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

IPPUDO WESTSIDE LIC : N/B

321-323 West 5)=t St.. New York. Ny 10019 8th and 9th Avenues

TPPUDO WESTSIDE LIC

Arthur Levine

217~ 3635879

212-808-4270C

N/A

212-687-6858

N/A

321 West b1 Street Corp.

914- 494 3901

N/

A

Establishment Type: O Catering Establishment ) Club {Fraternal Organization - Members Oniy)

O Otaer (ExplainyBariArcade

O BarTavemn O Bed&Breakfasto Eating Place Beer O Cabaret O Nightcmbo Hotel @ Restaurant

Method of Cperation:
O Other (Explain):Bar/Arcade

@ Restauranio Dance Club O Sporls Bar O Adult Entertainment O Wine BaO Pizzeria O Cafe

License Type: @ on-Premise (D) Wine O Beer (O Wine & Beer

Has applicant owned or managed a similar business?

What isiwas lhe name of eslablishment?

IPPUDC WESTSIDE INC.

@ New

What isiwas the address of the establishmant?

221-323 West 5I1th St

What were the dates the applicanl was involved with this former premise?

2011 to Date

What is the prior license #7

1258601

Whal is the expiration date on the prior ficense?

03/31/2015

@ Transfer
Are you making any atterations or operational changes?

I akterations or perational changes are baing made, please aitach the plans to this form,

What is the current license #7 N/A
O Alteration What is the expiration dale on the current license? N/A
Please describe the nature of the elterations and altaci the plens N/RB

Business Licenses & Permits Committee
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1lam-127ami 11am-12am 1lam-12am

1lam-12an

1lam~2am

Jlam 1lpm

I Ty

closes cne houvr befors closing ti

“

N/B

N/2

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

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 ail cther days.

provided) Basement { 0Y]
Will you be applying or intending to apply for a cabare ficense? If yes, will there be dancing?

(pleass respond in space provided) NO

Wil applicant have bottle service? NO

Will you be hosting private parties and promotional avents? NO

Will outside premoters be used? NO

Wili the security plan submitted be implemented? N/R
Will State certified security personnel be used? N/B
Will New York Nighilife Association recommerdations and NYPD Best Practices be

followed? N/2
Will the applicant be using delivery bicycles? If 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 N/B
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) NO

If yes to the above, are plans atfached and submifted to DCA? How many tables/seats? )
{please respand in space provided) N/B
Will appiicant provide contact information to neighbors and respond to complaints that arise? YFS
Will you inform the Community Board office of your job opanings and/or provids a hyperlink

to your jobs webpage? YES

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

Will applicant follow the recommendations of a cerfified sound engineer to mitigale
potential noise disturbance to the neighboring residents and buildings, including
piacing speakers on the floor of the establishment?

N/A

Do you agree to comply with DOB rulss concerning a storm enclosure? Storm
enclosures can be used between November 15 and April 15, but they may NOT
project more than 18 inches from the siore front,)

YES

Business Licenses & Permits Commitiee
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Will applicant use the rooftop, rear yard o any cutdoor space?

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

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

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

Applicant will do everything in their power fo provide an effective sound baffling or
sound controlled environmen through lendscaping or some type of enclosure, where
possible; provided they do not violate any fire or building code regulations? This
inciudes possibly working with landlords for soundproofing tenants apartments (such
as instalfing soundproofing windows, acoustical tiles, etc.).

N/ A

N/R

N/A

N/A

Applicant wilt enfores a quiet environment in the outdoor space, so as not to distusb
nearby residents (e.g. there wilf be no amplified music, as per the law, and windows
and doors o areas that play amplified music shafl be closed). The applicant will make
every effort possible {o 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 diners.

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

N/A

Primary Zoniag District: Overlay (if Applicable}:
R8 ¥

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

Doss the building have a Certificate of Occupancy (“C of 0") or a letler of no
objection?

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

Is a Public Assembly permit reqﬁired?

Are your plans filed with DOB?

YES attached

YES 500 Foot Rule

YES

YES

Building Type O residential O Commercial @ MixedUse (O Otner, describe:

Adjacent Buildings

O Residential O Commercial @ Mixed Use O Other, describe:

NOTIFICATION:

have you nofified regarding your
application?

