Tammy approached me in October with the idea to offer opportunity to own my own restaurant. Effective Feb. 1, Parolor .
1886, Chef’s Plate at Parlor 1886.
Kari is new owner.
Keeping same schedule with forward motion to offer one to two more dinner services a week. That’s going to take some staffing.
New number 620-323-0572.
Website will stay the same. Designing a new website. Link will still be on elgin page.
Reservations will be made the way they always have been made
Private luncheons, private dinners on days we’re closed, anniversaries, birthday.

Friday and saturday menu won’t change.

Thursday menu will be expanded.

Officially mine feb. 1.
Prices will not be going up.

Still will have a bar. Elevating the guest experience. People can expect to see a more professional front when they walk in.

Service will be improved upon.

Will be offering a better selection of bourbons and cocktails.

Craft cocktails.

Bar is part of the restaurant.

Tammy still owns the bulding

I’m basically operating a business within the business.

Friday, 3 p.m. take some snaps of kari.

Our hope is to retain all staff.

Fien dining at an elegant level and elevated experience.

Year in February.

Right time to move to complete her vision.

Will be new signage

The main entrance is going to be changed to the north side of the building.

More events in the parlor. Drink specials. Hopefully something reoccurring monthly.

Fat Tuesday. Various celebrations. Live music, etc.












