
Extensive
Training

All staff in the building has completed  ServSafe 
  COVID-19 training and  all managers and 
      anyone handling food has additional 
        certifications. We also screen every
           employee before every shift for 
              signs of COVID-19. 

top to bottom          

We are going above and beyond 
   recommendations with hand
      washing, glove usage and the 
          frequency of both.  

proper timing &
  techniques           

hand-
washing
& gloves

All staff has access to hand sanitizer. 
   We also have sanitzing stations
       for guests at the entrance and
          provide bottles for sale.

We make it!           

unlimited
sanitizer

We are employing sanitation staff 
   specifically to clean and sanitize all 
      high-touch areas every 30 minutes
        or less.

by DEDICATED STAFF

our COMMITMENT to you

spacing & 
Reservations

We utilize Resy for  reservations
    in addition to 6 feet
       table spacing.

six foot distance
   & resy 

           

Thank you for choosing us! 

Here are some steps
   we are taking to 

protect you, our staff, 
and our community.


