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| Establishment Information
=zmbizhmans Hame:  Noir Kitchen and Cocktails
Sztapizhment number2: 005322075

NSFA Survey — To be complered if #57 is “No™
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Establishment Information
Establishmenl Name: Noir Kitchen and Cocktails
Establishment Number: 605322075

Comments/Other Observations

1: (IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food
operation.
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***See page at the end of this document for any violations that could not be displayed in this space.

Additional Comments
See last page for additional comments.

*See page at the end of this document for any extra Additional Comments that could not be displayed in this space,



Establishment Information

Establishment Name: Noir Kitchen and Cocktails
Establishment Number : 605322075

Comments/Other Observations (cont'd)

Additional Comments (cont'd)
See last page for additional comments.




Establishment Information

Establishment Mame:  Noir Kitchen and Cocktails
Establishment Number & 605322075

Sources

Source Type: Source:
Source Type: Source:
Source Type: Source:
Source Type: Source:
Source Type: Source:

Additional Comments

All critical follow-up items corrected with repairs made to walk in cooler floor. Cooks pests control came by
establishment on 04/11/2024 for small flies throughout kitchen. Hiller plumbing came and serviced maindrain
and drain lines for washing machine that were causing dirty water to pool on 04/15/2024.




