[ B —[E#EFHiI% Safety is our top priority ]

NIEFEEARFEIET - BB EEE TArA B CREVHIERS I - TR & 8 TAVRFEIRE » BBIRE
JL0FH% - Due to the novel coronavirus concern, following actions has been implemented to all Heichinrou Group’s
restaurants to protect the hygienic safety of our customers and staffs.

1/ETSH ERRIVAEEIR - I Rt&ESTRra B Af eS| -
Staff are required to have their temperature measured daily and follow the personal hygiene guidelines.

/B T VARG E RFE » EHEMEAERETF -
Staff are required to wear face mask, gloves and keep their hands regularly clean.

3/FTH BB e E RO E
All tableware are cleaned and disinfected with high temperature sterilization.

4/ R F R N B R S B BRI A R ROHEE -

Increase the frequency of cleaning and sterilizing restaurant facilities and dining environment.

5/ AR Z PR AR ©

Customers are required to have their temperature measured before entering the restaurant.

6/ BEEE N RS R AUBF TR -

Restaurant provides alcohol-based hand-rub at the reception for customer’s usage.

7/PRIEESL  BEEAE (LT 5 FR (A 5 -

Customers are required to wear face mask at all times except while eating.

8/ Ryl B  [Elfe BLET Ay AL (T BERE - (/) 1.5 JKeEHE)

Increase the distance between tables (at least 1.5 meters apart) for hygienic dining environment.

/B BB IRV B BE R A B LA » WEAEIRAAITA -

Customer numbers limited to less than half of restaurant capacity, while no more than 4 persons on each table.

10/ Ryt RS - SRR T -

To prevent spread of germs, the use of all air hand dryers in the restrooms has been temporarily suspended.

EVHTRHRE SN SR - DURR S S Aa R -

Thank you for your understanding on helping us to maintain the restaurant a safe and hygienic place.
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