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Hi all, 
 
July was a tough month for the kitchen. While the public seemed to ease out of the COVID mindset, 
demands on the restaurant greatly increased and we had a really hard time keeping up.  
 
The biggest challenge we faced in the kitchen this month was staffing. The hardest part was knowing 
that we could have been doing much larger numbers in sales if we had enough staff, and unfortunately, 
we were having to leave money on the table. The staffing shortage in the city is very real and seemed to 
be increasing in severity over the summer months. Higher skilled workers had already secured work, 
leaving a diminished pool of unskilled labour that was demanding more money and perks, for less return 
on investment for us as business operators. That being said, we had a few new team members come on 
board who bring some serious skill and knowledge, with only one team member departing to go to 
another restaurant.  
 
Although necessary for relief in the kitchen, the reduced lunch/dinner menu was unpopular with the 
service staff and some guests, due to its more casual nature. My main goal throughout the month was 
just securing enough staff to be able to launch the new menus. We have two new menus launching on 
August 13th, which will see both a revised lunch and dinner menu that are separate, and feature some of 
our old favorites, as well as a few new dishes. We are excited to bring back popular dishes like the 
burrata salad, sesame kale salad, seafood tower, oysters, and spaghetti vongole. The menus are still 
relatively small in size, to maintain control and ease of service in the kitchen, and as soon as we can 
master this menu, we will look at expanding them as the weeks follow.  
 
We continue to look for an experienced morning baker to help out with the baking duties that Danielle, 
our pastry chef, is currently doing. As soon as we can get this person in place, she can step back and 
start building her new pastry menu. In other staffing news, we have promoted our best line cook, Ross, 
to the position of junior sous chef. Having the core management team in the kitchen being myself, Ross, 
and Mark makes me extremely happy, and gives me great peace of mind that when I step away from the 
restaurant for any amount of time, the restaurant is in great hands.  
 
Food supply wise, we have encountered some challenges recently. COVID and global supply chain 
issues have greatly affected some of our most important and high use items such as canola oil, ahi tuna, 
halibut, beef, and scallops. I continue to work closely with Paul and Ross from Top Shelf Hospitality to 
ensure that we are able to source enough product to keep supply for the restaurant flowing, and work 
on substitute products when needed. It great to have the Top Shelf Hospitality group always working in 
the background to ensure we are getting the best pricing on products and helping us source hard to find 
items that are in low supply globally.  
 
Hope everyone is continuing to stay safe and enjoying a hot summer. See you soon.  
 
Matt  
 


