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Hello Everyone, 
 
April has been a very interesting month for us to say the least. With the patio mandated health order, 
we’ve had to do some serious pivoting in the restaurant. The main focus for me was to first and foremost 
drive as much revenue through the restaurant as possible. The first task we focused on was taking 
inventory we had already purchased and moving through it in the café. We set up a grocery store with 
various dry goods such as salt, pasta, canned tomatoes, and canned oils, as well as perishables in the 
grab’n’go cooler such as kimchi and fresh cheese.  
 
In terms of staffing, I have 7 people currently still on layoff, all of which were done voluntarily as some of 
the cooks were happy to have some time off. We remain at the mercy of the ever-changing Victoria 
weather, where we are busy on the days that it is sunny and warm, and business dwindles and we must 
send staff home when it is cold, rainy, and windy. I have been doing my best to keep our staff 
supported, with weekly check-ins and making sure the team is secure and isn’t struggling financially. 
Some of the team has had their hours cut to the point where they are accessing government benefits, 
which is unfortunate to have happened, but at least they are getting income to pay rent.  
 
Our take-out program has been slightly lackluster, as we are not generally seen as a prominent take-out 
restaurant. I don’t mind this, as one of the best parts of our menu is how our team beautifully presents all 
our dishes – lots of our food also doesn’t travel very well.  
 
The transition from a busy indoor dining restaurant to strictly take-out and patio has been an adjustment, 
but we are adapting as much as we can. The condensed promenade patio menu has gone over well, 
providing our guests with a good mix of the dishes that we do exceptionally. We still offer our b+b beef 
program in the evenings, to ensure we can offer our higher end clientele broader options. Fish and chips 
and mussels seem to be the biggest sellers, as we’re seeing people lean towards more seafood while 
dining on our patio!  
 
Our focus over the coming weeks is to begin preparing for (hopefully) indoor dining to return by the end 
of the month. This entails re-tooling an opening menu, hiring staff (line cooks, dishwashers, and pastry 
team), and training staff for “re-opening”. This month we had Natalie, our pastry Sous Chef, move on 
due to personal reasons, which was unfortunate as the team was really enjoying having her as a leader. I 
am actively hiring for this position and have a few potential candidates. Aside from that, I’ve only had 
one more employee depart the team in the past month. I continue to look at hiring strong line cooks, as 
I would like to give some of the more senior cooks more responsibility moving into the summer. Overall, 
the team is looking and feeling very strong right now and the main focus is preparing to hit the ground 
running when these restrictions are lifted. I anticipate a smoking busy summer, where my goal is to drive 
as much revenue as possible through the business. 
 
Hope you all are staying safe and looking forward to seeing some familiar faces when we welcome you 
back inside the restaurant.  
 
Matt Cusano 
Executive Chef 
 


