


Dear CB3 SLA Committee, 
 
Thank you for allowing me this chance to present my concept to you tonight. It has been my dream to 
open a high-end restaurant that presents the perspective of the Hakka people from my home base in 
NYC’s Chinatown.  
 
We want to bring contemporary dishes that respect Chinese classical cuisine traditions that have stood 
the test of time to New York City. Hakka ( ) literally mean "guest families" who settled in present day 
South China from northern regions, are a people who historically are in constant movement including 
migration overseas. The Hakka Diaspora worldwide is estimated at over 120 million and one of the first 
groups of Chinese Americans to call New York City home.  Our dishes represent the places where the 
Hakka people have been and plan to go. From our home base in Chinatown, Hakka Cuisine is adding 
another perspective to NYC’s culinary vibrancy. 
 
I first became involved with the Chinatown community when I was an undergraduate at Baruch College. 
As an immigrant, I wanted to be more involved with community activities. I started volunteering with 
the Chinese Chamber of Commerce to provide free tax prep assistance to residents. Later, I became 
more involved with the Chinese communities’ many family associations that connected us to our 
ancestry. And recently, I became the President of the Li Family Association, NYC Chapter.  
 
Over the years, I’ve been lucky in the business sector where I’ve been able to build successful 
enterprises such as the Confucius Social Daycare and Golden Touch Home Health. Both are connected to 
the community and support the quality of life for our senior population. The Chinese American 
community has a staggering aging population that need our support. Part of the Hakka Cuisine goal is 
not only to bring a different culinary perspective to NYC but also to provide quality fresh local 
ingredients and eat food that bring back fond family memories.  
 
As someone of Hakka heritage, I would like my restaurant to bring classic dishes rooted in a culinary 
tradition to modern day New York City. Hakka Cuisine is located at 11 Division where the former Fuleen 
Seafood Restaurant was and made its name as a reputable venue for classic Cantonese food.  
 
This will be a family and community centered establishment. To match with our culinary approach, we 
would like to offer a variety of liquors. I hope CB3 can support this new culinary venture in the heart of 
Chinatown. Please contact for any questions and concerns. 
 
Sincerely, 
Wade Li 
Principal  





T H E  C I T Y  O F  N E W  Y O R K  
M A N H A T T A N  C O M M U N I T Y  B O A R D  3  
559  Eas t  4 th  S t ree t  -  New York ,  NY  10003 
Phone  (212 )  533 -5300 
www.cb3manha t t an .o rg  -  mn03@cb.nyc .gov  

 
Alysha Lewis-Coleman, 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 virtually on 
 

Monday, September 14 at 6:30pm 
Online:  https://zoom.us/j/92199317942 

By Phone:  +1 646 518 9805, +1 929 205 6099 
Meeting ID:  921 9931 7942 

 
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 or a timestamped 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 at later 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 at the committee meeting. 

 Please note that the applicant must be present (online). 

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

 
Susan Stetzer 
District Manager 
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T H E  C I T Y  O F  N E W  Y O R K  
M A N H A T T A N  C O M M U N I T Y  B O A R D  3
59 Ea s t  4 th  S t r ee t  - New York ,  NY  10003  
Phone  (212 )  533 -5300  
www.cb3manhat tan .org  -  

Alysha Lewis-Coleman, 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
proposed location.  Petition must give proposed hours and method of operation. For example:
restaurant, sports bar, combination restaurant/bar. (petition provided)
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/mancb3/html/communitygroups/community_group_listings.shtml
Proof of conspicuous posting of notices at the site for 7 days prior to the meeting (please
include newspaper with date in photo or a timestamped photo).

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

Check if either of these apply: 
sale of assets 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?  Yes  No     Type of license: ____________________________________________ 
If alteration, describe nature of alteration: _________________________________________________________________ 
Previous or current use of the location: _____________________________________________________________________ 
Corporation and trade name of current license: ____________________________________________________________ 

APPLICANT: 
Premise address: ______________________________________________________________________________________________ 
Cross streets: __________________________________________________________________________________________________ 
Name of applicant and all principals: _______________________________________________________________________ 
__________________________________________________________________________________________________________________ 
Trade name (DBA): ___________________________________________________________________________________________ 

August 20, 2020

N/A
Restaurant

Fuleen Seafood Restaurant

11 Division Street New York, NY 10002
Catherine Street and Market Street

 Wade Li

Pending
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PREMISE: 
Type of building and number of floors: _____________________________________________________________________ 
 
Will any outside area or sidewalk cafe be used for the sale or consumption of alcoholic beverages? 
(includes roof & yard)  Yes  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  No  What is maximum NUMBER of people permitted?_________________ 
 
Do you plan to apply for Public Assembly permit?  Yes  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): 
__________________________________________________________________________________________________________________ 
 
 
PROPOSED METHOD OF OPERATION: 
Will any other business besides food or alcohol service be conducted at premise?  Yes  No 
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) ________________________________________________________________________________________________ 
__________________________________________________________________________________________________________________ 
 
Number of tables? _______________________________ Total number of seats? ______________________________ 
 
How many stand-up bars/ bar seats are located on the premise? ________________________________________ 
(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): _____________________________________________________________ 
Does premise have a full kitchen  Yes  No? 
Does it have a food preparation area?  Yes  No (If any, show on diagram) 
Is food available for sale?  Yes  No  If yes, describe type of food and submit a menu 
__________________________________________________________________________________________________________________ 
What are the hours kitchen will be open? ___________________________________________________________________ 
Will a manager or principal always be on site?  Yes  No  If yes, which? ______________________________ 
How many employees will there be? ________________________________________________________________________ 
Do you have or plan to install  French doors  accordion doors or  windows? 
 
