
Hello Owners, 
 
January proved to be a great month overall. We consistently exceeded projections and 
remained the busiest restaurant in Victoria by far.  
 
There were no changes in staffing in the kitchen this month other than a few new great 
dishwashers that I added to help us when we start to get busier moving into the 
spring/summer. The schedule remained tight, with a strong emphasis on trying to keep labor 
costs down. In the next few weeks, I expect to hire at least one new line cook to replace one of 
the cooks who is leaving us due to an expired visa. I am currently in the process of screening 
many resumes I have received for line cooks as well as the pastry department. I expect that we 
will bring at least three full time people on board over the next month if business levels remain 
steady and increase.  
 
Dine Around started on the 14th and has been an amazing and consistent revenue boost for 
January. We ran a 3-course lunch menu for $30 and a 3-course dinner menu for $40. Lunch 
Dine Around saw less volume than Dinner Dine Around, but still was quite popular. The Dinner 
Dine Around menu has been incredibly successful. The menu was designed to be hyper efficient 
and stream lined and worked exactly as planned. The biggest hit on either menu has been the 
braised short rib. Some weekends we processed over a hundred pounds of short rib!  
 
Next on the agenda is our Valentine’s Day menu. We will be running it the weekend of 
Valentine’s Day, from Friday to Sunday, followed by an early brunch on the holiday Monday. In 
progress currently is menu development for the March 25th menu launch. Sous Chef Mark and I 
will be nailing down new menus over the next few weeks for brunch, lunch, happy hour, dinner, 
and dessert. We will also be evaluating our café offerings.  
 
One of my main focuses over the next few months will be developing to-go and take-home 
meal products/kits. Right now, we simply don’t have the labour to execute this properly, but as 
we get busier and with increased revenue, we can hire some more staff to be able to execute 
this program. 
 
Looking forward to a busy transition into spring and summer.  
 
Chef Matt  
 
 
 
 


