THE CITY OF NEW YORK
MANHATTAN COMMUNITY BOARD 3

59 East 4th Street - New York, NY 10003
Phone: (212) 533-5300 - Fax: (212) 533-365%
www.cb3manhattan.org - info@cb3manhattan.org

Gigi Li, Board Chair Susan Stetzer, District Manager

Communi oard 3 Ligquor Li Application Questionnaire
Please bring the following items to the meeting:

NOTE: ALL ITEMS MUST BE SUEMITTED 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
proposed location. Petition must give proposed hours and method of operatioz. 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; c.oov /html /manch3 /html /communitygroups/community group listi trnl
O 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.

gooo

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

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

12/01/2017

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? ¥Yes ONo Type oflicense: Beer and Wine

If alteration, describe nature of alteration:

Previous or current use of the location: Restaurant

Corporation and trade name of current license: _Magnetron LLC d/b/a Baci e Vendettta

APPLICANT: .
Premise address: 131 Avenue A - Unit R4

Cross streets: St. Marks Pl and E 9th St
Name of applicant and all principals: __Robert Morgan and Nicholas Ratner

Trade name (DBA): Baci ¢ Vendetta




O |

PREMISE:
Type of building and number of floors: Mixed: Residential/Commercial - 6 Floors

Will any outside area or sidewalk cafe be used for the sale or consumption of alcoholic beverages?
{includes roof & yard) O Yes ﬁNu 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? ﬁYes O No What is maximum NUMBER of people permitted? less than 75 - LNO

Do you plan to apply for Public Assembly permit? O Yesﬂ 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):

Zoning: R7A Commercial: C1-5

PROPOSED METHOD OF OPERATION:
Will any other business besides food or alcohol service be conducted at premise? YESHNO
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) _Sunday-Thursday: 11am to 12am and Friday-Saturday: 11am to
2am

Number of tables? 11 Total number of seats? 24

How many stand-up bars/ bar seats are located on the premise? 1 bar / 8 bar stools

(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): L-Shaped in the middle of the room

Does premise have a full kitchenﬁYes O No?

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

Is food available for sale?m Yes O No Ifyes, describe type of food and submita menu
Ttalian

What are the hours kitchen will be open? __Kitchen will open all hours of operation

Will a manager or principal always be on site? ﬂ Yes O No If yes, which? Manager

How many employees will there be? 20

Do you have or plan to install ﬂFrench doors O accordion doors or O windows?
Will there be TVs/monitors? O Yes ® No (If Yes, how many?)
Will premise have music? [ Yes L1 No

W
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If Yes, what type of music? O Live musician O D] O Juke box NTapes/ CDs/iPod
If other type, please describe

What will be the music volume'?ﬂBackgrnund {quiet) O Entertainment level
Please describe your sound system: __ CXisting 4 speaker sound system with 1200 watt amp

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?

No promoted events

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 lNo (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? ﬁYes ONo
If not, do you plan to install sound-proofing? A Yes O No

APPLICANT HISTORY:

Has this corporation or any principal been licensed previously'?{y\(es O No

If yes, please indicate name of establishment: 1. Kingston Hall, 2. Schoolbred's, 3. Ninth Ward
Address: 1) 149 2nd Ave 2) 197 2nd Ave 3) 180 2nd AveCommunity Board #__3

Dates of operation: JoH: 9YTS, SB: closed 6/2017, NW: currently closed - building under

If you answered "Yes" to the above question, please provide a letter from the communityconsmlcnon

board indicating history of complaints or other comments.

Has any principal had work experience similar to the proposed business?ﬁ Yes 1 No If Yes, please
attach explanation of experience or resume.

Does any principal have other businesses in this area'?‘ﬂ Yes O No If Yes, please give trade name
and describe type of business see above

Has any principat had SLA reports or action within the past 3 years"ﬂ Yes O No 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:
How many licensed estabiishments are within 1 block? 3

How many On-Premise {OF) liquor licenses are within 500 feet? 10+
Is premise within 200 feet of any school or place of worship? O Yes If{ 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 husiness plan; do not plan te
negotiate at the meeting.

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

2. FI will not havek DJs, iX(live music, Kpromoted events, B’any evernt at which a cover fee is
charged,_ﬁ scheduled performances, 0 more than ____DJs/ promoted events per ___, O more
than private parties per __

L

ﬁ'l will play ambient recorded background music only.

