APPLICANT INFORMATION:

Name of applicant(s): Mollusca LLC

Trade name (DBA).  TBD

Premises address: | | iile West 12th Street, New York, NY 10014

Cross Streets and other addresses used for building/premise:

Cross Street: Greenwich Street and 9th Avenue Other Addresses: 2 - 8 9th Avenue and 3 Little West 12th Street

CONTACT INFORMATION:

Principal(s) Name(s): peysakh Eric Agababayev

office or Home Address IR

City, State, Zip: Brooklyn, NY 11230

B

Landlord Name / Contact: _
]

Telephone #:

Landlord’s Telephone and Fax:

NAMES OF ALL PRINCIPAL(s): NAMES / LOCATIONS OF PAST / CURRENT LICENSES HELD

Peysakh Eric Agababayev Bareburger: 1109 Walnut St, Philadelphia PA 10101

Anar Ashurov N/A

Briefly describe the proposed operation (i.e. “We are a family restaurant that will focus on..."):

Full Service Seafood Restaurant that focuses on Mussels as well as other seafoods
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WHAT TYPE(S) OF LICENSE(S) ARE YOU APPLYING FOR ( MARK ALL THAT APPLY):
X anewliquor license (X _Restaurant __ Tavern/On premise liquor ____ Other)
an UPGRADE of an existing Liquoer License

an ALTERATION of an existing Liquor License

a TRANSFER of an existing Liquor License

a HOTEL Liquor License

a DCA CABARET License

a CATERING / CABARET Liquor License

a BEER and WINE License

a RENEWAL of an existing Liquor License

an QFF-PREMISE License {retail)

OTHER:

If upgrade, alteration, or transfer, please describe specific nature of changes:
(Please include physical or operational changes including hours, services, occupancy, ownership, etc.)

N/A

If this is for a new application, please list previous use of location for the [ast 5 years:

Restaurant

Is any license under the ABC Law currently active at this location? _X __ yes no

If yes, what is the name of current / previous licenses, license # and expiration date:

Meatpackers Inc, The, #1306768 10/31/2020

Have any othar licenses under the ABC Law heen in effect in the last 10 years at this location?
X yves___no

If yes, please list DBA names and dates of operation:

Michaelangelo Mamo NYC 07/13/2011 - 12/31/2013
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PREMISES:

By what right does the applicant have possession of the premises?

___Own __ lease _X Sub-lease __ Binding Contract to acquire real property ___other.
Type of Building: ___ Residential ___ Commercial X Mixed (Res/Com} Other:
Number of floor: _0 Year Built ; 1913

Describe neighboring buildings:
Retail and Commercial Buildings

Zoning Designation: M1-5

Zoning Overlay or Special Designation (applicable) None

Block and Lot Number: _ 628 ! 1

Does the prémise occupy more than one building, zening lot, tax [ot or more than one floor? Xvyes __no

Is the premise located in a historic district? _X yes no

(if yes, have all exterior changes or changes governed by the Landmarks Preservation Commission (LPC)
been approved by the LPC? yes no, please explain :

Will any outside area or sidewalk café be used for the sale or consumption of alcoholic beverages?
(including sidewalk, roof and yard space) no X _yes:explain Sidewalk Cafe

What is the proposed Occupancy? _Pending

Does the premise currently have a valid Certificate of Occupancy (C of O) and alt appropriate permits?
ho yes Pending

If yes, what is the maximum occupancy for the premises?

If yes, what is the use group for the premises?

If yes, is proposed occupancy permitted’? yes no, explain ;
If your occupancy is 75 or greater, do you plan to apply for Public Assembly permit? X yes no
Do you plan to file for changes to the Certificate of Occupancy? X __yes no

(if yes, please provide copy of application to the NYC DOB)
Will the fagade or sighage be changed from what currently exist at the premise? no X yes

(if yes, please describe: _We plan to add a canopy and a sign (compliant with LPC rules)
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INTERIOR OF PREMISES:

What Is the total licensed square footage of the premises? __ 2450 sqft

If more than one floor, please specify square footage by floors; _Cellar: 2,863 sqft & Ground Floor: 2,593 sqft

If there is a sidewalk café, rear yard, rooftop, or outside space, what is the square footage of the area?