 

Commercial, 3 Floors and Basement

N/A

200

K4

N/A

10:00 AM - 2:00 AM Sunday-Saturday

15 94 at tables, 6 at bar

1 Bar with 6 seats

rectangular 10 feet bar by front entrance (30" x 38")

Please see menu attached

10:00AM-2:00AM Sunday-Saturday

Manager

approximately 20
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Will there be TVs/monitors?  Yes  No (If Yes, how many?) ___________________________________________ 
Will premise have music?  Yes  No 
If Yes, what type of music?  Live musician  DJ  Juke box  Tapes/CDs/iPod 
If other type, please describe _________________________________________________________________________________ 
What will be the music volume?  Background (quiet)  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? __________________ 
__________________________________________________________________________________________________________________ 
 
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?  Yes  No (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?  Yes  No  
If not, do you plan to install sound-proofing?  Yes  No 
 
 
APPLICANT HISTORY: 
Has this corporation or any principal been licensed previously?  Yes  No 
If yes, please indicate name of establishment: ______________________________________________________________ 
Address: _____________________________________________________________________  Community Board #__________ 
Dates of operation: ____________________________________________________________________________________________ 
 
Has any principal had work experience similar to the proposed business?  Yes  No  If Yes, please 
attach explanation of experience or resume. 
Does any principal have other businesses in this area?  Yes  No  If Yes, please give trade name 
and describe type of business ________________________________________________________________________________ 
Has any principal had SLA reports or action within the past 3 years?  Yes  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. 
 

3-5

Wall mounted UBL

N/A

N/A

N/A N/A

N/A

Confucius Social Day Care, Golden Touch Home Health LLC
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LOCATION: 
How many licensed establishments are within 1 block? ___________________________________________________ 
How many On-Premise (OP) liquor licenses are within 500 feet? ________________________________________ 
Is premise within 200 feet of any school or place of worship?  Yes  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.  I will operate a full-service restaurant, specifically a (type of restaurant) _______________________ 

________________________________________, with a kitchen open and serving food during all hours of 
operation OR  I have less than full-service kitchen but will serve food all hours of operation. 

2.  I will close any front or rear façade doors and windows at 10:00 P.M. every night or when 
amplified sound is playing, including but not limited to DJs, live music and live nonmusical 
performances. 

3.  I will not have  DJs,  live music,  promoted events,  any event at which a cover fee is 
charged,  scheduled performances,  more than _____ DJs / promoted events per _____,  more 
than _____ private parties per _______________. 

4.  I will play ambient recorded background music only. 

5.  I will not apply for an alteration to the method of operation or for any physical alterations of 
any nature without first coming before CB 3. 

6.  I will not seek a change in class to a full on-premise liquor license without first obtaining 
approval from CB 3. 

7.  I will not participate in pub crawls or have party buses come to my establishment. 

8.  I will not have a happy hour or drink specials with or without time restrictions OR  I will 
have happy hour and it will end by _______________. 

9.  I will not have wait lines outside.  I will have a staff person responsible for ensuring no 
loitering, noise or crowds outside.  

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

1 OP and 5 RW licenses on the same block

5 OP Licenses

Chinese Restaurant

10 month

7:00 PM



Wade Li 
15 Bowery New York NY 10002  646-206-2819  Wade@GoldenTouchHomeCare.com  

 
 
EXPERIENCE 
 
Administrator, Golden Touch Home Health LLC, New York, NY    2017 – Present 

 Founded home healthcare agency in 2017 with 1,200+ patients and 4,000+ employees 
 Manage the day-to-day operations of this growing agency across three offices 
 Coach and train staff; provide orientation to new hires 
 Business development and community outreach and engagement 
 Maintain compliance and enforcement of company policy and procedures 

 
Director, Confucius Social Day Care Center Inc., New York, NY    2012 – Present 

 Founded adult day care center in 2012 that currently serves 300+ seniors 
 Manage and coordinate the Center’s daily operations, scheduled activities and programs 
 Developed, implemented and monitored the participants’ personal care plans, activities and programs 
 Perform on the job trainings and orientations for new hires, and evaluated their performances 
 Coordinate staffs/volunteers work schedules, job assignments and responsibilities rotations 
 Communicate with government agencies, managed long-term care plan insurance companies 
 Communicate with transportation agencies, caregivers and other providers care management teams 
 Perform risk management and evaluations for operations and business plans 
 Ensure the enforcement and execution of company policy and procedures 

 
Assistant Manager (Part-time), Fuleen Seafood Restaurant, New York, NY   2017 – 2019 

 Assisted with day-to-day operation of the restaurant 
 Assisted with management of staff 
 Coach and train staff; provide orientation to new hires 

 
Executive Officer, Leadway Educational Development, New York, NY    2008 – 2012 

 Planed and implemented company’s short-term plans and long-term goals 
 Overseen the company’s daily operations and budget planning 
 Leaded and trained staffs, performed quarterly employee performance evaluations 
 Organized Street Fairs and Outdoor activities with the Chinese Community Associations 

  
Tax Senior, PricewaterhouseCoopers, New York, NY      2007 – 2008 

 Prepare Corporations, Partnerships, Individuals and Foundations returns using GoSystem  
 Prepare annual projections and quarterly estimates using BNA tax Software and Excel 
 Create open item lists, communicate with seniors, managers, directors, partners and clients 
 Reconcile financial statements, data and information provided by clients and third parties  
 Review returns and work-papers prepared by interns and less experienced associates 
 Received Outstanding Performance Awards 

