Kitchen

Guest Safety Commitment

Adding to our already stringent health & safety protocols, Kitchen W8 will be implementing the following procedures to
ensure the safety of both guests and employees:

e Reducing the cover allowance of the restaurant to ensure adequate spacing between guests.
e Requested guests use our provided hand sanitiser before entering the restaurant.
e Asking guests to provide contact information for test & trace purposes.

e Asking guests to avoid cash payments wherever possible.

e Ensuring extra spacing at pinch points such as our entrance and guest bathrooms.
e Ensuring thorough cleaning of any ‘turn’ tables during service.

e Providing regular employee trainings and briefings on correct Covid-19 practices.
e Advising on safe travel practices for all employees

e Taking temperature checks for all employees before the beginning of every shift.
e Ensuring regular handwashing of all employees throughout the day.

e Ensuring regular hand sanitising for all employees throughout the day.

If guests are displaying symptoms of Covid-19 we ask that they call to reschedule their visit and please stay at home.