What organizations / community groups

#1

Block Rssociation. West 5C/51 Street. B2, Stove Belida
#2 at hk305i Ggmail . com
#3

Business Licenses & Permits Committes 3o0f7
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@ Denlat unless all agreed to by applicant is part of the method of operation
Manhattan Community Board 4 (MCB4) recommends:

O Cenial O Approval

Frank Holgzlibiee T Paul Seres
CB4 BLP Committee Co-Chair CB4 BLP Commitice Co-Chair

Pursuant to these stipulations, this applicant agrees to have these provisions incorporated in the method of operation of their liquor
license. Additionally, the appficant agrees to the community agreements as the basis for the community supporting this application.

S 'N;r@m;:gw;%;%wa?&@ R
RS
e i

i

SIGNATURE OFAPPLICANT

Business Licenses & Permits Committee 7 of 7
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RESTAURANT ADDRESS License Code Expire
TOUT VA BIEN 311 W 51st Street, NY, NY, 10019 252-0p {On-Promises Liguor) . 9/30/2015
MARIA PIA 319 W 51st Street, NY, NY, 10019 252-0P (On-Promises Liguar) 10/31/2015
VICEVERSA {Certa Gente LLC) 325 W 51st Street, NY, NY, 10019 252-0p {On-Promises Liguor) 5/31/2015
BRAAL 329 W 51st Street, NY, NY, 10019 252-0P {On-Promises Liguor) 11/30/2014
XAl XAl 369-365 W 51st Strest, NY, NY, 10019 252-0p {On-Promises Liguor) 12/31/2014
ARRIBA ARRIBA 762 9th Ave NY, NY, 10019 252-0p {On-Promises Liguor) 11/30/2015
BRICIOLA 370 W 51st Street, NY, NY, 10019 344-TW {Tavern Wine) 2/28/2015
SHIMIZU 318 W 51st Street, NY, NY, 10019 252-0P {On-Promises Liquor) 1/31/2015
THE HOUSE OF BREWS (TBB Tavern Corporation} 302 W 5i1st Street, NY, NY, 10019 252-0P/901-0P |{On-Pramises Liquor/Additional Bar) 2/28/2015
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IPPUDO NY
Specialities

L7 RoESF ROFHE

ofuYasaiTarlar- + » + « « + + §10
Mixed texture tofu with avocado, cucumber,
asparagus, nuts, and raisins, served with sesame dressing

B SLER FROLBT

A%edashz Tofu Yasai Ankake « + + $10
Lightly fried tofuIn dashi broth, topped with

Ankake sauce of Japanese vegetables and mushrooms

W~ ALdGif 6 FoH R )
KamoRoastéNasuNibitashi + + + $12
Japanese style simmered roasted duck and

eggplant in a chilled dashi broth

FaFANNT

SamuraiRib« + « = = ¢+ + ¢ <+ +§12
Braised and grilled pork spare ribs, seasoned

with soy based ‘tare’ sauce served with seven-spice

chili pepper

ERRAT—R DuPr—Y—7

Kurobuta Steak GingerSauce *+ + + $14
Grilled Berkshire pork loin steak, topped with

fried poached egg & Ippudo ginger Japanese sauce

—~ R B EvE

Shrimp Mayo Sauce + + + + © + » §15
Ippudo style shrimp tempura served with

a twin Japanese mayo sauce

BE IR
akuretsu Tof-u [ T $9
Stewed spicy tofu with minced pork, and crunchy
noodles served in a sizzling stone pot

HERELEE

KaisenBakuretsuTofu - » + + + + $13
Stewed spicy tofu with scallops, shrimp, squid,

and minced pork, & crunchy noodles served

in a sizzling stone pot

vHotkn¥ ~BEY-

Ma 70O Tataki P T R ) $15
Lightly seared tuna accented with daikon,

avocado, and grapefruit

Mo~ E DKL .
Kurobuta &YasaiSeiroMushi « -+ $17
Berkshire pork and Japanese vegetables steamed

in a bamboo basket, served with ponzu sauce

1045 B T HAHEE
Gi;ftdamSaikonuki" -7 [

Grilled Black Cod marinated with saikyo miso

fo Hl D HAKEF ) )

Wash%u GyuAmiYaki - » o + + + $20
Tender “Washyu” beef, grilled with asparagus,

served with a garlic butter and Japanese whipped
mustard cream

Pleaseletusknowifyouhaveanyfoodallergies.
Allowrmenuitemsarenotavailablefortakeout.