 
Tax Consultant, Deloitte Tax LLP, New York, NY      2005 – 2006 

 Created work-papers, consolidated income statements and balance sheets using MS Excel 
 Compared prior year schedules, returns with current years, and created open item lists 
 Prepared Partnership and Corporation Returns using GoSystem and ProSystem tax software 
 Prepared various Tax Forms for taxpayers including Form 1065, Form 1120, Form 8825 
 Responded to client inquiries, prepared transmittal letters and due dates schedules for review 
 Communicated with Seniors and managers, and stayed close to the engagement needs and expectations 

 
 Manager, Day One Services, New York, NY       2004 – 2005 

 Handled Individual Taxpayer ID applications, tax payment and penalty appeals issues 
 Communicated with clients, compared collected information, managed account receivables 
 Arranged work schedules, maintain supplies, records and prepare weekly revenue/expense reports 



Wade Li 
15 Bowery New York NY 10002  646-206-2819  Wade@GoldenTouchHomeCare.com  

 
Office Assistant, Social Security Administration, New York, NY     2000 – 2004 

 Verified confidential personal information, legal documents and various applications 
 Assisted manager in preparing annual reports by gathering data and running surveys 
 Translated publications and news releases into Chinese  
 interpreted for non-English Speaking Chinese, especially Chinese Seniors 

Achievements:  Five Commendable Act or Service Awards; Three Promotions 
 
Site Manager, Volunteer Income Tax Assistance Program (VITA) New York, NY  2004 Tax Season 

 Prepared, reviewed individual tax returns, and answered volunteers’ tax related questions  
 Ensured availability of required forms, dealt with clients and collected feedbacks 
 Promoted the program to the community and communicated with the medias 

 
Founder and President, United Chinese Languages Association, Baruch College, Years 2003 – 2005 

 Initiated the creation of volunteer team, club website, mentor and Chinese Learning programs 
 Organized volunteers for Tsunami Relief Fund-Raising and cleaner Chinatown events 
 Coordinated out-door events including B.B.Q, Trips, Karaoke Contests 
 Received Leadership Award from the President of Baruch College 

 
VOLUNTEER 
 
President, Lee Family Association of New York, New York, NY     2014 – Present 

 Initiated and developing the Encouragement Grant for High School and College Students 
 Assist association members with public affairs, health care related issues 
 Oversee the association overall operation, personnel assignments and financial budgeting 
 Organized the 22nd National Convention with about 500 attendees and branch leaders from different states  

 
Events/Volunteers Director, Chinese Chamber of Commerce of NY    2012 – Present 

 Coordinate outdoor events, media press conference, seminars and trainings 
 Train and supervise interns, volunteers and assign their responsibilities 
 Prepare events promotion plan, rundowns, and allocate corresponding resources 
 Evaluate and monitor events preparation progress and staff performance 
 Communicate with event sponsors, community associations and corresponding executives 

 
EDUCATION 
 
Baruch College, Zicklin School of Business, New York, NY     2001- 2005 

Bachelor of Business Administration in Accounting      
 Graduated with College Honors and Magna cum Laude 
 Recipient of Leadership and the Baruch College Alumni Association Student Activities Awards 
 Recipient of Metropolitan Retail Financial Executives Association and other three Scholarships 
 The National Deans List for 4 consecutive years  

 
 



Ren Tang 
49 Bayard Street New York NY 10013  347-933-2662  15gthc@Gmail.com  

 
 
EXPERIENCE 
 
Manager, New Chatham Seafood Restaurant, New York, NY  June 2016 – March 2020 

 Ensured efficient restaurant operation and maintained high quality, and customer-service standards. 
 Coordinating daily Front of the House and Back of the House restaurant operations 
 overseeing the Restaurant, check-in with customers and balance seating capacity 
 Ensuring customers have pleasant dining experiences during busy moments in fast-paced environment 
 Responding efficiently and accurately to customer complaints 
 Organizing and supervising over 50 plus employee with different shifts 
 Appraising staff performance and provided feedback to improve productivity 
 Managing both front and back of the house, and provided trainings and guidance to the staffs 
 Train new and current employees on proper customer service practices 
 Ensuring compliance with sanitation and safety regulations 
 Covering for late night hours, weekends and holidays and parties 

 
Manager, Jing Fong Restaurant, New York, NY   August 2005 – May 2016 

 Overseeing day to day operations and monitor the consistent quality of services 
 Ensuring Liquor inventory is maintained correctly, and liquor order is being done 
 Communicating with Party planners and Discussing Food Menus for parties accordingly 
 Assisting in monitoring all payroll costs of the staffs including kitchen and bartenders  
 Ensuring all Repair & Maintenance needs are being monitored and to meet fire and food codes  
 Organizing and supervising over 50 plus employee with different shifts 
 Training all members of the Front of House and Back of House staffs  
 Handling customers complains and dealing with regulating agencies 
 Estimating future needs for goods, kitchen utensils and cleaning products 
 Implementing policies and protocols that Controls operational costs and cut waste 
 Ensuring compliance with sanitation and safety regulations 

 
Qualifications 

 With over 20+ Restaurants Management experiences 
 Overseeing 2 full liquor licensed restaurants 
 Managed parties with hundreds of people and meeting the  
 Extensive food and beverage (F&B) knowledge 
 Strong leadership, motivational and people skills 

 
 
 







Proximity Report for Location: August 25, 2020

11 Division St, New York, NY, 10002

* This report is for informational purposes only in aid of identifying establishments potentially subject to
500 and 200 foot rules.  Distances are approximated using industry standard GIS    techniques and do not
reflect actual distances between points of entry.  The NYS Liquor Authority makes no representation as
to the accuracy of the information and disclaims any liability for errors.

