FOOD SAFETY POLICY

Health safety and security of our food is crucial for the confidence of our
guests. Various dishes are prepared in the restaurant. Part of the food products are
of high risk, so it is essential that their preparation in our kitchen is controlled at
every step, from selecting suppliers and reception of raw material through prepara-
tion and serving.

The tasks and obligations of the management is to secure the resources
needed for the smooth and impartial operation of all employees in order to guaran-
tee the health safety of products. The management has the obligation to comply with
all regulations regarding the safety of foods prepared in our restaurant.

Procedures and established systems are only the basis for the high quality of
work, permanent and complete health safety of food, so it is the obligation of
employees to constantly adopt new knowledge and continuous training.
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