Manhattan Community Board 4
(All Fields Must Be Completed)

Liquor License Stipulations Application

APPLICANT DOING BUSINESS AS (DBA)
Janda Latino 46 LL.C Sangria 46
STREET ADDRESS CROSS STREETS
338 West 46'" Street 8" & 9™ Avenue
NAME: Ariel Gonzalez/Judith Shapiro NAME: Warren Pesetsky
OWNER PHONE: 917-658-0806 ATTORNEY | PHONE: 212-513-1988
FAX: FAX: 212-385-2235
NAME: NAME: 338 W 46" St. Realty LLC
MANAGER | PHONE: LANDLORD | PHONE: 212-816-9787
FAX: FAX:
DESCRIPTION OF BUSINESS

Establishment Type: (O Catering Establishment (T) Club (Fraternal Organization — Members Only)

O Other (Explain):

O Bar/Tavern O Bed & Breakfast O Eating Place Beer O Cabaret O Night Club O Hotel o Restaurant

O Restaurant (O Dance Club () sports Bar () Adult Entertainment

Method of Operation:
O Other (Explain):

O Wine BarO Pizzeria O Cafe

License Type: QO On-Premise O Wine () Beer (O Wine & Beer

Has applicant owned or managed a similar business?

YES

NO

What is/was the name of establishiment?

O New

What is/was the address of the establishment?

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

What is the prior license #?

1155062

APPLICATION TYPE

What is the expiration date on the prior license?

September 30, 2012

(check one) (O Transfer

Are you making any alterations or operational changes?

YES

NO

If alterations or operational changes are being made, please attach the plans to this form.

What is the current license #?

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

Please describe the nature of the alterations and attach the plans
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OPERATIONAL ISSUES

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY
o A 1 i 11am.—11 | 11 am.-11 IMTam —11 | 11 am. — I1am.—-11 11 am. —
o peration MBI P i p.m. p.m. 11 p.m. p-m. 11 p.m.
Musi ITam—11pm. [ ITam—11 | ITam.-11 | 11am.—11 | 11 am. - ITam. —11 | 11 am. -
nine p.m. p.m. p.m. 11 p.m. p.m. 11 p.m.
; 1Tam —11p.m. | 11am.—11 | 11 a.m. —11 11am.—11 | 11 a.m. — 11 am.-11 11 a.m, —
Kitchen
p.m. p.m. p.m. 11 p.m. p.m. 11 p.m.
INDOOR BAR OUTSIDE
Capacity Maximum # of Persons
OCCUPANCY You Anticipate Number Number of N;::?::f NSI:::,I[;?{JM ol;l;m::':;t Number Number of
C (Certificate of Occupying Premises of Tables Seats Only B B p Be:rs of Seats Tables
Occupancy) (Including Employees) Ll e
74 74 25 68 0 1 6 16 8
How many floors are there? What is the capacity for each floor? (please respond in
! 12 | 34 | 5+
space provided)
Will you be applying or intending to apply for a cabaret license? If yes, will there
. . . YES | NO | NA
be dancing? (please respond in space provided)
Will you be hosting private parties and promotional events? YES | NO | NA
Will outside promoters be used? YES | NO | N/A
Will the security plan submitted be implemented? YES [ NO | NA
Will State certified security personnel be used? YES | NO | NA
Wxi‘l New York Nightlife Association recommendations and NYPD Best Practices vis | Nno | Na
“ be followed?
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
4 : . : YES | NO | NA
restaurant and staff will 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
; : YES | NO | NA
respond in space provided)
If yes to the above, are plans attached and submitted to DCA? How many
: ; YES | NO | NA
tables/seats? (please respond in space provided)
Will aE)pilcant provide contact information to neighbors and respond to complaints yiEs | No | na
that arise?
If you plan to have music, what type(s)? BACKGROUND | LIVE MUSIC DJ
BUILDING DESIGN
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 | YES NO N/A
on all other days.
Will applicant follow the recommendations of a certified sound engineer to mitigate
potential noise disturbance to the neighboring residents and buildings, including YES NO N/A
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 November 15 and April 15, but they may NOT YES NO N/A
project more than 18 inches from the store front.)
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OUTDOOR ITEMS

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

NO

N/A

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.

NO

N/A

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

NO

N/A

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

NO

N/A

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 possible; provided they do not violate any fire or building
code regulations? This includes possibly working with landlords for
soundproofing tenants apartments (such as installing soundproofing windows,
acoustical tiles, etc.).

NO

N/A

Applicant will enforce a quiet 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 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.

NO

N/A

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

NO

N/A

LOCATION & ZONING

Primary Zoning District: | Commercial

Overlay (If Applicable):

s this a Special District? If yes, is it Clinton, West Chelsea or Hudson Yards? | YES | NO N/A
chs t'he building have a Certificate of Occupancy (“C of O”) or a letter of no vEs | No | Na
objection?

