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OPERATIONAL ISSUES
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How many floors are there? What is the capacity for each floor? (piease respond in space
provided}
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Will you be applying of infending to apply for a cabiael license® I yes, will there he dancing?
(nlease respond in space provided) .

wiil applicant have botlle service?

Will you ba ‘h()slihg private parties and promotional events?

Will oulside promoters be vsed?

Wi the secyrly plan submilted be implemanted?

e adacked plan

Will Slate certilied sacusity perscnnel be used?

Will New York nghthre Assomahon recommandahons and NYPD Best Pracllces be
foflowed? .

.,":N()

A

wiill the appiicant he using delivery hicycles? If yas, have you appliad to DOY for bicycle
rack? Dalivary bicycles are o be clearly marked with the aame of the restaurant and stafl will

wear altire clearly noling name. (plaase respond In space provided)

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

) “‘*Nm‘..

IFyes 1o the above, are pians attached and submilled to DGA? How many tables/seats?
(please respond in space provided) ’

-:QM\ .

Wwill applicant provide conlacd information 1o neighbors and respond-fo complaints that arise?
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Will you inform tlie Community Board office of S'our job openings andfor provide a hyperfink
lo your jobs webpage?
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i1 vou plan Lo have ntisic, wha type(s)?

BUILDING DESIGN

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

on alk olher days.

NEY NiA

will applicant follow he recommendations of a cedified sound enginear lo miligate
polential noise disturbance to the neighboring residents and buikiings, inciuding
acing speakers on the floar of tne astablishment?

ey NiA

of¢ atradneh plan

o you sgree (o comply wn | DOB rules concersing a siuim enclosure? 8{orm
enclosures can be used between November 5 and April 15, bul they may NOT
project more than 18 inches from the store fronl )

NO NIA
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OUTDOORITEMS

Will applicant use the rooftop, rear yard ¢r any cufdoor space? ' VES 1o NO) NfA
Mz
If yes to the obove, the rear yard, rooftop, and any outdoor space will be ciosed and | o | (;M , _
vacaled by 11 Pi on Friday & Salurday and 10 PM on all ofher days. ’ IR .

The service and consumption of alcohol in the rear yard, on the rooHtop, or i any vie 1 wo
other ouldoor space will be ooy via sesled food service i

The rear yard, maltop, and any other ouldoor space will not allow slanding space for Vi NG
patrang {o drink or smoke. B

wa.\}umq\ ?‘m‘

Applicant will do everything in their power to provide an elleclive sound barfing of
sound comtrolled environment thraugh landsgaping or some fype of enclosure, whete 7™
possible: provided they do not violale any fite of building code reguiations” This OESFT N0 [ NA
inclides possibly working with landiords for soundprogfing lenanls apadments {such
as inslalling soundprooling windows, acoustical files, els.).

Applicant will enloice a quigl enviranment in he outdoor space, so as nol to distard
nearby residents (8.g. there will be no amplified music, as per the law, and windows
and doors 1o areas that play smplified nwsic shall be closad}. The apolicant wilimeke [, | N‘('-} Y| Ko
avery affar possible (o Himit the noise emanating from diners by posting signs oulside B

and alse oh menus asking for respact of the neighbor's privacy and peace. The stall
will also encourage a peaceful environment amongst the ouldoor diners,

Appiicant will have a fighting plan thef will allow safe usage of the cutdoor space s 1 oo
1 wilhout disrupling neighbors? ’ :
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diagsam of he establishments that triggers the rule.
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Ave your plans filog Wih DOB? e ] foadins,
Building Type O restdentict O Commercial @ MixedUse (O Other, descrive:

Adiacent Buildings et e 8 58 e e
NOTHWTCATION: #

What organizations / community grouns

have you nolified regarding your 2

appication?
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ADDITIONAL INFORMATION: (Applicant Use)

Plage sce adnied accompanyimy MMo{o{‘— &WM

ADDITIONAL NOTES: (Office Use Only)
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January 6, 2014

» Applicant will hire outside reputable industry recognized sound acoustician & implement reasonable
recommendations

« Both reports, including findings and actions will be submitted to CB4 within 30 days (February 5, 2014)

o Applicant will hire outside reputable industry recognized security firm & implement reasonable recommendations
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Manhattan Community Board 4 {MCB4) recommends:

@ﬁmlal unless all agreed to by applicant is part of ihe method of operation

O Deniat O Approvat

CB4REPRESENTATIVES

Nelly Gangadez L k4Eh Bagilie Prut Sedds
¢ HE Avsasrant Fisreicd Menoger {84 BEP Canigntee L a-Clidde CRERLE Comminee Co-Civir

