
 

 

   
 

 

   

   

   

   

 
 
 

  

 
 

03 October 2021 
 
 
To:  All Members of the Licensing Sub Committee 
 
 
 
Dear Member, 
 

Licensing Sub Committee - Thursday, 7th October, 2021 
 
I attach a copy of the following reports for the above-mentioned meeting 
which were not available at the time of collation of the agenda: 

 
 
6.   APPLICATION FOR A VARIATION OF AN EXISTING PREMISES 

LICENCE AT COURTYARD JAZZ BAR & RESTAURANT, 7 
SALISBURY PROMENADE, GREEN LANES, LONDON, N8 (PAGES 1 - 
30) 
 

 To consider an application for a variation of premises licence.  
 
 
Yours sincerely 
 
 
 
 
Felicity Foley 
Committees Manager 
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Before the London Borough of Haringey Council Licensing Authority 

In the matter of an Application for the variation of the premises 

licence for  Haringey Corbacisi, 7 Salisbury Promenade, Green Lanes, 

Harringay Ladder, London N8.  
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HARINGEY CORBACISI 

 

Before the London Borough of Haringey Council Licensing Committee 

Application for variation to premises licence for 7 Salisbury Promenade, Green Lanes, 

London N8 – Haringey Corbacisi 

 

Elif Bektas 

 

WITNESS STATEMENT 

 

 

This statement is made in relation to the application for the variation to the premises licence 

for the restaurant to be known as Haringey Corbacisi.  I am the owner of the business. I am 

the licence holder.  

To assist the committee, I would like to divide my statement into the following areas: 

 

1. My background 

2. Application 

3. Management and Operation 

4. Objections 

 

My background 

1. I was born 11/09/83 in Adana, Turkey. 

2. Graduated from High School in Turkey. 

3. I came to this country in 2005 as a refugee. 

4. I married in 2007 and was separated in 2013 and divorced in 2016. 

5. I am a single mother, and my daughter is aged 12. 

6. Since coming to this country, I qualified as a Childcare practitioner NVQ level 3 from 

Hackney Community College. The college were impressed with my application to my 

studies, and they gave me a reference to attend Metropolitan University to undertake early 

years education and childcare as a foundation degree. This was in 2013. Unfortunately, 

due to my family situation and being a single parent with my 3year old daughter I was 

unable to continue the course on a parttime basis.  

7. I worked for 2 years at Whitmore Primary School as a voluntary teaching assistant. 

8. My English is good and so I have acted as an interpreter in Turkish for the Turkish 

Community. I was employed by D Connections in their interpreting office in 649 High 

Road N17. and I have also worked for the Turkish Society as an interpreter. 

9. For over 10 years I have worked  as a waiter and manager in various cafes and restaurants 

including, Silver Service in Enfield, Leo’s Café Dalston; Angel Café in Islington and most 

recently at Green Lanes Café.  

10. I have no criminal convictions.  I am a British Citizen. 

000001

Page 3



 
HARINGEY CORBACISI 

 

11. I note that the report refers to the premises as Jazz bar but I understand the premises 

changed its name around 7 years ago. I first became involved with the premises when I 

was employed as the manager in 2016. During the time that I was involved managing the 

premises there was no crime and there were no issues with the running of the premises. 

12. It is my ambition to bring a different cuisine in Haringey and prove to the community that 

I can achieve a good restaurant. I want to be a model businesswoman to the community in 

this area. I am one of the few businesswomen establishing a business on this road. It is 

rare in the community. This is my first business venture. 

13. I acquired the property in October 2019. There have been many stops and starts since then 

due to various lockdowns and coronavirus regulations and restrictions. When we initially 

opened we were only operating from 7am to 7pm because of the restrictions in place. 

14. During the various lockdowns and restrictions, we did provide food for the Cypriot 

Association, Kurdish community Centre  and also for smaller associations providing food 

for the homeless. 

15. The premises closed at the end of July for extensive refurbishment works. We are 

planning to reopen around 20th October. I have invested approximately £80,000. 

16. I have named the restaurant Haringey Corbacisi because this is the traditional word for 

soup. The premises is called ‘The chef of the soups in Haringey’. 

Application 

17. This application reflects the change to the premises and the change in the previous 

operation at the premises. I want to focus on my country’s traditional food with healthy, 

homemade, wholesome soups and stews. The other restaurants provide 2 or 3 common 

soups. We will aim for diversity and different taste. The focus will be on soup. All the 

stews and soups are home made. 

