First Coast Restaurant
97-101 Dalry Road
Edinburgh
EH11 2AB
Tel: 0131 313 4404
Emal: info@first-coast.co.uk

Assistant Manager Job Application
February 2020
Contract: Permanent, full time
Salary: Dependant on experience

About us
First Coast, named after a small village in Wester Ross, is an independent
neighbourhood restaurant in Edinburgh. Since opening 17 years ago we’ve built a strong
reputation for serving top quality modern Scottish food at reasonable prices in a relaxed and
friendly environment.
With ingredients sourced as locally as possible, we focus on using bold flavours and
unfussy presentation to create fresh, tasty, homemade food while still incorporating flavours
from around the world. We have a number of menus on offer to cater for a variety of needs
and price ranges. Our idea has always been to be the ideal place where anyone can come in
both for their tea or for a more special occasion.
We believe a well-rounded drinks list is a must to complement our menus, and like our
food it is designed to cater for a variety of tastes and budgets. Our wine list is compiled of 20
wines – all of which we offer by the glass – which is backed up by a good selection of Scottish
beers, gins, and a newly expanded whisky list. Alongside out core list we have a regularly
changing specials menu. We use this to try some more expansive drinks such as craft beers that
our staff have tried and been keen to bring to our restaurant, natural and organic wines, and
locally distilled gins.

Who we’re looking for
We are looking for an enthusiastic person with a passion for the restaurant trade, who is
looking to take the next step in their career. Management experience is not necessary, we will
provide all the necessary training and are willing to invest time in your progression, however a
background working in restaurants is preferred. We are looking for a driven, hardworking,

creative individual with an attention to detail and a love for food, drink and hospitality, but
most importantly a desire to learn.
As the Assistant Manager your role would include the daily running of all aspects of the
restaurant in lieu of the General Manager. You will be involved in everything from hiring and
training new members of the team, stock control and back of house office duties, working with
suppliers to create our ever-evolving wine and drinks list, and developing our social media and
marketing campaigns. You will ensure that the overall quality and profitability of the restaurant,
along with service standards and staff motivation, are maintained and are continually
improving.

Get in touch
This is a fantastic opportunity to join the team of one of Edinburgh’s top independent
restaurants. The job is 7 shifts over 6 days (3 ½ days a week), with the restaurant closed on
Sunday’s. Staff meals are provided daily, and we earn good tips. If you are interested in the
position, please contact Sarah at the above address.

