
 
 
Our Commitment to Each Other 
The health and safety of our guests and team members is our priority. We have a dedicated team 
who are in close contact with state and local officials and are monitoring the latest information 
from the Centers for Disease Control & Prevention (CDC), to inform our decisions. As we 
welcome into our dining rooms, we remain committed to this promise. But we need your help. 
 
 

 
 
 



 
Ensure Team Member Wellness 
All team members are being screened to ensure they are symptom-free before returning to work, 
and we are conducting daily temperature checks at every restaurant before team members can 
begin their shift. We are also ensuring team members stay home if they do not feel well. 
 
Maintain a Clean Restaurant 
Prior to welcoming guests back into our dining rooms, we are thoroughly cleaning and sanitizing 
the entire building using proven procedures and processes known to protect against contagious 
viruses like COVID-19. In addition to our already strict restaurant cleaning procedures, which 
exceed CDC guidelines, we will continue to regularly disinfect all guest and team member 
touchpoints using our CDC-approved disinfectant. This includes, but is not limited to, 
disinfecting guest tables after each use, as well as tabletop tablets, check presenters, menus, pens, 
restrooms, door handles and other common surfaces. 
 
Practice Social Distancing 
We are reconfiguring our dining rooms to create more space between tables. We are also taking 
steps to ensure there is no congregating in our lobby and bar areas. 
 
Wear Protective Equipment 
Following the CDC’s updated guidance regarding face coverings, we are requiring all team 
members to wear masks. Our culinary team members will continue to wear gloves, and all team 
members will continue to practice frequent and effective handwashing. 

We thank you for being a valued guest! 
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