AN YO AL VReured.

Meeting Agenda

Date: 12/5-6/22 Time: 5pm

Topic 1: Opening/Closing Checklist
e Review
° Sij:]neand date procedures

Topic 2: Altercation procedure

A. Bartender is NOT to leave from behind the bar. If you can not handle the situation from
there, call the police.

B. ALL parties involved must vacate the premises.

C. Notify Kat of situation

Topic 3: Licenses
. You MUST have a valid ID and your bartenders license on your person or in the bar at
all times.
Il. Customers must have a valid ID on their person as well. You can receive a ticket if your
bud is there with no ID, even though you know they are of legal age.

Topic 4: Housekeeping
lll. Itis your responsibility to maintain cleanliness of the bar.
IV. Bartop, tables, clean up spills front and back of the house
V. General organization/cleanliness of the walk in cooler/beverage area of the basement to
include the liquor room.

Topic 5: Customer Service

VI. Greeting
VII. Pours
VIII. Free drink guidelines, dice, tabs etc

IX. Smoke/bathroom breaks
X. Happy hour...times, what'’s included, no free drinks
Xl.  EMPLOYEES ONLY using the back door, please keep locked at all times.



Continued Emphasis on Good Food

A.

B.
C.

Kitchen is open from 10 am — 10 pm, oven-baked pizzas available between
10 pm — 1 am.

Widely-known menu (attached) and award-winning food.

Approximately 60% food sales — 40% drink sales.

Security & Operations Update

A.

B.

Bouncer at door on Fridays (7 pm — Close), Saturdays (7 pm — Close), and
Sundays (9pm — Close).
Security cameras to be added at the front (along Greenfield Ave.), on the side
pointed to the south, and in the rear parking lot.
Bouncer and/or bartender to ensure than NO individuals entering the bar are
already intoxicated; also responsible to monitor customers’ intoxication while at
the bar (assessing patron intoxication levels, drink counting by bartenders, etc.).
Upon hiring, owner/General Manager to conduct training for identifying and
monitoring intoxicated individuals and for arranging rides home where
necessary. Quarterly review with all staff for same by owner/General Manager.
Maintain the posted “No Firearms or Weapons” and “No Drug Activity” signs at
the site (attached). Additional signs will be posted.
Post list of prohibited individuals in location(s) visible to employees. Quarterly
review with all staff of listed individuals by owner/General Manager to identify any
patterns of conduct, additional individuals of concern, or appropriate follow up
(with Police Department, area businesses, etc.).
Continued Cooperation with West Allis Police

a. Continue to proactively call police where necessary.

b. Ensure management and employees cooperate with police, including all

investigations.
c. Ensure that all requested bar/surveillance footage is turned over on site or
no later than within 48 hours of the request.

Altercation procedure

A.

w
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Bartender is NOT to leave from behind the bar. If you can not handle the
situation from there, call the police.

VWhen a bouncer is present, it is a bouncer's duty to deal with aggressive
behavior or non-compliance with statutory or establishment rules.

It is the duty of the bartender to inform the bouncer of any unsavory behavior.
ALL parties involved must vacate the premises

Notify Kat of situation

Quarterly review with all staff of mitigating and deescalating aggressive behavior
(video, owner/General Manager presentation, discussion, etc.)



Licenses

. You MUST have a valid ID and your bartenders license on your person or in the
bar at all times.

Il. Customers must have a valid ID on their person as well. You can receive a ticket
if your bud is there with no ID, even though you know they are of legal age.

lll. Royal Sovereign scanner should be used (black light to identify alterations, white
light to fully iluminate, magnifier to increase readability of text)

IV.  When the bouncer is present it is their duty to provide security, to check legal age
and drinking age, to refuse entry for intoxicated persons (but if necessary,
provide assistance and arrange rides home).

V. ltis still the responsibility of the bartender to confirm patrons are of legal age

Failure to follow these procedures may lead to termination.



