Job Title: Restaurant Manager
Location: The Michelin Restaurants
145 Carmarthen Road Swansea, SA1 8AW
Salary: Competitive + performance bonus
Hours: Full-time, including evenings and weekends
About Us:
At The Michelin, we’re passionate about delivering exceptional dining experiences. We’re seeking a dynamic and experienced Restaurant Manager to lead our front-of-house team, uphold our high standards, and drive operational excellence.
Key Responsibilities:
- Oversee daily operations of both front and back of house
- Lead, train, and motivate staff to deliver outstanding customer service
- Manage rotas, inventory, and supplier relationships
- Ensure compliance with health, safety, and hygiene regulations
- Handle customer feedback with professionalism and care
- Monitor financial performance and implement cost-control strategies
- Collaborate with the kitchen team to ensure smooth service flow
- Uphold the restaurant’s brand image and suggest improvements
Skills & Experience:
- Proven experience in a similar managerial role
- Strong leadership and interpersonal skills
- Excellent problem-solving and decision-making abilities
- Knowledge of food safety and licensing regulations
- Financial acumen and experience with budgeting and reporting
- Ability to thrive in a fast-paced, high-pressure environment
What We Offer:
- A supportive and inclusive team culture
- Opportunities for professional development and career progression
- Staff meals and discounts
- Performance-based incentives





Cover Letter

Alexandra Cirjoi
 371 Pentregethin Road
 Swansea, SA5 8AH
 anda.bulz@gmail.com
 07404307129
Date: June 25, 2025
To: Hiring Manager
 The Michelin Restaurants
 145 Carmarthen Road
 Swansea, SA1 8AW
Dear Hiring Manager,
I’m excited to apply for the Restaurant Manager position at The Michelin Restaurants. Having worked for several years in hospitality management, I’ve developed a real passion for creating great team environments and delivering high standards of service values I know are central to your brand.
In my current role as Assistant Manager at Nines Buffet Global in Swansea, I oversee daily operations, support staff development, and make sure everything runs smoothly on a busy restaurant floor. One of the things I’m most proud of is helping to build a positive, motivated team culture that puts the guest experience first. I’ve also worked closely with senior managers on things like cost control and service improvements, which I believe would translate well to your restaurant’s goals.
What draws me to your team is the emphasis you place not just on quality food, but on consistency, care, and a memorable guest experience. I’m confident that my hands-on leadership style, attention to detail, and ability to stay calm under pressure would allow me to contribute meaningfully to your team.
Thank you for considering my application. I’d welcome the chance to meet and talk more about how I can support The Michelin Restaurants’ continued success.
Warm regards,
 Alexandra Cirjoi



Curriculum Vitae
Name: Alexandra Cirjoi
Address: 371 Pentregethin Road, Swansea, SA5 8AH
Phone: 07404307129
Email: anda.bulz@gmail.com
Date of Birth: 18.05.1989
Nationality: Romanian
Profile
A hardworking, ambitious, and reliable individual with experience in the hospitality industry. Excellent leadership, communication, and interpersonal skills. Thrives in fast-paced environments and always strives to provide the highest quality customer service.
Work Experience
Assistant Manager | Nines Global Buffet, UK, Swansea
January 2018 – Present
- Managing the daily operations of the restaurant
- Supervising front-of-house staff and allocating tasks
- Training and mentoring new employees
- Ensuring excellent customer service
- Managing bookings and handling customer complaints
- Maintaining health and safety standards
- Assisting with budgeting, cost control, and stock ordering

Team Leader | Sews-R-Deva , Romania                                                                                     April 2008- December 2017 
-Set performance expectations for the team, monitoring progress towards goals, and providing constructive feedback as needed.                                                                                      -Developed team members' skills through targeted coaching sessions, resulting in improved individual performance.                                                                                                       -Managed conflict resolution among team members, fostering a positive and collaborative work environment.                                                                                                                 -Collaborated with other department leaders to establish shared goals and ensure alignment across teams.

Education

Health & Safety in the Workplace - Level 3 -Virtual College (2024)
Business and Management (Level 4 ) - The Open University - UK (2023)
Allergen Awareness Training - NCASS (2023)
Level 3 Food Hygiene and Safety for Supervisors - High Speed Training (2023)
Fire Marshal (Fire Safety Warden )Training - CPD Certified (2022)
High School Diploma | Colegiul National Unirea, Romania
Graduated: 2012

Skills
- Staff supervision and team leadership
- Customer service excellence
- Conflict resolution and problem-solving
- Inventory and cost management
- Fluent in English and Romanian
