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Gigi Li, Board Chair Susan Stetzer, District Manager

Please bring the following items to the meeting:

NOTE: ALL ITEMS MUST BE SUBMITTED FOR APPLICATION TO BE CONSIDERED.

P de

S or e inside of the premise.

A proposed food and or drink menu.

Petition in support of proposed business or change in business with signatures from

residential tenants at location and in buildings adjacent to, across the street from and behind

proposed location. Petition must give proposed hours and method of operation. For example:

restaurant, sports bar, combination restaurant/bar. (petition provided)

O Notice of proposed business to block or tenant association if one exists. You can find
community groups and contact information on the CB 3 website:

oooo

O Photographs of proof of conspicuous posting of meeting with newspaper showing date.
O [Ifapplicant has been oris licensed anywhere in City, letter from applicable community board
indicating history of complaints and other comments.

Ch h applying

O 0 eration of an existing liquor license 0O corporate change
ife f these apply:
of O upgrade (change of class) of an existing liquor license

Today's Date:

If applying for sale of assets, you must bring letter from current owner confirming that you
are buying business or have the seller come with you to the meeting.

Is ocation currently licensed? 2%es O No Type of license: censé
If alteration, describe nature of alteration:
Previous or current use of the location:

Corporation and trade name of current license: A\

APPLICANT:
Premise address:
Cross streets:

Name of applicant and all principals:

Trade name (DBA):
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PREMISE:
Type of building and number of floors:

Will any outside area or sidewalk cafe be used for the sale or consumption of alcoholic beverages?
(includes roof & yard) O Yes ﬁNo If Yes, describe and show on diagram: ao

~

Does premise have a valid Certificate of Occupancy and all appropriate permits, including for any
back or side yard use? D Yes No What is maximum NUMBER of people permitted?

Do you plan to apply for Public Assembly permit? O Yes KNo
What is the zoning designation (check zoning using map: -

please give specific zoning designation, such as R8 or C2):

od -4

PROPOSED METHOD OF OPERATION:
Will any other business besides food or alcohol service be conducted at premise? O Yes &No
If yes, please describe what type:

What are the proposed days/hours of operation? (Specify days and hours each day and hours of

outdoor space)
Number of tables? ] 2 Number of seats at tables? 3 (e
How many stand-up bars/ bar seats are located on the premise? 1O

(A stand up bar is any bar or counter (whether with seating or not) over which a patron can order,
pay for and receive an alcoholic beverage)

Describe all bars (length, shape and location):
Does premise have a full kitchen &Yes O No?
Does it have a food preparation area? EI'Yes O No (If any, show on diagram)

oal on tue e oax

Is food available for sale? Bl Yes I No If yes, describe type of food and submit a menu
What are the hours kitchen will be open? A

Will a manager or principal always be on site? BXYes O No If yes, which?

How many employees will there be? 7.0

Do you have or plan to install O French doors O accordion doors or.ﬂ/ windows?
Will there be TVs/ monitors? & Yes O No (If Yes, how many?) )
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If Yes, what type of music? O Live musician O DJ O Juke box & Tapes/CDs/iPod
If other type, please describe
What will be the music volume? 0 Background (quiet) & Entertainment level

<

Please describe your sound system:
O NOY LN Hhe novwss & Bar «

Will you host any promoted events, scheduled performances or any eventat which a cover fee is

charged? If Yes, what type of events or performances are proposed and how often?

How do you plan to manage vehicular traffic and crowds on the sidewalk caused by your
establishment? Please attach plans. (Please do not answer "we do not anticipate congestion."”)

Will there be security personnel? BXYes O No (If Yes, how many and when) <ee A \-\'M\/Pr\
ﬂ\n\f\g

How do you plan to manage noise inside and outside your business so neighbors will not be
affected? Please attach plans.

Do you O have or B plan to install sound-proofing? O

APPLICANT HISTORY:

Has this corporation or any principal been licensed previously?ﬂ Yes O No

Ifyes, please indicate name of establishment: N A—Hmr%r\&&
Address: Community Board #

Dates of operation:

If you answered "Yes" to the above question, please provide a letter from the community
board indicating history of complaints or other comments.

