THE CITY OF NEW YORK
MANHATTAN COMMUNITY BOARD 3

59 East 4th Street - New York, NY 10003
Phone: (212) 533-5300 - Fax: (212) 533-3659
www.cb3manhattan.org - info@cbh3manhattan.org

Gigi Li, Board Chair Susan Stetzer, District Manager

Community Board 3 Liquor License Application Questionnaire

Please bring the following items to the meeting:

NOTE: ALL ITEMS MUST BE SUBMITTED FOR APPLICATION TO BE CONSIDERED.
Photographs of the inside and outside of the premise.

Schematics, floor plans or architectural drawings of the inside of the premise.

A proposed food and or drink menu.

Petition in support of proposed business or change in business with signatures from
residential tenants at location and in buildings adjacent to, across the street from and behind
your proposed location. Petition must give proposed hours and method of operation. For
example: restaurant, sports bar, combination restaurant/bar. (petition provided)

Letter of notice of proposed business to block or tenant association if one exists. E-mail the
CB3 office at info@ch3manhattan.org for help to find block associations.

Photographs of proof of conspicuous posting of meeting with newspaper showing date.

If applicant has been or is licensed anywhere in City, letter from applicable community board
indicating history of complaints and other comments.

Ooooo

(m]

oo

Check which you are applying for:

new liquor license O upgrade of an existing liquor license
O alteration of an existing liquor license O sale of assets
O corporate change
Today’s Date: \‘ — 27 — 1 S

If applying for sale of assets, you must bring letter from current owner confirming that you
are buying business or have the seller come with you to the meeting,

Type of license: Bé’éef‘ 3 “Wine Is location currently licensed? O Yes B No

If alteration, describe nature of alteration:
Previous or current use of the location: _{* tkANOE  OF  SEASNS - (2Eir. € (o Ch nGy

Corporation and trade name of current license:

APPLICANT:

Premise address: 3L{\ E , q—ﬂj- ST -

Cross streets: \ =T tﬁ(\fg X Z e AV‘E«_

Name of applicant and all principals: W ] vl LT TARP Loevn (NG
IPSoN  (OhEy — oL

Trade name {(DBA):

———
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PREMISE:
Type of building and number of floors: ToEneEn T — AP 3L DG - S~ oS

Will any outside area or sidewalk cafe be used for the sale or consumption of alccholic beverages?
(includes roof & yard) O Yes Iﬂfﬁo If Yes, describe and show on diagram:

Does premise have a valid Certificate of Occupancy and all appropriate permits, including certificate
of occupancy for back or side yard intended for commercial use? OYes O No
Indoor Certificate of Occupancy L N. O, Outdoar Certificate of Occupancy A

Do you plan to apply for Public Assembly permit? O Yes Bﬁo
Zoning designation (check zoning using map: http://gis.nyc.gov/doitt/nycitymap/ - please give

specific zoning designation, such as R8 or C2}):

Is this premise wheel chair accessible? O Yes BNo

PROPOSED METHOD OF OPERATION:
What type of establishment will this be (i.e.: restaurant, bar, performance space, club, hotel)?

WINE & P&l BAL

Will any other business besides food or alcohol service be conducted at premise? O Yes BNo

If yes, please describe what type:

What are the proposed days/hours of operation? (Specify days and hours each day and hours of
outdoor space) Su wWoAn — leu@ﬁDAv\ (PmM — | Aw,

=hpAY IS AU rdbfh/j 600 - 7 am.

Number of tables? L‘\ Number of seats at tables? ) '5?

How many stand-up bars/ bar seats are located on the premise? I AL 3 7 g‘cfﬁ?fb
(A stand up bar is any bar or counter (whether with seating or not) over which a patron can order,

pay for and receive an alcoholic beverage)

Describe all bars (length, shape and location): ﬂ-’ L b{"lvﬁ) FB»({L A Prion ‘
Any food counters? O Yes 2o If Yes, describe:

Does premise have a full kitchen O Yes ﬁo?
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Does it have a food preparation area? ﬁs O No (If any, show on diagram)

Is food available for sale? es O No Ifyes, describe type of food and submit a menu
1% N (HCEE5 S Lol CURES 3835 BT S

What are the hours kitchen will be open? _ AT AL Thn&S

Will a manager or principal always be on site? K1¥es O No If yes, which? v, TP

How many employees will there be? 5

Do you have or plan to install O French doors O accordion doors or O windows?

Will you agree to close any doors and windows at 10:00 P.M. every night? I3§es O No
Will there be TVs/monitors? O Yes H No (If Yes, how many?)
Will premise have music? Mes O No

If Yes, what type of music? O Live musician O D] O Juke box U/(apes/CDs/iPod
[f other type, please describe

What will be the music volume? E(Background {quiet) O Entertainment level

Please describe your sound system: __\ (9 00 3’ oo S PE*KEﬂCS

Will you host promoted events, scheduled performances or any event at which a cover fee is

charged? If Yes, what type of events or performances are proposed? No

How do you plan to manage vehicular traffic and crowds on the sidewalk caused by your
establishment? Please attach plans.

Will there be security personnel? O Yes IZI/No (If Yes, how many and when)

Hew do you plan to manage noise inside and outside your business so neighbors will not be
affected? Please attach plans.

Do you E(have or O plan to install sound-proofing?