Closest Liquor Stores
Name Address Approx. Distance
CHIN KONG INC 17 23 EAST BROADWAY 220 ft
MARKS WINE & SPIRITS LTD 53 MOTT STREET 755 ft
MADISON WINE AND LIQUOR LLC 45 MADISON ST 810 ft
WORLD WINE GROUP INC 49 CHRYSTIE ST 970 ft
CAFE MERENDA LLC 83 HENRY ST 990 ft
YEE FUNG CORP 135 DIVISION ST 1595 ft
R & S 49 LIQUOR CORP 92 ELIZABETH ST 1645 ft

Churches within 500 Feet
Name Approx. Distance

Schools within 500 Feet
Name Address Approx. Distance
PS 124 YUNG WING SCHOOL 40 DIVISION ST 175 ft

On-Premise Licenses within 750 Feet
Name Address Approx. Distance
GOLDEN UNICORN GOURMET CORP 16 18 E BROADWAY 160 ft
8 TUXEDOS INC 5 DOYERS ST 340 ft
TRUMMER BAR LLC 9 DOYERS STREET 385 ft
HTCT LLC 11 13 DOYERS STREET 410 ft
WINNIE'S BAR INC 58 E BROADWAY 450 ft
SUN YUE TUNG CORP 55 DIVISION ST 520 ft
CANAL ARCADE LLC 48A BOWERY ST 635 ft
JING FONG RESTAURANT INC 14 20 ELIZABETH STREET 670 ft
BRIDGEVIEW HOTEL LLC,DJD 50 BOWERY
LLC&JOIE DE VIV

50 BOWERY 710 ft

TEA BISTRO INC 45 MOTT ST 745 ft

Pending Licenses within 750 Feet
Name Address Approx. Distance
ARPING RESTAURANT 45 INC 45 DIVISION ST 420 ft



Name Address Approx. Distance
YING MA CORP 20 PELL ST 475 ft
ADAM 31 GROCERY INC 31N CATHERINE ST 545 ft

Unmapped licenses within zipcode of report location
Name Address
TASTE COLLECTION LLC 81 83 RIVINGTON ST
SUNDAY TO SUNDAY CAFE INC 253 257 BROOME ST



APPLICANT

Yung Wing 
Elementary School
40 Division Street
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D
et

ai
le

d 
M

ea
su

re
m

en
t

11
 D

iv
is

io
n 

St
re

et
N

ew
 Y

or
k,

 N
Y

Fe
br

ua
ry

 2
4,

 2
02

0

N
O

T 
TO

 S
CA

LE

37
6’

32
4’

D
iv

is
io

n 
St

re
et

Ea
st

 B
ro

ad
w

ay

Catherine Street

La
nd

es
s-S

im
on

, I
nc

.
L

eg
al

 &
 C

om
m

er
ci

al
 P

ho
to

gr
ap

hy
45

 L
aw

lin
s P

ar
k

W
yc

ko
ff,

 N
J 0

74
81

Ph
on

e: 
(2

01
) 8

48
-5

65
2

E-
m

ail
: l

an
de

ss
@

att
.n

et
lan

de
ss

ph
ot

og
ra

ph
er

s.c
om



Tr
ad

iti
on

al
 T

ai
w

an
es

e 
M

in
ce

d 
Po

rk
 O

ve
r R

ic
e 

 ...
...

...
...

...
...

...
..

$1
0

N
oo

dl
es

 W
ith

 P
ek

in
g 

M
ea

t S
au

ce
 ...

...
...

...
...

...
...

...
...

...
...

...
...

...
.$

12
H

ot
 T

an
g 

Ta
ng

 N
oo

dl
es

 (M
os

t P
op

ul
ar

 In
 S

ze
ch

ua
n)

 ..
...

...
...

..
$1

2
Sh

re
dd

ed
 B

ee
f &

 F
re

sh
 S

pi
cy

 P
ep

pe
r N

oo
dl

e 
So

up
  ..

...
...

...
...

$1
5

Br
ai

se
d 

Be
ef

 N
oo

dl
e 

So
up

  .
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

.$
15

Pi
ck

le
 &

 S
hr

ed
de

d 
Po

rk
 W

ith
 N

oo
dl

e 
So

up
 ..

...
...

...
...

...
...

...
...

..
$1

5
Sh

re
dd

ed
 D

uc
k 

& 
R

ic
e 

Ve
rm

ic
el

li 
N

oo
dl

es
 S

tir
-fr

y 
 ...

...
...

...
...

..
$1

8
La

rg
e 

Sh
rim

p 
Fr

ie
d 

R
ic

e 
(w

ith
 E

gg
) .

...
...

...
...

...
...

...
...

...
...

...
...

...
$1

8
Ku

ng
 P

o 
C

hi
ck

en
 F

rie
d 

R
ic

e 
(w

ith
 E

gg
) .

...
...

...
...

...
...

...
...

...
...

...
$1

8
Se

af
oo

d 
Pa

n 
Fr

ie
d 

An
ge

l H
ai

r N
oo

dl
e 

...
...

...
...

...
...

...
...

...
...

...
...

$2
2

D
el

ux
e 

Se
af

oo
d 

Lo
 M

ei
n 

 ..
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
$2

2

Sa
lt 

& 
Pe

pp
er

 S
qu

id
 ..

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
$1

8.
95

G
ril

le
d 

Be
ef

 S
ho

rt 
R

ib
s .

