Following are the measures the Cutwater Tasting Room & Kitchen has taken to
prioritize health and safety:

Reduced Capacity:
The Cutwater Tasting Room & Kitchen is spacious and airy, with a pre-COVID operating
capacity of 262 seated inside and 106 seated on their spacious patio. Upon re-opening Cutwater will offer 62 seats inside, with no barstool seating, and 60 seats on the patio.
Physical Distancing:
The dining room and patio have been reconfigured to comfortably allow 6-feet of social
distancing between tables along with sufficient spacing in passages for traffic between
guests and staff. Plexiglass partitions have been added between tables and any place
where staff and guests are required to make verbal contact, to ensure safe physical
distancing is maintained at all times.
Face Mask Policy:
All guests and staff are required to wear face coverings/masks on the premises. For
guests, masks are required while not seated at a table.
Daily Wellness Checks:
All onsite team members, in the restaurant, office, and distillery undergo daily wellness
and temperature checks before the start of their shift. Any team member displaying
signs of illness is immediately sent home.
Cleanliness & Sanitation:
The Tasting Room & Kitchen will be professionally cleaned and sanitized every night.
The team has been trained on cleaning and disinfecting protocols and each staff
member has a cleaning assignment and schedule so there is consistent focus on
cleaning all areas of the operation during operating hours. High-touch surfaces are
disinfected regularly, and tables and chairs are sanitized between every seating.
Digital/Single Use Menus:
Digital menus are available via QR codes posted throughout the restaurant for cellphone access and single-use paper menus are available on request and will be
discarded after each guest has ordered, and.
Cashless/Mobile Payment:
Cutwater has developed a mobile payment option so guests can conveniently pay their
bill through their personal phones and will not accept cash payments at this time.

