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YOU CAN HELP KEEP OUR BEACHES CLEAN AND SAFE BY VISITING YOUR LOCAL CERTIFIED RESTAURANTS TODAY.
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« Restaurants that do not pass their initial
inspection may request a follow up
inspection.

» All restaurants are inspected at least
annually.

Thank you for supporting restaurants that go above and beyond the legal requirements to ensure a clean
and healthy Santa Monica Bay! Be sure to look for the “Clean Bay Restaurant Certified” logo and show your
support by frequenting certified restaurants and thanking them for participating in the program.



