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

Jamie Rogers, Board Chair Susan Stetzer, District Manager
Community Board 3 Liquor License Stipulations for Administrative Approval

1, A N e \(f'p , as a qualified representative of Shanghai Asian Manor Inc s

located at v 21 Mott Street , New York, NY agree to the following stipulations:

- ' L]
1. B 1will operate afull-service restaurant, specifically a (type of restaurant) Skﬁ“j haiese Cuisine

X Kitchen open and serving food every night during all hours of operation.

2. My hours of operation will be 1(:00 a.m./Ap=r+ to 12:00 a.m. all days

{l understand opening Is "no later than" specified opening hour, and all patrons are to be cleared from business at specified
closing hour.)

3. [E 1wiil not use outdoor space for commercial use.

4. O |will operate my sidewalk café no later than

5. O |willemploy a doorman/security personnel on the following days:

6. [ [willinstall soundproofing,

7. [ 1will close any front or rear facade doors and windows O 1will have a closed fixed fagade with no open doors or
at 10:00 P.M. every night or when amplified sound is windows except my entrance door will close by 10:00 P.M.
playing, including but not limited to DJs, live music and live or when amplified sound is playing, including but not limited
nonmusical performances. to DJs, live music and live nonmusical performances.

8. 1will nct have [ DJs, & live music, IX] promoted events, (X any event at which a cover fee is charged, & scheduled
performances, [I more than _O __ DIs/ promoted events per _ © , O morethan @  private parties per

9. [Xl Iwill play ambient recorded background music only.

10. { will not apply for an alteration to the method of operation agreed to by this stipulation without first coming before CB 3.
11. B [Iwill not seek a change in class to a full on-premise liquor license without first obtaining approval from CB 3.

12. 1 1 will not participate in pub crawls or have party buses come to my establishment.

13. | will not have unlimited drink specials with food.

14. O | will not have a happy hour. O [ will have happy hour and it will end by

15. @ 1 will not have wait lines outside. O | will have a staff person responsible for ensuring no loitering, noise or crowds outside.
16. [E | will conspicuously post this stipulation form beside my liquor license inside of my business.

17. Residents may contact the manager/owner at the number below. Any complaints will be addressed immediately. | will
revisit the above-stated method of operation if necessary in order to minimize my establishment's impact on my neighbors.

Name: Aﬂmie ‘“? Phone Number: (z,ll) 33d- - 85344
18. O 1 will: v

I hereby certify that the information provided above is truthful and accurate based upon my personal belief.
‘f”ﬁﬁ’/
/-4 , gt
Signed J U NO W / \
. 2 - :
Sworn to this dayfof 2016 e ] ——

S Notary lic
ﬁTﬁcDY H,
' Metory - State Yok
Quaiiiat i Casoane County No.: ORCHS0S021
Cormmizssion Expires Odiober 23, m_L‘z



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

Jamie Rogers, 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 APPLIiCATION TO BE CONSIDERED.
Photographs of the inside and outside of the premise.

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

m A proposed food and or drink menu.

O 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
proposed location. Petition must give proposed hours and method of operation. For example:
restaurant, sports bar, combination restaurant/bar. (petition provided)

O Notice of proposed business to block or tenant association if one exists. You can find
community groups and contact information on the CB 3 website:
http: //www.nyc.gov/html/manch3 /html/communitygroups/community group listings.shtml]

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

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

eck which you are applying for:
new 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 meeting.

Is location currently licensed? OO YesﬁNo Type of license: Ees‘fﬂ.uf G(d'/ Beer # N\v\e’

If alteration, describe nature of alteration: N / Iq

Previous or current use of the location: C‘Ai n<5& @S{W wd:
Corporation and trade name of current license: 'V ane
APPLICANT:

Premise address: __ 21 Mott S{-(e@l: ) MCVJ Y“'k t New York {0013
Cross streets: /V 0fco S‘éﬂ‘-@/{f 4 . WOVH’\ S‘L ceets
Name of applicant and all principals: Sl’\ Mﬂ\;hM ASEM Mﬂ'ﬂd\": TInc. y &?ﬂ!ﬂi ((;)0

Trade name (DBA): Sflﬂnjm A= vin Mans
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PREMISE: /
A N
Type of building and number of floors: ml"eﬂ' Use bul Hlﬂg/ l S 70/9 of5

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

(includes roof & yard) O Yes (M 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? % Yes O No What is maximum NUMBER of people permitted?

