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TAB 1



THE CITY OF NEW YORK
MANHATTAN COMMUNITY BOARD 3

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

Jamie Rogers, Board Chair Susan Stetzer, District Manager

Dear Applicants, Lawyers, Architects, and others who represent liquor license applicants,

Community Board 3 has received your notification of an application for a new or alteration liquor
license. Your request has been placed on the agenda of the next meeting of the SLA (State Liquor
Authority) & DCA (Department of Consumer Affairs) Licensing Committee of Community Board 3.
This committee will meet on

Monday, December 11, 2017 at 6:30pm
Perseverance House Community Room
535 East 5th Street (btwn Aves A & B)

Please see text of email invite for due date and directions on how to submit the questionnaire.

Submit completed questionnaires (with requested diagrams) to the Community Board
office by the due date listed in the email invite. 6 copies (double sided) plus additional
requested information should be brought to the meeting, including copies of petitions
circulated and proof of conspicuous posting of Community Board 3 notices at the site for 7
days prior to the meeting (please include newspaper with date in photo). Please read
questionnaire instructions carefully.

Please inform the office of withdrawals by Friday noon before the Committee meeting.
Notice must be in writing, by e-mail, stating that applicant will not file with the SLA until
they appear before the Community Board. Applicant must submit a new notice to the
Community Board to be included on agenda for a meeting atlater date.

Note that withdrawn applications will not be rolled over to next month as stated in
previous paragraph.

Applications without completed information - including petitions and proof of posting -
will not be heard atthe committee meeting.

Please note that the applicant must be present.

Thank you for your help and cooperation. If there are any questions, please call the office.

Sincerely,

utre Al

Susan Stetzer
District Manager
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MENU FOR PARTY OF 8 PEOPLE OR MORE $75

APERITIF INCLUDED

Marinated Olives Berber Spice & EVO (gf/vg)...................
Flourless Socca Chickpea Crepes & Eggplant Ezme Salsa (gfivg) ...................................
House Baked Sun-Dried Tomato Fougasse Kalamata Olive, Basil & Butter (vV) .....................

START: CHOICE OF 2

5-Greens & Huile de Noix Boston Salad & Walnut (gf Ivg) ...
Provengale Pissaladiere Onion Confit, Anchovy Filets, Olives & Dijon Mustard....................
Tomato & Gruyeére Tart Thyme, Dijjon Mustard & Poppy Seed Crust (V) ............................
Tuna Tataki & Cucumber Ribbon Salad Sesame Tuile & Wasabi Cream .............................
Passion Fruit & Lemon Scallop Céviche, Yuka, Plantain Chips & Basil Oil (gf)......................

PLATE: CHOICE OF 2

Whole Shrimp & Brandy Fried Basil & Green Onion (gf) .........................................
Whole Sea Bream & Lemon Dressing Roasted Thyme & Rosemary Oil (gf) ..................... ..
Smoked Paprika Dusted Octopus Cauliflower Purée & Chickpeas (gf) .............................
Grass Fed Black Angus Steak & Red Chimichurri Garlic Confit.....................................
New Zealand Lamb Chops Tarragon Dijon & Grilled Leeks (gf)...........................oo..
Butterflied Hen Medoc Jus (gf)....... ...
Gnocchiala Parisienne (V) ... ..o

Green Risotto Asparagus, Spinach, Peas, Leeks, Reggiano & Balsamic Caramel (v) ................

SIDE CHOICE OF 3
Tomato Persillade (vg)

Crunchy Fingerlings (v) Cauliflower Purée (gf)/(v)
Grilled Asparagus (gN/(v) Chickpea Salad (gN/(vg)
Provengale Tian (gh)/(vg) Corn on the Cob (gh/(vg)

DESSERT: CHOICE OF 2

Chocolate Cake Cup & Mascarpone lce Cream Almond Crunch & Cigar Tuile
Vanilla Ice Cream & Port Marinated Strawberries (gf)

Apple Tarte Fine Salted Caramel & Vanilla Ice Cream

Café Gourmand Lemon Tart & Mini Brownie

37 Canal Street, New York, NY 10002 - Follow us on (@ brigitte.nyc



MENU FOR PARTY OF 8 PEOPLE OR MORE $95

WINE: TO CHOOSE
Red: Chateau Bordeneuve, Bordeaux 2015
White: Echo Indigo, Cétes de Gascogne 2015

Rose: Arena Costieres De Nimes

APERITIF INCLUDED

Marinated Olives Berber Spice & EVO (gf/vg). ...
Flourless Socca Chickpea Crepes & Eggplant Ezme Salsa (gf/vg) ...................................
House Baked Sun-Dried Tomato Fougasse Kalamata Olive, Basil & Butter (v) .....................

