Manhattan Community Board 4

(All Fields Must Be Completed)

Liquor License Stipulations Application

CAPPLICANT

BD Stanhope LLC.

DOING BUSINESS AS (DBA)

Tao

.STREET ADDRESS

363 W 16" Sireet

CROSS STREETS

9" Avenue

NAME: Mare Packer C ] NaME: Warren Pesetsky
mw\m | pron: 212-399.6000/917-324-2020 ATTORNEY | PHONE: 212-513-1988
FAX: 212-399-3160 FAX: 212-385-0504
NAME: Paul Goldstein NAME:
MANA(”!LR PHONE: 914-714-2775 LANDLORD | PHONE:
FAX: 212-584-0300 FAX:

Establishment Type:

O Catering Establishment O Club (Fraternal Organization — Members Oniy)

O Other {Explain):

O Bar/Yavern (O) Bed & Breakfast (7) Eating Place Beer (7) Cabaret (O) Night Club O Hotel

O Restauran]

Method of Operation:

O Other {Explain):

(O Restaurang () Dance Club () sponts Ber () Aduit Entertainment (0) Wine Bar (0) Pizseria - (0) Cafe

License Type:

O On-Premise O Wine O BBeer O Wine & Beer

‘APPLICATION TYPE

{check one).

Has applicant owned or managed a similar business?

CYBS.

What isfoas the nnne of establishment?

What isfwas the address of the establishmem?

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

What is the prior license #7

What is the expiration date on the prior license?

O Transfer

Are you making any alierations or operational changes?

CYES

Halterations or aoperational changes are heing made, pledse artach thie plans to this form.

What is the current license #7

What is the expiration date on the current hicense?

Please describe the nanure of the afterations and allach the plans

Business Licenses & Permits Committee

1of6




MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY 'S_A’I‘_URI_)A\": : o Sl‘NI)AY -
1130 4 130 am. — | 1130 a.m. — 1130 am. — | 1130 a.m. 1130 a.m, — 1130 a.m. —
Lo Operation aa":" - 4 a.m. 4 a.m. 4 a.m. -4 a.m. 4 a.m. 4 a.m.
. ..
HOURS
EER Musi 11306 a.m. — 4 1130 a.m. — | 1130 a.m. — 130 a.m. — | 1130 a.m, 1130 am, — 1130 a.m. ~
usie A, 4 a.m. 4 a.an. 4 a.m. -4 a.m. 4 a.m. 4 a.m.
Kitel 130 am, — 4 1130 a.m, — | 1130 am. — 1130 am. — | 1130 a.m. 1130 a.m, — 1130 a.m. —
1tchen a.m. 4 a.m. 4 a.m. 4 am. ~4am, 4 a.m. 4 a.m,

: Capacity Maximum # of Persons Number of Number of Number : R
N . You Anticipate Number Numtber of y ¥ - Number Number.of -
{OCCUPANCY {Certificate of Oceupying Premises of Tables Seats ()f:;w];c;s S“;;ﬁ:”' of f;,,a:g A of Seats " Tables .

S Oceupancy) (Including Employees) Y ’ BT

450

How many floors are there? What is the capacity Tor cach floor? (please respond in 100/350
space provided)

Wit you be applying or intending 1o apply for a cabaret license? If yes, will there YES N/A
be dancing? (please respond in space provided) )

Will you be hosting private parties and promotional events? NO | NA
Will outside pramoters be used? YIS N/A
Wili the security plan submitied be implemented? NO | NA
Will State certified security personnel be used? VES NO | N/A
Will New York Nightlife Association recommendations and NYPLD Best Practices

. . YEY | NO | N

be followed? e
Will the applicant be using delivery bicyeles? If yes, have you applied to DOT for
Bicycle rack? Delivery bicyceles are to be clearly marked with the name of the VES NIA

Ty . . . . L

restaveant and stattf will wear aftire clearly noting name, {please respond in space ' -
provided)

Will the applicant be applying for a Sidewalk Calé now or in the future? {please YES N/A
respond in space provided) :

Il yes to the above, are plans attached and submitted to DCA? How many YES | NO
tables/seats? (please respond in space provided) '

Will a]l}p]'lcanl provide contact information o neighbors and respond {o complaints No | WA
that arise? =
If you plan to have music, what type(s)? BACKGROUND | LIVE MUSIC -

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 N/A
on alf other days. ’
Wil applicant follow the recommendations of a certified sound engineer (o mitigate

potential noise disturbance (e the neighboring residents and buildings, including YES NO | NA
placing speakers on the floor of the establishment?

Do you agree to comply with DOB rufes 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.)

Business Licenses & Permits Commitiee
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Witl applicant use the rooflop, rear yard or any outdoor space?

YES

NO

Z
>

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

YES

NO

(H
-

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

YES

NO

Z
=

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

YES

NO.