IPPUDO NY
Ramen

] AR ,
Shiromaru Hakata Classic + « * $15
The original “Tonkotsu” noodle soup topped with

pork loin chashu, kikurage, menma, red pickled ginger,
sesame, and scallions

Topping suggestions: Karashi Takana $3/ Kaluni $4

% HHTk

Akamaru Modern+ + + = - -+ $15
The original “Tonkotsu” noodle soup topped with
Ippudo’s secret “Umami Dama” miso paste, pork chashu,
cabbage, kikurage, scallions, and fragrant garlic oil
Topping suggestions: Nitamago $2/ Kaluii §4

e S— AL

ToriRamen+ + = « <« « * + + +§I5
Ippudo’s “Chintan” clear chicken and pork noodle

soup topped with pork loin chashu, menma, spinach,
naruto, shiso leaf, and daikon radish

Topping suggestions: Onsen Tanmago $2/ Menma $3

Wby o 5— A

Wasabi Shoyu Ramen - + + + * $15
Soy sauce and vegetable based noodle soup, topped

with bean curd, wasabi, menma, spinach, naruto,

nori, scallions, and wasabi infused oil

Topping suggestions: Nitamago $2

v E T A

Miso Ramen = = + « + * + « = §1b
Soybean paste and pork noodle soup topped with

pork chashu, cabbage, spinach, menma, fresh

grated ginger, and scallions

Topping suggestions: Nitamago $2/ Kakuni $4

DPoH kel F— A

Karaka Miso Ramen + + « + - * §16
Soybean paste and pork noodle soup with Ippudo’s

special blend of hot spices, topped with pork chashu,
cabbage, spinach, menma, fresh grated ginger,

and scallions

Topping suggestions; Onsen Tamago $2/ Bakudan $2

B2 E Kaedama - - - o - o %2

Kae dama is a system that offers you an extra serving of
noodles. When you have almost finished your first serving
of noodles, order by saying, “Kae-dama, please,” Ina few
minutes the server will bring you another “ball of noodles’
and putitin the soup. At that time, you must have enough
soup in the bowl to accommodate the new noodles; that is,
you shouldn’t drink much of the soup if you are going to

order the Kae-dama.

Ramen Toppings
#EF  Nitamago Seasoned Soft Boiled Egg + + + $2

B % EF OnsenTamago PoachedEgg: -+ + + + - $2
%% Karashi Takana Leaf Mustard -+ -+« $3
A » v  Menma Seasoned bambooshoots + - - - $3
Fr—ra—Chashu Pork «« « « o oo v %3
- F o Kakuni Braised Pork Belly- -+ - - - $4

e Bakudan Ippudo original spicy paste -« - $2

Please let us know If you have any food allergies.
All our menu items are nol available for fake out.




IPPUDO NY

Sake
Junmai | 4 glass/bottle
(720mi)
M F LT
Sesshu Otokoyama (hyogo) + - - * $9/534

arig {(FHdw)

Suigei(Kochi) » + + + = « = - $§11/$40

A (FE)

Sawanoi (tokyo) » oo $13/%47

Hoker (Hda)
S%hinmro(kochi)- e e e 2 $13/%47

- B
Azumaichi (saga)+ + + + + + + * $14/$54

i (SaR)
RyoshiJZake(shimane) « oo v« B15/856

% (FA)
f(enbishi(hyogo% < oe e e e 2 820/872

Ginjo | “fk glass/bottle
(720ml)

RER (A

Mizubasho(hyogo) » + + + « + * $13/$47

Dai-Ginjo | k48 glass/bottle

(720m1)
denk (FHE)
Kanzansui (fukuoka) oo v $22/%77

Atfsu-Kan | 38
Hotsake = * *

<o+ (5)88/(L)§16

glass/earafe
Rl i (400m1)
Nigori Sake (unfiltered) + + - - - - $8/$18

Small Bottle Sake | =Ml (300ml)
Fiaon (L)
Yukihonoka(yamagata) + + + + + + * $19

T KM (MiH)
Setchukanbai(niigata) « « - + + * * $21

g A (L)
Jun Tenzan (saga) + + + =+ * * *

- $21

Shochu

RAFE (FFH9)
Tensonkorin (sweet potato, miyazaki) * + * $8

Faxw (FALE)
Tomino Houzan (sweet potato, kagoshima) + $9

Faviag (0 Fu)
Yokaichi (barly, nagasalki) + = + * *+ + * + $6

A (Rl it 8) '
Mizuho (awamori, okinawa) * * = + *+ * * $8

IPPUDO NY
Appetizers

2 i
da‘mame * L] - L] L] . L] L] + * ® . $6
Steamed green soybeans with yuzu salt

LB DR
Shlsh-lto - . . * L L] * . + ¢ L] L] $8
Flash-fried Japanese peppers with yuzu salt

et oy '
Tako Wasabi+ + =« =+ + + « §5

Raw baby octopus in fresh chopped wasabi sauce

FoRH , :