Do you plan to apply for Public Assembly permit? O Yes J{ No

What is the zoning designation (check zoning using map: htip://gis.nyc.gov/doitt /nycitymap/ -

plzase give specific zoning designation, such as R8 or C2): G (
6 -

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

If es, please describe what type:

What are the proposed days/hours of operatign? (Specify days and hours each day and hours of
outdoor space) opem 7 0(4,7!5 ({2043 [[to0 AMm 4o [2 M

Number of tables? [ S Total number of seats? S 6

Hew many stand-up bars/ bar seats are located on the premise? ~N ohe —

(A stand up bar is any bar or counter (whether with seating or not) over which a patron can order,
pav for and receive an alcoholic beverage)
Describe all bars (length, shape and location):
Dces premise have a full kitchen %Yes O No?
Dees it have a food preparation area? K Yes O No (If any, show on diagram)

Is food available for sale? ﬁYes O No If yes, describe type of food and submit a menu

What are the hours kitchen will be open? / ['e0 M ~ / 0:0a p ’VI

Will a manager or principal always be on site"ﬁYes O No Ifyes, which? ZMand e o ﬂﬂ """ "'Q %
approxs md:ﬂaev\, Z 4

How many employees will there be?
Do you have or plan to install O French doors O accordion tgoors or O windows?
Wiil there be TVs/monitors? O Yes B No (If Yes, how many?)
Will premise have music? O Yes ﬁNo

‘Revised: March 2015 Page 2 of 4




If Yes, what type of music? O Live musician O D] O Juke box O Tapes/CDs/iPod

If other type, please describe
What will be the music volume? O Background {quiet) O Entertainment level

Please describe your sound system:

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

charged? If Yes, what type of events or performances are proposed and how often? ND

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? O Yes ﬂNo (If Yes, how many and when)

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

Do you have sound proofing installed? I Yes HNO
If not, do you plan to install sound-proofing? O Yes O No

AFPPLICANT HISTORY:
Has this corporation or any principal been licensed previously? O Yes ﬁ No

If yes, please indicate name of establishment:
Address: Community Board #

Dates of operation:
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? O Yes [l No If Yes, please

attach explanation of experience or resume.
Does any principal have other businesses in this area? O YesMNo If Yes, please give trade name

and describe type of business
Has any principal had SLA reports or action within the past 3 years? O Yes wNo 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 (QOP) 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:
How many licensed establishments are within 1 block? S

How many On-Premise (OP] liquor licenses are within 500 feet? 4‘

Is premise within 200 feet of any school or place of worship? % Yes O No

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

2, [ will not hav?}(D]s, ﬁ-live music,gpromoted events, ﬁ any event at which a cover fee is
charged, ® scheduled performances, Kl more than _Q _DJs/ promoted events per _© , @ more

than _(Q private parties per 5,'"
B 1 will play‘ambient recorded background music only.

4, 1 will not apply for an alteration to the method of operation agreed to by this stipulation
without first coming before CB 3.
5. I will 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. Kl will not participate in pub crawls or have party buses come to my establishment.

~

&l will not have a happy hour. Or O Happy hour will end by

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

=]

9, Residents may contact the manager/owner at the following phone number. Any complaints
will be addressed immediately and 1 will revisit the above-stated method of operation if
necessary in order to minimize my establishment's impact on my neighbors.

