q
LB STEAK LS

MODERMN MEDITERRAMNEAMN

GENERAL COVID-19 HEALTH & SAFETY
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SOCIAL DISTANCING

We kindly ask that we all work together to practice social distancing throughout the property.
Please refrain from congregating in groups.

HAND WASHING
Please wash hands frequently for a minimum of 20 seconds.

All team members are committed to the same practice.
Hand sanitizing stations will be available throughout the property.

CLEAN & SANITIZE

We are frequently sanitizing and cleaning all high-touch surfaces.
The frequency of cleaning and disinfecting has been increased in all public spaces
with an emphasis on frequent contact surfaces and high touch items.

FACE MASKS

Team members will wear face masks and guests will be encouraged to do the same.




GENERAL PROTOCOLS

Creating an environment that is safe for our valued Guests and Team Members is a priority for our company.
To that end, we have developed and implemented a comprehensive health and safety program across all of
our properties. Designed to comply with applicable federal, state and local guidelines, our procedures focus
on the Guest experience and Team Member interaction.

Our Team Members have received mandatory comprehensive initial and ongoing training on proper safety,
social distancing, hand washing, cleaning, and disinfecting protocol, including proper usage of Personal
Protective Equipment (PPE).

We are working closely with public health officials and adhering to guidelines set forth by the World Health
Organization, Centers for Disease Control, and the US Environmental Protection Agency to take our already
stringent safety and cleaning standards to the highest level.

CLEANING AND DISINFECTING

e Our properties are cleaned and disinfected daily and throughout each shift using EPA approved
disinfectants.

e The frequency of cleaning and disinfecting has been increased in all public spaces with an emphasis on
frequent contact surfaces and high touch items.

SOCIAL DISTANCING

e Social distancing procedures are implemented across properties, including appropriate signage in queuing
areas. These are in place to guide Guests and Team Members on how to safely practice physical distancing.

e All restaurants have reduced their capacities to allow for appropriate social distancing.

HAND WASHING & SANITIZING

e Hand sanitizer dispensers, touchless wherever possible, are positioned and readily available throughout our
properties.
e Proper hand washing every 30 minutes
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