Manhattan Community Board 4
(Al} Fields Must Be Completed)

Liquor License Stipulations Application

CORPORATION NAME POING BUSINESS AS (DBA)
Legacy Records NYC LLC TBD
STRELT ADDRISS CRQOSS STRELTS 217 CODE
517 West 38th Street 10th Avenue 10018

NAME; Ryan Hardy
pront: 505-603-0439

OWNER

(Attach a list of all
the pesple that vill
be associated/fisted
with the license}

EMAIL:

ATTORNEY/!

REPRESENTAIVE

rvan(@charliebirdnyc.com

manes Robert S Bookman, Esq,

pHONE: 21 2.513-1988

AL hookman@pandblegal.com

NAME: Doter Anderer
raone: 917-848-4454

MANAGER

LANDLORD

rval: peter@charliebirdnyc.pom

NaME Y 38 Owner LLC

FHONEY 212-894-7090

mvatl: gbender@imperialcos.com

NO

Has applicant owned er managed a shmllar business?
X New Whal ishwas The nome angt address of establishment? Kennedy OI'gELﬂlCS -5 Klﬂg St: 201 3
Whal wara Lhe dates appllsant was Involved with this former premlse? hllnel Kennedy - 8 6 K”el are St
ML DPyrocont
PSR NN W ST b W o)
Whatis lhe prior license# and expiration dale?
O Transfer Is applicant making any alterations cr operational changes? YIS ' NO

f atterations or operational changes ara belng made, please descrbeflist alf changes.

Whalls {he curantllcense # and explration date?

O Alteration

Figase Kistldescrie tha nature of off the changes and attach the plans:

TYPE OF ALCOHOL }© Liguor/Wine/Bear

O Beer

O Wine & Beer

ESTABLISHMENT TYPE

O Adult Enterlainment O Wine Bar

X Restaurant O Cevaret O Nigrecie O Hotel

O [ance Club O Sparts Bar O Club {Fratemal Organizaion - Mambers Oniy)

O Bar/Tavem O Catering Eslablishment

Present

Has applicantiownar fited with the SLAT If yes, whan? If no, when do n %
yeu plan fo fila? YES

Is the 560 Faot Rule applicable? 1f yes, please atlach & diagram of the

On-Premige liquor license establishments witidn a 800 &, radius of your Ws | MO
establishment and the Public Intsrest Statement.

Is the 200 Foot Rule applicable? If yes, please attach a diagram of the ‘ %
schools and houses of worship that trigger the rule. YES

Has applicantiowner(s) read MCB4 Policy Regarding Concentration and =5 NO
Location of Alcoholic-Serving Establishments? .

Business Licenses & Permits Committee
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OPERATIONAL DETAILS (i

sing titae Will e when establishinen is vacated of all patrous)

MONDAY TUESBAY WEDNESDAY | THURSDAY FRIDAY SATURDAY SUNDAY
HOURS* Operation || 1:30a-12a 11:30a-12a | 11:30a-12a [11:30a-12a11:30a-124 1 1:30a-12a} 11:30a-11:30pmn
loor .
Ot | itchen | SAA SAA | SAA | SAA | SAA | SAA | SAA
Music SAA SAA SAA SAA i SAA SAA | SAA
%8’ fc‘;ep:ﬁ"[;‘;tlf];’;;’;“s"c’ what type(s)? MACKCROUND | LIVEMUSIC oI JUKE BOX KARAOKE
il
{Cortificate Anticipate Number Number Number of Serviee Number of Number of Seaty
of Qeeupying of Talbles of Seats Qunly Bars Stand-Up Bars | n¢ Siand-Up Bar
Qccupancy} Premises (Including ’ .
E_Imployces)
INSIDE 200 48 157 0 2 34
OTITSIDE
(Qther than NA NA 0 0 0 0 0
sidewalk cqfé )
SIDEWALK
CAFE NA NA
How many floors are there? What is the capacity for each: floor? Ist and 2nd Floors
How § tly wi b blishment?
ow frequently wlll the owner(s) be at the establishmen Very Frequent
Will you be applying or infending to apply for a cabaret licanse with DCA? If yes, will ES o
thare be dancing? X
Will applicant have bottle or {able service for beverage alcohol? ix-:s NO
Will you he hasting private; promotional or corporale events? ¥ES | MO
Will putsids pramoters be used on & regular basis? If yes please describe. YES - | 0
Will you have a securily plan? If, yes please altach. YES | o
Will security plan be implemented? ves | o
Will State cerfified security personne! be used? ¥es | o
Wil New York Nightlife Association and NYPD Best Practices be followed? vis | 3O
Wil applicant be using delivery bicycles? If yes, how many? vES }g o
Will detivery bloycles be clearly marked with the name of the restaurant and will staff
waar atlire Clearly noting name as describad by NYC Law? YES | NO NA
Where will dellvery bieycles be stored during the day when not In use? NA