18. The reason for the application is to change the late-night refreshment hours so they end at 

3am Sunday to Wednesday or 4am on Thursday to Saturday. As part of the basis of the 

application and to promote the licensing objectives should the variation be granted I will 

also remove the sale of alcohol as I do not intend to sell alcohol and it will not form part 

of my business.  

19. The consumption of alcohol can cause problems and by removing the sale of alcohol this 

will change the type of clientele at the premises and I believe will have a positive effect’ 

20. Also, the licence authorises regulated entertainment but there is no intention to play live or 

recorded music as regulated entertainment and so should the committee grant the 

application I would invite them to remove the regulated entertainment from the licence.  

21. I will concentrate on the provision of food for consumption on the premises,  for delivery 

and takeaway.  
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HARINGEY CORBACISI 

 

22. The extension of hours to 3am day following Sunday to Wednesday and 4am day 

following Thursday to Saturday is important for the business because: 

22.1. We wish to provide good healthy food to workers who finish late at night, shift 

workers, mini cab drivers and bus drivers for example; 

22.2. Because we  concentrate on soup, it is a lighter food and easier for late night 

workers to digest whilst working which again leads to the later hours. 

22.3. There are other takeaway  restaurants on Green Lanes that can operate 24 

hours such as Piri Piri chicken. Beans and barley, green lanes opens to 2am; Haran 

restaurant opens to 2am; Selale on Salisbury Promenade opens to 2 am on Friday and 

Saturday; Devran kitchen at 485 Green Lanes opens to 2am; Diyarbakir restaurant; 

Gokyuzu and  Hala restaurant on grand parade all operate to 2am every day 

22.4. Without the ability to open until 3am or 4am at the weekends the business will 

be severely restricted, and it will be difficult to compete.  

 

 

Management and Operation 

23. The restaurant has 80 covers. 

24. The business will be run by myself, my cousin, Suleyman Gilgil and my partner, Savas 

Gucenmez . 

25. Suleyman is an experienced professional chef working in North London for approximately 

20 years. He has level 2 Food Hygiene, catering, and food safety certificate. He is 

obtaining a license issued by the security industry authority.  

26. Savas was born on 14/07/1976, in Turkey.  He came to the UK in 2004. He runs the 

barbers, Sharp Barber Salon next door.  

27. It is my intention to additionally employ around 7 to 8 staff. We will open for breakfasts 

from 6am. I will attend the premises every day, arriving after I have arranged for my 

daughter to travel to school. I will then be present until 3:30pm when I will return home 

for my daughter. After dinner with my daughter and spending some time with her I will 

return to the restaurant. My sister who lives nearby will also assist me.  

28. Suleyman will be at the restaurant every day. 

29. Savas, closes his barbers at around 9pm. He will then oversee the restaurant. Either he or 

Suleyman or I will lock up at the end of business.  

30. I have installed a new cctv system. The system covers all parts of the premises and will 

capture the head and shoulders of every person entering the premises. There are 10 

cameras including 2 outside. The system records to a hard drive and all footage is retained 

for 31 days. 
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HARINGEY CORBACISI 

 

31. The system will be able to be operated by Savas, Suleyman and myself and I will ensure 

other staff are also trained on the use of the system so there will always be a person 

present who can operate the system and show the local authority and police any recordings 

as required. 

32.    Door supervisor will be employed on Fridays and Saturdays. The door supervisor will 

start at 11:00pm and continue until the premises closes and all customers have left. 

 

 Objections 

33. The concerns expressed are concerning the opening hours and issues that will arise. I have 

covered these in my explanation for the application.  

34. I have also drafted a noise management policy to ensure no noise from the premises 

causes a nuisance. We operate a considerate business. There are residential properties in 

the area around us and Green Lanes is a busy road day and night. We realise that it is at 

night when it does become quieter that we must manage all noise from our restaurant so 

that we do not disturb people in their homes.  

 

35. The following points are critical to our Noise Management Policy: 

35.1. We will endeavour to ensure that all noise emanating from Haringey Corbacisi 

will not cause a nuisance at any residential property. 

35.2. Except for servicing, maintenance and safety reasons fire doors and service 

doors to the building are kept closed. Emergency exits and service doors are not 

propped or held secured open when the premises are trading. 