APPLICANT HISTORY:
Has this corporation or any principal been licensed previously? E(Yes O No

If yes, please indicate name of establishment: TRE M \GRANT LA BAL. LL G
i + -
Address:_ 34\ €. 9472 ST Community Board #_€ B 3
o
Dates of operation: _ ¢ 0 { O 1o C A LT

If you answered "Yes" to the above question, please provide a letter from the community
board indicating history of complaints or other comments,
Has any principal had work experience similar to the proposed business? Eﬁles O No If Yes, please

attach explanation of experience or resume.
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Does any principal have other businesses in this area? I!Ges O No If Yes, please give trade name
and describe type of business [TNE _TMmTG AANT Lo BA
Has any principal had SLA reports or action within the past 3 years? O Yes E/N_O If Yes, attach list

of violations and dates of violations and outcomes, if any.

Attach a separate diagram that indicates the location (name and address) and total number of
establishments selling/serving beer, wine (B/W) or liquor (OP) for 2 blocks in each direction.
Please indicate whether establishments have On-Premise (OP) licenses. Please label streets and
avenues and identify your location. Use letters to indicate Bar, Restaurant, etc. The diagram must be
submitted with the questionnaire to the Community Board before the meeting.

LOCATION: Blw Bl | Bfw
How many licensed establishments are within 1 block? 5 (’l Py LAWT ,"“L‘(D \/L"‘SE’LKA
How many licensed establishments are within 500 feet? _© ¢ £ |4 L) {15

Is premise within a 500 foot radius of 3 or more establishments with OP licenses? Er{(es O No

How many On-Premise (OP) liquor licenses are within 500 feet? \'[—l-
Is premise within 200 feet of any school or place of worship? O Yes E’/ﬁo '
If there is a school or place of worship within 200 feet of your premise on the same block, submit a
block plot diagram or area map showing its location in proximity to your premise and indicate the

distance and name and address of the school or house of worship.

COMMUNITY OUTREACH:

If there are block associations or tenant associations in the immediate vicinity of your location, you
must contact them. Please attach proof (copies of letters and poster) that you have advised
these groups of your application with sufficient time for them to respond to your notice. You
may contact the Community Board at info@cb3manhattan.org for any contact information.

Please use provided petitions, which clearly state the name, address, license for which you
are applying, and the hours and method of operation of your establishment at the top of each
page. (Attach additional sheets of paper as necessary).

e ————
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IMMIGRANT

TAP ROOM
EST. 2013

greek olives, 35

grape leaves, $5

wine nuts, $5

bruscheita, $5

greek salad, $7
{(romaine, vine ripe tomatoes, feta cheese, kalamata olives, cucumbers, onions)

ploughman's press, $7
{malted brown rye bread, branston pickle, devon cheddar, lettuce, tomato)

meat and cheese plate, $9
{sweel sopressata, hot sopressata, aged irish cheddar)

cheese plate with fresh fruit, $12
delice de bourgogne (cow's milk - france)
aged asiago (cow’s milk - italy)
sartori stravecchio (cow's milk - us.a)

baklava, $6
(filo pastry, chopped nuts, syrup and honey)



Draught Beer

The Crisp, Lager, Sixpoint Brewery, (Red Hook, Brooklyn), $5

Pale Ale, The Bronx Brewery, {South Bronx), $5

Pale Ale, Sweet Action, Sixpoint Brewery, (Red Hook, Brooklyn), $5
Brooklyn Lager, Brooklyn Brewery, (Williamsburg, Brooklyn), $5

Blonde Ale, Alphabet City Brewing Company, (East Village, NY), $5
Guiness, Stout, (Dublin, Ireland), $6

Liquid Gold, Captain Lawrence Brewing Company, (Upstate, New York), $6
Milk Stout Nitro, Left Hand Brewing Company, (Boulder, Colorado), $6
India Pale Ale, Green Flash Brewing Company, (San Diego, California), $6
Belgian Ale, Dubbel Abbey Ale, Corsendonk Browerij, (Tumnhout, Belgium), $7

Reds

Syrah, Cotes Du Rhone, Domaine St. Jean, (Rhone, France), $8
Malbec, Coleccion Privada, Navarro Correas, {Mendoza, Argentina), $9
Zinfandel, Blackburn, (Central Coast, California), $10

Pinot Noir, Reserve, Tierruca, (Colchagua Valley, Chile), $10
Tempranillo, Cincuenta, Bodegas Ugarte, (Rioja, Spain), $10

Cabernet Sauvignon, Chateau Subilaux, (Bordeaux, France), $10

Whites

Gruner Veltliner, Premium, Aichenberg, (Niederosterreich, Austria), $8
Sauvignon Blanc, Chateaun Chauvet, (Bordeaux, France), $9

Riesling, Spatlese, Hans Von Muller, Mosel Valley, (Mosel, Germany), $9
Viognier-Roditis, Folio, Mercouri Estate, {Peleponnese, Greece), $10
Sancerre, Reserve, Domaine Durand, (Loire Valley, France), $10
Chardonnay, Frogs Leap, (Napa Valley, Califoria), $10

Rose
Grenache-Syrah, Domaine du Pere Caboche, (Provence, France), $9

Sparkling
Rose Sparkling, Pinot Noir - Pinot Blanc, Villa Jolanda, (Veneto, Italy), $9
Cava, Brut Delicat, Clos Amador, (Sant Sadurni d' Anoia), $9

Muscat and Port
Muscat, Vin Doux, (Samos, Greece), $10
Port, Old Boys, 8 Year Tawny, De Bortoli, {South Eastern Australia), $10

Non Alcohol Refreshments
Pellegrino Aranciata, $3

Pellegrino Sparkling Mineral Water, $3
Boylans Sodas - All kinds $3
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