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Hello Everyone, 
 
September overall proved to be a very busy month. Sales stayed strong the entire month, which was 
surprising for me as we thought we would be slowing down towards the end of the month.  
 
Our most pressing problem this month was staffing. We continued to struggle to find enough staff to 
appropriately staff the kitchen. The largest areas we struggled in were with dishwashers and pizza cooks. 
We have had trouble with keeping the forno open the entire month, with some weeks having to close in 
the morning due to a lack of staff.  
 
Feedback from guests has been positive overall – people seem to be enjoying the changes we’ve made 
on the last menu change. Favourites have been the sausage and pepper pizza, burrata salad, and the 
mushroom and scallop risotto. 
 
We have created a new happy hour menu which we hope to launch in October, this will see a few menu 
items disappear and a few new ones hit the much such as – spicy chicken, crispy rice cakes, and a diner 
style cheeseburger.  
 
Staffing wise, we’ve had 3 dishwashers as well as our pastry chef Danielle move on. We also had one of 
our young cooks leave us to go work at a 1-star Michelin restaurant in Copenhagen, which is very 
exciting! We hope to have him come back when he returns.  
 
We now have a new pastry chef named Moein! He originally was a candidate who had applied when we 
hired Danielle but didn’t quite make the cut. He was most recently working at Mossi. Moein is extremely 
passionate about pastry and has already brought his personal touch to the pastry program. Over the 
coming weeks, we will see Moein work on and produce a new dessert menu and make some changes to 
our café offerings.  
 
Hope everyone is staying safe and healthy.  
 
Cheers, 
 
Matt   
 