Hirata Chicken Wings(3pieces) « + * $7
Fried chicken wings glazed with Ippudo’s

special black pepper sauce

ﬂwﬁ%ﬁm*@ﬁ& .
Yamitsuki Goma Kyuri + = = + - - $8
Japanese cucumber mixed with sesame oil dressing

ARIR B LD R oL F )

“Piri-kara” IkaSansai - + + = - - - $8
Smoked squid and mountain vegetables with

spicy sauce

DLy ] 2E)
irata Buns (2 pieces)

Pork or Chicken + - $9  Shrimp - + $10
Steamed buns filled with your choice of pork,
chicken, or shrimp served with Ippudo

original spicy buns sauce

~BREIL

Ippudo Salad ° . . . ° o @ a . . $9
Mixed greens topped with “tatami iwashi’

dried flat baby sardines, served with wasabi

goma shoyu dressing. Add:

with Tofu $2 / with Avocado $3

2T - For &g;b;w Swdg ,

Hamachi Carpaccio s + + + + + + $13
Thinly sticed yeliowtail sashimi with fapanese

carpaccio sauce

I @ BT
makara Tori Tatsuta Age* + + ° §10
Marinated chicken, thinly coated with rice
powder and delicately fried. Served with
spicy chili sauce

— B % F BT \

Ippudo Tgba Gyoza (2pieces)” + + - $10
Ippudo’s original take on gyoza dumplings.

Chicken wings stuffed with ground pork and

vegetables. Deep fried & served with vinegar

shoyu sauce. (* Daily order quantities are very limited)

Please letus know if you have any food allergies.
All ourmenuitems arenot availablefor take out.



I

o
i

Ramen is one of Japan's most popular national
dishes. Tonkotsu, one of many ramen soup
varieties, is a much-loved specialty of Hakata,
Kyushu (Japan's southern most island). Ippudo’s
Tonkotsu soup is perfected by blending soups in
three stages of preparation. It is served extra hot,
s0 please use caution when indulging in our
signature dish,

Please let us know if you have any food allergies.
All our menu items are not avaflable for take out,

A gratuity of 20% will be added to parties of § or more.

IPPUDO NY

Soft Drink
23 /5 A 2T /2T S 4], el
Co?c/e/D;zne} jCo’/jc/e/g;mt G/idr’zgeir Ale + - 83
l;‘fz;{g;ébfz/e/ rf&%—kié?}“yﬁuzce oo v 0§83

f’anna/Scm Pellegrino = + + + + + + - §3

FTART—rFq— 7= Fe
Iced Green Tea/Oolong Tea+ - + + - « $3

Beer
R — &-3Eh _
KirinlchibanDraft - =« - - coec 86
Yyt
SapporoDraft - « + « = r 000 %6
yitio b
Sapporo Light (335 ml) » « + « « + » - 36
LR .
Yebisu(334ml) = = o+ v v 2000 $8
SR 3T i S il
Gmga Kogen Beer (300ml) + + « + « + » $9
Wine
. glasg/boitle
b
Bordeaux « + + + + =+ -+« - $18/%65
pRg—

Chardonnay - + « = + « + + + * $10/$36

Shochu/Sake Coaktail

& F—T 72—V A
Shochu w/Fresh squeezed Grapefruit Juice « + $7

TYF g g

Green Tea High+ + = + * - e 0 87
et A

Oclong High+ = =+ =+~ « > $7
Az g

Calpico High+ « + =+~ =+ >+ = §7
FuTA

Samurai (sake, gin, lime, apple juice) + * * ° $8
F

Maiko (sake, cassis, cranberry juice) + *+ ° * $8
W

Hakata(sake,gin grapefruitjuice lemon) * * * $8
s

YuzuCitrusSake + » + » + =+ v+ » + §8

Plum Wine
ALHLLIMEIE
Sarari Plum Wine (light) « -~ + « - - - $7

"‘}‘Kﬁuto’BlackSugarPlumWine SRR ¥4
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Application of IPPUDO Westside, LLC.
321-323 West 51 Street, New York, NY 10019

500 Foot Rule Statement

It is submitted that a grant of this application would be in the public interest and
convenience within the criteria of Section 64 (6a) of the Alcohol Beverage Law as follows:

1. The subject premises of the application is located in part in two adjoining buildings,
designated as 321 West 51* Street, and 323 West 51 Street between 8™ and 9™ Avenues.

2, Both buildings are three story buildings with Cellar and basement. The basement
(ground floor} in both buildings are permitted to be occupied as an Eating and Drinking
Establishment, the first floor at 321 West 51* Street has a permitted use as a non-
commercial club, which area is not included in SLA Application.