£
=

Applicant will do everything in their power 1o provide an effective sound
baffling or sound controlled environment through landscaping or some type
of enclosure, where possibie; provided they do not violate any fire or building
code regulations? This includes possibly working with landlords for
soundproofing tenanis apartments (such as installing soundproofing windows,
acoustical iles, etc.).

NO

Applicant will enforce a guiet environment in the outdoor space, $0 as not 1o
disturb nearby residents (e.g. there will be no amplified music, as per the law,
and windows and doors to arcas that play amplified music shall be ¢lased),
‘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 stafT will alse enceurage a peaceful
environment amaengs{ the outdoor dincrs.

NO

NIA

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

VES

NO

NIA

Primary Zoning District:

Overtay (I Applicabie):

Is this a Special PHstrict? If yes, is it Clinton, West Chelsea or Hudson Yards? | vEs | NO) | ™A
Does the building have a Certificate of Occupancy (*C of O™) or a letier of no ;
objection? NO .| A
Is the 500 Foot Rule or 200 Foot Rule Triggered? If yes, which? Please attac

he : 0 i ¢ Trigge ed? If yes, which? Please attach YES | NO
a diagram of the establishments that triggers the rofe. : - e
Is a Public Assembly permit required? 1 NO | NA
Are your plans filed with DOR? NO | NA
Building Type (O Residential O Commercial O Mixed Use () Other, deseribe:
Adjacent Buildings O Residential  (7) Commercial  |(0) Mixed Use (O Other, describe:
NOTIFICATION: #1 Stonehenge ~ The Olivia {neighbering apartment building)

What organizations / community

your application?

groups have you nolilied regarding H#12 Varnada {neighhoring effice huilding)

#3 US Postal Service (post office is across the streef from the premise)

Business Licenses & Permits Committee
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o Approval @’Kenil unless all agreed to by applicant is part of the

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

CB4 REPRESENTATIVES

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 for the community
supporting this application.

N
gw Tuesday July 10, 2012
SIGNHERE
: SIGNATURE OF APPLICAN DATE

/
LY

Business Licenses & Permits Committee 60f6
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AR Vi3

DUMPLINGS FROM THE SKY
Bambuao Steamed Vegelable Dumplings with Grunchy Cucumbers 12

Chicken (yoza with Nape Cabbage and Soy Dipping Sauce (steamed vrpanfn'r{.f) 12
Fark Polstickers with a Chili Sesome Glage 14

Crispy Orange Chicken 27
* Roasted Thet Buddha Chicken 27
ung Pac Chicken 28

N Pekingﬂuckfor by 35fmrpzrsun
a~es :
SPRING ROLLS W

-

Imperial Vegetable Ege Roll 12

Pork Spring Roll with Thei Chili Sauce 13 From THE LAND
FPeking Duck Spring Roll with Haisin Seuce 16 TAQ SHABU SHABU
Lobster ond Shrimp Spring Rofl with Shittake Muskrooms and Spicy Pincappic Stvce 19 Fube Deof or Filet Mignoa Gooked in a Ginger Scaflion Broth with Wasabi Dipping Souce
%*% Filet Mignon 38 Hobe Siroin 18 por .
Grilled 12 oz, Kobe Ribye with Yugu Ciluntro Butier 85
BBQ
Lacquered Roast Pork 13 * Fitet Mignon Peper Steak 36
Chinese Fiue Sice Short ftibs 16 Wok Seared New York Sirloin with Shiiteke Mushroomy and Sxechiwan Potators 436
Dragon Tait Spare ibs 17 Wisabi Crusted Filet Mignon with Tempura of Gaion Rings 39
; X b
A Y ,)f_:
TemPURA FroMm THE SIDES _
Sweet Onion Rings 4 Sweel Potate ¢ Fgaplant 5 Buddha’s Hermonaed Vegetable Feast for the Minor Gods with Udon Noodles  9/17
Gorlic Green Beans 5 Asparagus & Avorado 5 Seallop 9 Spicy Hoi Yin Egeplant 11

* Asian Green Stir Fry 13

u bym 3 Chinese Broceoli with Black Bean Sauce 12
rv@" ﬂ¥ X0 Chinese Long Beans 12
. * Sake Braised Shistake Mushrooms 13
NopLE TREASURES FROM THE SEA
Sap Cinger Glazed Solmon with Udon Noodies and Spinack 29 é@ A’
Hong Kong XO Shrimp with Long Heans and fasmine Rice 29 m
Crispy Goconut Sheimp with Spicy Thai Peanut Sawce 31 SOPHISTICATED NOODLES AND RICE