APPLICANT AGREEMENT WIT

license., Additionall

Pursuant 1o these stipulations, this-applicant agrees to have these provislons Incorporated in the method
y, the applicant agrees o the cominunity agresments as the basls for the community supporting this application.

of operation of their liquor

T

. SIGNHERE

LT - 3 ; ;o
.:"fwf"ﬁ B " - / / i} / / }; / [ g}

vy e
s DATE
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Proximity Report for Location:

320 8TH AVE, New York, 10001

December 16, 2613

* This report is for informational purposes only in aid of identifying establishments potentially subject to
500 and 200 foot rules. Distances are approximated using industry standard GIS techniques and do not
reflect actual distances between points of entry. The NYS Liquor Authority makes no representation as

to the accuracy of the information and disclaims any liability for errors.

Closest Liquor Stores

Name Address Approx. Distance
DELAUREN WINES INC 332 8TH AVE 165 &

SUEBOB LIQUOR INC 312 W 23RD STREET 815 ft

ALGA WINES & SPIRITSLTD 221 9TH AVENUE 1105 ft
FORAGERS WINES CHELSEA LLC 231 8TH AVE 1425 ft

NRS WINE AND LIQUOR INC 414 8TH AVENUE 1210 1t
BURGUNDY WINE COMPANY LTD 143 W 26TH STREET 1410 ft
LANDMARK WINE & SPIRITS INC 167 W 23RD STREET 1430 ft

Churches within 500 Feet

Name

Approx. Distance

Chakrasambara Buddhist Center

125 ft

Schools within 500 Feet

[Name | Address Approx, Distance |
On-Premise Licenses within 750 Feet
Name Address Approx. Distance
CHELSEA 26 LLC 249 W 26TH ST 460 ft
G G P BAR & GRILL CORP 372 8TH AVENUE 860 ft
23RD & 8THLLC 261 8TH AVENUE 730 #t

376 378 8TH AVENUE 740 ft

SALUMERIA BIELLESE INC

Pending Licenses within 750 Feet

Name

Address

Approx. Distance

MASSOLA MANAGEMENT 368 CORP

368 8TH AVE

605 it |

Unmapped licenses within zipcode of report location

Name

Address

GOURMET MANAGEMENT CORP

CERTAIN SPACE ON LEVELS A & B




December 13, 2013

World of Beer Chelsea, LL.C
320 8" Ave. New York, NY 10001
Method of Operation

The following (along with accompanying exhibits) is a detailed outline of our method of
operations with repard to the concerns / issues raised by the Chelsea Community Board.
We are happy to address any further questions or comments upon reviewing the
following.

The concept of World of Beer (“WoB™) may seem simple: provide guests with a great
dining experience accompanied by a broad selection of the best craft and import beers on
the planet. Our mission is to create the ultimate neighborhood experience, where people
come together to eat great food, drink the world’s best beer and listen to great music with
friends and family. The experience we provide our guests is a friendly, relaxed
environment. In the end what we provide is a community establishment that our guests

love to call their own.

A. Hours of operation will be as follows:
»  Sunday — Wednesday: 11:30 a.m. to 1:00 a.m.
* Thursday — Saturday: 11:30 a.m. to 3:00 a.m.

B. Customers

There is a broad appeal in attracting patrons to World of Beer. Customers will be
professional men and women, approximately 25 to 60 years old, seeking a great
atmosphere 1o enjoy a great dining experience, music, and a variety of craft beers from all

over the world.

Guest Service Responsibilities

* Provide friendly, personal service to any and all guests at establishment.

»  Continually offer a wide variety of exceptional products at a reasonable cost to guests,
*  Always sirive to exceed guests’ expectations. They are the lifeblood of your business.
» Maintain levels of inventory sufficient for demand.

* Provide guests with a clean, fun, and safe restaurant environment,

» Be honest and fair in all dealings with guests, and treat them with respect.

*  Support guests by being involved in community activities and organizations.

Alcohol Management
As an establishment that serves alcoholic beverages, it is critical that we train our

employees in the proper procedures for serving alcohol, from checking an individual’s ID
to cutting the person off. These are guidelines that we will use to train our staff to deal
with certain situations. Our security will be our last line of defense if need be. Below are
guidelines the Franchisor follows in the service of alcoholic beverages:



Alcohol Awareness
» Check the 1.D. anyone who appears to be under 30, Serve only those 21 or older.