TBD

If more than one floor, what is the access between floors? _Stairs and Elevators

How many entrances are there? __1 How many exits? __1 How many bathrooms ? 3 regular & 1 ADA

Is there access to other parts of the building? X no yes, explain:

1st Floor: 30 Tables and 94 Seats
1 Customer Bar with 9 Seats

OVERALL SEATING INFORMATION:

Cellar: 3 Tables and 6 Seats

Total number of tables? 42 Total table seats? _1_1_8____,_1 Service Bar

Total number of bars? 2 Total bar seats? _9

Sidewalk: 9 Tables and 18 Seats
Total number of "other” seats? please explain :

Total OVERALL number of seats in Premises @ _127

BARS:

How many *stand-up bars / bar seats are being applied for on the premises? Bars 1 Seats 9

How many service bars are being applisd for on the premises? 1

Any food counters? ___no _X vyes, describe : __Raw Seafood Bar

For Aiterations and Upgrades:

Please describe all current and existing bars / bar seats and specific changes: N/A

*A stand-up bar is any bar or counter (whether seating or not) over which a member of the public can order,
pay for and receive food and alcoholic beverages.

PROPOSED METHOD OF OPERATION:

What type of establishment will this be? (check all that apply)

Bar __ Bar&Food X Restaurant __ Club/ Cabaret __ Hotel __ Other
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What are the Hours of Operation?

Sunday: Monday: Tuesday: Wednesday:  Thursday: Friday. Saturday.

9am tolam 1 lam,(D lam 1 lamtolam 1 lamto lam 1 lamtOZam 1 lamto 2am 9am to 2am

Will the business employ a manager? ___no _X yes, hame /expsrience if known: TRD

Will there be security personnel? X _no __ yes(if yes, what nights and how many?) N/A
Do you have or plan to install French doors, accordion doors or windows that open? ___no X yes

If yes, please describe : Replacing old accordion doors which are already installed from prior owner

Will you have TV's 7 X _no ___ yes { how many? )

Accoustic music and singer on occasion
Type of MUSIC / ENTERTAINMENT: X Live Music __ Live DJ __ Juke Box X Ipod/CDs __ none

Expected Volume ievel: X __ Background (quiet) __ Entertainment level ___ Amplified Music
(check all that apply)

Do you have or plan to install soundproofing? _X no ___ yes We may add insulation but not required because there
no residentials only offices
IF YES, will you be using a professional sound engineer?

Picase describe your sound systern and sound proofing:

Will you be permitting: ___ promoted events __ scheduled performances ___ outside promaters
___any svents at which a cover fee is charged? X private parties 4-0 times a year

Do you have pians to manage or address vehicular traffic and crowd control on the sidewalk caused by your

establishment? X no ___ yes (if yes, please attach plans)
Will you be utilizing ___ropes ___ movable barriers ___other outside equipment (describe)
Are your premises within 200 feet of any school, church or piace of worship? _X no ___yes

If there is a school, church or place of worship within 200 feet of your premises or on the same block,
please submit a block plot diagram or area map showing its’ location in proximity to your applicant
premises { no larger than 8 72 “ x 117).

Indicate the distance in feet from the proposed premise:

Name of School / Church:

Address: Distance:

Name of School f Church:
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Address; Distance:

Name of School / Church:

Address: Distance:

Please provide contact information for Residents / Community Board and confirm that if complaints are made
you will address it immediately.

Contact Person: Phone!
adcres NN

Email ; __eric@nytaxhelp.com

v — 7 Signature

Print or Type NamePi ;j | G\C_ A;ar}ae‘w‘me/‘/
Title__4

Thank you for your cooperation. Please return this questionnaire along with the other required documents as
soon as you can. This will expedite your application and avoid any unnecessary delays. Use additional

pages if necessary.
[

Community Board 2, Manhattan
SLA Licensing Committee
Carter Booth, Co-Chair

Robert Ely, Co-Chair
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———— STARTERS ——
Shrimp popcorn 750
Pasties with crab 750
and langoustine
Crudo sea bass 800
Fried peppers, shrimp 700
tar-tar
Salmon crudo, truffle, 800
honey, pistachios
Burned tuna carpaccio 800
in yuzu sauce
Crab, tomatoes, mange 850
mayo, chukka, coconut
fiakes
Takoyaki with octopus 700
Beef jerky 400
————SALADS—
Caprese 2.0 B850
Green salad with 800
shrimps, pecorino
Octopus with arugula, 850
tomatoes, potatoes
and olives
Russian salad with crab 800