Sun Wah Lea, Monagpr
(9%) 938 ~ P46
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SRl Fan-Fried Noodles
£ 3 & R 8 X 152 Chicken or pork pan-fried noodles 895 >
48 A K 153. Beef pan-fried noodles 9.95 ‘
BlmEF 184, Baby shrimp pan-fried noodles 9.95
e EEE 155. Shanghai style pan-fried noodles 9.95
HEdE & 166. Seafood pan-fried noodles 11.25
FEMNGE 157. Yegetable pan-fried noodles .95 Sh )
. anghai
b Frigd Rics ,
AR 158, Shanghai style fried rice 6.50 ASlan Ma nor
B #0048 159. Pork fried rice 6.00
AR 160. Chicken fried rice 6.00
4K @’ﬁﬁ 161, Beef fried rice 7.00
WA= TP AR 162. Baby shrimp fried rice 7.00
1‘% J‘f‘l f‘,’l‘ R 1@3. Young chow fried rice 7.00
g’ % Ii] =3 ij]' R 164.Shredded pork & preserved veg. fried rice 6.50
FENR 165, Yegetable fried rice 6.25
sl HRIER 166. Egg fried rce 5.00
with pork 5.25
AL G 526 & g% Rice Cake (Fried or in Soup) i uses
T3 S50 & 3 py 4k kb % 4% 167 Shredded pork & preservedves. 695 595 o wakal e N
with shrimp 550 with rice cakes [ Lver mine LAsias
with vegetable 4.75 SRV 45 168. Chicken with rice cakes 6.95 5.95 B L B B & R~ 175. Bean curd Szechuan style over rice 5.00
«ith scallion & pork chop 6.25 S - 169. Beef with rice cakes 7.95 6.95 FEER 174. Vegetables over rice 5.00
) 4 i’ﬁ‘ #-;Ff 170. Shrimp with rice cakes 7.95 6.95 ﬂf] # % # 175. Shredded pork over rice 5.00
¢ Lo bdlen LA 171. Shanghai style rice cakes 7.95 6.95 B T 176, Pork chop over rice 6.00
with chicken 6.50 f&ﬁ‘?‘-}:‘/" -éf-*é 172. Seafood with rice cakes 995 7.95 % P _g}—_ B Z48 177.Beefwith tomato over rice 550
with pork 6.50 F N B4 178 Besfwithbroccoli over rice 550
with beef 7.50 EH 4K 4 179 Beef with bean curd over rice 5.50
with shrimp 7.50 4T3 ) 4R - 180 Spicy stewed beef over rice 6.25
with shredded pork & shrimp 750 W4EE EMR - 181. Double sauteed pork over rice 6.00
with seafood 9.50 EEHEEM 182 Squidwithpreserved veg. over rice 5.50
[ A 183. Wine chicken over rice .50
S MEH 184. Chicken w. pepper inblack bean sauce overrice  5.00
P 215 ER % EH 185 Sliced pork with string bean over rice 5.00
lles in soup 6.00 f A B AR 186. Fish filet over rice 6.00
% in soup 5.25 MBI ER 187. Shrimp with lobster sauce over rice 6.00
sauce (Cha Chiang Mein) 575 ZEHEAM . 188 General Tso's chicken over rice 6.95
fw. noodles in soup 6.00 ETHREE 189, Sesame chicken over rice 6.95
preserved veg. noodles in soup 525 | e .
served Szechuan pickle noodles in soup 5 25 S: praty e HBTA s
iodles in soup 5.75 & XAK Soda 150 r
sdlesin soup 00 R RAK  Mineral bottled water 1.00 TC I . ( 2] 2.) 70 .
imp w. noodles in soup 6.00 i A Tapioca soy bean milk 2.00 ’
e o T Grass jelly soy bean milk 200 (2] 2) 76 6 _0086
~oodles in soup 8.00 R Soy bean milk 2,00
et g e e 21 Mott Street New York, NY 10073
3

[ T (. PO



T B « 37.Hot and seur soup 5)1.75 (L1350

i &-?E,% 38. Egg drop soup {(8)1.25 (1)2.50
ERAKE 58, Shredded pork and preserved veg. soup 325
MEHEKS 40. Shredded pork w. presetrved Szechuan pickle soup  5.25
BHELE 4-1. Chicken with corn soup 3.50
HEEHHE 42 Fried bean curd and bean noodle soup 3.25
B EBE 43. Salty pork with bean curd soup 7.95

BHEEA H 2EE 44 Watercress w. sliced pork and bean curd soup  7.25
Mg EeE 45, Diced bean curd and shredded pork potage 7.25

