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Business License & Permits Committee
February 4, 2015

Dennis Rosen

Chairman

New York State Liquor Authority
80 S. Swan Street, 9" Floor
Albany, New York 12210

Re: Bar 9 Entertainment Corp.
d/b/a Bar 9
807 Ninth Avenue (53/54)

Dear Chairman Rosen:

Manhattan Community Board 4 (MCB4) recommends den
License application for Bar 9, unless the attached stipulations
method of operation for this establishment with a capacity of 14

and 1 stand-up bar with 11 seats.

Sincerely,

Christine Berthet
Chair

Item #: 2

to by the applican

Frank Holozubiec

Co-Chair

Business License & Permits
Committee

mise Liquor
t, are part of the
ople, with 15 tables with 60 seats



Manhattan Community Board 4 Liquor License Stipulations Application
{All Fields Must Be Completed)

Gor 9 Extrtionat Gy

807 pontl Avenve e | W ST U S Uk
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:/‘4’/7/) $62-83Y9 {Zra) 227 -7
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Seme @S @ have

@/Barﬂavern O Bed & Breakfast O Eating Place Beer O Cabaret O NightClubO Hotel O Restaurant
Establishment Type: (O catering Establishment () Club (Fratemai Organization - Members Only)

O Other ExplainyBariarcade

O Restauranto Dance Club O Spots Bar O Adult Entertainment O Wine BarO Pizzeria O Cafe
Method of Cperation:

Q/Olher{Expiain):Bar/Arcade Tavern

License Type: %Premiseo wine O Beer (O Wine & Beer

Has applicant awngd or managed a similar business?

What isiwas the name of establishment?

O New

Whal isfiwas the address of the establishment?

What ware the dates the applicant was involved wilh this formar premisa?

What is the prior license #7 / ;?_ S_S_M?S—q

What s the expiration date on the prior license? ? - 3 o “‘"[ X

@ Fransfer

Are you making any atleralions or operational changes?

I alterations or operational changos arc being made, please altach e plans to s forn,

What is the current ficense #%

O Alteration What s the expiration date on the current license?

Please describe e nature of the allerations and altach e plans

Business Licenses & Permits Committee 1of7



How many floors are there? What is the capacity for each floor? (please respond in space
provided)

Q(Dwg ‘CL( L: lsomm«e(‘

Will you be applying or intending to apply for a cabaret license? If yes, wili there be dancing?
{please respond in space provided)

Will applicant have hottle service?

Will you be hosting private parties and promotional events?

occetaamed

Wili outside promoters be used?

Will the security plan submitted be implemented?

Will State certified security personnel be used?

Will New York Nightlife Assaciation recommendations and NYPD Best Practices be
followed?

Will the applicant be using delivery bicycles? If yes, have you applied to DOT for bicycle
rack? Delivery bicycles are to he clearly marked with the name of the restaurant and staff will
wear atfire clearly noting name. (please respond in space provided)

Will the applicant be applying for a Sidewalk Café now or in the future? {please respond in
space provided)

If yes to the above, are plans attached and submitted to DCA? How many tables/seats?
{please respond in space provided)

Will applicant provide contact information to neighbors and respond to complaints that arise?

Will you inform the Community Board office of your job openings andlor provide a hyperiink
to your jobs webpage?

It you plan to have music, what type(s)?

Boors and windows will be closed when any amplified music is played and in the
event of no amplified scund, wilt be closed by 11 PM Friday and Saturday and 10 PM /f
on all other days.

Wil applicant follow the recommendations of a certified sound engineer to mitigate
potential noise disturbance to the neighboring residents and buildings, including
placing spaakers on the floor of the establishment?

Do you agree to comply with DOB rules concemning a storm enclosure? Storm
enclosures can be used batween November 15 and April 15, but they may NOT
project more than 18 inches from the store front.)

Business Licenses & Permits Commitiee

2of7



Will applicant use the rocfiop, rear yard or any outdoor space?

If yes ta the above, the rear yard, rosftop, and any outdoor space will be closed and
vacated by 11 PM on Friday & Saturday and 10 PM on all olher days.

The service and consumption of alcohol in the rear yard, on the rooffop, or in any
other outdoor space will be only via seated food service.

The rear yard, rooftop, and any other outdoor space will net allow standing space for
patrons to drink or smoke,

Applicant will do everything In their power to provide an effsctive sound baffling or
sound cantrolied environment through landscaping or some type of enclosure, where
possible; provided they do not violate any fire or building code regulations? This
includes possibly working with Jandlords for soundproofing tenants apartments (such
as installing soundproofing windows, acoustical files, efc.).

Applicant will enforce a quist environment in the outdoor space, so as not to disturb
nearby residents (e.g. there will be no amplified music, as per the law, and windows
and doors to areas that play amplified music shall be closed). The applicant will make
every effort possible to limit the noise emanating from diners by posting signs oufside
and afso on menus asking for respect of the neighbor's privacy and peace. The staff
will also encourage a peaceful environment amongst the outdoor diners.

Applicant will have a lighting plan that will allow safe usage of the outdoor space
without disrupting nefghbors?

Primary Zoning District: @ - ?g Overlay (If Applicable):

Is this a Special District? If yes, is it Clinton, West Chelsea or Hudson Yards?

Does the building have a Certificate of Gccupancy (*C of 0" or a letter of no
objection?

Is the 500 Foot Rule or 20 Foot Rule Triggered? If yes, which? Please attach &
diagram of the establishments that triggers the rule.

is a Public Assembly parmit required?

Avre your plans filed with DOB? nad 42-&
Building Type O Residential O Commercial W TixedUse (O Other, describe:
Adjacent Buildings O Residential ) Commercial 49 Mixed Use () Olher, dascribe:
NOTIFICATION: #1
What organizations / community groups
have you nctified regarding your #2
application?
#3

Business Licenses & Permits Committee
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With your sound system playing
full-volume music, | took sound
readings in and around the
space.

All speakers were set to
maximum volume.

Page 6 of 7 Acoustilog, Inc email: af1@acoustilog.com



The storefront consists of
operable doors which are not
sealed to the outside. The
windows are thin Plexiglass that
leak sound. These doors and
windows will be replaced by the
new storefront.

with plywood.

The header over the storefront
is presently hollow. This will be
removed and then sealed up

Page 7 of 7 Acoustilog, Inc email: af1@acoustilog.com



Outer storefront-

172% lam, gloss \

Add the inside vestibule and
replace the outside storefront.

Al Acoustilog, Inc, -designed
information supplied is for
the original client and moy
not be copled In any way
for different projects by
any orchitect, consultant,
engineer, or other party.
@Acoustilog Inc. 2015

Page 8 of 7 Acoustilog, Inc

Tronsom window
okave vestlbule-
1727 lom, glass

Vestibule—
378 lam
gloss

Note! swing direction of
doors to be determined
by orchitect

email: af1@acoustilog.com




SMOKE PERFORMANCE

— — — ——. F Tha rubber eeal in thie gasket provides
Shown here as stop. For application onto stop, protection from smoke infiltration in accordance
il TR : with provisions of NFPA 101 Life Safety Code
Lo Sp;‘zc’l ggg,"'m'cn 'Sr:;gc"om' - and NEPA 80 Siandard for Firo Dooro and
X, (12.7) " er Opening Protectives
~H.072
(1.8)
77 7
W ;% 656" Head and Jamb Protection
agnetr ] .
I e - Magnetic
Vinyl
A 06
A / (10.3)
20
» e - 5

min Surface Mounted Meeting Stile
- Both Doors Active

- Magnetic

\Exiruded Aluminum
Housing is flush with
lead edge of door

Vinyl
Magnetic Insert

Legend: A

‘J 406"
(10.3)

A = Aluminum Head & Jamb #370A / 370D R3L165
D = Dark Bronze Anodized R3L105
Meeting Stiles #370A/ 370D R3L735
/%N 415 Concord Avenue tel: 718.585.3230 Part No:
Bronx, NY 10455 fax: 718.292.2243 ’ 370

email: zero@zerointernational.com
web site: www.zerointernational.com

INTERNATIONAL

\%‘% Notes: Part Description:

See above for options

Provided By: Customer Name: Job No: Date:




1,590"
(40.4)
125"3.2)
é —’ ©.5 ;* #T,x.5('.'»0"(12.71SM51 o
E H 4 : (25.4)
§ #360A | o
Mortised " -7 - v
= r

by«

' L 254

FERAPET I
Surface-Mounted Semi-Mortised
#361AA #362AA (4
#361D #3620 W
#361G #362G

SRR sill Protecti Note: A = Aluminum AA=Anodllgz|ed AlAjminum
ZERO 1 rotection D s Dr. Bronze Anodized Bk = Black Anodized
M Automatic Door Bottoms G = Simulated Bronze Anodized
I Heavy Duty I
Vv : r" dfd .

Extruded Aluminum Extrudad Alorihom Extruded Aluminum

Mill Finish Mill Finish b

|~ 916" (23.3)— | YI% .916"23.3) — |

S C—

N
3757} #6x.500"127 SMS
(9.5)

’ I \ l
#364A \.\__3_‘__/’
Mortised
r

i

, 1.00" (25.4)
. 4 3
Surface-Mounted Semi-Mortised
#365AA #366AA (4
#365D #366D ™
#365G #366G

R«h" Finish
f— 916" (23.3) —

Z

@)

.58"
Steel— (40.1)
Plate
.1 2:‘"3"' (3.2) e

Rubber extends .500" (12.7)
#6 x”500" 12.7) SMS t

| \
+ 7 Max. Effective Drop .562" 143}

|'.375“'|

(9.5)

Id
#369A -
Mortised

\ )

#8 x 1.250"(31.8) SMS
916" (23.3

.093"(2.4)

"

el .500"12.7)
Double —
Neoprene Max. Effective Drop
Seal ( ' 5 .562"143)

R e ’/ !

Surface-Mounted Semi-Mortised
#36TAA #368AA (4]
#367D #368D W
#367G #368G

Can also be used with #950 Cam Lift Hinges

Surface-
Mounted
#351,361,365

Semi-Mortised %!
#352,362,366 =

24



px.\ymogmﬁw,o@Msm.!ow.mvww@_gmow
i supplied s for
O al client and may
not ke copled i any way

olif T projects by
any crchi T, consultant,
engineer, or other oorty.
©@Acoustilog Inc. 2013

> g VPLIFIERS /AMPLIFIED
uly CQUALIZER LIMITER SYPLIEIERS/AMPLF
TEREDD o
RN RN e DS Volume controls on
moximm,

NOTE- LIMITER AND EQUALIZER
FUNCTIONS CAN BE COMBINED 1IN
ONE PROCESSOR
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Business License & Permits Committee
February 4, 2015

Dennis Rosen

Chairman

New York State L1quor Authority
80 S. Swan Street, 9" Floor
Albany, New York 12210

Re: Amoronde LLC
d/b/a Crlspm s Hell’s Kitchen

764 10™ Avenue a/k/a 462 W 52" Street

Dear Chairman Rosen:

Manhattan Community Board 4 (MCB4) recommends de
for Crispin’s Hell’s Kitchen, unless the attached stipulations,
method of operation for this establishment with a capacity of 30

1 service bar with 6 seats.