——HOMEMADE PASTA—

Spaghetti carbonara, 850
tuna tartar, teriyaki

Shrimp ravioli with ginger, 850
balsamic pecorino sauce

Pappardeile in creamy pike 800
sauce and red caviar

Black tagliatelle with 750
wine mussels stew

Arrabiata orecchiette with 700
parmesan and shrimp

TAP
11 Martini Fiero&Tonic 7,5%
Kt

= Estrella Damm 4,6%
Collan loger

= Radeberger Pilsner 4,8%
Vi inorie bty

DRINKS

Weihenstephaner Hefewelssbier 54%  340/450
BOvoNon unfillered

Schofferhofer Grapefruit 2,5%
Roder

w Brewdog Punk IPA 5.6%
A

(1] mm Duchesse de Bourgogne 6,2%

Bacchus Kriekenbier 5,8%
Belgion cherry
:;mmm Blond 6.7%
Limburgse Witte 5%
Beigancivusole
Leffe Brune 6.5%
Abbey Dunte!
11 Kilkenny 4.3%
Irish Wle
Guinness 4.2%
stout
=~ Cornish Orchards Gold 5%
Apple tider
== Alska Scrawberry & lime 4%
BotTy sveet oider
s Guest Tap
vocdka GOML
Ketel One 420
Grey Goose 480
whiskey
Tullamore Dew 700
Bullet Bourbon 700
Bullet Rye 700
Monkey Shoulder 700
Dewar's 12 YO. 800
Singleton 12 Y.O. 850
Nikka Taketsuru 950
Talisker 10 Y.O. 950
Aberfeldy 12 Y.O. 950
Lagavulin 16 Y.O, 1050
Macallan 15 Y.O. Fine Oak 1100
Macallan 18 Y.C. Fine Oak 1850
cagno
Hennessy X.0. 2600
Baron Otard VS.O.P 900
caivados
Pere Magloire V.S.O.P. 800

250HLUIOML hame lemanade LETS
Black currants, Mint 4801780
550 Passion Fruit, Basil 480/780
Sorrel, Pineapple 480/780
320/440 Raspberry, Lemongrass 480/780
Lychee, Elderberry 480/780
betted lemonade
S Indian tonic 0.125 20
Pink Grapefruit Tonic 0,125 200
Rose Lemonade 0.275 350
Victorian Lemonade 0,275 350
3401440 Mandarin and Sevile Orange 0.275 350
Fritz Coffe Cola 0.25 350
390/520 Coca-Cola 0.25 250
Dandelion & Burdock 0275 350
Herbal M Gi le 0.25 350
i m: AT e D3N
Harrogate still/sparkling 250/410
560450 ossorted Juice Blal
e 21
3601470 - o
Assam, Jasmine, Sch_ha. Eurg;oruy. Aleai 450
360/470 m&ﬂfmw St dulin
hom fea
390/520 Sea Buckthorn, Crange £00
Cranberry, Ginger 600
380/520 Pineapple, Cardamem 600
coftee
n Espresso 150
360/520 Double Espresso 240
Americano 180
3407460 Capuccino 280
Ristretto 150
340/480 Latte 300
STRONG BEVERAGES
um ML shery 7EML
Zacapa 23Y.0. 150 Sandeman Fino Jerez 350
Xerez Sherry DO
Botucal Reserva12Y.0. 700
Sandeman Pedro 450
Havana Club 3 Y.O. 400 Ximenez Superior DO
Bacardi Riserva 8 650 Dot wing 5L
on Niepoort Tawny Porto 400
Hendrick’s 700 veimouth l;o;&
Martini Riserva
Tanqueray = e Speciale Rubino
pa s £ Martini Riserva 550
Monkey 47 1000 Speciale Ambrato
e i B 850
Don Julio Anejo 1200 ! mh;\rartsnl Riserva Bitter =
Deon Julio Blanco 750 Malibu 400
Patron Silver 650 Limencello Limonel 450
nelewin j a00
Beluga Hunting Berry 450 S;sﬁrmaln e
a
Beluga Hunting Herbal 450 ;
a 400
Becherovka Lemond 350 Amaretto Dissarono
gropportistiiate Amaro Montenegro 400
Grappa di Barolo Sibona 850 Italicus Rosolio 800
IL Prinus di Nonino 850 di Bergamotto