Business Licenses & Permits Committe
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LOCATION & ZONING /

Is this a Special Dislrict? If ves, is It Clinton, West Chelsea or Hudson Yards?

| .'Hudson Yard's;‘-

Does the building have a Certificate of Occupancy {'C of O7) ora letter of no

objection? Xs | wo
s a Public Assembly parmit required? vis | 3
Are your pians filed with DOB? YEs | N

NOTIFICATION: #1

A mass ematl was sent to all the contacts on the list

List alt block associations; fenant
gssociations, ce-op boards or condo #2
boards of residential buildings; and

provided by the community board

cammunity groups that applicant has

notified regarding its appfication. For #3

each please Vst both the organization
and individual you contacted #4

#5

Please provide dates when applicant met with the groups listed abovs.

NA

Who was your contact person af each group you met with?

NA

When did appllcant post the neflce that was provided?

June 16th

Where did appiicant post the notice that was providad?

In front of the premise

Will appiicant provide owner celfi phons riumber o neighbors and respond to
complaints that ariss? Please provide number in space providad.

i’léS' NO

Wil applicant inform the Community Board office of its fob openings andfor
provide a hyperink to applicants jobs webpage?

¥ES | NO

Business Licenses & Permits Committee
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BUILDINGDESIGN -~

o

State the name and typa of businass previovsly located in the space.

Now High Rise Building _

Has a liquor-licensed establishment previously oocupled this space at any ime? | YES o

£ yes, please provide the name of the business,

Do you plan any changes 1o the existing faceda? If yes, please describe. YES | X0
Will applicant have a vestibule within the eslablishment? vES | Xo
Will applicant use a storm enclostre? VES | XOo
Wili applicant not place any items or obstructions on the sidewalk, for

exarmple, sandwich boards, sidewalk signs, freestanding menus and plants, ag | ¥ES Xo
per the law?

Will applicant comply with the NYC noise code? XEs NO
Will the astablishment hava any o the fallowirg: {circle all that apply) FRENCHDOORS | GARAGE DOORS gv;ggggv STHATCANGE
Will applicant close all windows, French doors, garage doors when any < | No
mmusic or amplified sound {including televisions) is played inside the XE
establishment?

Will applicant close all windows, French deors, garage doors by 11

PM Friday and Saturday and 10 PM on alf other days even if no music of YES | NO
amplified sound is played inside the establishment? X

Mas epplicant chialned an acoustical report from a ceriified sound engineerfo |

assess potential nolse disturbance to the nelghboring residents and buildings? | yBg | NO
Will applicant follow the recommendations of a cerlified sound enginear to

mitigate petential noise disturbance to the neighboring residents and buildings, | vEX | mo
including placing speakers on the floor of the establishment?

Will the kitchen exhaust syster exiend Lo the roof? RES [ NO
Wil the astabtishrment have an llluminated sign? vEs | ¥o
Will the establishment have a canopy extending over the sldewalk? yes | %o ‘
Wherte will the gir conditioner be located? What type Is it? Central A/C
When was the air conditionsr installed? 2017

Business Licenses & Permits Commitiee
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‘OUTDOOR ITEMS - OTHER THEN SIDEWALK CATE

NR

Has the applicantiowner(s) read MCB 4 Rear Yard Rooftop Policy? ves | no | NA
Wl applicant use any cutdoor spaces: rooftop, rear yard, palio, porch, balcony, :

pavilion, tenls, deck or gazebo? If yes, which one(s)? YES N(? NA
Asa the froorplans for the outdoor spacefs) included? YES | NO NA
Wili applicant close and vacate the outdoor space{s) by 11PM on Friday & yes | wo

Saturday and 19 PM on all other days? NA
Will the service and consumption of aleehol in any outdeor space only be wis | no

via seated food service?

