
Phill's Ireland Capital Ltd.

#JOB-2424319

FAT PHILL'S, 17 Crown Alley, Dublin 2, D02

TY30

No of positions : 1

Paid Position

40 hours per week

34000.00 Euro Monthly

10/12/2025

07/01/2026

How to apply

Application Method :

Please apply to the vacancy by the following means:

Email : rhyan@fatphillsdiner.ie

www.jobsireland.ie    |    Phone: 0818 111 112 or +353-1-2481389 (if outside the Republic of Ireland)   |   Email:jobsireland@welfare.ie

General Manager

Application Details

In order to work in Ireland a non-EEA National, unless they are exempted, must hold a valid

employment permit.Please review the Eligibility and requirements for an employment permit if you

are unsure of your eligibility to apply for this vacancy.

Job Description

Job Title: General Manager

Location: Fat Phills Diner, Temple Bar, Dublin 2

Hours: 40 hours per week

Salary: €34,000 per annum

Job Type: Full-time, Permanent

About Us

Fat Phills Diner is a vibrant, fast-paced restaurant located in the heart of Temple Bar. We pride

ourselves on great food, friendly service, and a warm, welcoming atmosphere. We are now seeking

an experienced and motivated General Manager to lead our team and drive the continued success

of the diner.

Role Overview

The General Manager will oversee daily operations, ensure exceptional customer service, and

maintain high standards of food quality and staff performance. This is a hands-on role ideal for

someone with strong leadership skills, a passion for hospitality, and the ability to thrive in a lively

environment.

Key Responsibilities:

Oversee all day-to-day operations of the diner

Manage and motivate a diverse team of staff

Ensure excellent customer service and handle any customer issues professionally

Schedule staff, monitor attendance, and support recruitment and training

https://enterprise.gov.ie/en/what-we-do/workplace-and-skills/employment-permits/employment-permit-eligibility/employment-permit-eligibility.html
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Maintain health & safety, hygiene, and food quality standards

Manage stock levels, ordering, and supplier relationships

Monitor financial performance and support budgeting and cost control

Drive a positive work culture and lead by example

Requirements:

Previous experience in a management role within hospitality or food service

Strong leadership and communication skills

Ability to work efficiently in a fast-paced environment

Excellent problem-solving and organisational skills

Flexibility and a positive, proactive attitude

Benefits:

Competitive salary of €34,000 per year

40-hour working week

Opportunity to work in one of Dublin’s most iconic districts

Supportive team environment and room for career development 

Sector: accommodation and food service activities

Career Level

Managerial