Has any principal had work experience similar to the proposed business? & Yes O No If Yes, please
attach explanation of experience or resume.

Does any principal have other businesses in this area?ﬁYes O No If Yes, please give trade name
and describe type of business

Has any principal had SLA reports or action within the past 3 years? O Yes o If Yes, attach list
of violations and dates of violations and outcomes, if any.

Attach a separate diagram that indicates the location (name and address) and total number of
establishments selling/serving beer, wine (B/W) or liquor (OP) for 2 blocks in each direction.
Please indicate whether establishments have On-Premise (OP) licenses. Please label streets and
avenues and identify your location. Use letters to indicate Bar, Restaurant, etc. The diagram must
be submitted with the questionnaire to the Community Board before the meeting,
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LOCATION:
How many licensed establishments are within 1 block?

How many On-Premise (OP) liquor licenses are within 500 feet?
Is premise within 200 feet of any school or place of worship? O Yes O No

COMMUNITY OUTREACH:
lock associations or tenant associations in the
reach
ss,
license for which you are applying, and the hours and method of operation of your establishment at
the top of each page. (Attach additional sheets of paper as necessary).

ncl the
be an to
negotiate at the meeting.

1. %a-lgree to close any doors and windows at 10:00 P.M. every night?

2. DJs, music, events, cha eis
edp ances, DJ per more
private
3. lay amb ckground music only.

[ 1 will not apply for an alteration to the method of operation agreed to by this stipulation
without first coming before CB 3.

5. 01 will not seek a change in class to a full on-premise liquor license. Or O my business plan is
to seek an upgrade at a later date.

N'{will not participate in pub crawls or have party buses come to my establishment.
O I will not have a happy hour. Or hﬁappy hour will end by A

O 1 will not have wait lines outside. E/There will be a staff person outside to monitor sidewalk
crowds and ensure no loitering.

9. Residents may contact the manager/owner at the following phone number. Any complaints
will be addressed immediately and I will revisit the above-stated method of operation if
necessary in order to minimize my establishment’s impact on my neighbors.
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Epstein’s Bar
82 Stanton Street
New York, N.Y. 10003

oise Control:

Our establishment will have mainly seating areas. Only a few customers might be able to stand
between the chairs at the bar. We don’t intend/allow dancing. There will be no designated dance
floor. Without the presence of a dance floor we don't intend to play loud music. We are
interested in keeping it to a gastro pub atmosphere.

All managers/staff will be presented with documents outlining the standards we are looking to
uphold and will be told to adhere to them at all times. There will be instructions as to what the
level of music should be at various days/times of day.

We plan on installing speakers facing inward (East and North) therefore audio won't be facing
the door/window.

We intend on closing our windows/door by 10:00 PM each night
While remodeling we will install safe ‘n’ sound insulation (soundproofing & insulation in one)

within all sheetrock walls to stop noise from traveling through walls. This product also helps with
fire safety.



Epstein’s Bar
82 Stanton Street
New York, N.Y. 10003

Tra c:

We occupy an extremely small space and look forward to catering to our local
customers and are not looking to add to the driving congestion in the LES. We hope
to attract mainly local customers.

Vehicular Traffic:

Due to vehicular street closures, pedestrian crosswalks, and bike lanes we are happy
to state that the only traffic flow that comes past our establishment flows North on
Allen St. These vehicles have the option to continue North or enter East on Stanton
street.

On Stanton Street there’s only two lanes; one for parking across the street from 82
Stanton Street (South side) where there are only 5 metered parking spots on
Stanton Street. The other lane (North side) is shared between the car/cyclist lane.
On Allen Street in front of our establishment there’s a bus stop so no cars will be
able to park there. There are an additional 50+ metered parking spots on Allen
street between Delancey and Houston St.

