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Wemar = characterised by wooden pillars, small partitions,
Wmess TTEngs, an upstairs restaurant and staff dressed in
im0 is owned and run by Brian Loughney, a former
M He is an example of an outsider successfully coming
aropean Irish pub business.
ey now employs some 70 staff throughout his three
Wi o Dubling Brussels and Paris. He plans to recruit a
i 0 for a new bar, the James Joyce, which will open
- Porte Maillot district of Paris in the autumn. He is the
iroprietor to offer staff (many of whom are English and
it stmdents) French lessons.
amzmmey opened his first Kitty's in Dublin in 1981. The
“Wms gt opened in 1985 and was, he says, the most difficult
M Tre 1o open. Aside from regulations and bureaucracy,
| wias extremely hard to buy premises in the city. Because
| values are still increasing, many Parisian property
wmers are hanging on, waiting for an even higher price (a

(1}

s contrast to a city such as London). Only one pub,

“mmegan s Wake, actually has a freehold, known as les murs,
wmmme “the walls”. In the end Loughney had to settle for a
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There are a great variety of leases available — most of the
landlords only know of one or two. The main type is the
nine-year, index-regulated lease, which comes up for re-
newal every three years. There can be a variation.on this
agreement, whereby the property can be sub-let and run by
someone else after seven years. The value of a lease is usually
based on a number between 400 and 700, multiplied by an
average of takings per day. The system is complicated and
legal advice is recommended!

The location has also been carefully chosen to be close to
the Place De La Concorde and all the main hotels and banks.
French professionals form the majority of the customers and
this has led some owners to call Kitty O’Shea’s a “yuppie” bar
or an “idea” of an Irish pub. However, it gets very busy at
lunchtime, when both floors are converted to a restaurant.
A selection of Irish fare such as smoked salmon, stew, cheeses
and specialities such as poulet Connemara (chicken in spin-
ach, cream and nutmeg sauce) are offered on a Ffr75 (£7.86)
menu. There is also a small, but reasonable wine list.

At present the food accounts for only 30% of business, but
it is something that Loughney is looking to expand in the
future. However, at 100 kegs per week, it is the drinks side
of business that forms the backbone of the profit. Although
Loughney, like his landlords, will not discuss figures, he gave
an indication of the level of his custom — a barrel of Guinness
or Kilkenny, imported from Dublin and retailing at Ffr36
(£3.77) and Ffr38 (£3.98) respectively for a pint, will be
emptied within 72 hours.

Connall Carr’s Auberge Restaurant and pub offers the
greatest variety in terms of Irish cuisine, with a joint Franco-
Irish menu. It was originally set up two years ago by Connall
Carr as a restaurant and it is only recently that he decided to
open the pub next door, on the Rue Mont Thabor, to comple-
ment his selection of food.

Carr believes that a restaurant helps the pub business
(drink/food split is around 50/50). He says that his location,
tucked behind the Jardin Tuileries and near Concorde,
demands that he offers French food and wine and the
majority of customers are French. The restaurant has
become known for its Irish specialities such as Carrigeen
Moss, a mouse style dessert made with seaweed (gathered by
Carr’s brother in Eire) and other fare such as minced “Gaelic”
chicken. An average meal costs around Ffr200 (£21). Carr,
who trained in the Dublin Hotel School and worked his up
through Trusthouse Forte, takes great pride in the culinary
side of his business and is looking to expand when he has
tripled turnover — he has doubled it so far.

“The pub theme is a great concept for Europe,” says Carr.
“The conviviality, the ‘craic’ [the Irish word for good conver-
sation and fun] “means there’s no competition from cafés. But
it's mainly an Irish phenomenon. I've never even heard of a
Scottish or Welsh pub here.”

Even the French have started to jump in on the act. Alain
Detalle, a former national waterpolo coach, set up Mulligan’s
18 months ago and, after an initial struggle, has been
accepted by the community and moved into profit.

Irish pubs have also moved to other French areas such as
Toulouse, Nice, Brittany, Bordeaux, Montpellier and St Cere.
Parisian owners have begun to turn their eyes to eastern
Europe, and Guinness says that an Eire-based owner has
recently opened two pubs in Moscow.

Vince Horne warns that many of the current owners lack
the management infrastructure to expand further. However,

opinion on the ground differs: “After all, there’s nothing like

a hit of friendlv comnetition > cave Fachen T1icov M
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