¢ B 46. Yellow fish mixed potage 895 O
Bitn Sum o Poulimy
% w. crab meat and pork (8) 745 SR L Casserles TARET «. 72. Kung Pao chicken 1175 - _ Bgan Curd and Yegetabls
45 w. pork (8) 5.45 15) £ ﬁi‘ ’% # 47. Saltyand fresh pork medisy w. dry bean curd tripe & bamboo shoot 16,95 ST 73. Diced chicken with walnut 11.75 ﬁ\-’% FME 104 Bean curd Szechuan style (w. meabor without) 975
pork (8} 5.45 Fx kf’%‘% % 48.Whole yellow fish w. preserved veg. in soup 16.95 JERET 74. Chicken with cashew 11.75 BE Ak %105, Home made style bean curd (w. mest or without) 975
mplings (8) 545 i 8, ‘4. 49. Fish head casserole 1550 BT 75. Diced chicken in Hoisin sauce 11.75 = . -

" 8 4 Py - . E _E.ﬁ' 106. Bean curd with Black mushroom 11.75%
mp Ings ( ) 545 )ﬁ% ﬁ %3% B0, Lion's head meat ball casserole 13.95 ?*-?—g&"r “w 76. Diced chicken in hot pepper sauce 11.78 ﬁli%iﬁ 107. Braised bean curd 9.75
“le dumplings (8) 5.45 655048 51. Subgum cassercle 15.50 FE 77. Sliced chicken w. broceoli 11.75 ?_ BEM  105ModernPeking style sauteed tofu -
12k dumplings (8} 545 . Sestond LR % 78. General Tso's chicken 11.756 B A 1 05. Bean curd with crab meat 14,75
8 (4) 400 iFy & H el LR _ 3 i
' 250 Rt X8| 52. Fried jumbo shrimp w. wonderful fruit sauce ~ 15.95 égﬁ Zz ::vsaar:e::l;;ken hikam n7s BA-2 B 110, Bean curd with baby shrimps 11.75
- & R AR 53. Sesame shrimp 15.95 i e GG L iR 111. Buddha Deluxe {mixed vegetables) 9.75

soup (8) 5.45 BEAE o on ot o e and = FED &1. Sliced chicken w. mixed vegetables 1075 389955 112 Sauteeddry string beans (w. meat orwithout) 975
an style (8) 545 . = 9%, Jumbo Srmp W. Salt and pepper ' $#+EF#H  ~ 582 Braised whole spring chicken in spicy hot sauce 1495 ™
4) FBEIEK 5 Shrimp w. Szechuan chili sauce 15.95 #AEFW  “113Broceoliwith garlic sauce 9.75
250 : BN 83. Braised duck in scallion sauce (Half) 1395 : :

IIs (2 EH R %, 56. Jumbo shrimp w. ginger and scallion sauce 15.95 BAFT 114 Eggplant with garlic sauce (w.meat orwithout) 975
rolls (2) 250 : - HELTE 84, Crispy duck (Half) 13.95 o 2 ; ; ;
arolls (4) 250 Jﬁ‘*}" 3B A= 57, Sauteed baby shrimps 13.95 Py 5. Sliced chick p— . FEEXE 116. Sauteed spinach w. dried onion 975