35.3. Arrangements are in place to ensure that deliveries only take place between the 

hours of 08:00 - 20:00hrs, Monday - Saturday except where access at other times is 

unavoidable and specific procedures are in place to limit disturbance. 

35.4. Glass recycling can make noise. No empty bottles are tipped or thrown into 

metal recycling bins between 22:00 - 08:00hrs. 

35.5. Refuse collections are made at the times allocated for the area. We ensure that 

waste is correctly packaged, and that refuse can be removed quickly and efficiently. 

35.6. The premises is covered inside and outside by our CCTV system. 

35.7. If  any  customers  were  to  speak  loudly  or  get  excitable  as they arrive or 

depart, we  would  immediately intervene and ask them to be quiet and to respect our 

neighbours, and other diners.
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HARINGEY CORBACISI 

01/10/21 

35.8. Service is timed so that all customers have finished dining by 

03:00hours Sunday to Wednesday or 04:00 hours on Thursday to Saturday 

when they are politely asked to vacate their tables. 

35.9. Delivery and takeaway orders will also be timed so that the collection 

or delivery leaves the premises by 03:00 Sunday to Wednesday or 04:00 

Thursday to Saturday. 

35.10. Our team are trained to clear the premises quickly and quietly.  

35.11. Given the style of the business and operating hours there will be a 

gradual arrival and departure of customers through the night. 

35.12. A clear notice is prominently displayed by the exit requesting 

customers to respect the needs of residents and to leave the area quietly. 

35.13. We always ensure that there is a management presence at the end of 

the evening to facilitate the smooth and quiet dispersal of guests. 

35.14. On Fridays and Saturdays, a door supervisor will be employed at the 

premises from 23:00 hours to monitor the premises and ensure customers 

entering or leaving do so in a quiet manner. 

35.15. We  attach the utmost importance to the careful investigation and 

prompt resolution of any complaint made in respect of how we operate 

Haringey Corbacisi. Emphasis is placed on maintaining close links with local 

residents including hosting meetings where necessary to allow our neighbours 

to raise any issues and for those issues to be quickly resolved. 

35.16. The  telephone  number  of  the  premises  is  published  on  our  

website  and  neighbours are advised  to  contact  the  Duty  Manager by 

phone. 

35.17. Any complaint will be recorded noting the date and time of complaint, 

the approximate location of the complainant, a description of the noise and 

how it is affecting the complainant, and the follow up action. 

36. Noise management procedures are important and therefore are incorporated into 

our employee training. 

37. We will constantly review our Noise Management Policy and respond quickly to 

the needs of our neighbours. 
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HARINGEY CORBACISI 

01/10/21 

38. I believe that the removal of alcohol from the premises will change the nature of 

the premises and the persons who will come for food. This will have a positive 

effect on the licensing objectives. 

39. I have zero tolerance in respect of drugs. We will have cctv in operation all the 

hours we are open. The premises lights will be on, and  I believe that together with 

the door supervisor presence and cctv recording outside the front of the premises 

will act as deterrent. 

40. Planning is separate from licensing, and I will deal with the planning application 

separately.  

41. I am pleased to answer any further questions the committee members may have.  

 

 

The contents of this statement are true to the best of my knowledge and belief. 

 

Elif Bektas 
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HARINGEY CORBACISI 

 

 

 
 
 

Draft Noise Management Policy 
 
 

 
We operate a considerate business. There are residential properties in the area around us 

and Green Lanes is a busy road day and night, and there are other premises open in the 

evenings, we realise that it is at night when it does become quieter that we must manage 

all noise from our restaurant so that we do not disturb people resting and sleeping in their 

homes. We therefore have a comprehensive approach to managing noise from the premises. 

 

The following points are critical to our Noise Management Policy: 
 

a) We will endeavour to ensure that all noise emanating from Haringey Corbacisi will 

not cause a nuisance at any residential property. 

 

b) Except for servicing, maintenance and safety reasons fire doors and service doors to 

the building are kept closed. Emergency exits and service doors are not propped or 

held secured open when the premises are trading. 

 

c) Arrangements are in place to ensure that deliveries only take place between the 

hours of 08:00 - 20:00hrs, Monday - Saturday except where access at other times is 

unavoidable and specific procedures are in place to limit disturbance. 

 

d) Glass recycling can make noise. No empty bottles are tipped or thrown into metal 

recycling bins between 22:00 - 08:00hrs. 

