 
 
Management and staff will encourage customers to leave quietly and orderly and have 
consideration for the local residents, particularly those immediately above. Rather than 
congregating outside, our clients will be happy to assist with regard to customers who 
wish to book taxis, for example, and they can remain in the premises until they arrive. 
 
The applicant may allow people in until last orders but towards the end of the evening 
they will closely monitor those coming in to make sure they are not already under the 
influence of alcohol. 
 
The staff will be trained to make them aware of the fact that there should be no undue 
disturbance to residents. 
 
The times for trade deliveries, and for carrying out tasks such as putting used bottles in 
the glass bin, will be carried out within normal hours.   
 

C. Protecting and Improving Public Health 
 
Our clients did previously have a Licence at the chip shop but they gave it up.  Alcohol is 
very much ancillary to the provision of a culinary experience.  They would like a Licence, 
because otherwise they would have to offer BYOB and will have less control over the 
type and quantity of alcohol being consumed. 
 
Our clients wish their customers to have an enjoyable time but will not condone 
behaviour that could be considered contrary to their health, or anyone else’s’. 
 
Our client of course supports the concept of responsible drinking.  Certainly since they 
have opened there has been nothing to indicate that these premises will be considered 
appropriate for anything but that.  This is a fairly small restaurant.  The tables are fairly 
close together, and customers misbehaving would affect other customers, and therefore 
business. 
 
Our clients may find on some occasions that they have to advise customers they will not 
be served anymore alcohol, and perhaps offering an alternative soft drink, or coffee.  
There is a range of these available, as will be seen from the menu. 
 
Our client appreciates from press reports and trade papers that the matter of under age 
drinking in Scotland is a serious issue, and they fully support the Governments efforts to 
do something about this. 
 
Staff are made aware of the general concerns in Scotland as to the fact many people 
drink too much, and that there are recommended levels of intake in terms of units.  
 
The intention will be to prevent people from becoming drunk, but it is accepted that 
people arrive from other premises, or after “front loading” and that they require to be 
vigilant in this respect. 



 

D. Protecting Children and Young Persons from Harm 
 
The applicants appreciate that by allowing children and young persons onto the 
premises, there will be an additional responsibility upon them.  
 
There will be no activities taking place, during hours in which children and young persons 
are allowed entry, which would be considered inappropriate. 
 
There will be a separate children’s menu. 
 
It is not envisaged that these premises will have a problem with under age drinking, but 
of course that is a common philosophy. Staff will be vigilant. Again it is not envisaged 
that there will be a drug problem, although again staff will be trained to monitor the 
situation. 
 
If children are misbehaving parents will be asked to control them. It will be explained that 
children running around could be dangerous to other customers and staff, particularly if 
drinks or hot dishes are being carried about. It will be explained that if that cannot be 
done, there will be no alternative but to ask them to leave. 
 
Staff will be specifically trained to deal with such situations, plus other particular needs of 
children of the ages permitted entry. 
 
The times and arrangements are similar to that granted previously by this Licensing 
Board. 
 
As will be seen from the proposed Operating Plan, children and young persons will 
require to be accompanied by an adult. 
 
The applicant and his staff will be aware of the Challenge 25 requirement and will adhere 
to this.  

 

E. Securing Public Safety 
 

As explained previously the property is located in the ground floor of two adjacent units.  
The family own the building.  It is envisaged that work will be carried out to a very high 
standard.  They have employed top Interior Designers.  It is therefore very much in their 
interested to make sure that there is an ongoing repairing and monitoring obligation.    
Internally the premises will be monitored and staff are encouraged to bring to the 
management’s attention any deficiencies, which the management would then rectify 
either immediately, in the case of minor repairs, or as soon as tradesman are readily 
available in the case of more major repairs. Obviously if anything presents a risk to staff 
or customers it would be dealt with immediately. 
 
The applicant will have his fire equipment serviced on a regular basis. They will also 
have the necessary notices etc in place. There would be no difficulty in the Fire Brigade 
or other emergency rescue services gaining access. 
 
Gas and other electrical installations are serviced on a regular basis.  
 
Obviously if such outstanding issues were considered to be any kind of risk to customers 
or staff, then the applicant would take action immediately to have these rectified. 
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