Hopefully anyone driving to our establishment will visit the website prior to their
visit. On our website they will be advised to park at municipal parking conveniently
located minutes from our establishment on Essex Street (see maps attached). The
Municipal parking on Essex street is easily accessible from the Williamsburg Bridge
and Delancey Street or from Northern Manhattan via Houston and Essex Street and
is only 3 min from the establishment.
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Epstein’s Bar
82 Stanton Street
New York, N.Y. 10003

Pedestrian Traffic:

As described in our security plan we intend to allow pedestrians to move freely
past the front of our establishment. We have came up with a plan to keep
sidewalk traffic to a minimum by having designated smoking area for customers
and a designated area for people to stand in the event that they have to wait for a
table to become available (see diagram).We also intend to utilize by using a new
mobile app called BoomSet https://fboomset.com/guest-list-app that notifies
customers when their table/reservation is ready via text message so there will be
no need for them to wait on the comner to get in.

In addition to the mentioned plan we would like to highlight that there’s no bus
stop vestibule, fire hydrant, or phone booth in front of the establishment that
could prohibit pedestrian traffic from passing.

We plan on offering a “last call” 15 minutes prior to closing to assure customers have

ample time to figure out their way home and limit them from lingering out front after
closing.

*We plan to post a sign encouraging patrons to be quiet and sensitive to the neighbors.
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Epstein’s Bar
82 Stanton Street
New York, N.Y. 10003

Proposed Security Plan:

Overview:

Effective upon our opening we plan to offer our customers and the community a space where
they have a sense of security. Here is how we plan on maintaining the appropriate level of
security.

Professional Security:

We are contracting Dwyer and Associates Protective Services, an independent security
company, to ensure security and other laws and policies, including laws prohibiting sales to
minors, are being adhered to. Dwyer and Associates is NYS Department of State, bonded, and
insured. Dwyer and Associates will also be responsible with staffing trained certified security
personal. Security personnel will be distinctly and uniformly attired so they are easily identifiable.
*Attached please find security LOI/Contract.

Maintain clear/safe sidewalks:

We understand that the comer of Allen and Stanton can become a busy corner at times and
want to assist with keeping the sidewalk clear so all pedestrians can freely walk past our
establishment. We will have a designated smoking area on the Allen Street side of our store
front (see diagram). Our door security personnel will be positioned where this smoking area will
be monitored. One of the security personnel's tasks will be to make sure the smokers stay
against the building and not blocking the sidewalk on Allen. If a line does occur, we plan on
forming it directly to the right of the door (see diagram). We plan on keeping the line to a
minimum by using a new mobile app called BoomSet that notifies
customers when their reservation is ready via text message. This will allow our customers to go
and enjoy all the other great shops that the LES has to offer rather than standing outside our
establishment waiting to get in.



Epstein’s Bar
82 Stanton Street
New York, N.Y. 10003

Hi-Def Camera Systems:

In addition to keeping the sidewalk clear for pedestrians we plan on keeping the corner safe. We
will install (4) outdoor cameras. The footage caught on these cameras will be saved to assist
police when needed. On many occasions the 9th Precinct comes to 310 Bowery Bar (our other
bar) for footage that actually proved to be helpful with various investigations.

Exterior Cameras (see diagram):

Camera 1- facing South on Allen, Camera 2- facing North on Allen, Camera 3- facing West on
Stanton, Camera 4- facing East on Stanton

Interior Cameras (see diagram):

Within the bar we plan on installing an additional 5 cameras in the main room focusing on the
bar, front door, seating area, and bathroom doors; along with another two in the kitchen and
basement storage area.

TIPS Certified Staff:

Training for Intervention Procedures

TIPS is the global leader in education and training for responsible service, sale, and
consumption of alcohol. TIPS is a skills-based training program that is designed to prevent
intoxication, underage drinking, and drunk driving. We will offer to pay for, and deem mandatory,
that all staff members to become TIPS certified. Attached please see some of our staff who are
already certified.

Lighting:

We will install lighting on both Allen and Stanton Streets to ensure there’s sufficient visibility for
security observation and cameras. Lighting will be placed on timers to guarantee that this
lighting will be on daily. Lights will be facing the sidewalk not towards any residences.

Age Verification:

When entering the customer's age will be verified. We plan on using the IDVisor Pro Scanner
to track who is entering our

establishment. Once the customer's age is verified their hand will receive a unique stamp.

