In action 14 hours/day, 6 days/week.
Delivering food and drinks over 3 floors.
Clear shaft boosts light on all levels.

Find out what our
did for Graze - Bar & Kitchen.
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A transparent Stannah Microlift has been installed
in Graze - Bar & Kitchen, a new restaurant in the
attractive waterside town of Lymington in
Hampshire.

The dumb waiter service lift has been installed to make the best use of the
three floor premises, without compromising the quality of customer service.
The lift goes from the working kitchen on the upper floor to the ground and
lower ground floor serving areas below. The lift shaft is totally glass so the
travelling lift car can be seen within.

The lift is constantly in use as Graze is hardly ever closed. The restaurant
opens from 10am to midnight six days a week as an all day Tapas and wine
bar, also serving breakfast, snacks and morning coffee, lunches, teas and
dinners.

Individuality

The Stannah Microlift is part of a range of goods lifts for loads from
50-1500kg. All the lifts are supplied in a structure supported framework so
complete design freedom can be given to exactly how the structure is clad.

In the case of the Graze lift a large beam was added to the external structure
of the lift to match in with the interior of the restaurant.

Stannah are happy to work with their clients to achieve the ‘look’ they desire.
Incorporating the service lift into the main body of the restaurant has benefits
beyond the aesthetic; the lift is easily accessible and does not take up space
in a busy kitchen, the lift is always immaculately clean reflecting the whole
business very positively, tables can be cleared quickly and efficiently on each
level of the building.
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“Our premises are very quaint with
low ceilings and beams so space
is at a premium. We could not
operate without the Microlift but
were reluctant to box in the lift
shaft creating less light on every
floor. Encasing it in glass makes a
feature of the lift, ensures we keep it
spotlessly clean and gives the illusion
of maintaining the original space on
our two serving floors. It looks so
attractive we are thinking of adding
coloured lights to the structure, to
add to our evening atmosphere.”

Restaurant owners, sisters Kate and Niki Robinson
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The Stannah Goods Lift Range

Stannah goods lifts are installed in all kinds of premises and market areas.
The Microlift, a dumb waiter, is ideal for small loads from 50-100kg and

can be supplied with options to suit low headroom sites and, for special
circumstances can be supplied as a ‘double decker’ (two lift cars in one shaft).
For loads from 250kg to 300kg a Stannah Trolleylift that provides floor-level
loading is the answer. The Stannah Goodsmaster can move loads of up to
3000kg and typically remains ‘back of house’ in restaurant, pub and hotel
environments.

After Sales Service

Stannah provide regular servicing and maintenance of lifts of most types from
most manufactured and are available 24 hours a day, 365 days a year for
emergency call-out ensuring minimum disruption to busy catering premises.

To find out more about Stannah’s comprehensive ranges of Service & Goods
Lifts, Passenger Lifts, Platform Lifts, Escalators & Moving Walkways, as well as
Lift Servicing, go to www.stannahlifts.co.uk

Telephone: 01264 339090
Email: liftsales@stannah.co.uk

www.stannahlifts.co.uk

~ An independent
family business
since 1867
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