John Lewis — Bristol

Britannia

kitchen ventilation

Configuration: Conical Island Canopy
Materials: Type 304 Stainless steel
Filters: Superstream baffle type

To mark 10 years of successful trading at the Mall Cribbs Causeway,
John Lewis have given their shop a multi-million pound programme of
refurbishment which includes the new Place to Eat restaurant on the
second floor.

With diners surrounding the servery area, a rectangular extract
canopy would have looked unsightly so it was decided to incorporate
a conical canopy manufactured from welded stainless steel to
compliment the new servery design.

Above the canopy radiused infill panels conceal the extract ductwork
and the canopy supporting system. The infill panels interface with the
suspended ceiling system to provide a pleasing result which does not
distract from the thoughtful design of the new restaurant.

Grease filtration is achieved using Superstream baffle type grease
filters, with grease being controlled and managed into easily cleanable
grease collection drawers.

To provide illumination on the working surface below, the canopy was
installed with integral light units to ensure a safe working environment.

Britannia provides free design advice, (whilst also accepting design
responsibility) and will prepare design details for your project,
free of charge.

For a refreshing approach to kitchen ventilation.
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