 

e) Refuse collections are made at the times allocated for the area. We ensure that waste 

is correctly packaged and that refuse can be removed quickly and efficiently. 
 

f) No regulated entertainment takes place at the premises. 
 

g) The premises is covered inside and outside by our CCTV system. 

 
h) If  any  customers  were  to  speak  loudly  or  get  excitable  as they arrive or 

depart we  would  immediately intervene and ask them to be quiet and to respect our 

neighbours, and also other diners.
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HARINGEY CORBACISI 

 

 

 
 

i) Service is timed so that all customers have finished dining by 03:00hours Sunday to 

Wednesday or 04:00 hours on Thursday to Saturday when they are politely asked to 

vacate their tables. 

j) Delivery and takeaway orders will also be timed so that the collection or delivery leaves 

the premises by 03:00 Sunday to Wednesday or 04:00 Thursday to Saturday. 

 

k) Our team are trained to quickly and quietly clear the premises.  

 

l) Given the style of the business and operating hours there will be a gradual ar r iva l  

and departure of customers through the night. 

 

m) A clear notice is prominently displayed by the exit requesting customers to respect 

the needs of local residents and to leave the area quietly. 

 

n) We always ensure that there is a management presence at the end of the evening to 

facilitate the smooth and quiet dispersal of guests. 

 

o) On Fridays and Saturdays a door supervisor will be employed at the premises from 

23:00 hours to monitor the premises and ensure customers entering or leaving do so 

in a quiet manner. 

 

p) We  attach the utmost importance to the careful investigation and prompt resolution 

of any complaint made in respect of how we operate Haringey Corbacisi. Particular 

emphasis is placed on maintaining close links with local residents including hosting 

meetings where necessary to allow our neighbours to raise any issues and for those 

issues to be quickly resolved. 

 

q) The  telephone  number  of  the  premises  is  published  on  our  website  and  

neighbours a r e  advised  to  contact  the  Duty  Manager  on {Number to be set } 

r) if they have any concerns about the premises. Any complaint will be recorded noting 

the date and time of complaint, the approximate location of the complainant, a 

description of the noise and how it is affecting the complainant, and the follow up 

action. 

 

s) Noise management procedures are an integral part of our employee training. 
 
We will constantly review our Noise Management Policy and respond quickly to the needs 

of our neighbours. 
 

Haringey Corbacisi Management Team, October 2021 
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LAMB CHOPS OVEN    £10.00
Lamb chops cooked in casserole pot

CHICKEN WINGS    £10.00
Chicken wings cooked in casserole pot

CHICKEN CASSEROLE WITH BONES £10.00
Chicken with bones cooked in casserole pot

CHICKEN KOFTE    £10.00
Chicken with bones cooked in casserole pot
 
LAMB KOFTE     £10.00
Lamb kofte cooked in casserole pot

BEEF CASSEROLE    £10.00
Beef cooked in casserole pot     

KUZU KREMIT    £10.00
Beef cooked in casserole pot

RIBS CASSEROLE    £10.00
Beef cooked in casserole pot
 
VEGETARIAN CASSEROLE   £10.00
Beef cooked in casserole pot

LAMB & AUBERGINE CASSEROLE £10.00
Beef cooked in casserole pot

PRAWN CASSEROLE   £10.00
Tiger prawns cooked in oven 

SALAD
EZME SALAD SPICY    £5.00
SEASON SALAD    £4.00
CEASARS SALAD    £7.00

LAMB AUBERGINE    £10.00
ROAST LAMB     £10.00
CREAMY CHICKEN PASTA   £10.00
OVEN LAMB PASTA     £10.00
CHICKEN STEW     £10.00
LAMB AND BEANS     £10.00

BREAKFAST 

HARINGEY TURKISH BREAKFAST £10.00
Hellim, sucuk, honey, jam, cream cheese, 
olives, roasted pepper, mushroom, egg

ORGANIC HONEY & CREAM  £9.00
Organic honey and cream 

MENEMEN     £7.00
KASARLI 
PASTIMALI
SUCUKLI

OMELETTE     £6.00
CHEDDAR CHEESE
SUCUK
SPINACH
FETA CHEESE 
MUSHROOM

FRESHLY SQUEEZED
ORANGE     £3.00
APPLE     £3.00 
CARROT     £3.00 
ORANGE APPLE    £3.00
CARROT APPLE    £3.00 
ORANGE CARROT APPLE   £3.00 

