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Duo behind restaurant with 
the best view of Manchester

High hopesHigh hopes
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‘I
t’s taken us over ten 
years to get 20 Stories 
to this point, but 
people are going to say 
‘wow’ when they walk 
in.” That’s because Des 
Gunewardena and 

David Loewi believe the city of 
Manchester has never looked as 
beautiful as it does from inside the 
summit of No.1 Spinningfields. 

And it’s hard to argue with the 
owners of 20 Stories operator D&D 
London. 

The launch evening, attended by 
more than 400 people and subsequent 
opening to the public has been 
met with gasps by those lucky 
enough to have 
experienced it. 

“There’s something 
magical about this 
venue,” says 
Gunewardena as 
we talk over coffee 
just days before 
the 20 Stories 
launch. 

His business 
partner agrees: 
“When you walk in, it 
takes your breath away. 
This place is something 
different and very special. 
There are lots of rooftop restaurants 
and bars but there aren’t so many with 
a huge garden outside.”

20 Stories is D&D’s 38th venue and 
follows high profile openings in cities 
such as New York, Paris, London and 
Tokyo. 

Manchester and 20 Stories comes at 
an interesting time in D&D’s journey. 

“This city is a natural fit for us,” says 
Gunewardena. “Firstly, people here 
love great food and having a good time.

“With 20 Stories, people will get the 
opportunity to experience just that – 
and more.

“We’ve got a fine dining restaurant, a 
bar and grill and a vast outdoor space 
with firepits, plants and trees, all 
complemented by incredible views.

“This opening in Manchester 
is huge for us. We know we are 

in a truly great city in the 
north of England. 

“We know the city is 
home to the best 
football clubs in the 
world, some of the 
most amazing TV 
companies, 
stunning 
universities and 

some of the best 
restaurants. 
“Why wouldn’t we 

be here now as we 
continue to expand in the 

UK?”
But as the pair point out, 20 Stories 

has long been in the pipeline. 
“It’s taken us over a decade to find 

this place,” says Gunewardena.
“I’ve been talking to Mike Ingall of 

Allied London for more than a decade 
as he’s always been interested in us 
coming to Spinningfields.

“Back then though, around the time 
of the economic downturn, it wasn’t 
quite right for us. 

“There weren’t too many ‘go to’ 
restaurants in Manchester at the time. 
There was a few, like San Carlo and 
Restaurant Bar & Grill that were always 
full, but similar restaurants tended to 
be outside the city, in places like 

Wilmslow and Hale. Then it all 
changed. And that was because of Mike 
Ingall. 

“One of the main reasons we are here 
is because of him and what he and Tim 
Bacon of Living Ventures did in terms 
of creating a restaurant scene in 
Spinningfields. 

“What they showed was if you create 
interesting restaurants like Australasia 
and Manchester House, you can 
change how people behave and where 
people go. 

“The bottom line is we want to open 

The stories 
behind city’s 
new luxury 
restaurant
For global restaurateurs Des Gunewardena 
and David Loewi, waiting more than a 
decade to open their first luxury 
Manchester restaurant, 20 Stories, was well 
worth it. The pair – owners of D&D London 
– tell Lucy Roue the story that shaped the 
creation of Manchester’s highest restaurant

We know we are in a truly 
great city in the North  

of England
Des Gunewardena
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businesses here more than we want to 
open businesses overseas. 

“There’s no doubt that we have come 
into an amazing space here in 
Manchester, which follows on nicely 
from the fantastic spaces we have 
opened in other great cities around the 
world. And 20 Stories is without the 
doubt the most exciting opening for us, 
physically, since New York. We have to 
make it work as a restaurant, but it does 
give you goosebumps when you walk 
in, especially at night.”

It’s clear that the height of the 

building creates unrivalled views, with 
even director chef Aiden Byrne and his 
team being afforded a stunning outlook 
as they work in the kitchen. 

Loewi says the appointment of Byrne 
was a significant moment for 20 Stories, 
which has more than 300 covers to fill. 