8900 W Greenfield Ave
West Allis, Wi

(414) 453-9211

CHIPS AND DIPS_KETTLE COOKED POTATO CHIPS AND
SWEET ONION DIP OR TORTILLA CHIPS WITH WARM CHEESE
s7

SPINACH AND ARTICHOKE RANGOONS..CREAMY AND
DELICIOUS SERVED WITH PARMESAN PEPPERCORN SAUCE
S8

PORK POTSTICKERS.. STUFFED WITH A PORK AND
VEGETABLE FILLING SERVED WITH THAI CHILI SAUCE $8

LOADED TOTS..LOADED TOTS WITH BACON, WARM CHEESE
AND ONION S9

OL'RELIABLE-CRISPY CHICKEN TENDERS AND FRIES $9
CHEESE CURDS..OOEY, GOOEY WHITE CHEDDAR CHEESE S8
JALAPENO POPPERS..FILLED WITH CREAM CHEESE S8
BATTERED MUSHROOMS..MUSHROOM DELICIOUSNESS S$7
ONION RINGS..BEER BATTERED $7

BREADED MOZARELLA STICKS..SERVED WITH MARINARA S8
PRETZEL BITES..SERVED WITH WARM CHEESE $8

PICKLE FRIES. MASA BATTERED PICKLE STRIPS $8

BASKET OF FRENCH FRIES OR TATER TOTS S5 ADD A CUP
OF WARM CHEESE FOR S1

CRISPY THIN CRUST, SAN MARZANO STYLE PIZZA
SAUCE AND YOUR CHOICE OF TOPPINGSK

12° CHEESE AND ONE TOPPING S11..ADDITIONAL
TOPPINGS S1.SAUSAGE, PEPPERONI, DICED CHICKEN,
BACON, ONIONS, JALAPENOS AND MUSHROOMS

hot and fresh
o]q Jc'r\e 9nU

MOUTH WATERING BURGERS S$12
SERVED WITH FRENCH FRIES OR FRESH HOT CHIPS
STEP ONE: PICK YOUR PROTEIN
1/3LB ANGUS BEEF, CRISPY CHICKEN, GRILLED CHICKEN,
POPCORN SHRIMP, OR CHIPOTLE BLACK BEAN BURGER

STEP TWO: CHOSE YOUR BUN
KAISER, TEXAS TOAST, RYE BREAD, FLOUR TORTILLA, LETTUCE
ROLL

STEP THREE: MAKE IT BETTER

THE DAIRY- AMERICAN, CHEDDAR, MONTEREY, SWISS, PEPPER
JACK, PROVOLONE (MAX 2 SELECTIONS)

THE GARDEN - LETTUCE, TOMATO, PICKLE CHIPS, MUSHROOMS,
RED ONION, JALAPENOS, SAUTEED ONIONS,

STEP FOUR: MAKE IT YOURS

PANTRY - LIMANSKIS BLEND, CAJUN SEASONING, JERK
SEASONING, JALAPENO AIOLI, ROASTED GARLIC AIOLI, 1000
ISLAND, MAYO, BBQ, HORSEY MAYO, BUFFALO, HONEY MUSTARD

CHICKEN QUESADILLA..S7 GRILLED CHICKEN WITH MONTERY
JACK AND COLBY JACK CHEESE (NOT SERVED WITH FRIES)

JUMBO HOT DOG..S7 1/4 LB ANGUS BEEF HOT DOG

ATOMIC DOG..S8 1/4LB ANGUS BEEF HOT DOG WITH RAW
ONIONS, JALAPENOS

MAXWELL..S7 SMOKED POLISH SAUSAGE WITH SAUTEED
ONIONS AND SPORT PEPPERS

BL.T.S7 THE NAME SAYS IT ALL ON TEXAS TOAST

GRILLED CHEESE..S6 AMERICAN CHEESE TOASTED TO
PERFECTIONI ADD BACON AND TOMATO FOR ONLY S§2

J". LA; Y 5 c_‘\ats

SERVED WITH FRENCH FRIES, COLESLAW,
RYE BREAD AND UPON REQUEST LEMON

ATLANTIC COD DINNER S12. 2 PIECES OF
COD HAND BATTERED TO
ORDER-ADDITIONAL PIECE OF FISH $3

FISH SANDWICH S10_HAND BATTERED TO
ORDER COD ON A KAISER ROLL

JUMBO BREADED SHRIMP S12..CRISPY AND
DELICIOUS SERVED WITH COCKTAIL SAUCE

**»+Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness+» »+
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o Bite--DRY RUB

Don't Forget To Check Out Our Limited Time Sauces



reenfield Ave
est Allis, wi :

(414) 4539211
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