Sincerely,

Christine Berthet
Chair

Item #: 3

Frank Holozubiec
Co-Chair

Business License & Permits
Committee

0 y the appllcant “are part of the
e, with 3 tables with 18 seats and



Manhattan Com llllllliiiy Board 4 Liguor License Stipulations Application
{All Fieids Must Be Completed)

Amoronde LL.C | | Crispin's Hell's Kitchen

764 10th Avenue a/k/a 462 West 52nd Sireet 52nd Street and 10th Avenue
' David A. Kaminsky
(212) 571-1227

Robert A. Taylor
(917) 370-6186
(212) 757-2294

(212) 571-7004

Rabert A. Taylor Sonel Ramirez

(212) 757-2276

(917) 370-6186

(212) 757-2294

(212) 757-2294

'@ BarfTavern O Bed 8 Breakfast O Eating Place Beer O Cabzret (O Night Clubo Hotel O Restaurant
Estabishment Type: (O Catering Establishmeat () Ciub (Frateral Organization - Members Only)

O Other (Explain) Barircade

O nestarant O pancecuy O Sports Bar (O Adult Enlertainment O Wine BarO Pizzeria O Cafe
Method of Operation;

vJ{)mer(Expiain):Bart.'\rcade Bar/Tavern

License Type: O on-kremise ) wine O Beer @Wine&ﬁeer

Has appllcant owned or managed a simifar busingss?

@f’ What Is/was the name of esiablishment? CfiSpiﬂ‘S HGH!S KitChen
New'
Whial isfwas the addrass of (e astatlishmont? 7 6 4 *i Gth AV enue
What were lhe dales the applicant was involved with this former premise? 6 /2 O ” 3 t o pres e ﬂt

What is the prier license #7?

Whiatis fhe expiration dale an the prior oense?

O Fransfer
Are you making any allerations or operational changes?
1 alicratians of aperational Changes arc being made. please altach ihe plans 10 i fonn.
Whatis the current license a‘f—?

O Alteration Whalls fhie expiration dale on 1he curet license?

Please descnbe Mo natne of the alletations and atacl e plans

Business Licenses & Permits Committee I of7



n

12pm - P.:ul 12pm - 2ath i2pm - 24m

i2pm - Q.alm 12pm - Zallz

P2 - Zsz

12pm - 24m

Y2pm - 20 12pm - 2aln 12pm - 2&m

12pm - 411} 12pm - 24m

12pm - 2?!11

12 - 2dm

12pm - 24m 12pm - 2aln 12pm - 2dm

12pm - iam 12pn -éam

12pm - 2im

{2pm - 2am

0

0

How many floors are there? What is the capacily for each floor? (please respond in space
provided)

One floor. Capacity 74 seats.

Will you be applying or inlending o apply for a cabaret license? If vas, will there be dancing?
(please respond in space provided)

No

Will applicant have boffie service?

Wilf you be hosting private parties and promotional events?

Wil oulside prometers be used?

Wiil the securily plan submilted be implemented?

Will State cerlified security persornel be used?

Wil New York Nightlife Association recommendations and NYPD Best Praclices be
followed?

Wil the appficant be using defivery bicycles? If yes, have you applied to DOT for bicycle
rack? Delivery bicycles are fo be clearly marked wilh the name of the restaurant and staff wilt
wear atfire clearly noting name. (please respond in space provided)

Wilt the: applicant be applying for a Sidewalk Calé now or in the fulure? {please sespond in
space provided)

In the future

If yes ta 1he above, are plans atlached and submilted 1o DCAT How many tables/seals?
{please respond in space provided)

1 table and 2 chairs

Wil applicent provide contact information fo neighbors and respond o complaints that arise?

Will you inform the Cormunity Board office of your job openings andfer provide a hyperlink
lo your jobs webpage?

1yon plan fo have music, whal typeds)?

Doors and windows wif be closed when any amplified music is played and in the
event of ne amplified sound, will be closed by 11 PM Friday and Salurday and 10 PM
on all olier days.

Wilt applicant foflow the recommiendations of a certified sound engineer fo mitigate
polential noise disturbance 1o the neighboring residents and buildings, including
placing speakers on the flocr of the establishment?

Do you agree 1o comply with DOB rules concerning a sform enclosure? Storm
enciosures can be used belween November 15 and April 18, bul they may NOT
projest more than 18 inchies from the store front.)

Business Licenses & Pormits Coninittee

2of7



Will applicant use the rotitop, rear yard or any ouldoor space?

I yes to the above, the rear yard, rooftop, and any ouldoor space will be closed and
vacated by 11 PM on Friday & Saturday and 10 PM on alf olher days.

The setvice and consumplion of alcohol in the rear yard, on the reofiop, or in any
other outdoor space will be only via sealed food service.

The rear yard, rooftop, and any ofher ouldoor space witl not aliow slanding space for
_palrons fo drink or smoke.

Applicant will do everything in their power fo previde an effective sound baffling or
sound confrofled environment through {andscaping or some fype of enclosure, where
possible; provided they do not violate any fire or bulding code regulations? This
inciudes possibly working with landicrds for soundproofing fenanls apartmen(s {such
25 inslalfing sourdproofing windows, acousfical fifes, etc.).

Applicant will enforce a quiet environment in the outdoor space, so as ot fo disturk
nearby residents {e.g. Ihere will be no amplfied music, a5 per the law, and windows
and doors fo areas tha! play amplified music shaff be closed). The applicant wili make
every effort possible to fimit the noise emanating from diners by posting signs outside
and also on menus asking for respect of the neighbor’s privacy and peace. The slaff
will also encourage a peaceful environment amongst the outdeor diners.

Applicani will have a fighting plan that will allow safe usage of the ouldoor space
wilhoul disrupting neighbors?

Primary Zoning District: RS Overlay (i Applicabley. C2-5
I his a Special District? Hf yes, is if Clinton, West Chelsea or Hudson Yards? Clinton
Does the building have & Certificate of Occupancy ("C of 0" or 8 fetter of no

obiection?

Is the 500 Foot Rule or 200 Foot Rule Triggered? if yes, which? Please attach a

dizgram of the establishments thaf friggers the rule.

Is a Public Assembly permif reguired?

Are your plans fifed with DOB?

Building Type ) Resigentiat () Commercial @FMixed Use {0 Cther, describe:

Adjacend Buildings O Residential () Commercial @{Mixed tise () OMher, 5008 s
NOTIFICATION: LR Manhattan Community Board 4

What organizations / community groups

have you nofified regarding yo Taf
appii(};ﬁon? gardng your 2 West 50th/51st Streets Block Association

#3

Business Licenses & Permits Cormnitiee
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SMOKED SALMONM_FPLAIN
SMOKED SALMON. PEPPERED
SMOKED TUNA
SMOKED SWORDFISH
SMOKED MACKEREL
SMOKED STURGEON
SMOKEDBLUEFISH
SMOKED SCALLOFPS
SMOKED OCTOPUOS
SMOKED EEL

&
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1 Business License & Permits Committee Item #: 4
2
3 February 4, 2015
4
5  Dennis Rosen
6  Chairman
7  New York State Liquor Authority
8 80 S. Swan Street, 9" Floor
9  Albany, New York 12210
10
11 Re: Dim Sum Palace Inc.
12 334 W 46" Street (8/9)
13
14  Dear Chairman Rosen:
15

16  Manhattan Community Board 4 (MCB4) recommends
17  application for Dim Sum Palace Inc., unless the attache
18  of the method of operation for this establishment with a capa
19  seats and 1 service only bar with 6 seats.
20

s, agreed to by the applicant, are part
31 péople, with 15 tables with 60

21
22 Sincerely,
23
24
25
26
Christine Berthet Frank Holozubiec
Chair Co-Chair
Business License & Permits
Committee
27

28



Manhattan Community Board 4

{All Fields Must Be Completed)

Liquor License Stipulations Application

&th Avenue & 9th Avenue

Ying Xu

917-691-3882

212-732-3450

212-732-9145

Salim Assa

212-239-9900

Establishment Type:

O Catering Establishment O Club {Fraternal Crganizaticn ~ Members Only)

O Other {Explain).BarfArcade

O Bar/Tavemn O Bed & Breakfast O Eafing Place Beer O Cabaret O NightCIubO' Hotel @ Restaurant

Method of Operation:

O Other (Explain):BarfArcade

® Reslauranto Dance Club O Sparts Bar O Adult Entertainment o WineBarO Pizzeria O Cafe

License Type:

@ On-PremiseO Wine O Beer O Wine & Beer

® New

Has applicant owned or managed & similar business?

What isiwas the name of astablishment?

Red Egg/ Yeah Shanghai

Whal Isfwas the address of the establishment?

220 Centre Street, New York, NY 10013
50 Mott Street, New York, NY 10013

What ware the dates the applicant was involved with: this former premise?

Year 2001 to Year 2013

O ‘T'ransfer

Whal iz the prior fcense #7

What Is the explration date on the prior license?

Are you making any aiteralions or operational changes?

if aerations or operational changes are belng made, ploase attach the plans (o ihis form.

O Alteration

What Is the current license f#?

What is the expiration date on the current loense?

Please describe the nature of the alierations and altach the plans

Business Licenses & Permits Cominittee

1of 7



SATURDAY |

10 SUNDAY

11:30am-2:00am 11:30am-2:00am 11:30am-2:00am

11:36am-2:00am

11:30am-2:00am

11:30am-2:00am

11:30am-2:000m

t1:30am-12:00am 11:30am-12:00am 11:30an12:60am

11:30am-12:0Cam

11:30am-12;00arm

11:30am-12:00am

TH:30am- 1 2:008m

11:30am-2,00am 11:30am-2:00am 11:20anv-2:00am

“OCCUPANCY -

11:30am-2:00am

11:30am-2:00am

11:30am-2:00am

11:30am-2:00am

Nuinber
-of Tables

60

How many ficors are there’? What s the capacily for each floor? (please respond in space
provided)

0

Will you be applying or intending to apply for a cabaret license? If yes, will there be dancing?
{please respond in space provided)

Will applicant have bofile servica?

Will you be hosting private parties and promoticnal events?

Wili outside promoters be used?

Will the security plan submitted be implemented?

Will State certified securily personnel be used?

Will New York Nightlife Associafion recommendations and NYPD Best Practices be
followed?

Will the applicant be using delivery bicycles? If ves, have you applied to DOT for hicycle
rack? Delivery bicycles are to be cleatly marked with the name of the restaurant and staff wil
wear attire clearly noting name. {please respond in space provided)

Will the applicant be applying for a Sidewalk Café now or in the future? (please respond in
space provided)

if yes to the above, are plans attached and submitted to DCA? How many tables/seats?
(please respond in space provided)

Will appficant provide contact information fo neighbors and respond to complainis that arise?

Will you inform the Gommunity Board office of your job openings andfor provide a hyperlink
to your jobs webpage?

If you plan to have music, what type{s)?

Doors and windows wili be closed when any amplified music is played and in the
event of no amplified sound, will be closed by 11 PM Friday and Saturday and 10 PM
on all other days.

Will applicant follow the recommendaticns of a certified sound engineer to mifigate
potentfal noise disturbance to the neighboring rasidents and buildings, including
placing speakers on the floor of the establishment?

Do you agree to comply with DOB rules concerning a storm enclosure? Storm
enclosures can be used between Nevember 15 and April 15, but they may NOT
project mere than 18 inches from the store front.)

Business Licenses & Permits Committee

2of7



Will applicant use the rooftop, rear yard or any cutdoor space?

if yes to the above, the rear yard, roofiop, and any outdoor space will be closed and
vacated by 11 PM on Friday & Saturday and 10 PM on all cther days.

The service and consumption of aicohol in the rear yard, on the rocftop, or in any

other oudoor space will be only via seated food service. No service provided in the said areas

The rear yard, rooftop, and any other outdoor space will not allow standing space for
patrons to drink or smoke.