Servers will be informed to check for stamp prior to serving the customer.

Last Calli:
We plan on offering a “last call” 15 minutes prior to closing to assure customers are done

drinking at closing time.

*We plan to post a sign encouraging patrons to be quiet and sensitive to the neighbors



Epstein’s Bar
82 Stanton Street
New York, N.Y. 10003

Principal’s Previously Lincensed:

Rick Aurigemma has been licensed at 310 Bowery in New York City and 123 Datura in West
Palm Beach, Florida. Joshua Acheatel has been licensed at 123 Datura in West Palm Beach,
Fiorida. Erik McManus has been licensed at Epstein’s in New York City and Jameson’s in
Rockaway.

Rick Aurigemma associated with 310 Bowery as of June 22, 2016. Location address is 310
Bowery, New York, NY 10012

123 Datura opened April 12, 2017. Location address is 123 Datura St., West Palm Beach, FL
33401

Jameson’s Pub in Rockaway Location address is 421 Beach 129" St., Rockaway Park, NY
11694.




Epstein’s Bar
82 Stanton Street
New York, N.Y. 10003

Work Experience Similar to Proposed Business

Rick Aurigemma is the owner and operator at 310 Bowery Bar, which has been featured on
several media outlets in recognition of its excellent service, food, and beverage experience. Erik
McManus has been the owner and operator of Jameson’s Pub in Rockaway Beach, which has
an excellent reputation in its community. He also is the owner of Epstein’s Bar, which has been
closed since September 2015. Joshua Acheatel is a principal at 123 Datura in West Paim
Beach, Florida and also works at 310 Bowery.
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EPSTEIN'S BAR

COMMERCIAL
BULDING
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STANTON STREET
PLOT PLAN
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EXIETING GAS MAN
AND SHUT-OFF VALVE
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APPETIZERS SALADS
AVOCADO FRIES 9.00 HOUSE SALAD 8.00
served with sweet chili sauce mixed greens, crumbled bleu
cheese, tomato, and roasted red
MOZZARELLA STICKS 00 peppers tossed in a balsamic
vinaigrette
FRIED PICKLE CHIPS 6 00
served with spicy mayo COBB SALAD 10.50
romaine lettuce, grilled chicken,
QUESADILLA 8.00 bacon, hard boiled eggs, tomatoes,
ADD CHICKEN +2.00 avocado, and bleu cheese tossed
RADD STEAK +2.00 in balsamic dressing
ADD PULLED PORK +2.00
BUFFALO CHICKEN SALAD 10.50
CHICKEN FINGERS 9.00 romaine lettuce, crispy buffalo
with honey mustard sauce chicken, tomatoes, red onion,
and croutons tossed in bleu
STUFFED POTATO SKINS 9.00 cheese dressing
with bacon & cheddar cheese
SANTA FE SALAD 12.00
MAC AND CHEESE BITES 8.00 romaine lettuce, grilled bbg
chicken, shredded cheddar cheese,
NACHOS 10.00 red onion, crumbled bacon,
with jack cheese, jalapenos, tomatoes, and croutons tossed in
tomatoes, onions, sour cream, balsamic vinaigrette and served
salsa & guacamole in a crispy tortilla shell
ADD CHICKEN +2.00
ADD STERK +3.00
STEAK TIDBITS ON GARLIC BREAD 11.50
PENNE ALLA VODKA 12.00
ADD CHICKEN +2.00
WINGS
SERVED WITH BLUE CHEESE OR RANCE DRESSING CHICKEN PARMESAN 12.00
served over ziti
BUFFALO 11.00
MAC AND CHEESE 9.00
HONEY CHIPOTLE BBQ 12.00 ADD BUFFALO CHICKEN +2.00
SWEET CHILI 12.00 CHICKEN POT PIE 12.00
SESAME TERIYAKI 12.00

12.00 KIDS CORNER

SERVED WITH FRENCH FRIES

GARLIC PARMESAN

CHICKEN FINGERS 6.00
SOUPS

MINI EPSTEIN'S BURGER 6.00
FRENCH ONION 6.00

GRILLED CHEESE 6.00
AWARD WINNING CHILI 6.00
topped with onions, shredded PASTA WITH BUTTER 6.00

cheddar cheese, and sour cream.
Served with tortilla chips.