[s the 500 Foot Rule or 200 Foot Rule Triggered? If yes, which? Please attach YES | NO N/A
a diagram of the establishments that triggers the rule.

Is a Public Assembly permit required? YES | NO | NA
Are your plans filed with DOB? YES | NO | NA
Building Type O Residential (O Commercial () Mixed Use (O Other, describe:
Adjacent Buildings O Residential  (7) Commercial O Mixed Use  (O) Other, describe:
NOTIFICATION: #1

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

#3

Business Licenses & Permits Committee
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o Applicant will have no speakers or music in the rear yard

o Applicant will keep the doors closed between the restaurant & rear yard at all times

o Applicant will have the rear yard closed & vacated by 9p.m. Sunday - Thursday and 10 p.m. Friday &
Saturday

e Applicant will respond to community concerns and provide a phone number
o Applicant may apply for an alteration of the outdoor space in 6 months

Business licenses & Permits Commiitee
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O Approval @’lﬁlial unless all agreed to by applicant is part of the

Manhattan Community Board 4 (MCB4) recommends:
method of operation  (7) Denial

CB4 REPRESENTATIVES

Paul Seres
ee Co-Chair CB4 BLP Committee Co-Chair

isa Daglia
CB4 BLP (]

Nell onzalez 5
CBA( ‘nm.'wury Assodiate

2ideise

—

APPLICANT AGREEMENT WITH THE COMMUNITY

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

’/&/ 4 - Tuesday, June 12, 2012
SIGNHERE ) A/ M]D.J\/V\’)

SIGNATURF OF APPLICAN r DATE
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Sangria 46

Three Course Prix Fix Dinner Menu

$31.05

First Course
Appelizers

Ensalada Mixta Mesclum Salad with Peppers and Tomato
Calde de Gallego Broth with Potata, Collard Greens and Sausage
Setas Rellenas Stuffed Mushrooms with Crab Meat
Gambas al Ajilla Shrimp in Minced Garlic, Olive Oil and Spanish Paprika
Asparagus a la Plancha Grlled Asparagus
Mussels Criolla inn Light Tomata Sauce with Onions and Peppers

Second Course
Entrees

Penne Salsa de Vedka

Penne in Vodka Sauce

Penne Primavera

Penne in Tomato Sauce with Mixed Vegetables.

Ravioli de Langosta

Lobster Ravioli in Pintk Sauce

Paella Ortolana

Satfron Rice with Fresh Mixed Vegetables

Polio a la Plancha :

Grilled Breast of Chicken Served with Rice and Vegetables
Poilo Con Arroz

Saffron Rice with Chicken and Chorizo

Churasco con Cebolla

Skart Steak with Onions Served with Spanish Potato and
vegetables

Titapia a la Parilla

Broiled Tilapia with Garlic and Olive Oil

Served with Rice and Vegetables

Gambas a fa Plancha

Griled Shnrnp Served With Rice and Vegetables

*Chuletas de Cordero Additional $11 Charge*
Rosemary and Wine Seasoned Lamtb Chops Served with
Spanish Potato and Muxed vegetables

*Filet Mignon Medallones Additional $11 Charge*
Filet Mignon Medallions with Onions Served with Spanish
Potato and Mixed vegetables '

*Paella Valenciana Additional $11 Charge*
Saffron Rice with Clams, Mussels, Shrimp, Calamari, Chicken
and Chorizo

Third Course
Coffee and Desserts

Tea, Herbal Tea or American Coffee
Flan, Vanilla Ice Cream or Rice Pudding

*Suggested 18% Grawity is Added to ‘Fables for 5 or More Guests*Please o Split Checks*Prix Fix Sharing Charge $15.95%



Enbutidos Y @uesos

Chorizon 8.95
Large Cured Spanish Sausage

Loma 9. 95
Cured Pork Loin

Manchego : 9.95
Spanish Goat Cheese

Tetilla .95
Soft Cow Milk Cheese

Rosemeary Manchego 10.95
Rosemary Herb Spanish Goat Cheese

Jamon Serranc 13.95
Hand Cut Serrang Ham

Jamon y Queso 13,95
Serrano Ham and Manchego Cheese

Tablade De Quesos 1995
Mix Cheese Platter

Tablade De Embutidos 20.95

Platter de Jamon Serrano, Chorizon 2ad Fomo
Jamon Iberice  Half Tapa 25 Full Tapa
Spanish Cuted Ham

Tapas Frias

Tapas

40

Aceitunas 5.95
Mixed Spanish Olives .
Pan Con Tomate 695
Tomato Spread Bread Topped with Serrano Ham
Mejillones a fa Vinagreta 6.95
Mussels Vinaigrette with Peppers, Onions & Fag
Alcachofas Vinagreta R -1

