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Hi everyone, I hope you have been enjoying this hot beginning to summer.  
 
June has been quite the month for us. We set many records this month including highest 
weekly sales, highest daily sales, and highest cover counts.  
 
With volume increasing rapidly in June, one of the trickiest situations we ran into was staffing 
the kitchen. With so many establishments already low on skilled labor and doing mass hiring, 
the labor pool was seriously depleted, and I struggled, and am continuing to struggle, with 
hiring staff. I had 5 members of the team move on this month, two of which were planned 
resignations and three of which were unplanned. The team has pulled though with some of 
them stepping up and offering to work overtime. I’m being careful to not burn out the team 
and hiring is my number one priority right now.  
 
We have hired a new Pastry Chef, which is very exciting. Her name is Danielle and she moved 
all the way from Saskatchewan to join the team. She brings extensive experience with vegan 
and gluten free baking so I am excited to see what she can do for our clientele that gravitate 
towards those items often. She is starting with us the first week of July. I am working on hiring 
one more member for the pastry team as one of our younger pastry cooks is moving to 
Kelowna in September to continue her Red Seal Pastry education in the Okanagan.  
 
Due to a combination of the increased volume and low staffing levels, we made the decision to 
switch temporarily to a reduced menu – the same one which we ran on the promenade patio 
during our indoor dining closure. This will help us streamline service and will allow us to 
operate more effectively in the kitchen with less staff, in an effort to control bill times, increase 
quality, and prevent burn out. I hope to transition back to the full menu as quickly as possible, 
but it is dependent on hiring qualified staff for the kitchen that can keep up with volume.  
 
As soon as we are back to full staffing levels in the kitchen, we will focus on making a full menu 
change for the rest of the summer. My goals are to greatly reduce the size of the menu, as we 
have learned that there are just too many offerings. We will focus on a smaller selection of 
items that we do really well!  
 
I’m looking forward to a continued busy summer and look forward to seeing you all as we 
progress with this newest phase of re-opening.  
 
Regards, 
 
Matt  
 