WINE LIST
SPARKLING Lean/Drean 2017 Sauwgnon Blanc Haka
periarough, New
Pi Valdobbiad 600/3000
vs;:cs;necvco izl 2018 ﬁnablis - Domaine
Louis Moreau
Crémant Louis Sipp 900/4500 Bourgogee. Frimce
Sy sy 014 Chardonn. he
Intens Rosat Brut Nature 80074500 Eussm Baral ? rateli?
Grg?& Reserva Recaredo
spain
2016 Ge t -
2015 Gruner Veltliner 120077000 Hoftscatter o "
Rleot‘ Biﬂ kasnc Sgeﬂrlan Alto Aige. kuly
I
R 2O Lado Les s
omain ando
%hampagne nge& ~Medeville 1400/7000 de Brlallfes i
radmon Pmmuer Bowrgogne, frence
7ML 018 Gruner Veltlin
Laurent - Perrier la Cuvée 4300 %errassgn g e
Chompegne, Frosce Troisental, Austria
Laurent - Perrier Cuvée Rose 14800 2017 Gav] Rovereto
Champegne, France Mlchale Chiarlo
2008 Dom Perignon 24900
Chempagne, France 2016 Sauw?non Blanc
«Ronco del Ceron ~
‘enica & Venica
Friud, toly
1231 Puli r;y-Motntrachet
rCry «les Folatieres»
WHITE oo /o ?omalgfm:-an Ere Chavy
2017 La Grenouille Muscadot -~ 550/2750
Sevre Et Maine Sur Lie
vallee DaLa Loire. France

2017 Monteguelfo le Lepri 550/ 2750
Toscana, toly

2016 Picpoul de Pinet Felines  £00/3000
Jourdan
Longuedes Roussiion, Fronce

E&S Riesling Dry —dr. Loosen  600/3000

201? Brochat Reserve 600/3000
aug ignon Bianc - Ampelidae
2018 Meri Vermentino 70073500
Swdegnn. bely
016 C I - 70073500
i2: Lieah:grlg ag:rlerie

e, rence
2017 Albarifio Zarate 700/3500
Balica, Spaia

17 Pinot Grigio - IGT 80074000
&ty cite
Tuscany, ialy
2016 PG+SB+CH Paxton 80074000
2018 80074000
|.ncs"“§‘$&|“.§’"of
Sudstesermok, Austrio
014 Schi 85074250
ﬁlesllng ven Volxem

2018 Gruner Veltliner - Loimer 750/ 3750

2014 Riesling T 4800
ig g!?s;c"i"ag 5«0% ristmann

ROSE, ORANGE
2017 Rosato Rocca di
Monteg
Toscana, i I‘Hy

6 it
fhibeiager i Achiung

terreich, Asstria

2017 Von Buhl - Bone Dry
Ceicesheim, Germeny

RED
017 Pinot Noir - Brochet
e:er\;g IGP ﬁ\pel{gacee

2017 Zweigelt
Niederosterreich
Gobels m Austia

Dof
& B. Burlotto

2016 Lou Mas:
Languedoc D’aupilhac
Montpéyrau France

A?14 Spatbu under
rdlnger Bu

\314 Pinot Noir — Erath
inﬁ;ﬂy

90074500
90074500

950/4750
1000/5000

5400

5800
1200/6000

6700

14600

Srson z5m
750/ 3750

80074000

85074250

eon Drson
550/ 2750

60073000
700/3500
70073500

4000

6250

SOUPS

Pappa al pomodoro 850
Mussel chowder 750
Bisque with crab 800
——— MAIN DISHES———
Salmon tataki, spinach, 900
chuka, yuzu

Fried rice with crab 750
Baked crab in asian sauce 1850
Sea bass blue cheese 1200

with spinach

Grilled octopus in potato 1200
and truffle sauce, mix salad

@
Shrimps in garlic sauce 1500/3000
Shrimpsin tom yam sauce  1500/3000
Shrimps in blue cheese sauce 150073000
Shrimps in Arrabiata sauce  1500/3000