“I met Aiden a few years ago and we 
have kept in touch ever since. Des and I 
both know he’s a very talented guy. It 
was about finding the right chef and 
Aiden is someone we like, respect and 
someone with great pedigree and a 
great name.”

Adding that the chef was looking for a 
new challenge after his time at 
Manchester House, he comments: “He 
was a natural fit as he was someone 
who was extremely excited about this 
restaurant and this space. 

“We didn’t want to come here and 
open a beautiful and glamorous 
restaurant that was just about the bar, 
the vibrancy and the buzz. 

“We made a very conscious decision 
to recruit one of the best chefs in the 
North of England to be in this 
restaurant. This restaurant is not just 

about the firepits, beautiful trees and 
wonderful views, it’s about really good 
food and employing a chef who knows 
the city and local suppliers. 

“We wanted the roots of the 
restaurant to be Manchester and Aiden 
is a big part of that.”

Loewi also remembers the empty 
shell at the top of No.1 Spinningfields 
resembling Terminal 5 at Heathrow. 

“Watching people enjoy the 
environments we create gives us a great 
deal of pleasure, but we are also very 

The view from 
inside 20 Stories 
- the new 
restaurant in No.1 
Spinningfields.  
Right, its chef 
Aiden Byrne. 
Above right, 
restaurateurs Des 
Gunewardena and 
David Loewi 

TURN TO PAGE 12
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He added: “What’s important is 
having the right team. Yes, with 20 
Stories we’ve given the team an 
amazing set for a theatrical production. 
But it’s all about having the right team 
and the right person conducting the 
orchestra. People need to train, be 
nurtured and looked after and we are 
good at that.”

With 20 Stories now open, D&D has 
plans to continue to expand in the UK 
and abroad. 

Gunewardena said: “We are opening 
Bluebird Café, in White City, after this 
and a Bluebird in Time Warner 

building in London. After that we are 
going to develop a completely new 
concept in the Hudson Yards 
development on the west side of 
Manhattan – a huge development at 
the end of the high line. 

“We quite like going into parts of 
cities that are emerging. 

“We also have another rooftop 
restaurant planned in London and 
would like to do more in the north of 
England and in Scotland also.

His business partner added: “An 
interesting part of D&D’s story is that it 
has never closed a restaurant. 

“We get asked that a lot. We’ve sold 
restaurants on so people seem to want 
to know what the secret is as we work 
in a sector where a lot of restaurants 
don’t last.

“The real secret is day-to-day and 
looking after your customers. We, of 
course, don’t always get it right. People 
who are great restaurateurs are ones 
who are prepared to keep evolving and 
learning.”  

On the lure of Manchester and its 
buildings the pair say the view at night 
is better than Tokyo. 

Gunewardena finishes: “What I also 
like about Manchester is that it’s a gritty 
city full of good buildings, interesting 
architecture, culture and history. 

“Manchester almost seems like it 
doesn’t feel that it needs to compete 
with other cities – and we like that.”

FROM PAGE 11
critical of ourselves. It’s feedback and 
looking after people as you’re only as 
good as yesterday. 

“All the small things matter and I 
think we’re good at that.”

When asked the question on whether 
20 Stories might unlock the door to 
more high-profile fine dining in 
Manchester, Gunewardena said: 
“Whether the opening of 20 Stories will 
lead to more fine dining operators 
opening in Manchester is for others to 
say. What I will say is that Manchester 
is a wonderful city with world class 
universities and a fantastic music 
culture.

“Why can Manchester not have the 
best restaurants in Britain and 
indeed the world? It can.”

However, mulling it over 
he adds: “I’m not 
certain that 20 Stories 
is about 
Manchester’s 
elusive Michelin 
star. This is about 
people having a 
great time and 
enjoying world 
class food. 

“If 20 Stories is 
the success we want 
it to be we could do 
more in this city. We are 
not Londoners coming here 
to have a nice opening and leave. 
It’s not how we work. 

“We also don’t see this as a London 
restaurant arriving in Manchester. This 
is a Manchester restaurant that will be 
run and operated by local people.”

With Manchester pushing itself 
internationally as a mid-sized 
European city, the D&D pair believe 
food is essential to any city’s tourism 
strategy and offer. 

