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Hello Everyone,  
 
February has been quite uneventful overall. It feels as though it was the calm before the storm (spring 
and summer). We have stayed quite consistently busy throughout the month with our weekends still 
seeing quite large volumes of sales and guest counts. Sometimes I’m still in awe of how many guests 
we see come through the restaurant compared to other restaurants in town and on the island.  
 
My focus for February was getting proper amounts of staff in place heading into the spring. We like 
to utilize pre-hiring tactics to ensure we have more than enough staff hired to fill the incredible 
demands of the restaurant once we enter our non-stop busy season. A lot of my time in February was 
dedicated to posting job ads, conducting screening, and many interviews. I am very happy to say 
that the interest in jobs this year, compared to this time last year, is complete night and day. It appears 
we’ve turned a corner in the labor market, and as COVID fears have dissipated, people are re-entering 
the work force heavily. I have already made 6 new hires, with another 3 being pre-hired, and hope to 
add 3 more to round out the team for the summer. My main goal is to have the right people hired, 
in the right positions in the kitchen to ensure we have a very busy, but smooth spring and summer.  
 
The only special food event to report on in February was Valentine’s Day. We ran a four-course special 
menu, which ran for four nights. Overall, we had great feedback on the food itself, although we sold 
far less than we had anticipated which was unfortunate to see. From here, Mark and I are working on 
a new spring menu change, which will ideally be launched by the end of March or early April. Our 
focus for this menu will be refreshing some old dishes with new ingredients and some tweaks, as well 
as removing some items, and adding some new ones. We will focus again on continuing to elevate 
our offerings through new and inspired fare. You will see some fresh new pastas, some new fish 
offerings, as well as some new pizzas and interesting appetizers.  
 
More so than ever, one of our main focuses is monitoring and adapting to the insanely unpredictable 
global food market, where day-to-day, literally anything can happen. We have seen extreme price 
increase on almost all food items across the board, and more so than ever, we must adapt our menus 
to items that have some price resilience as well as items that haven’t already skyrocketed in cost. This 
will continue to be a major issue in the coming year(s) especially with the pace of inflation we are 
seeing currently combined with food insecurity, and the heightened occurrence of severe weather 
events around the globe.  
 
Hope all of you are staying healthy and safe, and looking forward to seeing some of you over the 
coming months as the warm weather rolls in.  
 
Regards, 
 
Matt 