X -~ . Sliced chicken w. eggplant in garlic sauce . N
-h sesame sauce 450 33 R 58. Popcorh shrimp w. dried seawesd 12.95 h aap 4 10.75 *h kg 116, Sauteed baby Shanghal Bai Choy 9.75
- : . . . . IV WA-EE 117. Baby shrimps w. Shanghai Bai Choy 11.75
ns(10) 645 EEgE 59, Squid and shrimp sauteed w. ginger and scallion  11.95 85 25 Beof p
BiEaT . . hoisi s & A i A2FEERB 118. Black mushroom with Shanghai Bai Choy 11.75
pancakes 450 ol 2? :h”[’l'"P a"".‘:hch':;" w hoisin sauce :;:: FLXFH B # * 86.Dry sauteed shredded beef w. Szechuan style 12,75 AR EE 115, Cabbags with satty pork ? 1175
. Scallop with w n I - .
Is in soup 3.50 *ﬁﬁ ﬁﬁ. er sc .:P i o wihe sauce e ,j\%k#xif’— K % ~87.Hot pepper shredded beef w. brown sauce 12.75 &:}5}1&*—' & 120.Cabbage with crab meat 1475
i . N R . , . .
|s in wine soup 5.75 %ﬁ' ﬁ’é‘ﬁ- s s cﬁ!,m whs? a!l; P:P:er — e ﬁ)i"’fz' “ 88. Tangerine beef 13,75 3 }% 84 121.Braised cabbage with dried baby shrimps 9.75
" porkchop 49 Y & %‘ = 64. Cﬂ':wa ho Ieyls It:w : : . Ew:'[' . 16'95 Ll it e s Y &% 19 #1 122‘ Braised cabbage with shredded pork 9.75
uress & shrimp dumplings (6) 5.5 CIE S o .pyw ole yellow fish w. chili sauce BEFN % % 90. Shredded beef w. garlic sauce 1275 &3 £,3 % v} 125 Preserved veg, lma beanand bean cord sheets 975
+ealeaves dumplings (6) 545 N - Bratoed whole yellow fish w. brown sauce 1655 BEETHM%  91. Shredded beefw. driedbean curd & Chiness cele % ' i . '
By 66. Fried fish finger w. dried seaweed 16.95 XN 2+ VOTRTE S BIMHER 124 Watercress sauteed w. Enoki mushroom 11.75
75 # B 4 67. Haung Chow black vinegar fish 15.95 SrRgpperGteak 1276 ZFEHE 125. Sauteed Black mushroom and bamboo shoots 11,75
6.00 AL YRR B 68. Bralsed buffalo fish belly w. brown sauce 15.95 i :;] #4 i RAGH 126 Triple crown (Biackmushroom, bamboa shoots and fried round guten) 5.
i, chigken and sesame sauce 600 A% ﬁr] Z]: 69. Braised buffalo fish tail w. brown sauce 14.95 2N * 93. Double sauteed pork w. hot sauce 10.75 SR 127.Bnow pea leaves w. bamboo shoots 5F
5.50 ﬁg g £ 70. Braised seacucumber w. shrimp roe 25,95 HE S . 94, Pork chop w. salt and pepper 11.75
3.75 71. Stir-fried eel Ninpo style 18.95 BERHETR 95. Fork chop w. swest and sour sauce 11,75
« duck 6.00 FTR& 96, Shredded pork w. dried bean curd 10.75
6.00 HEA® * 97. Shredded pork with preserved Szechuan pickle 10.75
7.00 GEAE: 98. Shredded pork with bamboo shoots 10.75
7.00 P é lfl #% « 99, Shredded pork with garlic sauce 10.75
7.00 EE£35TH4 100 Sauteed pork with Lima bean, 10.75
ots 400 preserved veg. and bean curd
' Shoots 5,50 RXEHW T8 101. Braised lion’'s head meat ball w. vegetable 12.75
en 5.50 HAY B4 < 10z Hot pepper w. shredded pork stomach 10.75
(select two) 11.00 HEHLR 105. Fresh bacon with preserved cabbage 11.75

i I A O I

(select threel 16.00
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CIATTENTIUN RESIDUENILS
‘ & NEIGHBORS

____St\aarﬂ;llf.,; qsiaﬂ Ma/ym(} Inc. c/é/a, \Y%@nj Aﬂ«f /45/147\ Mdnn

Company/DBA Name :and Contact Number for Questions

plans to open a

SAM?A&M ese (uisine Kest antuit—

(Please choose) Bar/Restaurant/Clu

d indicate if there will be a Sidewalk Café or Backyard Garden

Pl
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Py~ 1 '

16 CFR 120, 1



]

"1.-‘-_

S :‘_q,.mm







	21 mott stips
	21 mott questionnaire
	21 mott layout
	21 mott diagram
	21 mott menu
	IMG_1962
	IMG_1963
	IMG_1973
	IMG_1974
	IMG_1975
	IMG_1977
	IMG_1978
	IMG_1979

