Loyal Guests,
We care deeply about our patrons, and your safety at our establishment is important to us. We’d like to take
a second to update you about what we’re doing during this time of heightened hygiene awareness.
Some of these policies are new and some have been in place for quite some time. We want to make sure
that the only thing you worry about while you’re dining with us is what other menu items you want to try!
Effective immediately, we are taking the following steps:

• There are hand sanitizer dispensers inside the greeting doors once you enter the restaurant.
• There are signs in all of our restrooms from the CDC about healthy handwashing habits.
• ALL team members are disinfecting/wiping down frequently touched surfaces such as door
handles, tabletops and menus. We can ensure you that plate ware is washed in our professional
grade dishwashers and is sanitized.

•
•

Members of our staff are wearing gloves to handle food, as well as utensils, plates, and glasses.
We will implement new policies and best practices as the CDC, or regional health ofﬁcials
recommend.

• Although our staff regularly washes hands voluntarily, we are requiring all team members to
wash every 30 minutes under management supervision.

We ask you to help by washing your hands frequently, and by covering your mouth when you sneeze or
cough to further protect those around us.
We are not canceling the tradition of lunch or dinner; however, we will follow all CDC recommendations
to protect everyone who comes through our doors. If it becomes necessary to change our operating hours,
we will reach out via email, and through our social media channels. We will also post updates as necessary
on our website at www.badtothebone-bbq.com.
Thank you for being a loyal guest and part of the Bad to the Bone BBQ Family!
Sincerely,
Mary & Marty Wells
Owners, Bad to the Bone BBQ
949-218-0227
info@badtothebone-bbq.com