SOUP OF THE DAY 6.00



BURGERS

ALL. BURGERS SERVED WITH FRENCH FRIES. ADD EXTRA TOPPINGS FOR AN ADDITIONAL COST.

EPSTEIN’S CLASSIC BURGER 10.00
with lettuce, tomato & onions

SUMMER BURGER 12.00
with avocado, lettuce, tomato & onion

JALAPENO BURGER 10.50

stuffed with jalapenos and topped with pepper jack cheese

BACON BLEU BURGER 10.50
topped with bacon and melted bleu cheese

WRAPS

ALL, WRAPS SERVED WITH FRENCH FRIES.

EPSTEIN’'S WRAP 11.00
grilled chicken, lettuce, avocado, roasted red peppers,
tomatoes, feta chesse, and herb mayo

BUFFALO CHICKEN WRAP 11.00
grilled chicken tossed in hot sauce with lettuce, tomatoes
& bleu cheese dressing

CHEESE STEAK WRAP 11.00
sliced steak with sauteed onions, pepper, and melted cheese

CHICKEN CAESAR WRAP 11.00
grilled chicken, lettuce, and tomatoes tossed in caesar dressing

VEGGIE WRAP 10.00
lettuce, tomatoes, red peppers, zucchini, watercress, mozzarella & herb
mayo

SANDWICHES

ALL SANDWICHES SERVED WITH FRENCH FRIES.

BBQ PULLED PORK SANDWICH 10.00
slow braised pulled pork topped with red onion and pickles

EPSTEIN’S CHEESE STEAK 11.00
sliced steak with sauteed onions, peppers and melted cheese

ROASTED TURKEY BACON CLUB 10.00
turkey, bacon, lettuce, tomato & mayo

WENZEL SPECIAL SANDWICH 10.00
crispy chicken, Wenzel hot suace, lettuce, and tomato
GRILLED CHEESE SANDWICH 6.00

nop Bacon +1.00
app avocapo +1.00

SUBSTITUTIONS
oNION RiNes +3.00
TATER ToTs +3.00
sipE saLap +3.00



COCKTAILS

MOSCOW MULE 10.00
new amsterdam citron vodka, lime, orgeat, ginger beer

MARGARITA 10.00
espoldon tequila, lime, agave, champagne

NITRO PALMER 10.00
tito’s vodka, rise nitro coffee, organic lemonade

HEAT OF THE NIGHT 10.00
ketel one vodka, passion puree, lime, jalapefio, sugar

BOWERY BOY’S OLD FASHIONED 10.00
bulleit bourbon, honey, black walnut

SKINNY TRANSFUSION 10.00
tito’s vodka, ginger, splash of grape

EPSTEIN’'S BLOODY MARY 10.00
ketel one vodka, homemade bloody mary mix

DRAFT BEER BOTTLE BEER
BLUE MOON 6.00 AMSTEL LIGHT 6.00
BLUE POINT 6.00 BUDWEISER 5.00

BROOKLYN LAGER 5.00 BUD LIGHT 5.00
BUD LIGHT 5.00 COORS LIGHT 5.00
LAGUNITAS 6.00 CORONA 6.00

SAM ADAMS SEASONAL 6.00 HEINEKEN 6.00
STELLA 5.00 MICHELOB ULTRA 6.00

MILLER LIGHT 6.00
MODELLO 6.00
MONTAUK 6.00

WINE

WHITE
BOTTEGA VINAIA PINOT GRIGIO, ITALY 2015 9.00 glass / 35.00 bottle
DOM BRUNET CHARDONNAY, FRANCE 2012 9.00 glass / 35.00 bottle
DOM DANIEL CROCHET SANCERRE, FRANCE 2014 9.00 glass / 35.00 bottle
JUSTIN SAUVIGNON BLANC, CALIFORNIA 2016 9.00 glass / 35.00 bottle