Applicant will do everything in their power to provide an effective sound bafffing or
solind controfled environment through landscaping or some type of enclosure, where
possible; provided they do not violate any fire or buitding code regulations? This
includes possibly working with landlords for soundproofing fenants apartments (such:
as installing scundproofing windows, acoustical tles, elc.).

Applicant will enforce a quiet environment in the outdoor space, 56 as not fo disturb
nearby residents (e.g. there will be no emplified music, as per the law, and windows
and daors to areas that play amplified music shall be closed). The applicant wili make
every effort possible to limit the noise emanating from diners by posting signs outside
and also on menus asking for respect of the neighbor's privacy and peace. The staff
will also encourage a peaceful environment amongst the outdoor dinars,

Applicant will have a lighting plan that will allow safe usage of the outdoor space
without dissupting neighbors?

Primary Zoning District: RS Cverlay (If Applicable): C1-5

Is this a Special District? If yes, is if Clinton, West Chelsea or Hudson Yards?

Does the building have a Certificate of Occupancy (“C of 0"} or a leffer of no
objection?

Is the 50 Foot Rule or 200 Foot Rule Triggered? If yes, which? Please attach a
diagram of the esteblishments that friggers the rule.

Is a Public Assembly permit required?

Are your plans fifed with DOB?

Buitding Type O Residential O Commercial (0 Mixed Use () Other, describe:
Adjacent Buildings O Residentidd O Commercial @ Mixed Use O Oiher, describe:
NOTIFICATION: #1 West 46th Street Block Association
What organizations / community groups
have you notified regarding your #2
application?

#3

Business Licenses & Permits Committee Jof7




The place we are going to apply for the Liquor License is vacated when we sign the lease with landlord. There's no sales of contract

and we are going to spend about 3 month to do the renovations, However, the records of the liquor office shows the previous owner

got Liguor License already which is still active and will be expired on 7/31/2015. Details as in the following:

O Flaherty Trails Inc.
334 W 46th Street, New York, NY 10036
Serial Number: 1027878

Business Licenses & Permits Committee 4 of 7
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' 1
Cantonese Noodie with Chicken ,
F B

ﬁ
IS
“
m
_
_

Dan Dan Noodle with St

Young Cliow Fried Rice

NOODLES *

Reg, Lg.

Bo Lings Fried Noodles 14.95 21.95
Pan-fried egg noedles with fumbo shrimp, chicken, beaf
and fresh vegelables in our special brown sauce.

§ Pad Thai Noodles with Shrimp *  13.95 20.95
Soft rice noodles, fresh bean sprouts, peanuts and tofu,
§ Pad Thai Noodles with Chicken * 12,95 19.95
§ Singapore Noodles
with Shrimp and BBQ Pork 12.95 19.95
Thin rice noodles, curry, bean sprouls, bell peppers, egg
and onions.
Cantonese Noodles with Chicken 12,95 19.95
with Seafood 16.95 24.95
Pan-fried thin yellovs noodles, fresh vegetables in a light
sauce.
Chow Funn Noodles
with Beef or Chicken 12,95 19.95
Soft fat rice noadles, onions and bean sprouts with soy
sauce.
Combination Lo Mein 12,95 19.95
Chicken or Vegetable Lo Mein 11.95 18.95
j Sichuan Dan Dan Noodle *
with Pork 9.95 17.95
with Shrimp 11.95 18.95
Soft noadles in a special sesame-chifi-garic sauce with
a touch of Chinesa black vinegar.
§ Sichuan Eggplant and Noodle Bowl 10,95
Long Life Noodle Soup 11.95 18.95
RICE Reg. Lg.
Fresh Pineapple Fried Rice
With Seafood 16.95
With BBQ Pork 14.95
With Vegetables 13.95
House Special Rice Plate 12,95 19.95

White fried rice served with a side of shrimp, scallops,
chicken and vegelables in a delicious soy-garlic sauce.

Young Chow Fried Rice 11.95 18.95
White fried rice with egg, shrimp, chicken and BBQ pork.

Shrimp Fried Rice 11.95 17.95

Chicken or Pork Fried Rice 10,95 16.95

Fresh Vegetable Fried Rice ¥ 10.95 16.95
Fresh zucchini, mushrooms, snow peas, carrots, bean
sprouts with eggs and onions In a mixture of white and
brown rice.

Salted Fish Fried Rice with Chicken 12.95

-

LUNCHMENU

S ivionday riday: 11

Except Holidays

Combination Plates

Lunch plates are served with Egg Drop Soup, Crab Rangoon,
and your choice of Vegetable Fried Rice, Steamed White or
Brown Rice. (Rice is not served with noodle dishes.)

Grilled Salmon Teriyaki Style 14.95
Grilled salmon filet with a Japanese style sauce and
steamed vegetables.

J General Tso’s Chicken 10.95
Qur most popular dish! Crispy chicken in a sweet and
spicy sauce.

Shrimp & Chicken in Ginger Sauce ¥ 11.95
Served with choice of steamed white or brown rice or
rice noodfes.

Shrimp with Lobster Sauce ¥ 1195
Served with cholce of steamed while or brown rice or
rice noodles.

Peppercorn Chicken 9.95
Sliced chicken with fresh vegetables in a spicy pepper-
corn and chlli sauce.

S

Gong Bao Chicken * 9.95
Diced chicken with peanuts, hot peppers and fresh
green beans.

Spicy Curry Chicken 2.95
Our special blend of curry and herbs, tender chicken,
fresh vegelables and coconut milk.

Cashew Chicken * 9.95
A house favorite, with tender diced chicken and fresh
vegelables.

-

Chicken and Vegetables % 9.95
Sweet & Sour Chicken 9.95
J Chicken and Shrimp Hunan Style 1095
§ Sichuan Peppercorn Beef 10.95
§ Spicy Mongolian Becf 10.95
Beef with Broccoli 10.95
Sauteed Mixed Vegetables & 9.95
) Tofu Family Style 9.95

J Spicy ¥ Gluten Free  * Nuts

Please advise us of your dietary needs or allergy vequests.
Exira charges for substitutions. No MSG in most saces.

© ©NEAXLSORS (ORP. FRICTID 1T 66 DESGH & PEONTING, BC L7 RENIZ1-3220080 @ M7 1 Ui £r2003/ 12
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Mandarin Chicken

334 West 46th Street New York NY

Open 7 Days Week 2:07

Sun - Thur: 11:00 am - 63:00 am

Fri - Sat: 11:00 am - 64:80 am
2200

BANQUET ROOM | CATERING | SPECIAL E

Dim Sum Palace




CANTONESE °
. SPECIALTIES
DUMPLINGS ++ * SICHUAN SPECIALTIES T : :

e ﬁs__ﬂ\.w. .—%nﬂ.«{?.«l}: made in house with fresh hand- Reg. Lg jreRsRRees
rolled wrappers, fresh cut meat and chopped vegetables § Yu Xiang Whole Flounder 22.95 Muun___aq_an %ﬂw_akwﬂw:m%”ﬂmnﬂn Swmw.w_.ww -
; ici oneless vhole fis :
Stenply delictors, Tea Smoked Duck (1/2) 17.95 ginger & scallions, sweet chili & garlic, or salt & pepper.
Please allow 15 minutes for cooking. Reg.  Lg J General Tso’s Chicken 1295 19.95 Salmon Filet R 16.95
Choose steamed or grilled teriyakl style.
j Sichuan Pork Dumplings (8/24) 7.55 18.95 § Gong Bao * Sizzling Shrimp & Scallops 16.95
Steamed pork dumplings in a deliclous gariic-soy chili Chicken * 11.95 18.95 Jumbo shrimp and sea scallops, fresh vegetables in a
sauce. Shrimp & Scalops % 16.95 23.95 garlic ginger sauce.
Meat Dumplings (8/24) 7.55 18.95 j Wonder . Scallop in Black Bean Sauce 16.95 R |
General Tso's Chicken Chicken & Shrimp In Ginger Sauce
| s e e Gt 1293 —— Sl Pppe St Sl e 1695 SRR |
Choose steamed or pan-fried. Beef 14.95 Steamed Chicken with Ginger & Scallion
St \ . Fish 15.95 T —— 1/2 chicken cut, bone in 13.95
NMMM%QT Chire: Onmyilings 8.95 15.95 Tofu 11.95 Beef Tenderloin in Black Pepper Sauce16.95
Boiled dumplings with fresh chives and ginger in hand- J Ginger and Garlic Shrimp 1595 23.95 Crispy Shrimp (in .._.nE 15.95
rolted wrapper. J Peppercorn Chicken 11.95 18.95 ”Eﬁw M”.__HE- .M—“._“_u ** ”MWM
: one; nut Chicken 4
NI i b : H.E FiRiEe Vi 80, Q.;n-“: with Black Bean Sauce 12,95
) Sichuan Yu Xiang Chicken 11.95 18.95 Seafood and Tofu Pot 16.95
W, APPETIZER Reg.  lg Orange Peel Shrimp 15.95 23.95 i Salted Fish w/ Chicken & Tofu Pot 14.95
Vietnamese Style. ] 1 Beljing Crispy Beef . Cantonese Pork Belly 15.95 .
- TR Crispy Calamari 8.95 16.95 .. SR {4 Chicken & Shrimp in Ginger Sauce 13.95 e e
: Panko Shrimp (4/12) 7.95 19.95 BEIJING SPECIALTIES k. £ iR i . B
Crab Rangoon (6/18) 6.95 18.95 Beijing Roasted Duck (1/2/ Whole) 18.95 33.95 . TOFU AND VEGETABLES
Shrimp Rolls (3/9) 525 14.25 MS& _Ms a.”_eww_@m.a % | ok ; P
ouse {1 3} ny ce 0 .
Vegetable Spring Rolls (2/6) 475 14.95 m:_.u“u. u“ﬂbm and o:_nmﬁa with fresh vegetables in a Sichuan Ma Po Tofu (1o meat) 9.95
Crispy Eggplant 7.75 12,95 fight ginger sauce. Tofu m.a“_w Style : u.ew
Vietnamese Style Spring Rolls (2/6) % 6.95 17.95 Sweet & Sour Pork 1195 21.95 .H.eh.... in Black Bean .H_."..nn M.e
Jumbo shrimp, BBQ pork, cucumber, lettuce and rice Moo Shu Chicken or Pork 11.95 18.95 Sichuan mwmh.—“_nnum.._ omato 1 ww
noedles rolled in a thin rice wrapper. Served with K e s = Curry Vegetables 10.
peanut-holsin dipping sauce. Vegetarlan avallable. Mandarin Chicken 1195 18.95 Cticken & Strimp Hunan A Sauteed Mixed Vegetables © 9.95 Ma Po Tofy
(served cool) j Beijing Crispy Beef 14.95 21.95 i Y 35 Glin Beas Sichssan Seyls 10.95 =
Lettuce Wraps Chicken or Vegetable 7.95 J Shrimp Beijing 1495 21.95 T e g Add Marinared Tofi 2.50 exing e
Bdamame ¥ 575 9.95 § Mongolian Beef 1295 19.95 Baby Bok Choy with Garlic ¢ 9.95
Mandarin Pork 1195 18.95 ; Spinach with Garlic & 995
s Gai Lan (Chinese Broccoli} 11.95
mOCHU All our sonp stocks are made fresh daily. Bl Stylk Lamty with Spiecs L5231 283
Cup  Bowl Q. STEAMED ONLY DISHES
§ Hot & Sour Soup 3.75 495 7.95 CLASSIC DISHES Rz ILg N J Steamed Chicken ﬁn._”_u <nm2“_nh% ”o.ww
Lean pork, bamboo shoot, mushroom and egg in our " y = e Steamed Shrimp with Vegetables 3.
perfectly spiced chicken stock. i . a8 Shrinp Befngals Steamed Mixed Vegetables & 9.95
Triple Delight 1395 19.95 T ——
Chicken Wonton Soup 375 475 795 Jumbo shrimp, chicken, beef and vegetables in our :
Egg Drop Soup ¥ 3.25 395 775 special brown sauce. _
Sizzling Rice Soup with Chicken (for2) %  8.95 Chicken & Shrimp Hunan Style  13.95 19.95 e
M%m__m chicken and fresh vegetables In a light chicken § Curry Chicken ¥ 11.95 18.95 $ " T i >m—m Nmucﬂ t our
Sweet & Sour Chicki 11.95 18.95 ) ’ g
Seafood Tofu Soup (fir 2) ® 9.95 R T Homemade
Shrimp, scallops and squid with black mushrooms and Cashew Chicken * 11.95 18.95 o Cakes!
egg white in a delicate broth. Beef Broccoli 12.95 19.95 L ; #
Seaweed & Tomato Senp [fi72) 8.95 Moo Goo Gai Pan 1195 1895 |
With spinach and tofu in a deliclaus vegetable broth. |
Shrimp & Lobster Sauce ¥ 14,95 22,95 |

) Spicy ¥ Gluten Free  * Nuts




Roasted BBQ Pork

Roasled Duck
——— A ——

[/\3£] SPECIAL PLATE $6.95

G 5.

