
Our commitment to your safety during COVID-19

Your safety & comfort are our top priority. To ensure you have an enjoyable experience, we’ve 
implemented an advanced range of safety measures, certifying us a COVID secure venue.

1. Cleaning and Sanitizing
Building upon our already stringent procedures, we have in place rigorous sanitizing and 
cleaning routines throughout the restaurant, including elevated sanitation of all food prep areas, 
front & back of house areas as well as bathrooms, using EPA approved antimicrobial products. 
Furthermore, the entire venue is subject to an overnight deep sanitization routine, after every 
single evening service.
To minimize transmission we are only accepting contactless and card payments, PDQ machines 
are sanitized after each use.

2. PPE
Mandatory use of facemasks by our front of house team, properly disposed of after use. 
Guests are also required to wear a facemask upon entering the venue and when leaving their 
table at any point. Frequent and extensive hand washing by all team members.

3. Hand Sanitizers
Hand sanitizing stations throughout the restaurant.

4. Menus 
Menus are accessed via a digital QR code on your mobile phone to minimize contact. 

5. Our Team
Regular employee temperature checks & health screening conducted at the start of every shift.
Expert guided food safety protocols and audits that exceed health department standards in 
addition to employee training on COVID-19 safety and sanitation protocols.

6. Safe Distancing
Safe distancing measures are in place throughout the venue, including closure of our bar area 
and commitment to dedicated table service to tables of no more than 6 guests. Our cloakroom 
also remains closed to minimize risk of transmission.

7. NHS Track & Trace 
In compliance with official guidelines, all guests are required to register their details on the NHS 
app on arrival.
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