“When it comes to tourism, yes, there 
are many great events, music and sport 
which obviously drive tourists to 
Manchester. But having great 
restaurants and hotels is very 
important as they are a big draw. 

“People go to cities not just for the 
museums and the events, they want to 
eat and drink, have a good time and be 
in nice places. 

“Restaurants in London have played 
a big part in the city’s success over the 
past 20 years. 

“Before that, when we were starting 
out in restaurants, the view of the UK’s 
restaurant scene from other countries 
of the world wasn’t a particularly good 
one. But that’s changed now.”

But will 20 Stories and similar 
restaurants help bolster Manchester’s 
international tourism ambitions?

“I remember speaking to the Mayor 
of Buenos Aires not too long ago and 
how he wanted the city to become the 

food capital of South America,” 
says Gunewardena. 

“He said the food culture 
had slipped behind 

Lima in Peru, which to 
me was fascinating, 

as for so long it was 
the other way 
around. Lima is a 
city that is an 
example of food 
culture driving the 
economy and 

tourism at an 
international level. 
“The Northern 

Powerhouse, given what 
is happening to the UK and 

its relationship with the EU, is 
something I believe in. And 
Manchester is at the forefront of that 
logic. 

“There’s an argument that you may 
see more of a renaissance in a city like 
Manchester compared with say 
London over the next ten years.”

When it comes to the potential 
impact of Brexit on hospitality, David 
Loewi says: “There’s uncertainty when 
it comes to staff and recruitment, but 
we believe it will sort itself out. 

“We are a successful restaurant 
company and are by no means finding 
it more difficult to recruit chefs and 
waiters.” 

Manchester almost 
seems like it doesn’t feel 
that it needs to compete 

with other cities – and 
we like that

Des Gunewardena

All photos, inside 20 Stories
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Who are D&D 
London?
D&D London is a group of luxury 
restaurants, bars and hotels based 
principally in London, but also with 
venues in Paris, New York and 
Tokyo. 

It has aggregate revenues of more 
than £100m and employs around 
2,000 staff.

The company was founded by Des 
Gunewardena and David Loewi in 
2006, following a buy-out of Conran 
Restaurants, which itself was 
established back in 1991. 

The company was already central 
to London’s restaurant scene, 
owning some of the capital’s most 
celebrated restaurants, such as 
Quaglino’s, Le Pont de la Tour, 
Chelsea’s famous Bluebird and city 
favourite Coq d’Argent. 

The group also created and owned 
The Great Eastern Hotel (sold to 
Hyatt Hotels in 2006 and now 
rebranded as Andaz) Alcazar in 
Paris and Guastavino’s in New York, 
among others.

Outside London the company 
opened Crafthouse and Angelica in 
Leeds, and international venues 
Bacino, Ebisu and Custom House 
Bar & Grill in Copenhagen (sold to a 
consortium in 2012), as well as 
Tokyo’s Botanica and Iconic 
restaurants, operated under licence 
by Hiramatsu Inc.

In 2013, LDC, a UK private equity 
investor, became D&D’s new 
financial partner, with Des 
Gunewardena, David Loewi and the 
management team retaining their 
existing investments.

This partnership has led to a 
period of further rapid expansion 
through new launches and 
refurbishment of existing 
restaurants, including Avenue and 
Quaglino’s in 2014, Le Pont de la 
Tour and Sartoria in 2015 ,and the 
creation of 100 Wardour St in 2016.

New ventures include German 
Gymnasium in Kings Cross, which 
opened in 2015, two restaurants 
planned to open in Land Securities’ 
Nova development in Victoria, a 
second restaurant and bar venue in 
Leeds, two restaurants set to open 
in Glasgow and a number of other 
projects both in the UK and 
overseas under active 
consideration.

In addition to the restaurants, 
D&D in 2015 unveiled a new outside 
event-creation business named 
Alexander & Björck in collaboration 
with Lena Björck.

Today D&D London owns and 
operates 38 restaurants, one with a 
Michelin Star, and a hotel. 