G 6.

G 7

O o B g8 5 0 B

G 8.

X

. Roasted B,B.Q. Pork

o}

. Roasted Duck

8% il 3T W

. Gal Lan w/ Oyster Sauce

B 5 5E

. Crispy Shrimp

B4 A

Marinated Beef

=8

Tofu Skin Roll w/ Mushroom & Bamboo Shoot

ENAL
Chef's Special Mix Vegetable
R

Seaweed Salad

Gatllc Qucumber Salad [#E)] NOODLE
o R AE
(J H 1. Cantonese Noodle wi Seafood 16.95
B #h 1 5 ;
a H 2. Cantonese Noodle w/ Pork 12.95
e T FEEMNE
) 3. Ccantonese Noodle w Vegetable 1295

~ Beef Chow Funn
)

[#3] FUNN (RICENOODLE)

S
Qe
Qs

0o

T 1 & ja

Beef Chow Funn 12,95

BT 4 im

Beef Chow Funn in Black Bean Sauce 12.95

R R W

Vegetable Chow Funn 1295

E MK

Singapore Noodle w/ Shrimp, Pork & Curry 12.95

[AR#:}] ICE CREAM
M=

(J K 1. Cakebytheslice 6.95

[22Ek8k#] ] BOBA DRINKS$3.95
2 %% A I

L 1. Bubble Papaya

ExiaEN

L 2. Bubble Honeydew

¥
L 3. Bubble Taro

2 %A N

L 6. Bubble Watermelon

2 3 R %

L 7. Bubble Milk Tea

EHEER

L 8. Bubble Passlon Fruit

2R

L10. Bubble Mango

EHLtEW

L11. Bubble Strawberry

2 3K k% R

L12. Bubble Jasmine Green Tea

reimball 0 40 < ETe . B O

[45] TEA $2.00/PERSON

% 35
Qw1 pee

&hH

D M 2. Jasmine

FS e

D M 3. Oolong

%1

D M 4. Chrysanthemum Tea

© NGAN & S0 COTP. P L FRINTING, BC TTL(7 1832 STULHIFE03/12

Dim Sum Palace

DIM SUM MENU

334 west 46th street New York, NY 10036
T: 212-608-6050

Open 7 Days Week

200
Sun - Thur: 11:00am - 03:6Q am

2207
Fri - Sat: 11:00am - 0400 am




Table No | Person

|
|

[/]\Bi] SMALL PLATE $3.50

8% X 48 m BRIBEM
Q A 1. Steamed Roasted Pork Buns Qe Baked Roasted Pork Buns
EHEARMR EMEER
D A 2. Steamed Meat & Vegelable Buns D A 9. Pan Fried Turnip Cake
B i+ 7% P B EMRAR
[ A 3. Pork Ribs in Black Bean Sauce a A10. Pan Fried Taro Cake
(=R S S P ¥ 6 7K A
D A 4. Steamed Beef Meat Ball D A11.  Shan Shul Gou
. i n_u 3 m (Fried Shrimp & Pork Pie)
() A 5. BeefTripe w/ Ginger & Onlons BHEXER
- Q a2 Fried Taro Pie
Q A 6. Stewed Beef Tripe MEHHES
[ A13. Chicken Spring Roll
O B 5t 2% B m

A 7. Chicken Feet In Black Bean Sauce

= /

~ B

"~ Pan Fried Taro Cake * Shrimp & Com Cake
st || o—

Totu Skin Roil in Oyster

[ /25] LARGE PLATE $4.35

& 95 Al EE TR Bt 8% JE It 5]
B C 1. Pan Fried Chive & Shrimp Dumpling D C 4. Shrimp Toast
B1EE KR BEBAN
Qca Shrimp & Corn Cake a C 5. Stuffed Bell Peppers & Shrimp
K 8 i R MEKEY

[ ¢ 3 Steamed Chive & Shrimp Dumpling Q C 6. Pan Fried Shrimp Funn Roll

"
Ha Gau (Shilfmp Dumplings)

[ /25 ] MEDIUM PLATE $3.75

HIRETH BHERABER

() B 1. stewed BeefTendon 3 B11. Besf Funn Rol
B EZE B XEnBY

(2 B 2 Steamed Shrim Bal [ 812 Roasted Pork Funn Rol
HEMERE BB 4R AR

O B 3. Stutfed Tofu w/ Shrimp (1 B13. Stir Fried Vellow Noodles
K B IR R

(3 B 4. HaGau (Shrimp Dumpling) O B14. stir Fried Rice Noodles
EEAEE X 5B

3 B 5. siuMal (Shrimp & Pork Dumpling) [ B15. Roasted Pork Puff
BABESR EETER

D B 6. Shrimp Siu Mal D B16. Scallop & Cilantro Dumpling
=2 B E R

De7 w Chl Gau (Shark Fin Dumpling) a B17. Stuffed Chinese Eggplant w/ Shrimp
N BRI R o B 1T

D B 8. Fung Gor (Ham & Shrimp Dumpling) D B18. Tofu Skin Rolls in Oyster Sauce
EHEKkHE EWMEFB

[ B 9. Glutinous Rice In Lotus Leaf (3 819, Bsel Short Ribs

In Black to_wbu__ Sauce

HEI-B®

Q) B10. Shimp Funn Aoll

‘
i
=

‘?na o Claws Shiimp Toast . pan Fiod Fun Aol
[4584/36 ] EXTRA LARGE PLATE & PORRIDGE $4.95
ERA: - HE®RAW
D D 1. Stutfed Crab Claws D D 4. Pork & Preserved Egg Porridge

MMy F ik B O 4R B
O b 2 sichuan Dumpling ) b 5. Crispy Shrimp Bal

B8 3% AR K R

Q os Glutinous Rice w/ Chinese Sausage

[#H25] DESSERT $3.50

ERREHT

. Mango Pudding

MBI R

. Soft Tofu in Ginger Syrup

¥ ih RS B

. Steamed Sponge Cake

52 W

. Sesame Ball w/ Red Bean Filling

BiERU

. Red Bean Sesame Cake
b+ R

. Coconut Jelly
WAHICEE

. Coconut Almond Jelly

RHET

. Caramel Custard

B 44 4R S M

E 9. Coconut & Red Bean in Sweet Rice Wrapped

O B i E e B B D O

Fede
75

* Sesame Ball

Y & % FE A

. Baked Custard Cream Buns

S B AR

. Sweet Lotus Seed Buns

BMENIM

. Steamed Sweet Cream Buns

B VE F 4B E

. Coconut Tarts

=R

. Sweet Rice Sponge Cake

HEHEm

. Baked Coconut Bun

B% B2 R 3 g

. Egg Custard Tart

Steamed Salmon

[ 3B\ ] VEGETARIAN PLATE $3.75

EHERB Y

O F 1. FunnRon w/ Vegetable Filling

mEENR

3 F 2. SunFunn Gor (Dumplings in Clear Wrapper)

EFHhESE

(L F 3 Taro Spring Rolls

Taro Spring Rolf
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Business License & Permits Committee Item #: 5
February 4, 2015

Dennis Rosen

Chairman

New York State Liquor Authority
80 S. Swan Street, 9" Floor
Albany, New York 12210

Re: Pier' 66 Maritime Inc.
d/b/a Lackawanna Barge
205-207 12" Avenue (53/54)

Dear Chairman Rosen:

Manhattan Community Board 4 (MCB4) recommends deni:
License application for Lackawanna Barge, unless the attache
are part of the method of operation for this establishment with
with 260 seats and 2 service bars; 3 stand-up'ba

the applicant,
acity of 500 people, with 70 tables

Sincerely,
Christine Berthet Frank Holozubiec
Chair Co-Chair
Business License & Permits
Committee



Manhattan Community Board 4 Liquor License Stipulations Application
(All Fields Must Be Completed)

APPLICANT DOING BUSINESS AS (DBA)
Pier 66 Maritime Inc Lackawanna Barge
STREET ADDRESS CROSS STREETS
- th
2085 207 12th Avenue West 26" & West 27" Street
NAME: Angela Krevey NAME:
OWNER PHONE: (91 7) 622-1 653 ATTORNEY PHO]"'JE!
FAX: N / A FAX:
NAME: NAME:
MANAGER PHONE; LANDLORD | PHONE:
FAX: FAX:
DESCRIPFION OF BUSINESS
& sartaven O Bod 8 Breskiost O Ealing Pacotoer O Cabarst O Nigntcun O Hotet (B Rostaurent
Establishment Type: () Catering Establishment O Ghub (Fratenal Organization ~ Members Only}
1% Over (Explan)Baracade  Barge
B restaurant O Dancecie O sposr O At Enteninment O Wine 8O Pizzeria O Celo
Method of Operation:
X Other (ExplainyBariArcade Bar/Tavern
License Type: & onrremise) Wine O Bser O Wine & Beer
Has applicant owned or managed a simiar buskness? YES NO
) What Isiwas e name o estabishment?
O New :
Whal ishwas the address of the estabishment?
What wera the dates the appiicant was involved with this former premisa®?
Whatis the prior icense #7
APPLICATION TYPE
(check one) o Traner What is the sxplmtion date on the prior foansa?
Are you making any Mftorations o opsratonl changes? YES NO
# akoralions or operaliond] Chenges Bie baing mace, please attach the pians to s foem.
What Is the cument Hognse #7 111?(189
g) Alteration What s the expiration dpde on the cumant icensa? 06/30/2015
Piease describe tha nauro of the shkerstions and sliach the plans » .
Addition of two service bars.