* Do not be concerned about offending someone. Most often, only people without
proper 1D are offended.

» If minors are seated at a table with adults who are sharing their beverages, ask the
manager to talk with them. It is our policy not {o allow alcoholic beverages o be
consumed under any circumstances to anyone under 21,

* The giving away of alcohol without management approval to past employees, friends,
or other guests will result in termination.

Be Responsible:

» Recognize if guests have been drinking before they sit down. If you question their
intoxication, get a manager.

* If guests are intoxicated, do not offer an alcoholic beverage. Notify a manager,

* If guests are not intoxicated but you are concerned, notify a manager.

*  We will not knowingly setve an intoxicated person

» Ask guests if they have a designated driver.

*  Notify a manager in all situations concerning guest intoxication.

» Keep it private. Avoid embarrassing guests.

* Be courteous but firm. Avoid confrontation. Don’t be afraid to say “No.”

Serving Limits:

* The decision to cut a guest off by a manager will be honored by all bar employees.
Failure to do so or knowledge of a failure to do so is grounds for immediate
termination, [f a guest needs to be cut off, notify a manager immediately

*  Be watchful for signs of intoxication and notify a manager immediately when you
feel a guest is becoming intoxicated.

* No intoxicated person is to be served, whether he/she became intoxicated on your
premises or not. Even if they have a designated driver — No Exceptions.

»  Discourage "power drinking".

* Encourage food consumption before the guest gets to the edge.

» Communicate consumption at shift change

*  Over friendliness or sullenness

If Guests Appear Intoxicated:

= Never touch guests.

»  Stress concern for guests’ safety.

» Remind guests of possible consequences (e.g., losing their license, accidents, ete.).

*  Offer food and coffee or non-~alcoholic beverages. Remember that time is the only
way 1o decrease intoxication levels,

= Insist on a cab if the alternative is an intoxicated driver. If guests refuse, explain that
you will have to call the police. It is best if the manager interacts with guests at this

point,
Handling Guest Complaints

We hope it doesn’t happen — or at least not very often. We’re talking about receiving a
guest complaint, When handling guest complaints, we will always be fair and respectful



to our guests, We will remain courtecus. Ultimately, we want our guests to be our best
promoters.

Steps for handling a complaint:
1. Listen to what the guest has to say. Always be patient and allow the guest to air their

complaints. Be attentive. View this as an opportunity to have a customer for life by
proving your word.

2. If the guest is unsatisfied with a beer they have chosen, find out what type or flavor of
beer the guest likes to drink and give the guest a free sample of that type of beer that is on
lap,

3. Express understanding of the problem and restate the guest’s position. Don’t pass off
responsibility.

4, Investigate the problem —~ {ind the cause of the problem and resolve it if possible.

5. Apologize for any inconvenience the problem may have caused.

C. Product & Service (see accompanying food menu)
World of Beer will serve a full menu of delicious food options. The menu will include
flatbreads, sandwiches, hotdogs, pretzels, salsa & chips, hummus, spinach dip, and desert,

among others. Average price will range from $7-$9.

World of Beer will feature over 500 craft / specialty beers from 40 different countries as
well as wine and spirits. Beer and wine prices will range from $6-$15+ per pint
depending on the type, quality and age. The World of Beer concept is to provide a broad
variety of beer and wine to a certain extent that will cater to all types of customers, both

men and women.

D. Music
We are passionate about music, whether it is the music we play over the sound system, or

the live acts we bring in for our guests’ enjoyment. We strive to bring our patrons new
and upcoming songs, as well as emerging national and local acts. Live music has become
and infricate part of the WoB culture, Through the World of Beer network, we have
access to local and national acts such as James Blount, Ingram Hill, Eric Lindell and
Chris Nathan, just to name a few. Moreover, well known local acts with a strong
following will perform at the World of Beer. Acts will consist of approximately 1-3
members with and without instruments. The type of music will cater to the interests of
the New York demographic which include Top 40 and Pop. Live music will be available
three nights a week and there will be no DJs

Sound Proofing (see accompanying sound proofing plan)
Our concept allows our patrons to enjoy background music three nights a week on

‘Thursdays, Fridays and Saturdays from approximately 9am-12am. Sound proofing will

be installed accordingly:

*  We will follow the recommendations of a certified sound engineer to mitigate
potential noise disturbance to the neighboring residents and buildings.

" As per our agreement with our landlord, Chelsea W26 LLC, and as stated in the lease,
we will comply with engineer’s sound atienuation requirement such that sounds



generated from within the premises will not be audible in any other area of the
building or elsewhere outside the premises.

