
Score

73Establishment NameBardog Tavern

Address [addressLine1]73 Monroe Ave.

Address [city]Memphis Time In11:30 AM Time Out12:30 PM
Inspection 08/18/2023 Establishmen605205527 Embargoed (LBS)000

Other Type
Nu77

Inspection08/18/2023 Inspectio08/18/2023

County Phone9012229200



Establishment NameBardog Tavern
Establishment Number605205527

1.AgYes
2.AgYes

3."NNo

4.GNo
5.TenNo

6.SNo
7.SNo

Temperature F Machine Name (1)3 compartment sink Sanitizer (1)Chlorine PPM (1)100
Machine Name (2) PPM (2) Temperature F Sanitizer 

Temperature F Machine Name (3) PPM (3)Sanitizer 

Description (1) Temperature F 
Temperature F Description (2)
Temperature F Description (3)

Description (4) Temperature F 

State of Temperature F Description (1)
State of Temperature F Description (2)
State of Temperature F Description (3)
State of Temperature F Description (4)

Temperature F State of Description (5)
State of Temperature F Description (6)

Temperature F Description (7) State of 
Description (8) State of Temperature F 

State of Temperature F Description (9)
State of Description (10) Temperature F 

Description (11) State of Temperature 
State of Description (12) Temperature F 
State of Temperature F Description (13)

Temperature F State of Description (14)
Description (15) State of Temperature F 



# of OUT 9
# of 0

Type OUT (Overflow)2: Violation corrected. Employee illness policy is posted on side of cooler in 
kitchen by bread on shelf. 
12: Violation not corrected. Shell stock tags are not available for last 90 days. 
According to executive chef Hector, he was instructed by a health inspector to 
discard old shell stock tags and to only keep the new, current one that pertains to 
the current order, or supply, of oysters.
14: Violation not corrected. Cutting boards are deeply stained and grooved, and 
they are still in use. Please replace cutting boards. According to invoice, cutting 
boards were ordered on 8/15/2023.  Violation corrected. Ice machine is clean 
downstairs. 
21: Violation corrected. Date marking system is present and it has improved. 
Please continue to provide adequate date marking for appropriate food storage 
containers. Please hace discard dates available.
23: Violation not corrected. New menus have been ordered but nothing is 
currently available on present menu. Consumer advisory sign is posted on side 
of ice machine in bar area. Consumer advisory is present for reminder but not 
the disclosure. Please provide both reminder and disclosure for consumer 
advisory on menu.
45: Coolers are not clean in kitchen. Please clean equipment and maintain 
cleanliness. 
46: Dishwasher is not dispensing sanitizer. Please clean and sanitize dishes.
53: There is one stained ceiling tile in the kitchen. Please clean or replace ceiling 
tile. 
55: The current permit is not posted. Please post current permit.



Establishment NameBardog Tavern

Establishment Number605205527

Type 1-27 IN Comments1: 
3: 
4: 
5: 
6: 
7: 
8: 
9: 
10:  (NO): No food received during inspection.
11: 
13: 
15: 
16: 
17: 
18: 
19: 
20: 
22: 
24: 
25: 
26: 
27: 
57: 
1: 
2: 
3: 
4: 
5: 
6: 
7: 
58: 
1: 
2: 
3: 
4: 
5:

SEE LAST PAGESee last page for additional comments.



Establishment NameBardog Tavern
Establishment Number605205527

SEE LAST PAGESee last page for additional comments.



Establishment NameBardog Tavern
Establishment Number605205527

Source TypeD1Source Type: Source Type1 SourceD1Source: Source1

Source TypeD2Source Type: Source Type2 SourceD2Source: Source2

Source TypeD3Source Type: Source Type3 SourceD3Source: Source3

Source TypeD4Source Type: Source Type4 SourceD4Source: Source4

SourceD5Source: Source5Source TypeD5Source Type: Source Type5

ADDITIONAL COMMENTSAdditional Comments

CommentsAll points cannot be returned at this time. There are 3 priority violations still outstanding: 12, 14, & 23. Shell 
stock tags are not available. Cutting boards and new menus have been ordered but they are not currently 
present. Violation 46 has been corrected. However, the dishwasher is not working due to power failure. The 
dishwasher will be repaired today, according to executive chef Hector. 3 compartment sink is being utilized to 
wash, rinse, and sanitize dishes.