Will applicant not allow stending space for palrons ta diink or smoke in NO

any outdoor space(s)? x

Will there ba no amplifiad music, as per the law? s | no

If amplified sound is played inside the establishinent, wili windows and doars be S&S NO

closed?

Will applicant agree io post signs outside asking customers {o respect the s | mo

neighbors'? ®

Wil applicant agree to train staff fo encourage a peaceful environment? s | NO

Will applicant provide effective sound control {fandscaping enclosure, s 1 no -
soundproofing tenants apartments) 5{

Wi there be a lighting plan that allows safe usage of the ouidoor space without 305 | No

distupting neignbors?

Business Licenses & Permits Committee
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QUTDOOR ITEMS - SIDEWALK CAFE: ="

NA

Has the appicantfowner(s) read MCB4 Sidewalk Café Policy? YES | NO

Will applicant be applylng for a sldewalk café now or in the future? vis | No NA
s applicant In this application seeking to include a sidewatk café in its liquor ves | mo

licanse? NA
if yes, has applicant submitted an application and ptans to NYC Depl. of ves | mo

Consumer Affalrs? Please attach application and plans. NA
Wilt applicant close and vacate the sidewalk café by 11 PM on Friday & Saturday vis | no

and 10 PMon all other days? NA
Will applicant be serving alcohol in the sidewalk café? Ifso, will you have waiter vis | ~o

sarvica? * NA
Will the café have a 3 fl. wide serving aisle running the entire length of the vis | mo

sidewalk cafe? NA
Will applicant mark the parmeter of the café on the sidowak? waés O NA
Wil the service and consumption of alcohol in the sidewalk café anly he via seated - A

food service? “_:S N NA
Will the sidewalk café not provide standing space for drinking or smoking? vis | mo | NA
Will applicant use any portable natural gas heaters? If so, do you have the vis | wo

requisite approvals from DOR & the Fire Department? NA
Will applicant havs a lighting plan that will atiow safe usage of the cutdoor space vis | mo

without disrupting neighbors? 1 NA
Wil alt fumfiure, planis and barricades be stored insids between the evening closing vEs | wo

hours anc the morring epening hours? ' NA
Will all fumiture be stored Inside between Dacamber 24 and March 21%!, end any other | YES | NO

day when it rains or snows? : NA
Wil applicant use Lmbralias? ws | wo | NA
If construclion or construction protection has reduged the sidewalk width, will

applicant always malatain an & foot clear path of sldewalk betwean the perimeter of YES -| NO

the café and the closes abstruction including construction bamicades? NA

Business Licenses & Permits Committee
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ADDITIONAL STIPULATIONS; (Office Use Only)

To the extent any additional stipulation on pages 7 and 8 of this application conflicts with any response on
pages 1~ 6 of this application, the stipulations on pages 7 and 8 control,

Business Licenses & Penmits Commifiee Tofo



ADDITIONAL STIPULATIONS: (Office Use Only), Continited - "~

To the extent any additional stipulation on pages 7 and 8 of this application conflicts with any response on
pages 1- 6 of this application, the stipulations on pages 7 and 8 conrol.

Business Licenses & Permits Committee 8 of9



O’ﬁi;unless all stiputations agreed to by applicantfowner are parl of the method of
Manhattan Community Board 4 (MCB4) recommands: aperalion

O Denfat O Approval

[

CB4 REPRESENTATIVES.

P aste
Neily Ganzalez /{' . f y + Yazarin
CB Assiyiant DfstilctSanager CBd¢ BLP Comuistee Co-Chatr 184 BLP Commities Co-Chair

Appficant agrees to these stipuations as the basis for the community support of this application and acknowledges thatall of these
stipulations are essential prerequisites to the MCB4 recommendation regarding this application. Applicant agrees to have these
stipllations incarporated in the method of operation of its liquor license. The stipulations in this application constitute the entlre
agreement between MCB4 and applicant and may only be altered in writing signed by MCB4 and applicant. These stipulations
supersede any oral statements or representations in connection with this application.