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

$1
8.

95
Ju

m
bo

 P
ra

w
n 

w
 W

al
nu

ts
 &

 C
re

am
 ...

...
...

...
...

...
...

...
...

...
...

...
.$

18
.9

5
O

rig
in

al
 S

tir
 F

rie
d 

Bl
ac

k 
Sn

ai
ls

 ...
...

...
...

...
...

...
...

...
...

...
...

...
...

.$
18

.9
5

C
ur

ry
 O

xt
ai

l ..
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

..
$1

8.
95

Be
ef

 S
ho

rt 
R

ib
s 

w
 G

ar
lic

 E
gg

pl
an

ts
 ..

...
...

...
...

...
...

...
...

...
...

...
$2

2.
95

Be
ef

 S
ho

rt 
R

ib
 &

 G
in

ge
r S

ca
tti

on
 ...

...
...

...
...

...
...

...
...

...
...

...
...

$2
2.

95
M

an
ila

 C
la

m
s 

w
 B

la
ck

 B
ea

n 
Sa

uc
e .

...
...

...
...

...
...

...
...

...
...

...
..

$2
3.

95
St

ir 
Fr

y 
Lo

of
ah

, M
ac

ad
am

ia
 N

ut
s 

& 
Sh

rim
p 

w 
Sh

el
l ..

...
...

...
...

...
..

$2
4.

95
 ..

...
...

...
...

...
...

...
...

...
...

...
...

..
$2

4.
95

As
so

rte
d 

Se
af

oo
d 

& 
To

fu
 in

 S
to

ne
 P

ot
 ..

...
...

...
...

...
...

...
...

...
..

$2
8.

95
Br

ai
se

d 
Se

a 
C

uc
um

be
r &

 F
is

h 
M

aw
 w

 G
re

en
 V

eg
et

ab
le

s .
$3

8.
95

N
oo

dl
es

 &
 R

ic
e

Ch
ef

  S
pe

ci
al

ti
es

Lu
nc

h 
Sp

ec
ia

l
Be

ef
 w

. B
ro

cc
ol

i o
n 

R
ic

e .
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
$7

.9
5

Be
ef

 w
. C

hi
ne

se
 B

ro
cc

ol
i o

n 
R

ic
e.

...
...

...
...

...
...

...
...

...
...

...
...

...
.$

7.
95

Be
ef

 w
. G

re
en

 P
ea

s 
on

 R
ic

e 
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
$7

.9
5

Sl
ic

ed
 B

ee
f a

nd
 T

om
at

oe
s 

on
 R

ic
e .

...
...

...
...

...
...

...
...

...
...

...
...

..
$7

.9
5

Be
ef

 in
 B

la
ck

 B
ea

n 
Sa

uc
e 

on
 R

ic
e .

...
...

...
...

...
...

...
...

...
...

...
...

..
$7

.9
5

Be
ef

 w
. E

gg
 o

n 
R

ic
e 

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

.$
7.

95
C

ur
ry

 B
ee

f o
n 

R
ic

e 
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

$7
.9

5
Sl

ic
ed

 B
ee

f a
nd

 B
itt

er
 M

el
on

 o
n 

R
ic

e .
...

...
...

...
...

...
...

...
...

...
...

.$
7.

95
Be

ef
 F

ile
t w

. B
la

ck
 P

ep
pe

r S
au

ce
 o

n 
R

ic
e 

...
...

...
...

...
...

...
...

...
$8

.7
5

So
ur

 V
eg

et
ab

le
 a

nd
 In

te
st

in
g 

on
 R

ic
e 

...
...

...
...

...
...

...
...

...
...

...
.$

7.
95

Sp
ar

e 
R

ib
 w

. B
la

ck
 B

ea
n 

Sa
uc

e 
on

 R
ic

e.
...

...
...

...
...

...
...

...
...

..
$7

.9
5

O
pe

n 
H

ou
rs

:M
on

. -
 S

un
.  

10
:0

0a
m

 –
 2

:0
0a

m

11
 D

iv
is

io
n 

St
, N

ew
 Y

or
k,

 N
Y 

10
00

2
Te

l: 
21

2-
88

8-
88

88
   

  w
w

w.
ha

kk
ac

ui
si

ne
.n

yc

C
ha

m
pa

gn
e

Ve
uv

e 
C

lie
qu

ot
 P

on
sa

rd
in

 ..
...

...
...

...
...

...
...

...
...

...
...

...
...

...
.$

11
0 

B
ot

tle
Pe

rri
er

- J
ou

el
 ...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

..$
11

0 
B

ot
tle

D
om

 P
er

ig
no

n.
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

$3
00

 B
ot

tle

W
hi

te
 W

in
e

Si
m

on
e 

Sa
uv

ig
no

n 
Bl

an
c 

...
...

...
...

...
...

...
...

...
...

$4
0 

B
ot

tle
 / 
$1

2 
G

la
ss

Si
m

i C
ha

rd
on

na
y .

...
...

...
...

...
...

...
...

...
...

...
...

...
...

$4
0 

B
ot

tle
 / 
$1

2 
G

la
ss

Al
ex

an
de

r V
al

le
y 

Vi
ne

ya
rd

 C
ha

rd
on

na
y .

...
...

.$
45

 B
ot

tle
 / 
$1

4 
G

la
ss

Ki
m

 C
ra

w
fo

rd
 ...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
.$

45
 B

ot
tle

 / 
$1

4 
G

la
ss

Vi
lla

 M
ar

ia
 ...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
$4

5 
B

ot
tle

 / 
$1

4 
G

la
ss

G
ew

ur
zi

ra
m

in
er

 H
ug

el
 ...