COLD DRINKS
COKE      £3.00 
DIET COKE     £3.00 
COKE ZERO     £3.00 
7UP      £3.00
WATER     £3.00 
SPARKLING WATER    £3.00
AYRAN     £3.00
LEMONADE     £3.00
SALGAM     £3.00
ORANGE JUICE    £3.00
APPLE JUICE    £3.00

 

MANTI     £10.00
Manti dumplings consist of a special meat 
mixture in a dough wrapper served with garlic yogurt
ICLI KOFTE “Kibbeh”   £10.00
Meatball covered with drummed wheat and
stu�ed with the finest herbs
VEG MUSAKKA    £10.00
Aubergine, potatoes, mix peppers, onions, carrot,mushroom,
garlic cooked in oven with bechamel sauce served with rice
LAM MUSAKKA    £10.00
Minced lamb, aubergine, potatoes, onions, tomato,
pepper paste, �our, butter, milk & bechamel sauce (cheese)
ARNAVUT CIGERI     £10.00
Fried seasoned lamb liver
IZGARA CHICKEN KOFTE   £10.00
Grilled minced chicken with herbs
IZGARA LAMB KOFTE   £10.00
Grilled minced lamb with herbs
   

HUMUS     £5.00
Crushed chickpeas with tahini, garlic, lemon juice 
CACIK      £5.00
Cucumber and hint of garlic in creamy yogurt sauce
EZME SALAD     £5.00
Tomatoes, red onions, parsley all chopped up finely
then added with pomegranate sauce, turnip juice & olive oil
YOGURTLU PATLICAN             £5.00
Yoghurt with aubergine
 
 

MERCIMEK     £7.00
Lentil soup

TAVUK     £7.00 
Chicken soup

EZOGELIN     £7.00
Lentil soup 

YOGHURTLU PACA   £7.00
Lamb soup with yoghurt

SADE PACA    £7.00
Lamb soup

 DIL PACA     £7.00
Special Lamb soup

ISKEMBE     £7.00
Tripe soup

KASARLI DOMATES   £7.00
Tomato soup

TARHANA     £7.00
Herbs with yoghurt and wheat soup

BEYRAN     £7.00
Herbs with Lamb meat

COLD STARTERS

WARM STARTERS

DAILY STEWS

SIDE DISHES
CHIPS      £3.00
RICE OR COUSCOUS    £3.00

KIREMIT TAVA

HOUSE SPECIALS

SEA BASS     £18.00
Sea bass fishcooked in oven 
SEA BREAM     £18.00
Sea bream fish cooked in oven 
SALMON     £18.00
Salmon fish cooked in oven
TIGER PRAWN    £18.00
Tiger prawns cooked in oven

KIREMITTE BALIKCORBALAR

HOT DRINKS
TEA      £3.00
TEA WITH MINT    £3.00 
TURKISH COFFEE    £3.00
ESPRESSO     £3.00 
LATTE      £3.00      
FLAT WHITE     £3.00
MOCHA     £3.00 
ICE MOCHA     £3.00
ICE LATTE     £3.00 
ICE MOCHA     £3.00

DESSERT 
RICE PUDDING OVEN    £5.00
KUNEFE     £5.00 
KADAYIF     £5.00
KATMER     £5.00

HELLIM     £5.00
Cyprus cheese ?Grill or Fry
HUMUS KAVURMA    £5.00
Humus, lamb cutlets, pine nuts
SUCUK     £5.00
Turkish sausage 
HELLIM & SUCUK    £5.00
Cyprus cheese and Turkish sausage    
FALAFEL     £5.00
Fried ball made from spiced chick peas
SIGARA BOREGI    £5.00
Deep fried fillo pastry stu�ed with cheese & parsley
ARNAVUT CIGERI    £5.00
Pan fried Albanian liver
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SPECIALS

KIBBEH

VEG. MOUSAKKA ALBANIAN LIVER

BAKED FISH 

ISKEMBE SOUP BEYRAN SOUP
Lamb stomach BEEF AND RICE

000018

Page 20



SPECIALS

KIBBEH

VEG. MOUSAKKA ALBANIAN LIVER

BAKED FISH 

ISKEMBE SOUP BEYRAN SOUP
Lamb stomach BEEF AND RICE
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LAMB CHOPS OVEN LAMB SAUTEE  OVEN

BEEF SAUTEE  OVEN

PRAWN CASSEROLE LAMB KOFTE CASSEROLE

VEGETARIAN CASSEROLE

OVEN FOODS
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