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@cb3manhattan.org

Gigi Li, Board Chair Susan Stetzer, District Manager

Please bring the following items to the meeting:

LICATION TO BE CONSIDERED.
emise.
gs of the inside of the premise.

nge in business with signatures from
adjacent to, across the street from and behind
ve proposed hours and

restaurant/bar. (petiti M ﬂ&

(m| k or tenant association
community groups and contact information on the CB 3 website:

at

a

Check which you are applying for:
ew liquor license O alteration of an existing liquor license O corporate change

Check if either of these apply:
O sale of assets O upgrade (change of class) of an existing liquor license

Today's Date:

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 m

Is location currently licensed? es O No of license: \22 qu
If alteration, describe nature of alteration:
Previous or current use of the location:

Corporation and trade name of current license A5

APPLICANT:

Premise address \S

Cross streets: S
Name of applicant and all pri

aﬁd A\Q\(
Trade name (DBA) BRLE
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PREMISE: A . _ . _ ¢ {

Type of building and number of floors: '\rl\dH 1 -\ o + W \k\\"-'U (1 I’-\B H Un ) "(‘3 5 WS&‘\L‘A,
oM\ Monpertial

Will any outside area or sidewalk cafe be used for the sale or consumption of alcoholic beverages?

(includes roof & yard) O Yes IR/NO If Yes, describe and show on diagram:

Does premise have a valid Certificate of Occupancy and all appropriate permits, including for any
back or side yard use? Wes O No What is maximum NUMBER of people permitted? ] Li

Do you plan to apply for Public Assembly permit? O Yes Id'No

What is the zoning designation (check zoning using map: http://gis.nyc.gov/doitt/nycitymap/ -
please give specific zoning designation, such as R8 or C2}):
RIA

PROPOSED METHOD OF OPERATION:
Will any other business besides food or alcohol service be conducted at premise? O Yes [4 No

If yes, please describe what type: |V | ;mf

What are the propqsed days/hours of operation? (Specify days and hours each day and hours of
outdoor space) \--‘\C.K“f“k.l\jl = "'%L\“(h\/ - _ Shmnm - l"4 anN

Number of tables? | 3 "m\'{t’% e Y| (L\"‘n'l?l Number of seats at tables? ﬁg ('.'l'!’ 4{;{ HF SN0 h)!(-' H

How many stand-up bars/ bar seats are located on the premise? i Gfl f‘ LL! (2. Pﬂ b= dﬂl'ﬂf_‘flﬁ
(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) ) ) B - 24 LD ; vaV
Describe all bars (length, shape and location): Lb\'iﬂ'f \ NS CSRIITE. ST Y X 14 q
Does premise have a full kitchen O Yes NNO? \ I

Does it have a food preparation area?ﬁYes O No (if any, show on diagram)

Is food available for sale? JXYes O No Ifyes, describe type of food and submit a menu

What are the hours kitchen will be open? pM- H 4oy

Will a manager or principal always be on site?l’ es O No Ifyes, which?

How many employees will there be? lf:Z

Do you have or plan to install O French doors O accordion doors or O windows?
will there be TVs/monitors? O Yes O No (If Yes, how many?)
Will premise have music? R’Yes B No
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If Yes, what type of music? O Live musician O D] O Juke box [\Tapes/CDs/iPod
If other type, please describe

What will be the music volume? Q’Background (quiet) O Entertainment leyel

Please describe your sound system: ()1 \T‘ L*‘;\I"‘ﬁ%'{‘ﬁ\ SO0 € L,{\ = liﬂl’-{"fﬁlf‘b JU ”ﬂC(
WA fore i e Ot u(mh(m Dook 1\1(,\1;{ %J

Will you host any promoted events, scheduled performances or any event at which a cover feeis
charged? If Yes, what type of events or performances are proposed and how often? I}; 'J'l

«dl

How do you plan to manage vehicular traffic and crowds on the sidewalk caused by your
establishment? Please attach plans. (Please do not answer "we do not anticipate congestion.")

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

A B st woil oo pivescit lchie uu o0 Ié\ L\rﬁ’ Yo, TN s mﬂr&&&
oue\S Tk Qs | orOUd SecoVorsu lez Yo \,;up]{h\lc

How do you plan to manage noise inside and out51de your business so neighbors will not be *

affected? Please attach plans.

Do you %ave o%alan to install sound-proofing?

APPLICANT HISTORY:

Has this corporation or any principal been licensed pr: evio_usly?aﬁes O No ( \ k i' ﬂ
Ifyes, please indicate name of establishment: L Hc H{t(‘f RNl '/m ¢ Ty ““ a ath q U
Address: W2 B. (™M }\/LfJ t}\"\" JLL unity Board# >

Dates of operation: AXU(“{‘U\’ Pif U(" k- (\ i ﬁ ﬂ

If you answered "Yes" to the aLove question, p}eéﬁ 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?/A/Yes O No If Yes, please

attach explanation of experience or resume.

