
Job Description

Position: Restaurant Manager
Company: Oblix at The Shard
Location: London SE1 9RY
Job Type: Full-time
Salary: £45,000 – £50,000 per year
Role Overview
The Restaurant Manager is responsible for overseeing the daily operations of the restaurant and ensuring that guests receive an exceptional dining experience. The role involves leading the front-of-house team, maintaining high service standards and ensuring smooth and efficient restaurant service in a fast-paced environment.
Key Responsibilities
· Manage daily restaurant operations and ensure smooth service.
· Lead and supervise the front-of-house team.
· Maintain high standards of customer service and guest satisfaction.
· Handle guest feedback and resolve any issues professionally.
· Coordinate communication between kitchen and service staff.
· Support staff training and development.
· Ensure health, safety and hygiene standards are maintained.
· Monitor service quality and maintain the restaurant’s reputation for excellence.









Person Specification

Essential Skills and Experience
· Previous experience working in the hospitality industry.
· Experience supervising or managing a team in a restaurant environment.
· Strong leadership and communication skills.
· Ability to work effectively in a fast-paced environment.
· Excellent customer service and problem-solving skills.
· Strong organisational and multitasking abilities.
· High attention to detail and service standards.
Personal Qualities
· Positive and professional attitude.
· Strong teamwork and leadership abilities.
· Ability to remain calm under pressure.
· Passion for hospitality and guest experience.
· Willingness to learn and develop professionally.







 Diana Ostash
 London W7 2NY

James Walker
Oblix Restaurant The Shard
London SE1 9RY
13 March 2026

Dear Mr Walker,
I wish to apply for the role of Restaurant Manager, currently being advertised on Indeed. Please find enclosed my CV for your consideration. 
As you can see from my attached CV, I have over five years of experience in the hospitality industry, and I believe that my experience working in busy restaurants and supervising front-of-house teams during this time make me the right candidate for the role.
In my current role as a Floor Supervisor at Kinkally restaurant in London, I have been responsible for supporting the front-of-house team, ensuring smooth service during busy periods and maintaining high standards of customer service. I also assist with coordinating communication between kitchen and service staff and resolving guest concerns professionally.
During this experience I have developed strong leadership, communication and organisational skills, and learned how important teamwork and attention to detail are in delivering an exceptional dining experience. Working in fast-paced environments has also helped me improve my ability to multitask and prioritise tasks effectively.
All of this, coupled with my enthusiasm and dedication, strong teamwork skills and commitment to excellent service has helped me contribute to creating positive guest experiences and maintaining high service standards.
I am confident that I can bring this level of success with me to your organisation and help Oblix build upon their reputation as one of London’s most renowned and sophisticated dining destinations. With my previous experience and expertise, I believe my contribution will have a positive impact on both guest satisfaction and team performance. 
Thank you for considering my application. I look forward to hearing from you and discussing my suitability for the role.

Yours sincerely, 
Diana Ostash
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