R \lfc,m \?\‘@WE‘V

| PRINT NAME OF APPLICANT

7. I

DATE

‘Business Licenses & Permits Committes 90f9
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LRS

Raw

Qysters, spring onion vinegar

Montauk fluke, olives & hot pepper

Live diver scallop, garlic chive & brown butter
Razor clams, fennel & pickled chiles

Smalt :

Burrata, charred broccoli raab

White asparagus, farm egg, parmigiano fonduta

Warm escarole salad, Lemon & Anchovy

Charred octopus, chickpeas & calabrian sausage
Chicken liver, pickled cherries, ciabatta

Farro, sweet peas, pecorino & pistachio

Wood roasted pigeon, spring onions, morels, balsamico

Pasta

Tagliatelle, pork shin bolognese

Agnolotti, spring peas, ricotta, mint

Spaghetti ricci di mare, urchin, lemon & hot pepper
Caramelle, summer beets, poppy seeds

Risotto, zucchini, saffron & parmigiano

Vegetables

Roasted new potatoes, oregano salmoriglio
Asparagus, fresh sheep milk ricotta

Crispy squash blossoms, salsa verde
French fried potatoes, rosemary & sea salt

Large

Crispy suckling pig shoulder, spring onions

Roasted heritage chicken, porcini & little gems

Whole grilled sea bream, green tomato, basil & olive oil
Skate wing, heirloom tomato, zucchini, clams

Veal chop, escarole, capers & lemon

Charcoal grilled ribeye, broccoli raab & hot pepper



HOSPITALITY GROUP

RYAN HARDY

EXECUTIVE CHEF / PARTNER, THE DELICIOUS HOSPITALITY GROUP (NYC)
CHARLIE BIRD, PASQUALE JONES, LRS

Ryan began his career in professional kitchens in 1999 at the famed Rubicon Restaurant in San Francisco,
owned and operated by Drew Nieporent of Myriad Restaurant Group. He quickly climbed the ranks in
the kitchen, and in 2001 Ryan took the reins of his first restaurant, Rustique Bistro, in Aspen. In less
than a year, Rustique was named among Esquire Magazine’s Best New Restaurants. Ryan left to assume
the head chef role for James Beard Award Winner Chef Mark Miller at the Coyote Café in Santa Fe.

In 2003, Ryan returned to work for the Myriad Group on Martha’s Vineyard where he earned himself a
Rising Star James Beard Nomination. And, as the founder of New England’s second Slow Food Chapter
promoting the island’s farmers and fishermen, Ryan was named alongside Alice Waters as one of the
‘Most Sustainable Chefs in America.’

Ryan returned to Aspen in 2005, to The Little Nell Hotel. Furthering his sustainability record, he
founded Rendezvous Organic Farm, spawning a market for locally grown pork, lamb, chicken, cheese,
charcuterie and heirloom Italian produce previously unavailable in the U.S. Armed with these ingredients
and intel gained from annual trips to Italy to master the art of pasta, Ryan developed the style in the
kitchen that he exhibits today — handmade, soulful cuisine. Ryan was nominated four times from 2008-
2011 as ‘Best Chef, Southwest’ by the James Beard Foundation for his work at The Little Nell.

When Ryan moved to NYC, he put his creative entrepreneurship and ambition to work and opened his
first restaurant - Charlie Bird - in June 2013, with Sommelier Robert Bohr. Ryan and Robert built their
careers in fine-dining establishments and combined their passion for the highest quality food, wine, and
service into a more approachable environment, creating a new type of dining experience and appealing
to a new generation of diners. Charlie Bird's Italian-inspired menu showcases Ryan’s inventive culinary
style balancing flavors and textures; it became an instant classic receiving wide acclaim including Two
Stars and Critics Pick by NY Magazine, Restaurant of the Year by Eater and The Infatuation, and one of
the Best Restaurants in NYC by Conde Nast Traveler.

In February 2016, Ryan opened Pasquale Jones, with partners Robert Bohr and Wine Director Grant
Reynolds; together they launched The Delicious Hospitality Group. The Pasquale Jones experience
features wood-fired food in a beautiful, comfortable space while maintaining the team’s high level of
hospitality standards. Pasquale Jones rounded out its opening year as a media favorite, winning accolades
from The New York Times’Pete Wells, who named the Clam Pizza one of the “Top 10 Dishes of

June 2017



2016"; Fater awarded the restaurant one of its coveted “Best New Restaurant” titles; and The
Infatuation placed Pasquale Jones at the top of its “Best New NYC Restaurants of 2016 list.

The Delicious Hospitality Group continues to expand with their next ventures opening in Hudson Yards
in Fall 2017.

June 2017
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