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Lecturer: Christine Joy




JOB ADVERT

JOB TITLE: RESTAURANT MANAGER
LOCATION: CARDIFF CF11 6AJ
DESCRIPTION 
CLEOPATRA’S EXQUISITE ITALIAN RESTAURANT IS LOOKING FOR A DEDICATED AND PASSIONATE MANAGER TO LEAD OUR TEAM TO SUCCESS AND TO DELIVER EXCEPTIONAL DINNING EXPERIENCE.
THE RESTAURANT IA APPROX.60 SEATERS LUXURY INDEPENDENT IS A FINE DINE RESTAURANT.
BENEFITS:
· COMPETITIVE SALARY: 35.000 PER ANNUM
· HEALTH AND DENTAL INSURANCE
· FREE PARKING
· DISCOUNT AND FLEXIBILE SCHEDULE
KEY RESPONSABILITIES:
· MONTHLY FINANCIAL REPORTS
· DAILY MANAGEMENT 
· ENSURE KITCHEN, BAR MAINTAIN HIGH-QUALITY AND SERVICE STANDARD.

JOB TYPE: FULL TIME
START DATE :25 JUNE 2026
DEADLINE TO APPLY:20 APRIL 2026
ALL THE APPLICATION WILL BE CONSIDERED AFTER THE DEADLINE AND ACKNOLOGE VIA EMAIL, IF IS SUCCESFULL.
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Julio Cesar Phol Rodriguez
Queen Street, Cardiff, CF11 54k
075255545 Juliobussines21@gmail.com
15March 2026
Hiring Manager
Cleopatra’s Exquisite Italian Restaurant
Cardiff, CF11 6AJ
Dear Cleopatra’s,
I am writing to express my enthusiasm for the Restaurant Manager position at Cleopatra’s Exquisite Italian Restaurant, as advertised. With over 4 years’ experience managing fine dining establishments in London and Wales, including a strong focus on Italian cuisine, I am excited by the opportunity to contribute to Cleopatra’s reputation for excellence and to lead your team to new heights of guest satisfaction and operational success.
Throughout my career, I have demonstrated a passion for delivering exceptional dining experiences, underpinned by rigorous financial management and a commitment to the highest standards of food safety and compliance, and preparing monthly financial reports and managing P&L statements has equipped me with the analytical skills necessary to drive profitability while maintaining quality and service.
I am particularly drawn to Cleopatra’s as an independent, 60-seater fine dining venue with a strong local following. I am confident that my expertise in staff recruitment, training, and retention will help foster a motivated and cohesive team, reducing turnover and enhancing the guest experience. My proactive approach to compliance has ensured 5-star hygiene ratings and full adherence to licensing requirements, including holding a valid Personal Licence and Level 4 Food Safety certification.
What excites me most about this opportunity is the chance to build on Cleopatra’s legacy, working closely with your talented kitchen and bar teams to innovate and delight guests. I am eager to bring my leadership, operational insight, and passion for Italian hospitality to your restaurant, and I am confident that my skills align closely with your vision and values.
Thank you for considering my application. I would welcome the opportunity to discuss how my experience and approach can contribute to Cleopatra’s continued success. I am available for interview at your convenience and can be reached by phone or email.
Yours sincerely,
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Restaurant Manager

Professional Experience

Maintenance manager 1/2020-12/2023
Julio Cesar Phol Brewdog, london
Rodriguez

Restaurant General Manager 3/2023 - until now

julpohi21 @gmail.com
07576493872

21 Sycamore Court
NP120DA
Blackwood

Date of Birth 12/471999 Trainings

Driving License

o « Level 4 Diploma in Hospitality Management, City & Guilds, London, london

Start Date: 9/2018 - End Date: 6/2019

. Level3 A
Cardiff
Start Date: 1/2020 - End Date: 7/2020

d in Supervising Food Safety in Catering, Highfield Qualifications,

Skills

Team Leadership

« Personal Licence Holder (Wales), Gwynedd Council 2022, wales

A Start Date: 3/2022 - End Date: 4/2022

Hospitality Knowledge
« Hygiene level 4, A2Z Food safety, cardiff

Food Safety Start Date: 5/2022 - End Date: 4/2026

Customer Service

Staff Training

Inventory Management

Confiict Resolution

Budgeting Skills

Menu Planning

Languages

Inglés. ingie
Espaiiol Nativo

aliano. Intermedio