E. Security (see accompanying security plan)

Safety of our patrons and employees is a top priority for World of Beer. We will
maintain the highest level of security and proactively diffuse any potential undesired
activities that are harmful to our patrons and/or employees. Please see the accompanying

security plan provided by Elite Security.

F. Employees

We have a commitment to our employees to ensure that they are provided with an

exciting and safe work environment. These are our commitments:

» Uphold the laws as they pertain to employment.

* Be fair and impartial when dealing with employees.

* Provide fair compensation for work performed.

» Provide thorough training, as well as the resources and support employees will need
to carry out their responsibilities.

* Be ready to extend a helping hand when it is needed. Promote teamwork, and set the
example by never asking someone (o do what you wouldn’t do yourself.

*  Maintain open lines of communication, and continually give feedback on
performance to help employees.

*  Provide motivation and opportunities for employees to further their career path. Get
them to believe that their job is more than just a job.

= Always treat employees as you would like to be treated. Show them respect, and be
sympathetic to their personal situations. Foster a family atmosphere.

» Provide a safe and secure environment for employees to work in.

The table below shows the number of staff under payroll working various shifts:

GENERAL MANAGER - 1
ASSISTANT MANAGER - 2
WAIT STAFF - 25
HOSTESS - 4
BARTENDER - 4

KITCHEN STAFF - 7
DISHWASHER - 3
BUSBOY - 3

To ensure we have the best possible management team and staff, we are highlighting
qualities / experience we are looking for in the hiring process.

General Manager / Assistant Manager job description:

We are looking for individuals who have extensive food and beverage management
experience and can work well in a fast-paced, demanding environment. Responsibilities
will include but would not be limited to the following:

« Consistently offer professional and friendly service

+ Lnsure that all safety, sanitary and service standards are adhered to



Train, Lead and Manage staff

Control stock Tor uninterrupted service

Reconcile cash and credit card transactions

Manage sales growth and profitability

Identify market trends

Maintain relationships with vendors and distributors.

Wait Staff / Hostess job description

Participate in a team environment that promotes sales and service success

Commit fo maintain the culture through the evolution of the business

Actively participate in all restaurant-related meetings and training sessions, and apply
learned skills on the job

Be receptive to feedback and coaching

Possess knowledge of all food and beverage menus .

Possess compiete knowledge and application of all Hospitality Standards — especially
telephone etiguetie and greeting guests

Maintain a clean, sanitary, and safe environment for all team members and Guests
Keep host/hostess stand supplies stocked and organized

Monitor/stock restroom supplies and maintain restroom cleanliness

Adhere to Company, division, and location policies and procedures

Other duties as assigned

Bartender job description

Greet guests and respond to guest inquiries and requests in a timely, friendly and
efficient manner

Mix and garnish beverages according to recipe and portion control standards

Present and serve beverages to guests

Check guests for proper identification and serve alcoholic beverages to guests in
accordance with federal, state, local and company laws and regulations

Accurately total, process and collect payments from guests to include, but not limited
to, using the point-of-sale system, handling money, processing credit and debit cards,
making change and processing gift certificates, cards and vouchers

Stock and maintain the bar to include, but not limited to, beer, wine, spirits, paper
products, straws and stirrers, condiments, glassware, ice and produce

Cut, store and ensure product quality of all beverage-related perishables

Respond professionally to inebriated guests, as needed

Kitchen Staff / Dishwasher / Busboy

Prepare ingredients for cooking, including portioning, chopping, and storing food
Prepare and cook food according fo recipes, quality standards, presentation standards,

and food preparation checklist
Set-up and break down work station. Serve food in proper portions onto proper

receptacles

Wash and disinfect kitchen area, tables, tools, knives, and equipment

Follow all company and safety and security policies and procedures; report
maintenance needs, accidents, injuries, and unsafe work conditions 1o manager



+ Develop and maintain positive working relationships with others; support team to
reach common goals
« Ensurc adherence to quality expectations and standards
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WORLD OF BEER

13 December 2013

Will Mingo, Franchisee
Tapmasters, LLC

RE: Sound Attenuation for the Chelsea Project

Wil,

The sound attenuation issue for this projcci is a twofold process as described below. But the end
result is that we are looking to maintaining an average decibel reading not to exceed 80db at the
adjacent remdentlai units Wlth the apal tm(.nts windows closed. -

First stage: Upon completion of the interior framing of your space a LIVE sound test is
conducted with portable gear that is of the same power as the unit designed for your location.
During this sound test we would take readings inside the adjacent apartments o see what levels
are being transmitted without any sound attenuation installed. This will enable us to design the
proper sound attenuation system to reach the desired level after the building is completed.