...
...

...
...

...
...

...
...

...
...

..
$5

5 
B

ot
tle

 / 
$1

6 
G

la
ss

D
uc

kh
or

n 
(S

au
vi

gn
on

 B
la

nc
) ..

...
...

...
...

...
...

...
..

$6
0 

B
ot

tle
 / 
$1

8 
G

la
ss

R
ed

 W
in

e
Vi

gn
af

ra
nc

a 
Ba

rb
a 

 (I
ta

ly
)  ..

...
...

...
...

...
...

...
...

...
..

$4
5 

B
ot

tle
 / 
$1

2 
G

la
ss

Ed
ge

 C
ab

er
ne

t S
au

vi
gn

on
 (C

al
ifo

rn
ia
)  ..

...
...

...
.$

45
 B

ot
tle

 / 
$1

2 
G

la
ss

Al
ex

an
de

r V
al

le
y 

Vi
ne

ya
rd

 M
er

lo
t (

C
al

ifo
rn

ia
)  .

...
..

$4
5 

B
ot

tle
 / 
$1

2 
G

la
ss

Si
m

i M
er

lo
t (

C
al

ifo
rn

ia
)  .

...
...

...
...

...
...

...
...

...
...

...
..

$4
5 

B
ot

tle
 / 
$1

2 
G

la
ss

Ro
be

rt 
M

on
da

vi 
Ca

be
rn

et
 S

au
vig

no
n 

(C
al

ifo
rn

ia
)  .

.$
60

 B
ot

tle
 / 
$1

6 
G

la
ss

Am
ira

l D
e 

Be
yc

he
ve

lle
 (S

ai
nt

 J
ul

ie
n,

 F
ra

nc
e )

 ..
.$

60
 B

ot
tle

 / 
$1

6 
G

la
ss

(It
al

y )
...

...
...

...
...

...
...

...
$9

0 
B

ot
tle

 / 
$2

3 
G

la
ss

(It
al

y )
 ..

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

$9
0 

B
ot

tle
 / 
$2

3 
G

la
ss

C
oc

kt
ai

l /
 B

ee
r /

 S
ak

e
Lo

ng
 B

ea
ch

 T
ea

 ...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

$1
0.

75
M

al
ib

u 
Pe

ac
h .

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
$1

1.
50

cr
uz

an
 p

in
ea

pp
le

 ru
m

, s
ky

y 
in

fu
si

on
s 

ch
er

ry
 v

od
ka

, d
ek

uy
pe

r p
ea

ch
tre

e 
& 

is
la

nd
 p

un
ch

, c
itr

us
 a

ga
ve

.

D
ra

go
n 

Fr
ui

t C
os

m
o 

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
..

$1
2.

50
sk

yy
 v

od
ka

, d
ra

go
n 

fru
it,

 c
itr

us
 a

ga
ve

, c
ra

nb
er

ry
 ju

ic
e,

 le
m

on
.

Bl
ac

k 
O

rc
hi

d 
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

..
$1

2.
50

sv
ed

ka
 ra

sp
be

rry
 v

od
ka

, d
ek

uy
pe

r b
lu

e 
cu

ra
ça

o,
 w

at
er

m
el

on
 p

uc
ke

r, 
cr

an
be

rry
 ju

ic
e.

Ts
in

gt
ao

 ..
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
$5

.5
0

H
en

ei
ke

n 
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
$5

.5
0

Bu
dw

ei
se

r ..
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

$5
.5

0
C

or
on

a .
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

$5
.5

0
O

sa
ka

ya
 C

ho
be

i (
30

0 
m

l) 
S

ak
e 

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
.$

25

Bl
ac

k 
S

es
am

e 
D

um
pl

in
gs

 G
ua

na
ja

 c
ho

co
la

te
, g

in
ge

r y
uz

u  .
...

...
...

...
.$

12
Th

e 
Le

m
on

 ‘g
’al

m
on

d 
ca

ke
, y

uz
u,

 m
er

in
gu

e  .
...

...
...

...
...

...
...

...
...

...
...

..
$1

2
M

an
da

rin
 C

ag
e .

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
..

$1
2

N
as

hi
 P

ea
r O

rc
ha

rd
 ..

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

..
$1

2

Al
co

ho
lic

 D
ri

nk
s

D
es

se
rt

s 



H
om

em
ad

e 
W

on
to

n 
W

ith
 C

hi
li 

Sa
uc

e 
 ..

...
...

...
...

...
...

...
...

...
...

...
.$

12
Pa

n 
Fr

ie
d 

D
um

pl
in

g 
 ...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

.$
12

C
al

lio
n 

Pa
nc

ak
e 

(C
hi

ne
se

 P
iz

za
)  

...
...

...
...

...
...

...
...

...
...

...
...

...
...

.$
12

Sn
ow

 P
ea

 S
pr

ou
ts

 D
um

pl
in

g 
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
..

$1
3

St
ea

m
ed

 B
ee

f C
oa

te
d 

W
ith

 S
tic

ky
 R

ic
e 

 ..
...

...
...

...
...

...
...

...
...

...
.$

13
Po

rk
 S

ou
p 

D
um

pl
in

g 
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

$1
3

D
ry

 S
au

te
ed

 T
an

gy
 C

ris
py

 B
ee

f (
a 

M
us

t T
ry

) .
...

...
...

...
...

...
...

...
.$

16
D

ee
p 

Fr
ie

d 
O

ys
te

r  
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
$1

6
Sh

an
gh

ai
 S

ty
le

 S
m

ok
ed

 F
is

h 
(w

ith
 B

on
e)

  .
...

