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Hello All,  
 
March was a great month overall until the government shut down all indoor dining on the 27th. It was 
really great to see three weeks in March with sales over 100K and we almost got four weeks, with the 
first week of March just a couple hundred short! Those numbers were big, and with our food sales 
percentage hovering around 55% for most of March, it’s safe to say we pushed out a LOT of food last 
month!  
 
Staffing remained tight for us, with three team members pre-hired for the start of April. Unfortunately, 
we were not able to bring these new members on board due to the health order, but will hopefully get 
to re-connect with these individuals, as I am optimistic, we will be released from the order soon and 
cruise into a very busy summer.  
 
Our new pastry Sous Chef Natalie has been doing an excellent job with the team. She is doing exactly 
what we had envisioned by re-tooling recipes, training, innovating new products, and 
questioning/tweaking old practices. I’m really looking forward to seeing what she can do rolling into the 
summer with increased volume. Her next task will be to develop a new dessert menu that will launch 
when we are back open for indoor dining.  
 
Most of my time early-mid march was spent developing our new spring menu that we launched (very 
successfully) on the 25th. My vision for this menu was to mainly remove dishes that weren’t working and 
add some fantastic new ones that would get our guests and staff excited. We reduced the menu(s) in 
size slightly, tweaked the brunch menu, and put an enhanced focus on our b+b steak program. We did a 
beautiful blue highlight on the beef section on the menu, which in the first few days of menu launch, 
proved to be a good psychological indication that people’s eyes were being drawn to that area of the 
menu. We sold a LOT of beef in the first few days of the new menu before we were shut down. Paul and 
I worked extensively through February and March to procure a new beef supply from SYSCO fine meats. 
We have implemented 3 out of our 6 steak offerings to come pre-cut, pre aged, and vacuum sealed. 
This process allows us to save a great deal of labor, and allows us to essentially sell more beef, at a 
reduced cost, in a more efficient manner. We ensured we got a minimum 30-day age on the steaks, and 
the product we have been receiving, I am very happy with. The marbling and tenderness pleasantly 
surprised me. For our other offerings, the tenderloin, dry aged striploin, and wagyu ribeye are still 
butchered in house by myself or Sous Chef Mark. In my opinion, there is nowhere in town I would spend 
money on a steak. I think with our steak program, we now have the best beef in the city, with the largest 
selection, and a steak for the taste and price point of every diner. As we move into the summer menu, 
we will continue to elevate, tweak, and push the limits of what our guests want, and what we can 
challenge them to eat in terms of expanding their tastes. We have some immediate staff and guest 
favorites already, such as the cajun chicken sandwich, the sesame kale salad, steak frites, porcellino 
pizza, and the white chocolate pancake (brunch). Server feedback on the menu has been very positive 
which is a good sign after a menu launch.  
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Approximately 40% of our kitchen staff decided to use the indoor dining closure as an opportunity to 
take some much-needed time off. This allows them to collect benefits and take time for themselves. The 
rest of the team is still eager to work. The best thing that has come out of this government mandate is 
the fact that it has forced us to cross train the entire team on all of the sections in the kitchen. These 
skills are invaluable and will greatly increase the efficiency and effectiveness of our entire team going 
into the summer months.  
 
My main focuses right now are maintaining a labor cost that is in control and pushing product and 
inventory through our new “grocery” section in the café. We are already selling many of our popular 
items such as various sauces, our chowder, and pantry goods. These have been selling well so far and 
we will continue to promote and expand.  
 
Hope you all stay safe and healthy and look forward to welcoming you back indoors to try our new menu 
soon! 
 
Matt Cusano 
 