* Grifled Red 8 ith Steamed Bok Uhoy and Ginger, Reffir Lime Vinaigrette 31
ritied Red Snapper with Steame @ ond Ginger, Kafi Lime Vinaigrette 3 fasmine White Rice 5 * Vegetable Fried Brown Kice 13 TAQ Lo Mein with Roost Park 14

Diver Sea Seall, ith Red C of Thai Besil 32
GrmcdRa:;;m:aw“h Af:j:::ﬂ;r": s':i‘rjl}' ﬂr:;d p‘.;;mrj,‘nggaum 14 Mandarin Sizzled Fried Rice with Roost Pork or Peking Duck 15 with Shrimp 18
o i *pod ThaiNaodles 16 with Chicken 19 with Shrimp 22

Mise Cloxed Chilean Sea Bass with Wok Vegetables 38 . T y -
Sand Pot Lobstes, Shrimp, and Scallops with Block Bean Souce 2 Chinese Sausage Fried Rice with Fried f:.gg .18 Lobster end Kimchee Fried Rice 22
*Singapore &fer Fin Naodles 26

Typhoon Lobster with Fingerling Potatoes and Spicy Stir Fry &




CERRL

Sustl & SASHIMI
Priceptr Piece

Botan Eb!l Sweet Shrump

Suizali Striped dass 3
Ebi Cocked Shrimp 4 Tako Octopus
Kalsuo Baby Tna 4 Hotate S Scallop
Shiro Maqureo Wik Tue 4 Kampachl Wild Nlowtoit
Tkura Salmon Boe 4 Magtire Tues
Arctie Char P Unz | Fresh Water Eel
Smakgd Sak& Smoked Selon ¢ Charred Tuna
Sake. Soimon 5 Kobe Beef

5

Hamachi Ylowtai i Sen Uschin

I Toro Faldy Tuna 15 per plece |

EXTRAS - Udama Quail igg 2 Temaki Handroll 2 Maki Roil 5 Sy Paper

SPECIAL DISHES
Salmon Sashimi with Avoceds, Crispy Onions, Sweet and Spigy Sesame Sauce 14
Yelloudail Sushimi unik Jolaperio and Pongn Sauce 15
White Tuna Sashimi with Spicy King Crab 18
* Trio of Safmon, Tuna, ond Yelfouteid Soshomi with Wasabi Salsa 28
Omakase Chefs Ghoice Sushi and/er Sadhimi 38748758 and up

SpeciaL RoLLs
Bhrimp Tempuro Boll with Curry Savce 14
King Crob Califernia Rofl 14 - Crunchy Spicy Yellowtad! Roll with Crusied Qaipa 15
Spicy Smoked Safmaen Roll with Sweel Wasabi Souce 15
TAO Angry Dragon Roll with Eet and Kabayaki Souce 16
Crishy Spicy Tuna Roll with Avocodo and Sop Paper 17
Lhet s Reoll with Tuna, Salmen, Tobika, Avocade 17
Spuey King Crab, Skriap and Asparagus Roll 17
Crishy Saft Shel! Crab and Shiss Rofl with Yz Mayonnaise 17
Spicy Lobster Roif with Shise and Black Tobiko 19
Tore Toro Roll with Sweet Chili Souce and Say Paper 20
Surfand Turf Roi! 50

20% SUGGESTED GRATUITY WILL BE ADOED Y0 PARTIES OF SIX OR MORE
PLEASE ALERT YOUR SERVER TQ ANY FOOD ALLERGIES
*GLUTEN FREE.

G v & & o Oy oW

n-ﬁ""
Following ihe radition of Asian cultures,
we have desigred our memt for shart
We sugges that you pass eur
al yentr friends and compavions
ewbrace. ths custors as well.
Our servers are bove to gude you
s5¢ please el upon them for

the spllest of Favors. TAD bas no set rules
Be arealive, ve I""?’ be sz aned €ollows your own path.

. And the Erperor said, et the porly bc?i'm’ "

ER #

SMALL PLATES
* Hot or Cold Edamame 9
Rorsted Skishite Peppers with Yiaw 9
TAQ Temple Salad 10
Satay of Chickea with Pranut Sauce 12
Squab Letture Wraps i
Salman, Tuna and Albocore Tatokiwith a Trio of Seaineed 15
Crispy Tina Sashimi Roil with Edamome 16
Jumba Shrimp Tempura with Gerdic Chile Sauce 15
Spicy Tina Jartore on Crispy Rice 17
Lobster Wontans ath Shiitake Ginger Brotk 18
Satgy of Chilean Sea Doss with Wok Roosted Asparagus 19
Thai Crab Cakes with Mango Chili Souce 19
fobe Tarfare Temprra 20
Soshin of Kobe Beef with Fresh Wosabi Seuce 26

77k

Sours
Hot and Sour Soup with Shrimp Toest 10
* Miso Soup with Tofir and Mahogany Clams 13
Spicy Thai Dumphiag Soup 12