...
...

...
...

...
...

...
...

..
$1

6
Fo

ie
 G

ra
s 

W
ith

 F
ru

it 
 ..

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

.$
18

C
ra

b 
C

ak
e 

 ..
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

.$
18

D
uc

k 
& 

Pi
ne

nu
t L

et
tu

ce
 C

up
s 

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

.$
18

Ba
rb

ec
ue

d 
H

on
ey

 B
ab

y 
Ba

ck
 R

ib
s 

 ..
...

...
...

...
...

...
...

...
...

...
...

...
..

$1
8

G
ril

le
d 

Ba
by

 S
qu

id
  ..

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
.$

18

Sh
re

dd
ed

 B
ea

n 
C

ur
d 

Sa
la

d 
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

.$
13

Sp
ic

y 
C

hi
lle

d 
C

uc
um

be
r  

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
$1

3
co

ld
 N

oo
dl

es
 W

ith
 S

es
am

e 
Sa

uc
e 

 ..
...

...
...

...
...

...
...

...
...

...
...

...
...

$1
3

C
hi

ck
en

 W
ith

 S
pi

cy
 P

ep
pe

r S
au

ce
  ..

...
...

...
...

...
...

...
...

...
...

...
...

...
$1

6
Sl

ic
ed

 P
or

k 
Be

lly
 W

ith
 F

re
sh

 G
ar

lic
 S

au
ce

 ..
...

...
...

...
...

...
...

...
...

$1
6

Fr
es

h 
O

ys
te

r O
n 

Th
e 

H
al

f S
he

ll 
(1

/2
 D

oz
en

) ..
...

...
...

...
...

...
...

...
.$

18
Je

lly
 F

is
h 

W
ith

 S
hr

ed
de

d 
D

ai
ko

n 
...

...
...

...
...

...
...

...
...

...
...

...
...

...
..

$1
8

Th
in

ly
 S

lic
ed

 F
iv

e 
Sp

ic
ed

 B
ee

f  .
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

.$
18

Tu
na

 T
ar

ta
re

 W
ith

 S
ze

ch
ua

n 
Pe

pp
er

 ..
...

...
...

...
...

...
...

...
...

...
...

...
$1

8
Sl

ic
ed

 C
on

ch
 W

ith
 S

pi
cy

 C
hi

li 
Sa

uc
e 

 ..
...

...
...

...
...

...
...

...
...

...
...

..
$1

8

Ku
ng

 P
o 

C
hi

ck
en

 W
ith

 H
ot

 P
ep

pe
r S

au
ce

  .
...

...
...

...
...

...
...

...
...

.$
28

Sl
ic

ed
 C

hi
ck

en
 W

ith
 Y

ou
ng

 G
in

ge
r  .

...
...

...
...

...
...

...
...

...
...

...
...

...
.$

28
C

ris
py

 S
pr

in
g 

C
hi

ck
en

 (h
al

f) 
 ...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

$2
8

H
ou

se
 S

pe
ci

al
 H

un
an

 C
hi

ck
en

  ..
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

$2
8

Ta
ng

’s
 A

m
az

in
g 

Sp
ic

y 
W

in
e 

C
hi

ck
en

  .
...

...
...

...
...

...
...

...
...

...
...

...
$2

8
C

oo
ke

d 
W

ith
 B

la
ck

 B
ea

n 
An

d 
Sc

al
lio

n 
G

ar
lic

 S
au

ce

C
hi

ck
en

 W
ith

 C
hi

ne
se

 B
ro

cc
ol

i  
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

.$
28

Pe
pp

er
 B

ee
f..

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
$2

6
C

ris
py

 O
ra

ng
e 

Be
ef

. ..
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
..

$2
6

C
hi

ne
se

 B
ro

cc
ol

u 
W

ith
 B

ee
f B

ris
ke

t  .
...

...
...

...
...

...
...

...
...

...
...

...
..

$3
0

M
ar

ve
lo

us
 O

ra
ng

e 
Be

ef
 ..

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

..
$3

0
M

ar
in

at
ed

 F
ile

t O
f B

ee
f W

ith
 H

ot
 C

hi
li 

Pe
pp

er
 A

nd
 S

w
ee

t O
ra

ng
e 

Fl
av

or

Sl
ic

ed
 B

ee
f I

n 
Sp

ci
y 

Pi
ck

le
 A

nd
 V

eg
et

ab
le

 B
ro

th
  .

...
...

...
...

...
...

$3
2

R
ac

k 
O

f L
am

b 
C

ho
p 

Sz
ec

hu
an

 S
ty

le
  ..

...
...

...
...

...
...

...
...

...
...

...
..

$3
2

Sz
ec

hu
an

 S
ty

le
 B

ra
is

ed
 O

xt
ai

l  .
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

.$
32

Fi
lle

t O
f V

ea
l W

ith
 X

o 
Sa

uc
e 

 ..
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
$3

2
Sl

ic
ed

 F
ille

t O
f V

ea
l C

om
bi

ne
d 

W
ith

 F
re

sh
 M

us
hr

oo
m

 In
 S

pi
cy

 X
o 

Sa
uc

e

Si
zz

lin
g 

Be
ef

 W
ith

 S
ca

llo
p 

An
d 

Ve
ge

ta
bl

e 
...

...
...

...
...

...
...

...
...

...
$3

2
Sh

el
l S

te
ak

 W
ith

 B
on

e 
M

ar
ro

w
  ..