Second stage: Your basic interior design for sound attenuation will be an acoustical ceiling grid
system with 12” of fiberglass sound deadening properties. Should additional sound attenuation
be required, we would apply direct acoustical foam or loose cellu ose (K 13) insulation to the

bottom side of the slab above your space.

We have multiple sites with the same scenario as this location, such as the Baltimore and Dallas,
TX taverns and have been able to reach our desired levels without any complications,

As an added measure you can dlSO reach a mutual agreement w1th your landlord to restrict the
hours of live music performance.

We hope that his clarifies your inquiry. But should you need any additional information, piease
feel free to contact me at your convenience.

Cheers,

Manny Canasi
Director of Construction




Date: 12/17/2013
Invoice #: 687483

Re: Security & Media

Client:

Name: Kenny Lee

Company Name: World of Beer Chelsea, LLC
Street Address: 320 8th Ave,

City, State, Zip: New York, NY 10001
Phone: 017-674-9078

Number/Utilization of Security Personnel

We will have I (one) NYS certified security guard ouside checking 1D's and controlling
loiters or smokers if need be. There will not be queing of any lines outside. Also we will
have 2 (two) NYS certified security guards inside on the nights that we have live music
playing to precautionary measures. Additional seeurity will be brought in if needed on any
night.

Security staff shall regularly patrol both the women’s and men’s bathroom facilities. Hand-
held counters shall be used by staff at the entrance at all times when open to monitor

mMAaximn occupancy.

Video Surveillance

We will be installing a total of 24 digital surveillance cameras throughout the entire
restaurant. Two of which wili be installed outside the entrance to the restaurant, They will
be IR illuminated and will have a clear shot of the entire front of the property day or night.
Cameras will be accessible to owners and managers on a computer and mobile devices
through a mobile app.

Tapes will be made available upon request to the local authorities. Security staff shall
regularly patrol the immediate exterior of the building at feast once every half-hour, doing so
on a random basis,

Unruly Patrons
When a patron acts in a manner that is violent, abusive, indecent, profane, boisterous, or

otherwise disorderly, security will resolve the issue in an appropriate manner and the
manager will immediately contact the police if needed.

Patrons who are Intoxicated



Licensee, its agents, and employees, may not sell, dispense, or give away alcohol to any
person who is under the influence of alcoholic beverages, nor shall such a person be
permitted on the premises. When a customer has been “cut off,” the server will notify the
other employees, Management will support the server’s decision to terminate service to any

Patrons Presenting False IDs

All identification cards used to prove age must be valid (i.e., may not be expired), and must

be government-issued. If the identification card is expired or appears at all questionable to

the employee, the employee shall request a second form of identification. All employees are
encouraged to ask purchasers questions relating to their identification in order to verify the
information. if the employee checking an 1D has a strong suspicion that an 1D is {alse, altered,
or belongs to someone other than the person presenting the 1D, he/she shall confiscate the 1D

and turn it over to management, to be presented to the police.

Control/Supervision of Patrons under 21
Security will request proof of age from any and all customers, and will refuse entry and
service to any customer who cannot produce adequate 1D,

Circumstances under which the Police will be called

The police will be called, in a timely manner, any time management or stafl has information
to believe a crime has been or is about to be committed and/or whenever a threat of or act of
violence occurs on the premises or off premises in areas that would be considered in view or

earshot of the establishment.

Handling of Physical Disturbances

Security or management will ask anyone who is fighting to leave. If necessary, security or
management will call the local Jaw enforcement agency for assistance. The restaurant will
permanently refuse admittance to any chronic problem customer,

Alex Zelyakovsky
President, Elite Security New York Inc,
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WORLD OF BEER

German Pretzel Soft and fluffy on the inside, lightly salted and crispy on the outside. Choose your mustard: Dijon, honey Dijon,

yellow, or spicy brown, 8 Add Beer Cheese 1.50
Tavern Chips & Salsa A light and refreshing salsa aside a bed of crunchy tortilla chips, &
Black & Tan Onion Rings Classic deep-fried onion rings dipped in stout beer batter and finished with creamy horseradish sauce.