Baby Artichioke Vinsigrette with Peppers,
Onions & Fpp :

Queso con Membrillo 9.95
Manchego Cheese with Quince

. Tapas e Carne
Tortilla Con Chorizo 7.95

. Spanish Potato Omelet with Chorizo

Chorizo Salteado : 7.95
Sautéed Chariza in Red Wine with Onions

Croquetas de Jamon 7.95
Ham Croquets

Churasco de Pollo 7.95
Chicken Churasco

Filet Mignon a fa Plancha 12 95
Grilled Filet Mignon Medallions

Chuletillas de Cordero 12.95

Grilled Lamb Chops

Tapas Del Mar

Mejillones Diable . 6.95
Mussels in Spicy Tomato Sauce with Peppers and Onion
Empanadillas de Atun ‘ 7.95

Tuna Empanadas

- Setas Rellenas 7.95

Stuffed Mushcooms with Crab Meat

Gambas al Ajillo 8.95
Sheimp In Minced Gadlic, Clive Oil and Spanish Paptika

Craquetas de Bacalau 8.95
Cod Fish Croquets ,

Calamares a la Plancha 8.95
Grilled Calarnar )

Gambas con Tocine 8.95
Bacon Wrapped Shrimp

Gamhbas a la Flancha 9.95
Grilled Sheimp with Gariic and Qlive OQil

Calamares Romane 9.9%
Fried Calamani

Almejas Casino 2.95
‘Stuffed Baked Clams with Bacon and Peppers

Pimientos de Piquillo 10.95
Piquillo Peppers Stuffed with Cod Fish

Portobello a ia Parilla 1195

Grilled Portohelo Musheoom Topped with Smoked Salmor

and Melted Mozzarella Cheese

Vieiras Con Tocine - 12.95
Broied Scallops Wrapped in Bacon

Langostines ‘ 13 95
Grilled Prawns with Garlic and Olive Off

Puipo Bejuma 14.95

Octopus Vinaigrette with White Beans, Peppers,
. Onions & Fgp ‘

Puipo a la Gallega 1495
Steamned Octopus Topped with Sea Salt, Olive Oil
and Spanish Paprika '

Tapas vegetarianas

Tortitla EspaFiola 6.95
Spanish Potato Omelet )

Patatas Aioli 7.95
. Cubed Potatoes with Aioli Sauce

Asparagus « la Plancha : 7.95
Grilled Asparagus

Setos Salteadas - 7.95

Sautéed Mushrooms in Olive Of and Garlic



€nssladas y Sopas

Ensalada Mixta 595
Mesclum Salad with Peppers and Tomato

Sopa de Ajo 4.95

Minced Garlic Soup

Caldo, de Gailego 595

With Grilled Chicken Add 5 With Grilled Shrimp Add 7
Gazpacho (Served in Season) 5.95 Broth with Potato, Collard Greens, White Beans and Sausage
Paglla g drroz
Paella Ortolana 17.95 Paella de Mariscos 20.95
Saffron Rice with Fresh Mixed Vegetables Saffron Rice with Clams, Mussels, Sheimp
Polio Con Arrez 18.95 and Calamatt. '‘With 4 QZ. Lobster Tail Add 9
Saffron Rice with Boned Chicken and Chornzo Paella Valenciana 21 '95
Arroz Criollo 18 .95 Saffron Rice with Clams, Mussels, Shrimp, Calamari,

Rice Sautéed in Tomato Sauce with Sweet Plantains, Shrimp
and Spanish Sausape

Chicken angd Chorize. With 4 OZ, Lobster Tail Add 9

Mariscada 20.93

Mariscada is'a Mix of Sea Food Inctuding Clams, Mussels, Strimp and Calamari Prepared in Your Choice of Four Sauces.
Served with Saffron Rice and Mixed vegetables ¥Add a 4 OZ. Lobster Tail for $9

"-Mariscada a! Diablo
In Spicy Tormato Sauce with Peppers and Onions
Mariscada af Criaolle
In Light Tomato Sauce with Peppers and Onions

Mariscada al Ajilio
Minced Gatlic, Olive Ofl and Spanish Paprika

Mariscada af Salsa Verde
Scallions , Garlic, White Wine, Parsley and a Touch of Flour

" Pel Mar
Served with Saffron Rice and Mixed vegetables , .

