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Hi all,  
 
I hope you had a great Christmas and were able to safely spend time with family and friends. I spent my 
Christmas in -40 Calgary… 
 
December was a great month in the kitchen. Business stayed very steady and predictable. It was great to 
see our rolling 4-week average sales stay at the 130k mark. We definitely felt the busyness and had all 
hands on deck for the entire month.  
 
Staffing wise, we have had no turnover aside from one of our longest standing employees, Maryam, who 
moved on to Vancouver – she will be missed very much by myself and the entire team. I need to make 
one hire in the baking/pastry department, which is proving very difficult, as the position is quite niche 
and hard to fill. My focus for staffing is to get this person in place to help relieve some of the pressure 
Chef Moein is experiencing with a lack of staff in the pastry department. He has been working incredibly 
hard since he came on board with us, and I am extraordinarily impressed with his work ethic and 
dedication to the team so far. The rise of the new COVID variant has been easy on the back of house 
team but I have plans in place to help deal with situations where we have staff members test positive 
requiring them to take leave. The positive is that the stigma of COVID is fading, so it is more easily 
talked about, and less jarring to the team when someone needs to take a leave or get tested. So far, I’ve 
only had 3 kitchen staff need to isolate due to illness and all three were negative. Moving into our slow 
month of January is always tricky, but as staff take time off and inevitably get sick, the reduced business 
is somewhat offset.  
 
This year, I decided not to do a turkey dinner for Christmas Eve. The team had been burning it at both 
ends for a while, and wanted to give everyone as much of a stress free evening as I could, before they 
took the 25th off for Christmas. The week of Christmas was very busy, especially for our beloved 2-a-day 
happy hour. NYE we had a beautiful 4-course menu planned. We really wanted to impress on NYE so we 
pushed the limits on an adventurous 4-course menu, featuring oysters, lobster ravioli, king crab, fresh 
black truffles, and caviar from Italy. The night was a hit, and even given the new restrictions, we 
remained quite busy and had very positive feedback from our guests on everything.  
 
Moving into January, my focus now shifts to decreasing spending across the board. Limiting labor, 
lessening food purchases, and hyper controlling inventory and food waste in the kitchen. January always 
proves to be a difficult month for us, as we see up to a 50% decrease in revenue. One of our saving 
graces in January will be our participation in Dine Around. This year from January 20th-February 6th, we 
will feature both a three-course lunch and dinner menu, at $40 and $60 respectively. Historically Dine 
Around has been very busy for us, and I am anticipating it will be again this year – fingers crossed.  
 
Happy New Year to you all, I’m looking forward to a wonderful new year at the restaurant – hope to see 
you all soon. 
 
Regards,  
Matt 
 