3. The two upper floors at 321 West 51 Street and the three upper floors at 323 West
51* Street are occupied with residences 2 total of five (5) apartments.

4, The subject premises of the instant application consists of the basement (ground
floor) of the two buildings, used and occupied as a Japanese restaurant with a capacity of
107 persons including patrons and employees, which restaurant has an On-Premises Liquor
License issued to Ippudo Westside, Inc. a New York Business Corporation.

5. The corporate entity is being changed to Ippudo Westside LLC a Limited Liability
Company, for which a new liquor license is required by SLA.

6. The method of operation of the restaurant will remain the same, in the same location,
with the same food, menus, employees, and the management.

7. The subject premises had been licensed for many years as a restaurant serving
liquor, wine and beer, which use will continue with same ownership, management, menu,
etc. The subject premises is located in Midtown Manhattan in close proximity to many
tourist hotels, theaters, Carnegie Hall and other places of interest, including many
restaurants with wide ethnic appeal to tourists and people working and living in the nearby
area. The Applicant’s continued use as a restaurant will not have any further effect on
pedestrian or vehicular traffic in this area, nor increase noise levels.

1 IPPUDO Westside, LLC.
560 Foot Rule Statement



8. There is no history of any violations against the premises, either Health Department
Fire Department or other agencies, and no reported criminal activity, The premises will
continue to be operated in compliance with all laws, rules and regulations applicable thereto,

9. It is submitted that upon the aforementioned facts and circumstances that the State
Liquor Authority find that it would serve public convenience and advantage and grant the
application for an On-Premises Liquor License to the applicant.

2 IPPUDO Westside, LLC.
500 Foot Rule Statement
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THE CITY OF NEW YORK

DEPARTMENT OF BUILDINGS ™ s
CERTIFICATE OF OCCUPANCY rwmom

BOROUGH MANHATTAN DATE: i 2.6 1957 NO- 113112

This ce:hfcaLd(nwxERKxC 0. NO 80834 ZONING DISTRICT  R-8

THIS CERTIFIES that theauti-aiteredsmxiotos —huilding—premises located at

321~323 WEST 51ST STREET Block 1042 Lot o1 ¢ o1

GCONFOAMS SUBSTANTIALLY TO THE APPAOVED PLANS AND SPECIFICATIONS AND TD THE REQUIREMENTS OF ALL APPLICABLE L AWE,
RULES, AND BEGULATIONS FOR THE USES AND OCCUPANGIES SPECIFIED HEREIM,

PERMIBSIBLE UBE AND QCCUPANCY

LNELOAD | MAXAM ZOMNG BURDING S s
StoRy et ren O, OF DwWELLRG ooy TOHHG oot DIRCHP TN OF URE
QI PERSCHE | DRPODURG | HARTAZE | YRAOROUP | oocueecy
PRINTTRG g AODMY. BROUP
A2]1 WEST 51 STHEED ‘
CELLAR 0.G. BOILER ROOM,
STORAGE
BASEMENT 100 57 6 EATING AND
DRINKING
ESTABLISHMENT
18T FLOOR 50 15 4 PUBL. |NON-COMMERCIAL ...
CLUR '
28D PLOOR 50 i 2 bt RES, CLASS "A"
APARTMENT
3RD FLOOR 50 1 3 2 RES, [CLASS "A"
APARTMENT
323 WEST 51 sn#'r
CELLAR 0.G. BOILER ROOM,
STORAGE
BASEMENT 100 50 6 PATING AND
DRINKING
ESTABLISHMENT
15T FLOOR 50 4 2 3 TWO (2) CLASS "A"
IAPARTMENTS
28D FLOCR 50 4 1 3 ICNE (1) CLASS *A"
IAPARTMENT
. { CONTINUED)
OPEN SPACE USES

ISPECIFY—-PARKING BPACES, LOADING BERTRS, DTHER UBES, NORE)

M.C.G. NO CHANGES OF USE OR OCCUPARGY SHALL BE MADE UNLESS .
A NEW AMENDED CERTIFICATE OF QCGURBANCYS ORYRINER 0
e~ THIS CERTIFICATE OF wa& IS ISSUED EET O FURTHER LMITATIONS, CONDITIONS AND

PECIFICATIONS N ? EVERSE SIDE Fad ﬁg
¥ [] L4
A ",.... o

BOROUGOH BUPERINTENDENT

[ origiNAL [ OFFICE COPY - DEPARTMENT OF BuLDin