Business Licenses & Permits Committee 1of7



MONDAY TUESDAY WEDNESDAY | THURSDAY FRIDAY SATURDAY SUNDAY
Operation | 12pp.12aM 12PM-12AM 12PM-12AM | 12PM-12AM H2PM-12AM | 12PM-12AM | 12PM-12AM
HOURS
Musie All open hours
Kitchen | ajl open hours
Capacity Maximum # of Persons Numberof | Numberof | Numb N
. You Anficipate . Number | Numberof | Lo ' y umber Number
OCCUPANCY (Certificate of Qccupying Premises of Tables Seats osinémn S‘?:':&Up of %?: at of Seats of Tables
Qeenpancy) (Including Employees) i
500 500 70 260 2 3 0

How many floors are there? What is the capacily for each fioor? (piease respond in space
provided)

Wil you be applying or intending fo apply for a cabaret ficense? If yes, will there be dancing? ves 1{n NIA
(please respond in space provided)

BB

Will applicant have botlle service? YES | {NO }| NA
Will you be hosting private pariies and prometional events? YES | {NO )NIA
Wil ouiside promoters be used? ) ) YES |(NO D WA
Will the security plan submitted be implemented? YES | NO N;?
Will State certified security personne! be used? YES | NO NM“
;"Jmi;(l)x;v?hrk Nightlife Association recommendations and NYPD Best Practices be vis | no | wa
Wili the applicant be using delivery bicycles? i yes, have you applied to DOT for bicycle

rack? Delivery bicycles are to be clearly marked with the name of the restaurant and staff will | YES NA

wear alfire clearly noling name. (please respond in space provided}

Will the applicant be applying for a Sidewalk Café now or in the future? (please respond in YES NIA

space provided)

If yes to the above, are plans attached and submitted to DCA? How many fables/seats? vis | wo (’m\)

{please respond in space provided) )
e

Will applicant provide contact information to neighbars and respond to complaints that arise? { ;‘_’.ES/ NO | N/A

Will you inform the Community Board office of your job apenings andfor provide a hyperlink (/::S\ No | wa

to your jobs webpage? e, A

Q\CKGROUN‘D/P LIVE MUSIC D3

If you plan to have music, what type(s)?

Doors and windows wili be closed when any amplified music is played and in the @

gvent of no amplifisd sound, will be closed by 11 PM Friday and Saturday and 10 PM } NO NiA
on all other days.

Wit applicant follow the recommendations of a certified sound enginger fo mitigate

potential noise disturbance to the neighboring residents and buildings, including YES ) NO NiA

ptacing speakers on the floor of the establishment?

/

Do you agree to comply with DOB rutfes concermning a storm enclosure? Storm
enclosures can be used betweer November 15 and Aprl 15, but they may NOT YES ) NO N/A
praject more thans 18 inches from the store front,)

Business Licenses & Permits Committee Z2of7



Will appficant use the 7ooftop, rear yard or any outdoor space?

If yes to the above, the rear yard, rooftop, ard any cutdear space will be closed and
vacated by 11 PM on Friday & Saturday and 10 PM on all other days,

YES

NO

Q)

N/A

Barge

The service and consumption of aicohel in the rear yard, on the roofiop, or in any
other outdoor space will be only via seated food service.

YES

NO

NiA

The rear yard, rooftop, and any other outdoor space will nof allow standing space for
patrons to drink or smoke.

YES

NO

N/A

Applicant wift do everything in their power to provide an effective sound baffling or
sound controfled environment through landscaping or some type of enclosure, where
possible; provided they do net violate any fire or building code regulations? This
includes possibly working with landlords for soundproofing tenants apariments {such
as installing soundproofing windows, acoustical tiles, etc.).

YES

NO

NiA

Applicant will enforce a quiet environment in the culdoor space, so as nof o disturb
nearby residents (e.g. there will be no amplified music, as per the law, and windows
and doors to areas that play amplified music shall be closed). The applicant wifl make
every effort possible to limit the noise emanating from diners by posting signs cuiside
and also on menus asking for respect of the neighbor's privacy and peace. The staff
will also encourage a peaceful environment amengst the outdoar diners,

YES >N0

N/A

Applicant will have a lighting plan thal will allow safe usage of the outdoor space

witheut disrupting neighbors?

YES

)NO

NiA

Primary Zoning District: N/A Barge Overlay (If Applicable): N/A Barge
Is this & Special Distict? if yes, is it Céinton, West Chelsea or Hudson Yards? YES @ N/A
Does the building have a Certificate of Occupancy (*C of O%) or a letter of no 4 ves | no | wa
objection?
Is the 500 Foot Rule or 200 Foot Rule Triggered? If yes, which? Please allach a //7*\

" . ) YES | NO N/A ] Alteration
diagram of the establishments that triggers the rule. Mo A
ts a Public Assembly permit required? Q_z’s/) NO | N/A

s N
Are your plans filed with DOB? YES /Lo N/A
Building Type O Residential O Commerclal O MiedUse € Other, describe:  Barge
Adjacent Buildi font - , L. Darge
jacent sulaings (O Residentir O Commercial () MixadUse &) Other, describa;
NOTIFICATION: #1
What organizations / community groups
have you notified regarding your #2
application?
#3

Business Licenses & Permits Committee
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Frying Pan

Pier 66 Maritime
New York, NY 10611
At 26th St

“Lunch

2129896363 T
Fax: 212 891-7653 I

Page 10f 1 L
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YOUR AD HERE

MenuPages PRIME Advertising l

for more info; www.menupages.com
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Meft Bakery lce Cream Sandwich lovelst - red velvet
meltcakes & cream cheese ice cream, elvis - peanut but-
tar cookies & banana ice cream, thick mint - crackl

Grilled Marinatad Salmon shaved fannsl, baby arugula,
newcporatoes. femon, olive oil 19.00
BBQ Chicken Picnic Basket red potato dill salad, p{q}wgg

Small Plates chocolate cgoktes pepp%nmnnce crealmlbald sal eﬁd{][] o L Sty B Sars it e e
ganut cookies sixpoint brownstone ale Ice cream ou:s e Bbg Spare Ribs red potato diff salad,
Hgmg;usﬂggeﬂgzugég;dade hummus, cartots, sna e C Children's Vanilia Ice Cream Cup 300 pickled greens 19.00
Mezze Trio eggplant capenats, white bean purée, roas- " Hebrew National Beef Hot Dog 3.00
ted sun-dried tomate spread, grilled bread Rili] Dinner & Weekend Sea-Sides
Fresh Ceviche fresh cut fish, cucumber, tomato, red
oion, citrus, tortifia chips 13 Small Plates Old Bay Garlic Fries 5.00
Chiiled Shrimp Cocktail horseradish-tomato chili Plain Fries 500
sauce 1400 Hummus Plate house-made hummus, carrots, snap peas, Red Potato Dilt Salad 4.00
: oiives & grilled flat bread 900 Comn OnThe Cob 4,00

Salads

Organic Mesclun Field Graens grape tomatoes, red
onion, cucumber, roastad shallot vinaigrette

Goat Cheese Salad baby arugula, roasted beets, green
apple, honsy harissa candied pecans 13.0

Fresh Watermelon Salad ricotta salata, dried cranber-
ries, red onion, seasonal tomataas, mint, champagne
vingigrette 13.00

Summer Shrim /3 Salad gritled marinated shrimp,
grapefrwt grifled asparagus, seasonal tomatoes, red
onion, femen dill vinaigrette 18

add to any salad shrimp 7.00
add to any salad grilied chickan 5.00
Sandwiches

Lemen-Herb Chicken Breast Sandwich fresh gritied
chicken, tomate, cucumbar, red onion, tzatziki, grilled fiat
bread, meselun greens 13.0

Hummus Wrap house-made hummus, cucumber, red
onign, mesclun greens, roasted tomato wiap 12.00

Goat Cheese Sandwich fresh goat cheese, tomato,
aruguia, baguetts, mesclun greens 1

Off The Grill

Griled 8 0z. Pat La Frieda Sirloin Burger fsttucs, fo-
matg, onion, sour pickle, brioche roll, fries 00
Veggie Burger lettuce, tomato, anion, sour pickle, bri-
ache rofl, fries 10.0
add te any burger cheddar cheese 1.60
aa’d ra any burger bacon, crushed avecado, or nrrurs:'r-2 -
ea
Si;ced Fnrne Sirloin Sandwich baisamic onions,
baguette, old bay, iries 5.00
Grlil%d Marinated Saimon shaved fennel, baby arugula,
new potatoes, lemon, olive oif 18.0
St. Louis Style Bbag Spare Ribs retf patato dill salad,
pickled greens 120

Hebrew National Beef Hot Deg 3.00
Sea-Sides

0ld Bay Garliz Fries 5.00

Plain Fries 5.00

Red Potato Dill Salad 400

Grilted Corn On The Cob 400

Desserts

Belgian Waffle wy/ vanifla ice cream, fresh strawbarries
& whipped cream 9.0

Chocolate Tuxedo Bombe wy fresh strawberries &
whipped cream 2.00

Key Lime Pie wy/ whigped cream 7.00

o Commeal Crusted Ca

0 Steamed Littleneck Clams whits wine, lemon- gan'{% o

0 Steamad

Mezze Trio eggplant caponata, whita bean purde, roas-
ted sun-driad tomato spread, grilled bread 12.00
Crah Cake & Avocada psppamnade, cajun rémoulade,
galden gazpacho wnatlgretre 15.00
amari house spicy
marinara 13406
Chllled Shrimp Cocktail horseradish-tomato chili "

Frash Cev'lche fresh cut fish, cucumbar, tomato, red ‘
anion, citrus, tortilla chips 13.00

Organic Mesclun Field Greens grape tomatoas, red
onion, cucumber, roasted shallat balsamic
wna.gretre 7.00
Goat Cheese Salad baby arugula, roasted baets, green
apple, honey harissa candiad pecans 13.00

o Fresh Watermelon Salad reotta salata, dried cranber-

rigs, red anion, seasanal tomatoes, mint, champagne
vinaigrette 130
Summer Shrimp Salad grifled marinated shrimp,
grapefruit, grilled asparagus, seasonal tomatoes, red
anion, lemon dill vinaigratte 19

add to any salad shrimp 7.00
add ta any salad grilled chicken 5.00
Sandwiches

g Lemon-Herb Chicken Breast Sandwich fresh grilied

chicken, tomata, cusumber, red onfan, tzatziki, grifled flat
bread, mesciun greens 13.00

Hummus Wiap house-made hummus, cucumber, red
onfon, mesclun greens, roasted tomato wrap 12.00