Shrimps in mango-brie sauce 1500/3000

King crab phalanx 3500/6500
e e ICE————
Oysters 380
Shrimps on ice 1500
DESERTS

Tiramisu kriek 480
Salty chocolate 480
with ice cream

Sicilian cannolo 480
Ice cream ball 180



CREAMY

Cream, parsley

Black mussels
Carbonara

Cream, truffle

Five peppers

Cream, saffron
Pickles with vodka
Cream, green pepper
Pistachio

Red caviar, pike caviar
Cream, sea water, dill
Provencal herbs

Pate of olives

Heney, chili-garlic
Lavender, cream

Mint, cream, white
wine

Dzadzyki
Red wine, cream, garlic

Onion sauce, white
wine

VEGETABLE
Mushroom sauce
Pesto

Pumpkin

Broccoli

Garlic paste

Asparagus, parmaesan,
egg sauce

Jalapeno

Spinach, parmesan,
white wine

1100/ 1800
1100/1800
1000/ 1700
1300/1900
1000/ 1700
1100/1800
1100/1800
110071800
120071900
130072000
10007 1700
120071800
130072000
1200/ 1800
110071800
110071800

1000/ 1700
1100/ 1800
1000/ 1700

() (i)
1000/ 1700
1200/ 1900
900/ 1600
900/ 1600
1000/ 1700
1200/ 1800

110071800
1200/ 1800

CHEESE

AND FRUITS
Pear, parmesan,
cream

Mango, brie

Aloe, mascarpone

Figs, bread cream,
pecorino

Nectarine, strastella
Blueberry, Chevre

Watermelon,
parmesan

Apple, gorgonzola
Strawberry, brie
Kiwi, sour cream
Passion fruit, buratta
Cherry, Mozzarella

Apple, balsamic,
buratta

Persimonn, buratta

CHEESE
Blue cheese

Parmesan mashed
potatoes

Margarita
Cheddar

Chevre, onion,
white wine

Four cheese

Gorgonzola, white
wine, peas, bacon

Corn, pecorino

Buratta, leek,
cream

Parmesan, cream,
biack pepper

®®
1200/ 1900

1200/ 1900
1200/ 1900
130072000

1400/2000
1400/2000
120071800

1200/ 1900
130071900
1200/1800
130072000
130072000
1400/2000

140072000

1400/2000
1000/ 1700

1200/1900
1300/1800
1200/1900

150072000
1400/2000

130071900
126071900

1200/ 1300

ASIAN

Cilantro, apple
juice, beer

Curry coconut
Pineapple, ginger
Tom-yam

Dashi

Lime, sesame oil
Kimehi

Sea water, lime
Teriyaki

Miso

Green curry
Chukka, sesame oil
Lychee, sake, brie

Vinegar, sea water,
red pepper

ALCOHOLIC
Martini

Apple Cider
Glintwine

Bourbon, maple syrup,
chorizo, cream

Guinness, sour cream

Red wine, onion, bacon

SEA WATER
Marinara

Bisque-uha

Sea water, red pepper

Anchovies with red
Pepper

1000/ 1700

1100/ 1800
1000/ 1700
1000/ 1700
800/1600
900/1600
Tioo/1800
900/1600
1100/1800
1000/ 1700
110071800
1100/1800
1200/1300
80071500

@ @
120071900
1000/ 1700
110071800
1400/2000

1000/ 1700
1100/1800

®®
90071600
1200/1300
800/1600
1200/1900

UNUSUAL TASTE
Marinara raspberry
Spiey cola

Condensed milk,
wasabi

Mustard sauce
Nautical
Peanut paste

Chocolate,
banana, M&MW’s

Salted caramel,
popcorn

BBQ

Mojito

Rafaello

Snickers

Mint white chocolate

Condensed milk,
marshmallow

Gold, oyster sauce

TOMATO
Arrabiata
Puttaneska
Gazpacho
Ricotta Arrabiata
Pizzaiola

Red wine, tomato,
bacon

Chorizo
Bulgarian lecho

Tomato, clives,
onion, pine nuts

Parmesan arrabiata

Tomato mayo, basil

&
1000/ 1700
900/1600
1i00/1800

900/1600
1100/ 1700
1200/1300
Ti00/1800

110071800

110071800
1100/1800
1200/1900
120071300
1100/1800
1100/1800

2000/3500

TIo0/ 1800
1i00/1800
1100/1800
120071800
120041300
110071800

1200/1800
1100/1800
120011900

1100/1800
1100/ 1800