4. HI will 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. N

6, ﬁl will not participate in pub crawls or have party buses come to my establishment.
7. O 1wlill nothave a happy hour. Or _H'Happy hour will end by R e0 f_ w

8. ;KI will not have wait lines outside.yThere will be a staff person oatside 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 I will revisit the above-stated method of operation if
necessary in order to minimize my establishment's impact on my neighbors.

o
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THE CITY OF NEW YORK
MANHATTAN COMMUNITY BOARD 3

59 Fast 4th Street - New York, NY 10003
Phone (212) 533.5300 - Fax (212) 533-3659
wwiw.cb3manhattan.org - info@ch3manhattan.org

Gigi Li, Board Chair Susan Steizer, District Manager
Community Board 3 Liquor License Stipulations
[ 29532{4 n}{u\r«f«m-‘ , as a qualilied represenlative of As fiﬁf"”ﬁl‘,‘//f”"’ﬁr éd’dﬁ"f}’("’?/‘”’f{
— s, A~ 2 1 s PRIHCE PEA Y RFE TS TR BN F LI Bzl Hiche fe-d
tocated at /77 ﬁ Vet A o , New York, NY agree to lz:; t'ollmv’ifjfg stif;ﬁ]alion,s,:

1 witl operate a full-service restaurant, specifically a (type of restaurant} _/_V?ﬁ.gﬂdﬁffﬁ—h{g“ Znn’-;/'uﬁ/ P2 i

with a kitchen opeh and serving food to within ____ hour(s) of elosing every night during allt hours of opetation.

My hours efoperation will be WD a.m 0 SEO7 M- S “ry "‘L’af"f“&" fA':.///M({&-fJ

n
Gl QPP A . 17 D02 A, FRIAyg pnd Vit Loy v
(1 understand opening is "no later than" specified opening hour, and all patrons are to be cleared from business at specitied closing
haur.)
kR will nol use outdoor space for cammereial use.
170 Twill r{)&crme my sidewalk café na later than
3 L MO - . ] .
5. [ will omploy-s-deomanisecurity personnel opthefollowing days: (7 4V Cilrfept it my OpehetT e~
L . A ﬂ-—f./// UL Lt el Ktdfaw e
6, O [ willinsiall soundproaling,
7. 1 will clase any front or rear tacade doors and windows 03 1 will not have French doors or windows and doors will
at 10:00 P.M, every night or during any amplified beelosed by
perfarmances, including bt not limited to DJs, live music
and live nonmusical perfermances.
8, 1will not hn\'e?b-QJs. %J_\ac music,%&umotcd e\‘r.'nls,)ﬁ\'my event al which a cover fee is clmrgedy&rhcdutcd
performances, ' moreihan 13! promoted events per . O more than private pattics per
9. I will piay ambient recorded backeround music only,

10. [8) 1 will not apply for an alteration to the method of aperation agreed 10 by this stipulation without first coming before CB 3.

. will not seek a change in class 1o a (Ul on-premise lquor lieense without first obtaining appraval from CB 3.

12, 1 will not participate in pub crawls or have party buses come 10wy establishment,

3. 0 1 will not have a happy hour. Al have happy hour and it will end by d(}-. TER. 77

[4, f wili nol have wait lines outside. B There will be a si(T person outside to monitor sidewatk crowds and cisure no !oilcringﬂ"/&zn
15. 7% | will conspicuousty post this stipulation form beside my liquor Heense inside ol my business. 4,{,‘4%?::':;/{

. . N . . . . L ezt S
16. B2 Residents may contagt the managev/owner al the fallowing phone number. Any complaints will be addressed immediate Yputared &

and | will revisit the above-stated methed of aperation if neeessary in order 10 minimize my establishment's impact on my
neighbors.

Name: __m@f SACABA e Phone Number: _ 991 F132. 239
| will: Nﬁf‘ Asail il g/ﬂ/r-ﬂ//'ff d .rf/t/'-‘/z’tf U,L)(C/‘f-/kf 6‘.//./7\.-' e AT

1?.!

I I:ereb@if}; that the information provided abave is truthful and accurate based upon my pecsonil belief.

PRI, PR - —
Signed ) ’ B0 (RN - W S S .
| ¥Tal 3
o is 1% ; ~ e e N LORF LOZOWICK )
Sworn to this . _l__.____ - dﬂ) r___ - b . 2015 [T B U h\f.)._ ‘.;;'?ﬁ.‘._',.{,ﬁ.,,bfll Hataly Pubkis—State o Haw-York EFR
: . e . . sotry Bublie: = g gres1923td o i
Community Board 3 requests that the SLA add this stipulation to the license of the abave-mentioniéd appligang o &QY‘%‘F}J’I?QD !f
irpg 4|3 I i
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BAeGI
VENDETTA