Mejillones Diablo 15 .95 Filet © Sole Limon 18.95

Mussels in Spicy Tomato Sauce with Peppers and Onions Egg Battered Filet Sole in Lemon Garlic Sauce
Tilapia Salsa Verde 16.95 Gambas a la Plancha 1995

Scallions , Garlic, White Wine, Pagsley and a Touch of Flour Grilled Shrimp with Garlic and olive oil
Gambas al Ajille 17.95 Chilean Sen Bass a la Parilla 22.95

Shrimp in Minced Garic, Olive Oil and Spanish Paprika Broiled Sea Bass with Garlic and Olive Oil
Saimon a la Parilla 1798 Chilean Sea Bass Parillada 28.95

Broiled Filet of Salmon with Garlic and Olive Oi Grilled Sea Bass with Clams, Musscls and Shrimp

Carngs
Served with Saffron Rice and Mixed vegetables

Polle a la Plancha 1695 Veal a fa Placha 18.95

Grifled Breast of Chicken Served with Rice and Vegetables Griled Thin Slices of Veal Setved with Rice and Vegetables
Chicken Parmigiana 16.95 Veal Parmigiana 19.95

Served with Pasta

Served with Pasta

Carmgs & la Parrilia

Served with Spanish Potato and Mixed vegetables

Churasco con Cebolla 18.95

Skirt Steak with QOnions ..
Bistec a la Parrilla 21.95

Sicloin Steak : pﬁﬁf as
Ravioli De Queso 15 95

Cheese Ravioli in Tomato Sauce
Penne Primavera 16.95

Penne in Tomato Sauce with Mixed Vegemblés

dides

Garlic Bread 3.95
Spanish Potatoes 4.95

Chuletas de Cordero 22.95
Rosernary and Wine Seasoned Lamb Chops
Filet Mignon Medallones 24.95
Filet Mignon Medallions with Onions
Penne Salsa de Vodka 16.95
Penne Vodka Sauce
Ravioli de Langosta 17.95

Lobster Ravioli in Pink Sauce

Saffron Rice - 495
Side of Mix Vegetables 4.95



Sangria 46

Chef’s Specials
Tapas

Datiles con Tocino 7.05

Dates Wrapped in Bacon
Mixto de Croquetas 7.95

Plate Mixture of Spinach Croquets and Cheese Croguets
Sardinas a la Plancha 8.50

Grilled Sardines
“Pan Con Cabra 8.95

Bread Topped with Servano Ham and Goat Cheese
Chorizitos al Vino Tinto 8.95

| Mini Mild Sausages in Red Wine

Almefas Ajillo 9-95

Clams in Minced Garlic, Olive oif, Spanish Paprika and Ham
Callos ala Madrilenia 9.95

Tripe Madrid Style with White Beans
Lamb Shank Spatiola 13.95

Roasted Lamb Sank Sautéed in Meat Gravy

3

Main Courses

Tortellini Salsa Blanca | 14.95
Cheese Tortellini in "White Cream Sauce
Lamb Shank Spaiiola | 25.95

Roasted Lamb Sank Sautéed in Meal Gravy
Served with Roasted Potatoes and Vegetables
Filet Mignon Sangria 46 26.95
Filet Mignon with Brandy Sauce Topped with Bacon and
Cheese Served with Spanish Potato and Mix Vegetables



Sangria 46 Lunch Special
$19.95

Served 12 pm to 3 pm Wednesdag ~ daturday
Choice of Soup or Salad

Ensalada Mixta Mesclum Salad with Peppers and Tomato
Caldo de Gallego Broth with Potato, Collard Greens and Sausage

‘Entrees

Ensaiada Mixta with Grilled Chicken or Grilled Shrimp
Mesclum Salad with Peppers and Tomato

Penne Primavera
Penne in Tomato Sauce with Mixed Vegetables
Ravioli De Queso
Cheese Ravioli in Tomato Sauce
Mejillones Diablo
Mussels in Spicy Tomato Sauce with Peppers and Onions Served with Rice and Vegetables
' Tilapia a la Parilia
Broiled Tilapia with Garlic and Olive Oil Served with Rice and Vegetables
Gambas a la Plancha
Grilled Shrarnp Served With Rice and Vegetables
Gambas al Ajillo '
Shrimp i Minced Garlic, Olive Oil and Spanish Paprika Served with Rice and Vegetables
Churasco con Cebolla
Skirt Steak with Ontons Served with Spanish Potato and vepetables
Veal a la Placha
Grilled Thin Slices of Veal Served with Rice and Vegetables
Paella Valenciona
Saffron Rice with Clams, Mussels, Shrimp, Calamari, Chicken and Chorizo

Coffee and Desserts

Tea, Herbal Teé or American Coffee
Fian, Vanille Tce Cream or Rice Pudding

Complementary Glass of Sangria or House Wine
is Served with the Lunch Special

Our Tapas and Dinner Menu is also Available during Lunch Hours
uggested 18% Gratuity is Added to Tables for 5 or More Guests®