START: CHOICE OF 2

5-Greens & Huile de Noix Boston Salad & Walnut (gf Ivg) ......................................
Provengale Pissaladiere Onion Confit, Anchovy Filets, Olives & Dijon Mustard ....................
Tomato & Gruyeére Tart Thyme, Dijjon Mustard & Poppy Seed Crust (V) ............................
Tuna Tataki & Cucumber Ribbon Salad Sesame Tuile & Wasabi Cream .............................
Passion Fruit & Lemon Scallop Céviche, Yuka, Plantain Chips & Basil Oil (gf)......................

PLATE: CHOICE OF 3

Whole Shrimp & Brandy Fried Basil & Green Onion (gf) ..........................................
Whole Sea Bream & Lemon Dressing Roasted Thyme & Rosemary Oil (gf) ........................
Smoked Paprika Dusted Octopus Cauliflower Purée & Chickpeas (gf) .............................
Grass Fed Black Angus Steak & Red Chimichurri Garlic Confit.....................................
New Zealand Lamb Chops Tarragon Dijon & Grilled Leeks (gf)......................................
Butterflied Hen Medoc Jus (gf)....... ...
Gnocchiala Parisienne (V) .. ..o o

Green Risotto Asparagus, Spinach, Peas, Leeks, Reggiano & Balsamic Caramel (v) ................

SIDE CHOICE OF 3
Tomato Persillade (vg)

Crunchy Fingerlings (v) Cauliflower Purée (gh/(v)
Grilled Asparagus (gf/(v) Chickpea Salad (gh/(vg)
Provengale Tian (gN/(vg) Corn on the Cob (gh/(vg)

DESSERT: CHOICE OF 2

Chocolate Cake Cup & Mascarpone lce Cream Almond Crunch & Cigar Tuile
Vanilla Ice Cream & Port Marinated Strawberries (gf)

Apple Tarte Fine Salted Caramel & Vanilla Ice Cream

Café Gourmand Lemon Tart & Mini Brownie

37 Canal Street, New York, NY 10002 - Follow us on (@ brigitte.nyc



MENU FOR PARTY OF 8 PEOPLE OR MORE $105

WINE: TO CHOOSE

Red: Chateau des Mille Ange, Bordeaux 2012

White: Domaine Gerard Millet, Sancerre 2016

Rose: Font Freye, La Gordonne, Cétes de Provence 2016

APERITIF INCLUDED

Marinated Olives Berber Spice & EVO (gf/vg). ...
Flourless Socca Chickpea Crepes & Eggplant Ezme Salsa (gf/vg) ...................................
House Baked Sun-Dried Tomato Fougasse Kalamata Olive, Basil & Butter (v) .....................

START: CHOICE OF 3

5-Greens & Huile de Noix Boston Salad & Walnut (gf Ivg) ......................................
Provengale Pissaladiere Onion Confit, Anchovy Filets, Olives & Dijon Mustard ....................
Tomato & Gruyeére Tart Thyme, Dijjon Mustard & Poppy Seed Crust (V) ............................
Tuna Tataki & Cucumber Ribbon Salad Sesame Tuile & Wasabi Cream .............................
Passion Fruit & Lemon Scallop Céviche, Yuka, Plantain Chips & Basil Oil (gf)......................

PLATE: CHOICE OF 3

Whole Shrimp & Brandy Fried Basil & Green Onion (gf) ..........................................
Whole Sea Bream & Lemon Dressing Roasted Thyme & Rosemary Oil (gf) ........................
Smoked Paprika Dusted Octopus Cauliflower Purée & Chickpeas (gf) .............................
Grass Fed Black Angus Steak & Red Chimichurri Garlic Confit.....................................
New Zealand Lamb Chops Tarragon Dijon & Grilled Leeks (gf)......................................
Butterflied Hen Medoc Jus (gf)....... ...
Gnocchiala Parisienne (V) .. ..o o

Green Risotto Asparagus, Spinach, Peas, Leeks, Reggiano & Balsamic Caramel (v) ................

SIDE CHOICE OF 3
Tomato Persillade (vg)

Crunchy Fingerlings (v) Cauliflower Purée (gh/(v)
Grilled Asparagus (gf/(v) Chickpea Salad (gh/(vg)
Provengale Tian (gN/(vg) Corn on the Cob (gh/(vg)

DESSERT: CHOICE OF 2

Chocolate Cake Cup & Mascarpone lce Cream Almond Crunch & Cigar Tuile
Vanilla Ice Cream & Port Marinated Strawberries (gf)

Apple Tarte Fine Salted Caramel & Vanilla Ice Cream

Café Gourmand Lemon Tart & Mini Brownie

37 Canal Street, New York, NY 10002 - Follow us on (@ brigitte.nyc
























