WHAT WE ARE DOING TO
PROVIDE A SAFE
DINING EXPERIENCE

#1. Providing accessible sanitization stations

#2. Pre-Screening Employees
prior to every shift

#3. Employee Training on new cleaning and
disinfecting procedures with protective

measure per CDC and FDA

#4. Intensified cleaning, sanitation,
disinfection and ventilation

#5. Limiting capacity to fit social
distancing measures

#6. Mandatory use of masks
for employees

#7 Providing guidance and expectations