RED
HESS CABERNET, CALIFORNIA 2014 11.00 glass / 50.00 bottle
MEOMI PINOT NOIR, CALIFORNIA 2015 11.00 glass / 50.00 bottle

ROSE
SUMMER WATER ROSE, CALIFORNIA 12.00 glass / 50.00 bottle
WHISPERING ANGEL, FRANCE 2015 15.00 glass / 65.00 bottle

BUBBLES
FRANCO AMAROSO PROSECCO, ITALY 12.00 glass / 50.00 bottle
VEUVE CLICQUOT CHAMPAGNE, FRANCE 125.00 / bottle
VEUVE CLICQUOT BRUT ROSE, FRANCE 150.00 / bottle



fedn's
A~

BRUNCH MENU
$15.95

SATURDAYS & SUNDAYS ONLY

INCLUDES YOUR CHOICE OF:

3 EGGS ANY STYLE

with bacon, home fries, and toast

BREAKFAST BURRITO

with home fries

EPSTEIN'S FAMOUS BUTTERMILK PANCAKES
app BaNaNRS +1.00
ADD STRAWBERRIE +1.00
app BLUEBERRIES +1.00

ADD CHOCOLATE CHIPS (MIXED RIGHT INTO THE BATTER!) +1.00

FRISCO MELT
burger, cheddar cheese, American cheese, sourdough bread

and thousand island dressing

PLUS CHOICE OF 1 BEVERAGE:
MIMOSA
BLOODY MARY
SCREWDRIVER
COFFEE

JUICE
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LANDESS-SIMON, INC
45 LAWLINS PARK
WYCKOFF, NJ. 07481

Ke: €2 Stavton StreeT

1. The Meatball Shop - 84 Stabnn Stredt- 99°
A A Cana Fox - 173 Ovchar d Sheet - oI’
9. Blve Ribbsn Sushi- 1837 Ovchard Stresd- 257

ed™- 1O
Stread - €8
6. The Sl’-inuﬂ - MY Ovchand Steeet - 130°
7. Haiv OF The Dog- 168-(10 Orchand Streat - 135
. Tre 8B Orchand Streel - 397 ¢
q. s -7

(0 Aylene’s Groc.e—va— 95 Stawtou Streel - 95’

(- Si)dB LES - 190 AMllen Street - %'

[@. Zen- [£5 Allen Sh-eel - 260’

(3. Wassail (Closed) - 162 Orchavd Strest— (90’
(Y. Stawlon Soecial - 99 57"4;{'[2"« Streel - Jett’

(5. feople — 163 Allen Streel - 267’

(6. Kewock Giterprises LLC = 193 Allen Street - 2397

(7. Mexico -~ [05 Yy’ @sfuh(ckﬂed bul stows
8- vse - [39-14] — Hyg’
19. Mezetlo- l6l East Houvstow Streel - Y4l

- 345

Strect - 395



LANDESS-SIMON, ING
45 LAWLINS PARK
WYCKOFF, NJ. 07481

RE: 93 Stanton STREET

2. No fou - (gl Ludlow Fhed - 309’
23 si'cal 5“7230‘ 1 '
pUS aceo - 115 Ludlow
35. Sakamai ~ |57 Ludlow Theel - 340’
2. Goper & Oak - 157 AllewStrest - 345
1. Tre - 173 lLudlow Stiet - 350°
I8 Plawss - 158 ludbw Stvedt - 364

I The late Late Ban - |59 Eadt Houson Stvest— 469’

- 9€8'@!Uwﬁes)

17 Eld rfdj—tj'('re‘d" - 370"( P&\dﬁﬁ -

- 352’
32 Swedd Chick ~ |73 Ludlow Sheel -~ 38°
33. Kind Keqads - 152 Ludlow Sheel - 39| °

L& Bar - 390

35. Lov Street - HE4'
€. - 4’

37, e 49’
38. [ w Ui
. Bulcher Bav - 146 Orvcly Street - 3¢ ”

4o. 78-84 Ri 455"

¢l - 137 Lud 1

Ua-  Pub 1% - 139 Lidlow Shred- 483"

There are no Chunches or schools within pp’ 6ty

prem Ise .