{You've gotta try it with a Black and Tan beer shot! Just $2.50 extra.) 6
Tater Tots Crispy golden brown tater tots served with Sriracha Aloli & Creamy honey mustard dipping sauce. &

Scotch Egy Hardboiled egg wrapped in Spicy pork sausage, breaded, and tender fried to perfection. Served with splcy honey

mustard sauce 7
American Pint of Bacon Thick cut bacon rubbed with brown sugar & spices. 8
Golden Ale Battered Shrimp Shrimp dipped in a delicious craft beer batter, tender Fried and tossed with Sriracha lime aloll. 9

Buffalo Chicken Wings Lightly Breaded, served mild, medium, or hot, Served with biue cheese of ranch & celery. 9

Soup N Salad A Cup of the soup of the day & a choice of any of our salads. 8
Wedge salad Boston Bibb lettuce, candied bacon, blue chesse crumbles, tomato, red onion, blue cheese dressing & balsamic glaze.

6 Add Chicken 4 Salmon &
Caesar Salad Romaine lettuce with zesty garlic croutons, Parmesan cheese and creamy Caesar dressing. 5 Add

chicken 4
Chopped Salad A chopped salad with all your favorites: scallions, blue cheese, corn, crispy onions, bacon, tomatoes and carrots.

Tossed in Gorgonzola vinaigrette. 6 Add Chicken 4 Saimon 6
Soup of the Day cup 4/bowi 6

I'lt Have Another- -

BBQ Chicken Fiatbread atop a basil pesto and drizzled with a
sweet balsamic glaze and topped

Tender, juicy smoked chicken with 4
grilled anions, peppers and bacon with fresh arugula. 7
smothered in Monterrey jack and

Monterrey Jack and cheddar
cheeses. 6

cheddar cheeses, Finished with a Italian Flatbread
drizzie of ?BQ sauce. 7 Flavorful italian sausage and
Margherita Flatbread Pepperon in a tasty basll marinara

Freshly diced tomato and mozzarelta sauce fopped with shredded

Ssrved with your choice of Kettle Chips, Apple & Kale Coleslaw, Vegetable of the Day, and a Pickle
Guinness “Brat” Sliders Guinness-infused bratwurst on a warm pretze! roll with caramelized onions and peppers, paired

with & tangy Dijon. 8
Classic Reuben A plentiful helping of comed beef, sauerkraut, Thousand Island dressing and Swiss cheese pressed between

two slices of marble-rye bread. 10
Crispy Chicken & Belgian Waffles Crispy chicken tenders nestled between powdered-sugar dusted, fresh-baked

Belgian waffles. Served with mapis syrup. 8
Chipotle Chicken Sandwich Chicken breast buried in bacon, Swiss cheese and chipotle aioli, served on a warm pretzel

bun. @
The Pressed Cubano Tender ham, mojo roasted pork, Swiss cheese, pickle, mustard and mayo between pressed Cuban

bread. 10
Served with your choice of Kettle Chips, Apple & Kale Colestaw, Vegetable of the Day, and a Pickle
Fish & Tots Crispy beer battered Cod served with Tater Tots & house made tartar sauce. 12
Atlantic SBalmon  Served grilted or blackened, atop garlic roasted red potatoes, vegetable of the day. 13
Gluten Free Baked Crab Cakes Drizzled with Lemon garlic aioli & scaflion 14
Pig Wings Pork shanks palred with spicy-chipotle citrus BBQ sauce and creamy blue-cheese dressing 11
WORB Burger Half pound Angus beef with Cheddar cheese, lettuce, tomato, and onlons served with Tater Tots 9

irish Créme Cheesecake Now York style Cheesecake Infused with Jameson & Irish Créme. 6



2
N
it
e

T
oo

e
e
5
7
B




A "

T

7




A

e/

h

Entrance

Ground Floor
West 26th Street

e
Praposed
Escafator

| Selting Lower Level'

“West 261 Srest

TG Tl T

W
Proposed
Etavator




DEMOGRAPHICS

WITHIN 1/4 MILE RADIUS
{2011 €81}

Consumer Expenditure

IRVEEEE,

Population

Total Expenditure

Household income Levels

$150,000
or More
6%

Under2s
years of
age

12%

o
5

]

e
T

o

2
o

e,
=




Fashlon instiuto of Technology
Stats tnkenstty of New Yark

@ Fashion Institute of Technology
" State University of NewYork

o

R

G A4 SIEORMANIRN REG ARDING FRONERTY FOR AaiF
REFRESENTATION 1S MADE MORS ANY T BERARIED
Ok SALE of




The resturant is on §th Ave and does aot have any precence on W2t o
W2bth crepts,



AVENUE

8TH

3 = £
\/\m
S

T
I

, /;/
i

\

1]

A

001

(world of Deer does et have presence on 268 dhepk)

280 West
ist

28th Straet
Floor



l}@" f “ Pt
oY ET ln'.'ﬁmm e

’ “ é ﬁﬂg q,o-—-, .
nn . A ll g‘.’uliﬁ] c\ :
i ‘ 4 OF chJl I!u FE

p
.‘

I“ B HT G“?‘ i
‘g'%«‘jﬁ-w{ﬂﬂ 3.3 ok AR

M o rw

A 1-|-mol-u-n.