From The Sea

broth ar spicy tomato sauce

.El Mussels white wine, lemon-garlic broth
or spicy tomato sauc 12.6
Steamed Live Maine Lobster {t 1/4 Lbs) drawn butter,

halsamic onions, old bay fries

Desserts

Belgian Waffle wy/vanilfa ice cream, frash strawberries
& whigped croam .00

Chocolate Tuxedo Bombe w/ fresh strawberries &
whippsd cream

Key Lime Pie wy whinped cream 7.00

0 Melt Bakery Ice Cream Sandwich Jovelet - red velvet

maltoakes & cream chesse ice cream, elvis - peanut but-
ter copkies & banana ice cream, thick mint - crackly
chocolate cookies & peppermint ice cream, bold - salted
peanut cookies & sixpoint brovnstone ale lce

cream . 5.00
Children's Vanilta lce Cream Cup 3.00
Soft Drinks

Soda coke, diet coke, sprite, ginger ale 2.00
Lemonade 200

o Unsweetened iced Tea 2400
Juice cranberry, orange, grapefruit, pineapple 3 00
Red Bull 5.00

g Bottled Water 2.00

Cocldails $12

Created For A Day On The Water

Crabbie Patty crabbie's ginger beer, citron vadka, sprite

Live Bait firaball, sour apple pucker, cranberry

Sundeck Sunset citrus rum, o, pineapple, grenadine

The Hudson Cooler prosecco, chamberd, grapefruit

Misty Sails red berry vodka, blue curacae, lime, cranberry

La Lackawana silver tequilla, orange f iquewr, fime,
grapefruit

Captain John mafibu rum, amaretto, pineagple

Frying Pan Shoals gin, lima, sour, prosecco

0 Anchor Man mint & mango flavored rum, sada, fresh

man,

I} Light%& Breexy ginger baer, spiced rum

steamed red gotataes grifled corn on the cob Beer
“Clam Bake" On The Hudson fittleneck clams, shrimp, ~ Corona — Battle corona or corona light. bottle or
mussels, corn on the cob, red potatoes, white wine, lam-  bucket of six w/ ice & sliced limes 7.00 34.00
on-garlic broth 22.00 Specsa!’s < Draft check boards for rloéalg-o )
. ing selection. itcher 24.00
Off The Grill 9 ) g e
Grilled 8 Gz. Pat La Frieda Sirloin Burger Jettuce, to- Wine By The Glass
mato, onion, sour pickls, brioche roll 12.00 Whtte pinot grigio, sauvignon blanc, chardonnay  9.00
0 Veggie Burger fsttuce, tomato, omion, sour pickle, bri-  Ros 9.00
oche rolf 10.00 Hed ﬁmat nair, malbec, cabernet sauvignon 9.00
aod to any burger cheddar cheese 1.00 Sparkling "ove you* prosecco 9.00
add to any burger bacon, crushed avosado or
[mushropms 2.00 Sangria
Sticed Prime Sirloin Steak chimicfurr, mesclur grze?nus White Sangria white wine with season-

al fruit & barrigs gl 800 pitcher 37.00

Meﬂu Itams and Prices subjact ta change. Informatian related to ths restaurant is provided sofely for informationat
?uses only ard is net an endorsemant or guarantee by MenuPages.com or any Listed Rastaurant,
009 Slick City Media, tnc. www.MenuPages.com

MP

MENUPAGES |
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Business License & Permits Committee
February 4, 2015

Dennis Rosen

Chairman

New York State Liquor Authority
80 S. Swan Street, 9™ Floor
Albany, New York 12210

Re: Entity to be formed by Scott Sternick

d/b/a Mr. Biggs on Eighth
797 8" Avenue (48/49)

Dear Chairman Rosen:

Manhattan Community Board 4 (MCB4) recommends de
application for Entity to be formed by Scott Sternick d/b/a

Sincerely,

Christine Berthet
Chair

Item #: 6

with 40 seats.

Frank Holozubiec

Co-Chair

Business License & Permits
Committee

ation for this establishment with a



Manhattan Community Board 4.

{All Fields Must Be Completed)

e Luiquor License Stipulations. Application

an entily to he formed of which Scott Sternick is the principal of Mr. Biggs on Eighth

797 8th Avenue

Scolt Stemick

Rosa M. Sanchez (representative)

212.920.837C

646.619.1166

212,246.5207

£646.365.8365

Scott Sternick

797 8th Avenue Torkian Group

212.920.8370

E:stablishment Type:

212,246.5207

O Catering Establishment O Club (Fraternal Organization ~ Members Onty)

O Other (ExplainyBariArcade

O BarfTavern O Bed & Breakfast O Eating Flace Beer d Cabaret O Night C!ubo Hote! dRestaurant

Method of Operation:

J Resfauranto Dance Club O Sports Bar O Adult Entertatrment O WineBaO Pizzera O Cale

O Otier (ExplainyBarifrcade

License Type:

({ On-PremfseO Wine O Beer O Wine & Beer

Has applicant owned or managed a similar business?

Mr. Biggs Bar & Grilf
586 10th Avenue, NY NY

What is/was the name of establishment?
New

What ishvas the address of the establishment?

Mickey Spillanes
350 West 49th Street, NY NY

What were the dales the applicant was involved with this former premise?

What s the pricr license #?

What is the expiration dale on the prior license?

Q Transfer

Afe you making any allerations or operational changes?

# atterations or operaiional changes are being made, please ltach he plans (o s form.

What is the current ficense #7

O Alteration What is the expiration date on the current license?

Planse describe the rature of the afterdtions and aliach the plans

Business Licenses & Permits Committee

1of 7




&

Mam -4amiifam. -4 am. 1am. -4am.

1tam -4am 1M1am-dam1tam. -4am.

lTam. -4am.|tlam. -4am. Tanm. -4am.

itam-4ami1lam-4am

11am. -3 am.

1am. -3am.

11am. -3 am.

11am. - 3a.m|i1 am. - 3a.m

How many floors are there? What is the capacity for each fioar? (please respond in space
provided)

Will you be aplying or intending to apply for a cabaret ficense? If yes, will there be darcing?
{please respond in space provided)

cellar - kitchen

TMam. -4am|1fam-4am

Will applicant have bottle service?

Will you be hosting private parties and promotional events?

Will outside promoters be used?

Will the security plan stbmitted be implemented?

Will State certified security personnel be used?

Wili New York Nightlife Assooiation recommendations and NYPD Best Practices be
followed?

Will the applicant be using defivery bicycles? If yes, have you applied to DOT for bisycle
rack? Delivery bicycles are to be clearly marked with the name of the restaurant and staff wil
wear atfire clearly noting name. (please respond in space provided)

Wil the applicant be applying for a Sidewalk Café now or in the future? {please respond in
space provided)

If yes fo the above, are plans attached and submitted to DCA? How many tables/seats?
{please respond i space provided)

Wil applicant provide contact infarmation fo neighbors and respend to complains that arise?

Will you inform the Commurity Board office of your job openings and/or provide a hyperfink
to your jobs webpage?

If you plan to have music, what type(s)?

Doors and windows will be closed when any amplified music is played and in the
event of no amplified sound, will be closed by 11 PM Friday and Saturday and 10 PM

on all other days.

Will applicant foflow the recommendsations of a certified sound engineer to mitigate
potential noise disturbance to the neighboring residents and buildings, including
placing speakers on the floor of the establishment?

Do you agree to comply with DOB rufes concerning a storm enclosure? Storm
enclostires can be used between Novembar 15 and April 15, but they may NOT
project more than 18 inches from the store front.)

Business Licenses & Permits Comimittee




Will applicant use tha roaftop, rear yard or any outdoor space?

If yes to the above, the rear yard, rooftop, and any outdoer space will be closed and
vacated by 11 PM on Friday & Saturday and 10 PM on all other days.

The service and consumption of alcohol in the rear yard, on the rooftep, or in any
other outdoor space will be only via seated food service.

The rear yard, rooftop, and any other outdoor space wilf not allow standing space for

patrons to drink or smoke.

Applicant will do everything in their power fo provide an effective sound baffling or
sound controlled environment through landscaping or some type of enclosure, where
possible; provided they do not violale any fire or building code regulations? This
includes possibly working with landlords for soundproofing tenants apariments (such
as installing seundproofing windows, acousfical files, efs.).

Applicant will enforce a quiet environment in the sutdoor space, so as not o disturh
nearby residents (e.g. there wili be no ampiified music, as per the law, and windows
and doors to areas that play amplified music shall be closed). The applicant wili make
every effort possibie 1o limit the nofse emanating from diners by posting signs outside
and also on menus asking for respect of the neighbor's privacy and peace. The staff
will 2lso encourage a peaceful environment amangst the outdoor diners.

Applicant will have a lighting plan that will allow safe usage of the cutdoor space

without disrupting neighbors?

Primary Zcning District: C6-4

Overlay (If Appliceble):

Is this a Special District? If yes, is it Ciinfon, West Chelsea or Hudson Yards?

CL - Clinton

Doss the building have & Certificate of Cccupancy {*C of ) or a letter of no

obiection?

alteration of use to be applied for with
NYC DOB to include cabarel

Is the 500 Foot Rule or 200 Fool Rule Triggered? if yes, which? Please attach a
diagram of the establishments that triggers the rule.

Is & Public Assembly permit required?

Are your pians filad with DOB?

ta be filed with NYC DCB after CB meeting

Buiiding Type O Residential ®/Commercial O Mixed Use O Other, destribe:

Adjacent Buildings O Residental O Commercial ®/Mixed Use (O Other, describe:

NOTIFICATION:
What organizations / community groups

have you nofified regarding your
application?

#1

West 46th Street Block Association; West 47th/48th Street Block Association; Larry Roberts;
Jim Bogues: Chuck Vassaloo; Steve Riedi and Nancy R. Roylance

#2

#3

Business Licenses & Permits Commitfee
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SOUP OF THE DAY
BOWL OF CHILI
Rich homemade beef chili topped with grated cheese, sour craam and jalapeno

CHICKEN FINGERS........ ... .

Breaded chicken breast tenders served with honey mustard

ONIONRINGS.................

Seasoned onions served golden brown

FRENCH FRIES

LR R T T T PP viaa

MAC N CHEESEBALIS .. .. .. .

Deep fried breaded macaroni end cheese
ZUCHINNI STICKS
CLASSIC CAESAR...... ...

Fresh romaine lettuce, creamy parmesan dressing and homermade
roasted gorlic croutons

ARUGULA....... ...

Boby arugula with goat cheese, red cherry tomato, diced red pepper,
orange segment with champagne vinaigrette

PORTOBELLO....................._

dumbao grifled Portobelio mushroom with mixed lettuce, red cherry tomato,
roasted red pepper with balsamic vinaigrette

BIGGS COBBSALAD.. ... .~

Mixed letture diced red onion, hacon, calamata olives, red cherry, tomato,
cubed bieu cheese, boiled eqq, wedges and diced grifled chicker

TUNASALAD................... .~

Seared fresh tuna, mixed greens, daikon and ginger dressing

SMOKED TURKEY WRAP........ .

Turkey with brie cheese, lettuce, tomatoes and haney dijon mustard

GRILLED CHICKEN WRAP..... ..

Grilled chicken with rogsted red peppers, avccedo & ranch dressing

LINGUINI & MEATBALLS

In homemade marinara

CHICKEN PARMIGIANA ...

Traditional recipe of breaded chicken, penne pasta, homemade maringra
topped with mozzarelia & parmesan rheese

GOAT CHEESERAVIOLL..... ... ..

Fresh goat cheese raviol! with roasted tormoto and creamy pesto sauce

BIGGSPASTA.. ... . . .

Sautéed garlic and shallot with diced tomata, marinara,
diced grilled chicken breast

LINGUINI ALFREDO.... ... .. .

With roasted Aleskan salmon and diced asparagus

MOZZARELLA STICKS

Served with marinara sauce

STUFFED POTATO SKINS...........

2 potato skins stuffed with slow reasted pork topped with mashed potatces

PARMESAN SPINACH DIP

With corn tortilla and onlon tomato relish

CHICKEN SATAY

With peanut dipping sauce

GRILLED QUESADILLA..... ... ..

uo,_ﬁoclon_zns_% aged chedder cheese, diced red onion, chipotle aloli
and topped with sour cream

add chicken...............cccooo
BUFFALO WINGS

Your choice of mild, medium or hot, served with fresh carrol, celery sticks,
bleu cheese or ranch dipping souce

10 Winas

12

12

: 13

13

14
13
13

i

15
15

11

1%

NACHOS... ... 13

ﬁ.ow:moam_.nuohumeEzb.u__an» beans, cheese, sour cream, pico de gallo, guacarnole,
joloperio and beef chilia .