WINE BAR, TRATTCRIA, CAFE

BRUNCH PIATTINI '\
Served uniil 4pm Small Plates
MIXED OLIVES . 5
AVOCADO TOAST .7 NSALATE

mashied avocado served on multigrain BRUSCHETTA . 9

ADD FRIED EGG |, 3 omato, basil, olive oif

MEDITERRANEAN EGGS . 13.5 ADD TO ANY SALAD
GRILLED CHICKEN .4 SPICY SHRIMP SKILLET . 15

o 0 o 0 0, 2
/G) SESPESwEw

twoyoqcfed’e&gs in homemade savce of GRILLED SHRIMF . 5 baked shrimp with spicy chili sauce & toasted
tomatoes, peppers & omions with mediterrancan bread
spices & side of toasted bread MIXED GREENS . 6
ADD GOAT CHEESE . 1 tonatoes, red onions, balsamic dressing MEATBAI;LS}_ . 10{6
i maringra sauce, side of wasted bread
EGGS BENEDICT . 14 ROASTED BEET SALAD . 10 I

with side ofﬁamefn’es armixed’fjl‘eem BURRATA . 16

Eeefsnaé tomatves & basil

MEAT & CHEESE PLATTER . 22
3 meats & 2 cheeses, olives, fig spread; toast

arugula, red onfons, goat cheese, balsamic

spinach & minam, home fries or mixed greens shaved parmesan, inatoes, ofive oif, femon

FARMERS OMELET . 14 CITRUS SALAD . 12
with spinach, cremini mushrooms, & goat grapefrutt, orange, mandarin, goat cheese, SPINACH & ARTICHOKE DIT' 11
served warm with fomemade tortilla chips

SAUSAGE & PEPPERS . 12

cheese; served with fome fries or nrixed greens pecans; served with citrus vinaigrette

OMELET OF YOUR CHOICE . 12

fiome fries or mixed greens & choice of 2 items 1 S‘ZEF; and 1 spicy itallan s{uu}zge wir‘?;amfow
MUSHROOMS . TOMATO . ONIONS . PEPPERS ell peppers & ondons, side of twasted brea
SPINACH . ARUGULA . BASIL . MOZZARELLA g
GOAT CHEESE . SWISS CHEESE
PEPPER JACK . TUSCAN HAM PASTA PSIEJSIOD&ICCI:IIECSK?: I
15 .
SAUSAGE & PEPPERS . 14 grilled, with bastl mayo, arugula, mozzareila,
fried agg, 1 sweet & 1 spicy ita fian sausage tomato, & side of french fn’es
with rainbow beil peppers & onions, side of SPAGHETTI &
MEATBALLS FICCOLI BACI BURGERS . 14
asted bread
3 mini burgers served with caramelized onions,
MATTINA SANDWICH . 11 LINGUINE AL TARTUFO swiss cheese, bibb fettuce, & side of french fries
ﬁq’ﬁ{ &4 roasted tuscan ham, swiss cheesz on cremini mausfiroomns, rmﬁf e ofl, fight ADDBACON . 2
toasted bricche with flome fries or safad cream sauce
| FRENCH TOAST . 12 p2d = PANINI
delectable chaflah bread served with fresh fruit I
& side of warm ma};fe syprup
ADDNUTELLA . 2 PR][TTE SERVED WiITH $1DE OF FRENCH FRIES

OR MIXED GREENS
CLASSICO . 13

prosciutto di parwid, mozzarella, tomatn,

GRILLED CHICKEN
SANDWICH . 14
served on toasted brioche bun with basil mayo,
ariguls, mozzarellu, imats, & stde of fries

HERB FRENCH FRIES . 7
served with side of spicy aioli

TRUFFLE FRIES . 8

with parmesan cheess

arigula

TARTUFATA |, 12
biend of cireeses, caramelized onions, ruffle ofl

I BACI BURGER . 14
with caramefized mu’or!s, swiss cﬁeese,'EfGB - FRANCESCA . 14
[ettuece, tomarn, & side of french fries )
spicy soppressata, omar, nozzarell,

certified angus Burger served on briocke bun

ADD AVOCADO .3 BACON.2
purmesan, basil, bulsanic

MAKE YOUROWN . 13

BRUNCH SI[DES . CHOOSE UP TO 4

K 3 MOZZARELLA . PARMESAN . PEPFER JACK
SWISS . GOAT CHEESE . TOMATO .
ARUGULA . SFINACH . MUSHROOMS . HAM
PEPPERS . CARAMELIZED ONIONS . BASIL

ADDITIONAL §1 FACH

I HOME FRIES . 5

CRISFY BACON . 5 » \«'
i PROSCIUTTO , SPICY SOPPRESSATA .
i .\ AVOCADO . 4 ) Y BACON

CONSUMING RAW OR UNDERCOOKED MERTS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODEORNE ILLNESS




