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Restaurant Manager - Hello Nori
HR

Job ID
40578

VIEW THIS JOB ONLINE: https://www.firstnationsjob.com/jobs/40578

LOCATION
650 K?i?ng Street West, T?oronto, ON| Ontario

DATE POSTED
15-07-2026

EXPIRY DATE
11-01-2027

TYPE OF JOB
Full Time

SALARY
CAD $70,000 per year

MIN. EXPERIENCE
2 years to less than 3
years

MIN. EDUCATION
Secondary (high)
school graduation
certificate

Job Details

?Hello Nori is a Japanese restaurant group known for its fresh hand rolls and sushi, with locations across British Columbia
and Ontario.
We are seeking one (1) experienced Restaurant Manager to join our team.

Terms of employment: Permanent, Full-time
Wage: $70,000 per year
Hours: 35 hours per week
Number of vacancies: 1
Location: 650 K?i?ng Street West , ?T?oronto, ON M5V 0H6
Benefits: Extended health and dental coverage, life insurance

How to Apply:
Please do not call or apply in person.

Email your resume to: Isaac@hellonori.com

Or

Mail your resume to:
Hello Nori,
650 K?i?ng Street West , ?T?oronto, ON M5V 0H6
We thank all applicants for their interest; only those selected for an interview will be contacted.

Job Description

Duties:

· Oversee daily operations at every Hello Nori location, from staffing levels to guest flow, stepping in wherever a location
needs support
· Set the bar for food quality, plating, and service, and check regularly that each location is hitting it consistently
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· Hire kitchen and front-of-house staff and make sure new hires are properly trained before they're on their own
· Build staff schedules across locations and coach team members whose performance is falling short
· Keep a close eye on food and inventory costs, adjusting portions, pricing, or ordering when margins slip
· Work directly with suppliers to secure good pricing and reliable delivery on food, beverage, and kitchen equipment
· Step in on customer complaints that front-line staff can't resolve, and confirm each location is following health, safety,
and food-handling rules
· Refresh and standardize recipes and menu items so the experience is consistent no matter which location a guest visits
· Handle client negotiations for catering jobs, private events, and banquet bookings
· Keep ownership informed on how each location is performing, where staffing gaps exist, and where costs need attention

Requirements

· Completion of secondary school is required
· A minimum of 2 years of experience in a restaurant management or senior supervisory role, ideally including experience
overseeing multiple locations or high-volume operations, is required.
· Prior supervisory experience is an asset
· Red Seal Cook certification is an asset
· FOODSAFE Level 1 (or equivalent) is an asset
· English language ability is required

Downloaded from firstnationsjob.com on 22-09-2026