[ gt fm}] gg;gmlsu]f.iii-@: L._4

f 2 2 | 7§ eI :
ol e fiT
Bl | ok oeene |8 i "f Wi *anif' ben it T
i iz TN EEHE R L R }] il
: g fh’%%:s- MLAR LR RS R
Sl R g TR B T
) " g[8 srus él .; iii'i ; iii.{iﬂ "E E% ifff%; i ll ] !

CHELSEA, NY.

¥ WorLD'OF BeEer®
2013 3.0 - INLINE




(I

2013 3.0 - INLINE

CHELSEA, NY.

EQUIPMENT SCHEQULE EQUIPMENY SCHEDULE
ran ; 1 o [ T T _ i Jaom
o 1oy lte fnsien {ioog) saumowr Roreors = i | oy ity tufactue Uoded e, iy
CEENTY™ Ty 475 Caniea £ 0 Y LT Ly —ory Tnas T
T e BAE ey Tt 7 T o Come oot i Sor .ﬁe..lt. W
BTG B ten, T gy H 1 < toma Ty TraL, &
o Rt S Tohacm Commir ¥ N T Eaam i T 5 i Carae e Sy s iton oty 13
T Wl Comce e | Tey—— T Lo T i 7 ity = E 15 i ey en T
L8 2 St Tt i |y = 0 ol T T = 7Y
b1 2ot S ombarYacie R [ By Ty 3 I P31 7 ot taaeg Sy ot brre o Gt e s [
i TR Bt Wi Tt F T s Lo T i 1] 3 Fa teta Voo s ey Ia)
v T enis b B (e ey 7 fre Sl Vs v T ey HItY
[ L vit Dhcian e b et o Ao e oy e fran i Eroam. ey e ey s
—
i Fad T Dot B o], frmyo—— ey i i e T
Ry o Sy T m 3 o T
[ Ll Tt R — 3 e o Lo e £ 26y &
T Do Av o it Conar 3 B m ey i o &
T AT ey B Cararecic o T e e EEY M et 2 L, ey b M
ZHR A1) Sy et Sorirviir e FNy ) L [ ket Kacty Hmrride nalem, Src. foress 1)
3Tt orvD £y o v o [Ty sy S 53 o Tolr T wi ) [y
R A T e - o o fa Boo 3 o oy =]
& G [ ACD TS craraian s Bt R Doty ey S e P 150w e e St . Lot Co it Wiy Dow Eos e F LT B i
3 TVin B famng T I3 & e oo W ThRE 1
= fior Errmir S R, ety i7 W 7 Fotive S Gomras o, =y T
Y oo e G Canaar g Co i ireees (950 Taes e Bpaa ] Sl o
£ tunteer e =0 o e ameh $EARE WAEST o
T — e o = = —e
-  Fonomur v Sar o Grin rmpt Vs e & ] | Frowerac Cockers. oy i
B b7 rtwZomanas A fo L Yot Sma ol arwt S G, vy = |
= 3 Cmudler lay i s akin Ecntet 2ot e frr—— e T
SR T, fomin S i Basaen Wi ok o P G, {Erron e m— Taar
3t [ 26TV bt FEaDia =~ et — =
BT e, L ey e T % e Gt B o T )
[Ty ey Irotare Sl = o PN ARCECLE R P Syars [~y r— T |
T catemest Yy Dt o o T P Ty e e—y [y iy ey T
T vy ey 1223 = e P ey o I
T thariy Teiari S Caoaconn o B m 7 L8 e L Coret ¥ o s S0 r— T W I v T Ve =
m & _foriitee Gnas T 1 acke Co i ey 5] O I ey ey S e [’
I 1 {Cdr, bisma [ TR =) T S Toumam, 15
51 TLa {oam v Panairo i T G o ot g 7 e ) T ot o 335wy EETE [y A
e 1" fuca JrreTy— T T W |V DROFRIIRATGR, REAC, T AL SO0 e Conca, AT o
T Dreaia Firy B B | v P iiumte oPARE M H T
A5 T+ Tt o Bl foont b il ik m..wH a5 : o e =
T b T e etra S oy 5] (T ey Fua i ey T
i 1% S Dottt Ty i s o ot 2 | R T e e T T Yy v ] P i L o ot 3 o v 2 =y