MEXI CURLY FRIES

Served with cheese, sour cream, pieo de gallo, guacamole, jelapenc and bee

FISHANDCHIPS.................. ' 44

Ale battered cod fish served golden Brown with tartar sauce arfd matt tinegar |

FRIED CALAMARI....................5.... . - 14
Served with marinare souce .
VEGETABLE PANINI......... v, 12
Mixed grilled vegetobles rested on panini bread rie cheese and pesto spread
THAICHICKENWRAP............... .. .12

Romaine letiuce, grilled lemon grass chicken, cucumber, daikon, scollion cila fo,
Bengkok sauce and french fries

PARTY SAMPLER....................... . . 15

Chicken fingers, zucchini sticks and mozzarella sticks served with marinara sauie
and honey mustard ,

SIZZLING FAJITA

Served with cheese, sour cream, pico de gaflo, guacemole and flour tortilia

Chicken or WQmm 16
Combination of Chicken and Beef

ROASTED HALF CHICKEN............ ... 1g

Served with whipped potato seazsonal vegetables, scented with fresh herbs

P

All sandwiches are served with
a mesculin salad and potato wedges add,
(bacon, sautéed mushrooms or grilled onions for 2)

BIGGS ORIGINAL ANGUS BURGER............... .13
8oz angus burger with sliced red enlon and tomato on sesame seed bun :
TURKEYBURGER...... ... ...

8oz of prime ground turkey with sliced red onion and tomato on sesamm seed b
BIGGSSLIDERS................... .13
Three mini burgers with fries in o basket N

BIGGS VEGGIE BURGER.......... .. . .. .. 13
8oz vegeterian delight ;
TURKEY CLUB SANDWICH............... .. 13
Lettuce, tomate, avocado with eranberry spread on potato bread
GRILLED CHICKEN SANDWICH................. .13
Herb marinated chicken, breast, tomato, onion with honey mustard sauce
SLOW ROASTED PORK.................... . ' 13
Slow roasted in o sweet and tangy BB(} sauce on Kaiser rofi

BET ..o e . 13
Triple decker with apple weod smoked bacon, mayonnaise, tomato and baby arugula.
JUICY LUCY... ... ... . 13

mONa:m:mccﬁmﬁﬂcmeEmr bﬁm_._.no:nrmmmm.mm«:mQE:rm___anEn onion and
tomato on sesame seed bun :

B-B-Q BACON BURGER

mONnnmcmw:ﬂmﬂE:r _mmomn:nm.aunmmsaakmﬂo.xmn. bacon, sliced red onlor,
and tomato on sesame seed bur .

PIZZABURGER...................._. .13

1
8oz angus burger with homemade marinara, melted mozzarella cheese,
sliced red onion and tomate on sesame seed bun

NEW YORK REUBEN.......... ... 15

Layers of thin sliced corned beef and saverkyout on pumpernicke! bregd served
with Swiss cheese ond honey mustard

STEAK SANDWICH _ ar
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Business License & Permits Committee
February 4, 2015

Dennis Rosen

Chairman

New York State Liquor Authority
80 S. Swan Street, 9" Floor
Albany, New York 12210

Re: Y & L Family Deli Inc.
d/b/a Red Spoon
201 W 14" Street (6/7)

Dear Chairman Rosen:

Manhattan Community Board 4 (MCB4) recommends d ial
application for Y & L Family Deli Inc. d/b/a Red SPoon., unlé
the applicant, are part of the method of operation for this establis

with 4 tables with 19 seats.

Sincerely,

Christine Berthet
Chair

Item #: 7

er of a Wine &

Frank Holozubiec

Co-Chair

Business License & Permits
Committee

License
tached stipulations, agreed to by
>nt with a capacity of 65 people,



Manhattan Community Board 4
(All Fields Must Be Completed)

Y & L Family Deli inc.

Liquor License Stipulations Application

201 W 14th 5t, New York, NY 10011

Red Spoon

STR

Sunguoc Qu

(718) 878-0288

At corner of 7th Ave & 14th 5t

Matthew I. Marks, Esq.

{516) 366-0329

Mardan Realty Co. LLC

Establishment Type:

O Bar/Tavern O Hed & Breakiast O Eating Place Beer O Cabaret O Night c:uno Hotet O Reslaurant

O Gatering Establishment O Clib {Fratenal Organization - Members Cnly)

& Other (Explain):Bar/Arcade Cafe

Method of Operation:

O Restauranto Danoce Clut O Sports Bar O Adult Enlertainment O Wine Ba!O Pizzaria @ Cafe

O Cther (Explaink:Bar/Arcade

O On—PremiseO Wine O Beer ® Wine & Beer

Has applicant owned or mansged a similar buslness?

What izhwas the nieme of establishment?

() New

What Isiwas ihe address of the establishment?

What worg the dales (e applicant was invoived with this fmmer prermise?

What Is the prior ficense #7

1260023

What [s the expiralion dale on the prior leense?

12/31/2014(,

® I'ranster
Ate you making any allerations or operabionsl chenges?

¥ alterations of operstiral thanges are being made, please sttach the plans 1o s fony,

Winatis 1e current beense 7

O Alteration What Is the explration date or Ihe cument license?

Flease doscite Hie e of the sterations and sftach the plhins

Business Licenses & Permits Comimittee

1of7



7am - 9pm

N/A

o | o

7am - 9pm

How many floors are there? What is the capacity for each floor? (please respond in space
provided)

Wil you be appiyirg or infending to apply for & cabarat ficense™ If yes, wif there be dancing?
{please respand in space provided)

Will applicant have bottle service?

Will you be hesting private parties and promotional events?

Will ouiside prometers be used?

Wi the security plan submitted be implemented?

Wil State certified security personne! be vsed?

Will New York Mightiife Association recommendations and NYPD Best Practices be
followed?

Will the applicant be using delivery bicyclas? If yes, have you applied to DOT for bieyele
rack? Delivery bicyclas are 1o be clearly marked with ihe name of the restaurant and staff will
wear aftire clearly nofing name. (please respond in space provided)

Wil the applicant be applying for a Sidewalk Café now or in the future? (please respond in
space provided)

i yes fo tha above, are plans aftached and submitted fo DCA? How many fablesiseats?
{please respond in space provided)

Will applicant provide contact information to nelghbars and respond to complaints that arise?

Will you inform the Community Board office of your job openings and/or provide a iyperink
10 yeur jobs webpage?

[Eyou plan to have music, what type(s)?

Doors and windows will be closed when any amplified music is played and in tha
avent of no amplified sound, wilt be closed by 11 PM Friday and Saturday and 16 PM
on ali other days.

Will applicant follow the recommendations of a cerlified sound enginaer to mitigate
potential noise disturbance to the nefghboring residents and buildings, including
piacing speakers on the floor of the establishment?

Do you agree fo comply with DOB rules concerning a storm enclosure? Storm
enclosures can be used hetween November 15 and April 45, but they may NOT
project more than 18 inches fram the store front,)

Business Licenses & Permits Comimittee

2017




Wit applicant use the rooftop, rear yard ar any outdoor Space?

i yes to the above, the rear yard, rooftop, and any ouldoor space will be closed and
vacaled by 11 PM on Friday & Saturday and 10 PM on alf other days.

The service and consumption of afcoho! in the rear yard, on the reoftop, or in any
other outdeor space will be only via seated food service,

Tha rezr yard, rooftop, and any other outdoor space will not allow standing space for
pateons to drink or smoke,

Applicant will do everything in their power to provide an effective sound baffiing or
sound controlled environment through landseaping or some type of enclosure, where
possible; provided they do not violate any fire or building code regulations? This
inclutes possibly working with iandlords for soundpreofing tenants apartments (such
as installing soundproafing windows, acoustical filss, ete.).

Applicant will enforee a quiet envirorment in the outdoor space, 50 as not to disturb
nearby residents (e.q. there will be no amplified music, as perihe law, and windows
and doars to areas that play amplified music shall be closed). The applicant will make
every effort possible to Jimil the noise emanating from diners by posiing signs ouiside
and ke on menus asking for respect of the neighbor's privacy and peace, The staff
will also encourage a peaseful environment amongst the outdoor diners.

Applicant will have a lighting plan that will allow safe usage of the outdoor space
without disrupting neighbors?

L

~

Primary Zoning District: MIXED Overlay {if Applii@le)z

I this & Special District? If yes, is it Clinton, West Chelssa or Hudson Yards?

Does the building have a Certificate of Ocoupancy (“C of O%) or a letler of no
chigction?

Certificate of Occupancy

I 1he 500 Foot Rule or 200 Foot Rule Triggered? If yes, which? Pleass attach a
clagram of the establishments that triggers the rule.

Is & Public Assembly permif required?

Asa vour plans filed with DOB?

Bullding Type O nesidantial O commercial G Mixed Use O

Other, describe:

Adjacent Buildings O Residentai (O Commercial & Mixed Use O Other, describe;
NOTIFFCATION: #1
What organizations / community groups
have you notified regarding your #H2
application?
#3

Business Licenses & Permits Committee
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1% Floor

. 35’ >
4
Freezer Cooler Cooler Cooler
tairs to
Basement
% Cooler
——
Snacks g,.
Cooler
o ~
2 |wDrink &
1]
Q Muffins £
1] o
Stove §'
3 Pastry
= O Cooler
g3
2 2| &
g g Coffee
g |« Chips
=
5? ||
=
2 Open Case ATM | Coffee Cooler Shelf
Cooler
Sinks
Stairs to Mezzanine
A 4

B e
Entrance

Y & L Family Deli Inc
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SIGNATURE SALADS

Gurden Salad 5.95
Romaine, Peppers, Tomaro, Cocumber,

Carrot, Red Onion with O & Vinegar

Grilled Chicken Caesar Salad 5.95
Rormaine, Croutons, Tomato, Parmesan,

Grilled Chiclwn with Caesar Diessing

{reel Salad 6.95
Ronuing, Cherry Towate, Red Onion, Feta,
Cucumber, Black Olive with Qil & Vinegar

& Fresh Lemon Juice

Spring Salad 6.95
Mixed Gresn, Walnut, Red Onion, Grape,

Alfulfs, Cherry Tomate, Blue Cheese with

Rasberry Dressing

Caribbean Salad 6.95
Romaine, Red Onion, Pincapple, Almond,

Cranberry Raisins, Grilled Chicken with

Honey Lime Dressing

Cobb Salad 6.93%
Romaine, Bacun, Eyg, Cherry Tomaro,

Avocado, Blue Cheose with French Dressing

Avocado Salad 6.95

Mixed Green, Avocade, Tomare, Bed Onion,
Cilantio, Corn, Chickpea with Honey Lime
Dressing

CREATEYOUR OWNSALAD

Choice of .Qﬁ%:m.m Mixed Greens, Halry Spinach or

Romaine with 3 Meat (3 3 additivnal Joppings for 6.95

WRAPS {Choiee of Plain, Whels Wle, Spinnch & Tomare)

Grilled Chicken Cacsar Wray 6.95
Romaine, Tomue, routons, Parmesan,

Grilled Chicken with Coesar Dressing

Red Spoon Veggie Wiap 6.95
Alfalfa, Avocado, Cucumber, Tomato, Roasted

Pepper, Com with Hummus

California Wrap 745
Oven Reasted Turkey, Bacon, Alfalfa. Carrors,

Roasted Pepper, Cheddar with Ranch Dressing

Satud in a Wrap 6.95
Choice of Romaine, Organic Mixed Groens,

or Spinach with 1 Meur an 4 Addicional toppings

COFFEL | TEA

Fresh Brewed Coifee
HotTea
Iced Coffec

GELATO (SEASGNAL)

0oz
1.25
1.25

Ohser bhand made gelato is availably during

WAmET SEASONS, With @ wide vange of

Savors from Hpzelnut and Pistachio o
Strawherry and Mange Sorber. Geluo
seuson beghts erce the weather gets warmer,
39 fook gut for us on 14k Streetf

SMOOTHIE

Berries Galore

Mixed Berries, Honey, Apnle Juice,

Low-fat Rusherry Yogurt
Tropical Twist

Pincapple, Mango, Covonur Wager,

Banana, Honey, Apple Juies

Sunny Day

Mange, Banana, Crange, Orange Juice,

Low-far Vanilia Yogurt

Peanut Paradise

Peapur Burrer, Banana, Honey, Skim Milk

Blue Lagoon

Blueberry, Strawberry, Honey, Orange fuice,

Low-fat Blueberry Yogurt

PARFAIT

Ewnjoy one of pur freshiy made

parfiits, lnyercd with & variety

af fruies, granolu, and non-fat
wanifla pagurs.

