
RE-USE, RE-LOVE, RE-IMAGINE



We create bars and  
restaurants for people 

who care.  
Because we care. 

OUR MISSION 



We re-use, re-love 
and re-imagine.



The ethical food and drink  
market is growing at an  

increasing rate, with 75% of people  
saying they are willing to pay  

extra for sustainable offerings.

There are no main stream  
operators that are owning  

this space.

We want to spearhead this  
concept and drive change in  

the sector.

OUR VISION



We're here for people who care about the  
world and who want to spend their money 
with businesses that have a conscience. 
People who, like us, believe doing good  
is the only way to run a good business.

We work with social enterprises, ethical  
suppliers and collaborate with like minded  
operators so that you can spend your time 
with us knowing that every part of the  
journey has been considered.

The good stuff



HONEST
RESOURCEFUL  
PROGRESSIVE 
GROUNDED

This is a shared mindset and set of values 
across all bars and restaurants.

Each having its own identity; their design 
and name will reflect the building and  
neighbourhood they are in.

We are a collection of bars and restaurants 
– not a chain.



HONEST
RESOURCEFUL  
PROGRESSIVE 
GROUNDED

We believe honesty is the best policy.

Open, Sincere, Fair, Transparent



HONEST
RESOURCEFUL  
PROGRESSIVE 
GROUNDED

We use our time and resources wisely.

Switched-on, Savvy, Considered, Sustainable



HONEST
RESOURCEFUL  
PROGRESSIVE 
GROUNDED

We look for new and better ways 
of doing things.

Positive, Innovative, Curious, Passionate



HONEST
RESOURCEFUL  
PROGRESSIVE 
GROUNDED

We have big ideas about the future, but our 
focus is always on the here and now.

Humble, Respectful, Present, Caring



Age, gender, salary, class – these things 
aren’t important to us. We won’t ask you  
to conform. We believe sustainability needs
to go further than the produce we serve. 
We have a responsibility to act ethically  
for our people too. 

So we give credit where it’s due, earn  
London Living Wage and put an end to 
unreasonable hours.

We treat people right, from our guests  
and our teams, to our suppliers and the 
communities we operate in.

Our people



Food and Drink is at the forefront of what we do.

We care about the ways in which we source it and we care 
about how we serve it making as much as we can in house 
– baking bread and pastries, curing meats and making
sausages, smoking fish, culturing butter.

We’re here for people who care; the people who want to 
spend their money in a business that has a conscience.

People who, like us, believe doing good things is the only 
way to run a good business.

We are here for all first dates, business meetings, freelance 
hustlers and overdue catch ups. Pick your time, or stay all 
day, a guilt free experience awaits.

Our offer



We re-use, re-love and re-imagine.

Our venues give overlooked pieces
a chance to shine and are built around 
a sense of community.

Our spaces



Meet the family



For the love of chicken.  
Glorious chicken recipes, 
served on the South Bank 
and in Soho with a whole 

lot of love.



Creative British fare &  
cocktails prepped in an  

industrial-chic space with 
focus on sustainability.



Sharing plates and eclectic 
 dishes in roomy, casual  

dining room with theatre 
lights and big windows.



What people say…



Circulation: 221,305
3rd January 2019



Circulation: 900,000
9th January 2019



Monthly Unique Users: 703,465
21st January 2019



Subscribers: 37,000
Monthly Unique Users: 160,000

5th February 2019



Subscribers: 50,000
Monthly Unique Users: 5,185,000

8th February 2019



Subscribers: 50,000
Monthly Unique Users: 5,185,000

8th February 2019



“Dancing on the  
edge of modernity”

“Swish new city bar”

“Waste not, want not”‘Best London bar’

“Serving an innovative cocktail 
list which focuses on keeping everything 

in house and sustainable” 



Our team



SARAH CLARK
MANAGING DIRECTOR

Sarah has been in hospitality for over 20  
years working with Corney & Barrow Wine Bars, 

Pret A Manger and Mitchells and Butlers.  
She has extensive experience of the  

UK market.

Having worked from grassroots to Director  
in three well-respected companies, Sarah  

has learned that leading people with respect, 
and shaping businesses to be authentic,  

builds a truly sustainable business. 

Sarah has extensive experience in the  
London market, particularly the Square Mile. 



ALISON WONG
FINANCE DIRECTOR 

Alison started her career at Deloitte LLP,  
joining the audit practice specialising in the  

hospitality industry, later combining that with  
consultancy and corporate finance projects working 

with brands ranging from IHG to Wahaca.  
Before joining Wellfound, she worked for Virgin  

Limited Edition, Richard Branson’s luxury hotel arm, 
gaining an insight into family office operations. 

Whilst Alison focusses on just making things  
work in the background, she firmly believes  

sustainability is the direction of travel in the wider 
industry and will be essential to remaining relevant 

and driving value on exit.



Kieran has vast experience in leisure hospitality 
starting with acquisition roles at Whitbread  

and Mitchell’s and Butler, then moving on to be  
Property Director at YO! Sushi for over 12 years. 

Kieran is currently Property Director at Imbiba 
and works across a number of their portfolio  

companies including Well Found, assisting with 
site acquisition and all things property. 

A resident of Brighton and Hove for almost 20  
years, Kieran was instrumental in launching the  
first foodhall in the City, Shelter Hall on Brighton 

seafront which was a collaboration with  
the council. 

KIERAN SHERLOCK
PROPERT Y DIRECTOR 



Wellfound is backed by Imbiba, an investment 
partnership which fully funds new companies 
within the pub, bar, leisure and restaurant 
industries. Imbiba’s focused approach on the 
creation of excellence in these industries  
allows it to provide a framework in which 
entrepreneurial management can flourish.

They have been running for 20 years and have 
a wealth of experience in the bar & restaurant 
market. As such their covenant is strong, their 
track record is excellent and  the investment into 
the businesses is high, with both investment in 
people and buildings being a major factor in their 
successes. The Imbiba team has a track record of 
launching and developing successful businesses 
and generating significant returns for investors.

The Imbiba team previously won the “BestExit” 
award from the EIS Association, for their 
investment in Drake & Morgan which generated 
a return of 5.7x to investors over a 5 year 
investment term. They currently back  
Camm & Hooper, Darwin & Wallace, Temper, 
Vagabond, The Dream Corporation,  
Albion & East, Farmer J, Purple Dragon, 
Wellfound and Shelter Hall in Brighton.



For more information contact:
 

SARAH CLARK

07521 526 652  |  SARAH@WRIGHT-BELL .CO.UK