FETY i mcTes Toa L e o Ty e Comitiica Loy, v Tk
2 T ot e raris T G 1k fioa ot 1 Dot Goda Sk M I S -0 Graty P Crrmrarcnt. i =)
5 e e _— e s o o
T e e e Ty =) R T e Catr A Ty are] TN
9 1T foon Tao s i oo o NN s Comar (e s
% 1 Fcor Tan e R 5 St i S vy ) T i e i For
- - R Clar R PRIIT W L0 b 3 i b g Sty 3 S L5 5 G iCactus S Gty HIES
7 T s Toniee GAGER 5] I | e a T Bom - 12 a0 0wy ——yry e o
n _T% e Wiemncr il [ [T |1 fowons Cmar hrpravee 3 D et S o oy iy
£ * v oy ) x4 pra b Mo fu s ra e - 124 206705 s sna. |G =
= T b om0, ) ey — Ty T [ Ty FoPhts W =
e T brers Coarm Goraar Grvare 19 N Vortepurts ved St e £y D
v Cunmy =y N I S ey e oy Pt =
1o ko e ey B 7y =a | 37 ot Ty =y hea
0T v Joeimies Comr B s e, ik U ek St e 2 Ly Fl M ey Ty [ =
e = e 5 i =
TR N e kot i B o B o T i el ) v v o
T e ——— = e s = o 5
TR NN ot s ety o Sart e _— =
175 Tt O St o Ty i mp.lr:o& T ey o E 120
FEEL T T [ s Sy o Got Seviam ) T e t
53 ] i It Gt L 8 Srume S %&l{f il = i s, m.ﬂfﬁ iy
| M R TV g ey prey vy ey en L Py T e B =h it kg, Ernesy 122
12 _TV5 Damw e, Foo e sty P b ima o Tovim P o Sorais 75 = o S P e Wl Mt e [acgisasnr &
P P e e Fen & = oot eecn e o e 5
1 lowa oo et 2] = ey Tree— [Tt r— oy )
_ml 330 T el 18 L o L) Loy Lot it T T Cariacrr e o
S ] 330 bhunt Terbey G Rind iF i m-_,i.l 4a [ =3 fuac: ok Forrrn 1 ewcr unsem oa
524 {14 T, i ey |5 o, S ot Kl X5, 30, 3 v ey 5 L1 Tobe [ e pres ey e )
v Ty o Craormd ity ) ) s ml.Ku.SS  Eewim ]
n Ford ol s T 0 T S T 2 laatrs - K Coo I i
3 1T Saeem Pate. Ty o 1351 S Ve, e i 7267 T T [ ME T 1 Pk Rewcad Gars Hray i ey =2
E? o i o T 1 fcaaten ey ST y— )
e B i Fizawm T —] T o e
= ] o TN SRR YT Ty o Comerns — T
5 S iy R ot Vs rarery — T
oy e S ossing, S vy Ty i HOTE: MMEVTTTED ON TraS SCHEGULE ARE NON-SLESUTIITE" STEAS A0 ARY DRVIATION
b rrouna, roares e b Tax
B ] iy ey = A ey S T
1€ o lrcrie s s Eraneiess N8 L s & AT S )
31 Vi fmr Pk ey s )
= 3 ¥ e i FERE e
1 ok Sesi S 3 o Frosastosis TE0C s O et Conh - B T
i (o ot Ve pesivia T oy
T e e Ty b S S G e G o)
M SR T — iresTason T G 113
e 3Lt (oot Sevor B i s Someed Tt S, Y — iy e
R T hat Ek Saaing Comar b 3 et g r— e ot tiome, T
o Y ey P g Aoreery "
AHAL I [Lhat e Eh 13 oed
53 Yty oy ] s i
15 ot it e oy oy =
i ] o it i = Y
1= SrANE L3RR AL AL F Py
|2 A A AL ¥ T
£ i o Bt & S 53 O Trm—. ey L3y T |
o <o s ot G Eptord ) =
T ey Y fans iy
i A v, 2 Fadern = iy
os Tran P T T ey e
by ey B P G o T 7
= ot ot Ty [Exr e P m
n R i oot o Sy o) T
o o Ean. e
NOTE: JTELS LSTED OK ™5 RS RO,

Wonmaaw