6oz | 3.99

CATERING

He provids catering services for breatfasi, funch & dinner
for all vecasions, Wi can also frovide drinks and desseres
sualy as friit trays and fresh oven-baked coolivs, sp foof five

L0 contat us for pmare Liformation!

Y AH Beway ave Taxobie

201 West 14th Sryeer
Corner of 7th Avenue
New York, NY 10011

212 414 1160
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Business License‘& Permits Committee Item #: 8
February 4, 2015

Dennis Rosen

Chairman

New York State Liquor Authority
80 S. Swan Street, 9" Floor
Albany, New York 12210

Re: 391 Eight Avenue TC LLC
d/b/a Tres Carnes
391 8" Avenue (29/30)

Dear Chairman Rosen:

/Qn-Premise Liquor License
by the applicant, are part of the
e, with 5 tables with 18 seats.

Manhattan Community Board 4 (MCB4) recommends di
application for Tres Carnes, unless the attached stipulations,
method of operation for this establishment with a capacity of 74p

(o]

Sincerely,
Christine Berthet Frank Holozubiec
Chair Co-Chair
Business License & Permits
Committee



Manhattan Community Board 4 Liquor License Stipulations Application
{All Fields Must Be Completed)

APPLICANT

591 Cent (l.»ocaw Te L Taes CARNES
SYREET ADDRESS -; '.?};-. T

3q| g™ Avtnuf, N.tw Yor\'— \\\Y \oool
e ) oA Sinasky
owser | pone: [ AL, -5 < 226 ()

FAX; 2-675~508%
we: [ ac TYsepeL
manacer | pmone: O =351 ~4506

RAogeet Roowman
NQ~513-118%
19 - HES - 5064
Lo Bine G

21-615-50%F |

O BarTavemn O Bed & Braakfast O Eafing Place Boor O Cabarol O Nigtt CluhO Hotel . Restauran!
Establishment Type: ) Catering Establishment ) Club (Fraleemal Organizalion - Members Only)

O Other (Explain).Bar/Arcade

° Reslauranto Dance Club O Sports Ba O Aduit Entertainment O WmeBarO Pizzeria O Cale

Method of Operation:
O other (Explain):Bar/Arcade

License Type: O on-Promise ) wire O Beer @ Wine & Bosr

Has applican! owned or managed & simiar business?

What ishvas Ihe nama of establishment? TﬁE‘J CMN@
New = I
® \What ishvas the address of the establishment? 683 6'\'\0 AV&HUCJ I;\\I:i 00\0
\

Whal were [he dalos iha applicant was invelved with Ltis fopmer premise? 1\ © ‘ 1‘

What is the prior liconsg #7

APPLICATION TYPE
What ig tha expiralion date on the arior licgnsa?

{check one) () Transfer

Ars you making any allerations of operatianat changes? - VES N ND

f slterations or operalional changes are being rmade, please atlach the plans fo this o,

Wt is ihe cytrent lcensa 47

O Alteration Whalis the expiralion dale on the current ficense?

Please deseriba the nalige of the allerations and atfach the plans

Business Licenses & Permits Commitiec 1of7



MONDAY TUESDAY

Operation |44 — D14 i Apd — (OPM

NANMOPM AN~ 10PM [IIAM — 10PM [WAN—IDPM

HOURS
Music [d €4 %@ %‘(’A

Kitchen

Muxtrous # of Persons | -

Capaclty Y Ne mbe 1w

cn Anciélpate’ | Number | N

OCCUPANCY {Certificate of Cecupying Premises’ { of Tables | .
Qcmpmcy) -.(Incl:udluggmpluyge_s}' R

74 | 2s-30] 5] 1€

How many fioors are there? What {4 the capacily for each floor? {please respond in space
provided}

Will you be applying or intending to apply for a cabaret license? If yes, will there be dancing?
(please respond in space provided)

Will applicant have bolle service?

Will you ba hasting privale parties and premetional events?

Wil autside promoters be ysed?

Will the security plan submitted bs implemented?

Will $1ate cerlified securily personnel be used?

Will New York Nightife Association recommandations and NYPD Best Practices ba
follewed?

Will the applicanl be using dalivery blcyces? If ves, have you applied to DOT for bicycle (
il | .

rack? Delivery bicycles are to be clearly markad with the name of the restaurant and staff
wear atlire <learly nofing name. {pleass respond in space provided)

MAS

Will the applicant be applying for a Sidewalk Café naw or in the futura? (please respond in
spacs provida}

If yes to the above, are plans attached and submitted to DCA? How many tablesiseats?
(please respond in space provided)

Wil applicant provide contact information to neighbors and respend fo complaints that arise?

Will you inform the Community Board office of your job openings andfor provide & hyperlink
to your jobs webpage?

[f you plan to have music. what typets)? (

BULLDING DESIGN -

Doors and windows will be closed when any amplified music is played and in the

avenl of no amplified sound, will be closed by 11 PM Friday and Saturday and 10 PM { YES : NO NiA
on alf other days. .

Wil applicant follow the recommendations of a certified scund enginger lo mitigate - N
potantial noise disturbance 1o the neighboring residents and buitfings, including (vEs:? nO | A
placing speakers on the floor of the establishment?

Do you agree to comply with DOB rules cencerning a storm enclosure? Storm

endosures can be vsed betwean November 15 and April 15, but they may NOT {xes D no NiA
project more than 18 inches fram the store front.)

Business Licenses & Permats Committee

2of7



Will applicant use the rooflap, rear yard ot any outdoor space?

If yes to the above, the rear vard, tooftop, and any outdeor space will bs closed and
vacated by 11 PM on Friday & Saturday and 10 PM on all other days.

The servica and consumption of alcohol in the rear ya:d, on the cooftap, of In any
other cutdaor space will be only via seated food sarvice.

The reat yard, rooftop, and any other outdoor space will not allow standing space for
patrons to drink or smoke.

Applicant will do everything in their power to provide an effective sound baffling or
sound controlled environment through landscaping or some type of enclosure, where
possibie; provided they do not viclate any fire or building code ragulations? This
includes possitly working with landlords for soundproofing tenants apartments {such
as installing soundproofing windows, acoustical tiles, etc.}.

Applicant will enforce a quiel snvironment in the ouldoor space, so as not fo dislurb
rearby residents {e.9. there will be no amplified music, as per tha law, and windows
and doors to areas that play amplified music shall be closed). The applicard will make
every effort possibls ta limil the noise emanating frem dinars by posting signs outside
and also on menus asking for respect of the neighbor's privacy and peace. The stalf
will also encourage a paaceful environmant amangst the utdoor diners.

Applicant will have a lighting plar: that will allow safe usage of the outdoor space
without disrupting neightiors?

Primary Zoning District; M1-6 o

is this a Special District? if yes, is it Clinton, West Chelsea or Hudsan Yards? YES '_.'.NIA-
Does the building have a Certificate of Occupancy {“Cof 0%} or a fuller of no ("ﬁ?& ‘N 6? . Nm
objection? e T
Is the 500 Foot Rufe or 200 Foot Ruls Triggered? If yes, which? Please attach a N 'lLINO' 1 M A
diagram of the establishments that triggars the rufe. | R R 5 Oo $DO'\( Quiﬂ
s a Public Assembly permit required? YEE ‘-':_m‘
Avg your plans filed with DOB? @LS Ji no | NA
Building Type (O Residentat (O Commercial @ Mived Use O Ofher, destribe:
Adjacent Buildings O Residential O Commercial & Mixed Use ) Other, describe:
rd

NOTIFICATION: f1
What organizations / community groups
have you notified regarding your #2
application?

#3

Business Licenses & Permits Commiitee

Jof?



7RSS LARNES

Texas Smoked Mexican Fare

trescarnes.com

o CHOOSE ONE

BURRITO
Flour Tortilla

SOFT TACOS {2)
‘White Corn
EL TRES BOWL

Served over rice and beans
or mixed greens

° PICK A FILLING

SMOKED BRISKET 8.73
TC3 dry rub. 16+ hrs. smoke

SMOKED CHICKEN 8.27

Adobo & Lime., TC3 dry rub
Smoked & chopped

SMOKED PORK SHOULDER 8.27
TC3 “Texican” Rub, Pulled Hot

NO CARNE (V) 8.04

Choice of veggies

*Double Meat Add 2.76

RICE & BEANS

Choose 1 of each for
your burrito or bowl

GREEN POBLRANO RICE (V)
Cilantro, poblanos, green onion

MEXICAN YELLOW RICE
Sweet bell peppers, onions

RICE

PINTO BEANS “CHARROS”
Smoked pork, chorizo, & chiles

BLACKEYED~BLACK BEANS (V)
TC3 dry rub, Mexican beer

ADD-IN FILLINGS
(Any or all for 1.37)

STREET-CART CORN (V)
Roasted. Smoky limme mayo, cilantro

CHIPOTLE SQUASH (V)
Roasted with red onions, lime, spices

SMASHED & SMOKY GUAC (V)
*Add Chili for 1.37

© rresrorrines

PICO (viild) TOMATILLO SALSA (Med)
ROASTED TOMATO SALSA (Hot)
TRES FUEGDS SALSA XXX Hot)

CREMR - PICKLED ONIONS
RADISHES - COT1JR CHEESE

ASK ABOUT OUR CATERING
MENU FORYOUR NEXT EVENT!

" @trescarnes a Tres Carnes

SIDES

STREET-CART CORN 4.59
CHIPOTLE SQUASH 4.59
BRISKET CHILI 4.59 RICE & BERANS 3.68
GUAC & CHIPS 3.44 PICO & CHIPS 2.53

TO DRINK

RGUR FRESCA 2.76
Cucumber-Apple-Lime

FRESH AGAVE LIMERDE 2.76

SODAS
Mexican Sodas 2.63
Asst. Sodas 2.07 Bottled Water 1.61

Yc CHURRO DOUGHNUT 3.22 %

CERVEZAS & MICHELADAS

Bottles or 160z. Draft 4.14
Micheladas 5.87

MARIACHI MICHELRDR
Beer on the rocks with lime
& The Cock’s Tail Bloody Mariachi

MICHELADA DE HUMO

Mexican beer on the rocks with
chipotle puree, fresh lime.

CHELADA CLASICA
Beer on the rocks with salt, lime
& Valentina hot sauce.

SPIKED MEXICAN LIMEADE

Beer on the rocks with our
housemade Limeade. Refrescante!

* CERVEZR SPECIALS! *
Weekdays 4-7pm
BALF PRICE Spiked Limeades!
Sat-Sun 2 FOR 1 Micheladas ALY DAY!
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