Does any principal have other businesses in this area? Mes O Nt) If Yes, pl ase give trade name g Mg (b
¥

and describe type of business T~ L—\Hk/ hl?f =S \mh'a ¢, 1e(.d h IU
Has any principal had SLA reports or action within the past 3 years? O ‘&eq ﬁ{‘f\lo 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.
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LOCATION: 0'
How many licensed establishments are within 1 block?
How many On-Premise (OP) liquor licenses are within 500

Is premise within 200 feet of any school or place of worship? O Yes o

COMMUNITY OUTREACH:

Please see the Community Board website to find block associations or tenant associations in the
immediate vicinity of your location for community outreach. Applicants are encouraged to reach
out to community groups. Also 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).

We are including the following questions to be able to prepare stipulations and have the
meeting be faster and more efficient. Please answer per your business plan; do not plan to
negotiate at the meeting.

1. O1agree to close any doors and windows at 10:00 P.M. every night?

than private parties per
O I will play ambient recorded background music only.

4. B 1will not apply for an alteration to the method of operation agreed to by this stipulation
without first coming before CB 3.

5. O 1will not seek a change in class to a full on-premise liquor license. Or O my business plan is
to seek an upgrade at a later date.

6. will not participate in pub crawls or have party buses come to my establishment.
7. 01 will not have a happy hour. Or O Happy hour will end by

8. O 1 will not have wait lines outsid here will be a staff person outside to monitor sidewalk
crowds and ensure no loitering.

9. B Residents may contact the manager/owner at the following phone number. Any complaints
will be addressed immediately and I will revisit the above-stated method of operation if
necessary in order to minimize my establishment's impact on my neighbors.
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Cocktails
=



Light in alcohol, large in flavor; these cock-
tails are intended to ease you into the night.
Sip without fear.



Leap Frog
GinCeleryBiancoVermouth FreshLimeJuice,
Seltzer

Aperitivo Julep
DryVermouth,Amaro,CrémedePecheMint

Local Poet
Cognac,AmaroNonino,ApricotLiqueur,
Fresh Lemon Juice

Chatham Cocktail
Amontillado Sherry, Lillet Blanc,
House Curacao, Fresh Lemon Juice,
Sparkling Wine, Grapefruit Oil

Bamboo
AmontilladoSherry,Blanc&DrWermouths,
Angostura & Orange Bitters



Complex flavors to rejuvenate the mind and
lift the spirits — smart drinks for smart peo-

ple.



Whisper Campaign
Chammomile Infused Cognac, Honey,
Fresh Lemon Juice, Sparkling Wine

Saba Fix

Gin, Saba, Fresh Lemon Juice, Berries

Morning Glory Fizz
Scotch,LemonJuice,Absinthe, EggWhite,
Seltzer

Tree Trunks
Calvados,CreamSherry,CiderReduction,
Islay Scotch Rinse

Maiden Meditation
Bourbon, Maraschino, Orange
Marmalade, Bitters



Strong, rich, and delicious, these cocktails
should be sipped slowly and savored.



Beer Flip
AgedRums,MapleSyrupWholeEgg,Porter

Armed Robbery
Jalapeno Infused Tequila,
Amontillado Sherry,
FreshPineapple&Limeluices AngosturaBitters

Loophole
Brown Butter Washed Vodka, Pear
eau de Vie,
Pedro Ximenez Sherry, Cinnamon
Mai Tai
Rums, Orgeat, Fresh Lime Juice,
House Orange Curacgao, Mint

Revolver
Bourbon,CoffeelLiqueur,OrangeBitters



Ali contemporary cocktails take root in the
classics. We acknowledge the great drinks
that came before us with some of our favor-
ites.



Clover Club
Gin, Raspberry, Fresh Lemon Juice,
Egg White

Queen’s Park Swizzle
Rum, Fresh Lime Juice, Mint,
Angostura Bitters

Suffering Bastard
Gin,Bourbon,FreshLimeluice,GingerSyrup,
Angostura Bitters, Seltzer

Sazerac
Cognac, Absinthe, Demerara,
Peychaud’s Bitters

Boulevardier
Bourbon, Sweet Vermouth, Campari



For hundreds of years, these larg e mixtures
of citrus, spice, sweetness, and alcohol had
brought joy to many, in good times and in
bad. Predating cocktails by two hundred
years, without Punch the exciting world of
cocktails and creative drinking would be
nothing it is today. Order a bow! with your
friends and drink like they did way back
when.



The Deep End Punch
Gin, Orgeat, Cinnamon Bark Syrup,
Fresh Lemon & Orange Juices

Fish House Punch
Cognac,JamaicanRum,CremedePeche,
Fresh Lemon Juice, Seltzer

Planter’s Punch
Aged Rum, Home Made Grena dine,
Fresh Lime Juice, Cloves, Seltzer

Served in a punch bowl! with in
dividual serving cups.



Fine Foods

@



Snacks
Sweet, Spicy & Smoky Nut

Tuna Crudo
NICOSC..crerrrerisrernrrrernesirarsenns 12

Tuna Tartare on Crispy
Rice 14

Combination of Three
Cheeses........ccvnuns 12



Meats & Cheeses

Ham & Jam....vecncrnrnnnresssenssens e 14
w/ French Butter, Pretzel Bread

Salami

Milano...eeircrecesiereeesssenens 12
w/ French Butter, Warm Baguette,
Radish Salad

Warm  Brie 9
w/ Grape & Parsley Salad, crostini

Tomme de Savoie.....veerreerrerneens 12
w/ Tomato Mostarda, Rosemary,
Crostini
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