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
$3

8

M
oo

 S
hu

 P
or

k 
(w

ith
 4

 T
hi

n 
Pa

nc
ak

es
) .

...
...

...
...

...
...

...
...

...
...

...
..

$2
3

Sh
re

dd
ed

 P
or

k 
W

ith
 S

pi
cy

 G
ar

lic
 S

au
ce

  ..
...

...
...

...
...

...
...

...
...

...
$2

3
D

ou
bl

e 
Sa

ut
ee

d 
Po

rk
 B

el
ly

 (w
ith

 4
 B

un
)  

...
...

...
...

...
...

...
...

...
...

..
$2

3
Ta

ng
’s

 S
ty

le
 F

rie
d 

Po
rk

 C
ho

p 
 ...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
.$

23
C

ris
py

 C
oa

te
d 

Po
rk

 C
ho

p 
Sa

ut
ee

d 
In

 A
 P

un
ge

nt
 S

au
ce

Po
rk

 B
el

ly
 B

ra
is

ed
 W

ith
 T

ar
o 

R
oo

t  
...

...
...

...
...

...
...

...
...

...
...

...
...

..
$2

8
Sh

an
gh

ai
 B

ra
is

ed
 M

ea
t B

al
l W

ith
 B

ok
 C

ho
y 

 ..
...

...
...

...
...

...
...

...
$2

8

Ko
ng

 P
o 

Ba
by

 P
ot

at
oe

s 
 ..

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

.$
18

Sn
ow

 P
ea

 S
pr

ou
ts

 In
 S

up
re

m
e 

Br
ot

h 
...

...
...

...
...

...
...

...
...

...
...

...
.$

18
M

ou
nt

ai
n 

Ya
m

 In
 B

ro
th

  .
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

.$
18

C
hi

ne
se

 E
gg

pl
an

t I
n 

G
ar

lic
 S

au
ce

 (w
ith

 P
or

k)
  .

...
...

...
...

...
...

...
.$

18
St

ir 
Fr

y 
Sp

in
ac

h 
W

ith
 B

ea
n 

C
ur

d 
Sh

ee
ts

  .
...

...
...

...
...

...
...

...
...

...
$1

8
D

ry
 S

au
te

ed
 S

tri
ng

 B
ea

ns
 (w

ith
 P

or
k)

 ...
...

...
...

...
...

...
...

...
...

...
...

.$
18

Sa
ut

ee
d 

Br
us

se
ls

 S
pr

ou
t W

ith
 C

hi
li 

Pe
pp

er
  ..

...
...

...
...

...
...

...
...

.$
18

O
kr

a 
W

ith
 C

hi
ne

se
 B

ro
cc

ol
i..

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
$1

8
Su

pr
em

e 
Br

ot
h 

Ba
by

 B
ok

 C
ho

y.
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

.$
18

Ta
ng

’s
 A

m
az

in
g 

To
fu

 (w
ith

 P
or

k)
 ..

...
...

...
...

...
...

...
...

...
...

...
...

...
...

.$
18

M
a 

Po
 T

of
u 

(w
ith

 P
or

k)
 ..

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
.$

18

Ku
ng

 P
o 

Sh
rim

p 
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

.$
26

Sh
rim

p 
w

ith
 C

as
he

w
 N

ut
s 

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

.$
26

Sh
rim

p 
w

ith
 L

ob
st

er
 S

au
ce

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

$2
8

Sc
al

lo
ps

 w
ith

 B
la

ck
 P

ep
pe

r S
au

ce
 ...

...
...

...
...

...
...

...
...

...
...

...
...

...
$2

8
W

ho
le

 S
qu

id
 S

au
te

ed
 In

 K
un

g 
Po

 S
au

ce
  ..

...
...

...
...

...
...

...
...

...
..

$3
0

Sa
ut

ee
d 

Fr
es

h 
O

ys
te

r W
ith

 C
hi

li 
Sa

uc
e 

 ...
...

...
...

...
...

...
...

...
...

...
$3

5
D

ry
 S

au
te

ed
 F

re
sh

 S
hr

im
p 

W
ith

 C
hi

li 
Pe

pp
er

  .
...

...
...

...
...

...
...

..
$3

5
Sc

al
lo

ps
 S

au
te

ed
 W

ith
 M

us
hr

oo
m

  .
...

...
...

...
...

...
...

...
...

...
...

...
...

.$
38

Sc
al

lo
ps

 W
ith

 H
ot

 P
ep

pe
r S

au
ce

 A
nd

 A
lm

on
d 

 ..
...

...
...

...
...

...
...

$3
8

Ti
ge

r S
hr

im
p 

W
ith

 S
pi

cy
 G

in
ge

r S
au

ce
  .

...
...

...
...

...
...

...
...

...
...

...
$3

8
G

ra
nd

 M
ar

ni
er

 P
ra

w
ns

  .
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

.$
38

Ba
ke

d 
Bl

ac
k 

C
od

 ...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
$3

8
La

rg
e 

Fi
lle

t O
f B

la
ck

 C
od

 M
ar

in
at

ed
 A

nd
 B

ak
ed

 In
 O

ur
 S

pe
ci

al
 G

la
ze

Fr
es

h 
Fi

lle
t O

f S
ol

e 
Sa

ut
ee

d 
W

ith
 S

al
t &

 S
pi

cy
 P

ep
pe

r  
...

...
...

...
...

.$
38

W
ho

le
 F

is
h 

W
ith

 H
ot

 B
ea

n 
Sa

uc
e 

 ..
...

...
...

...
...

...
...

...
...

...
...

...
...

.$
42

Sw
ee

t &
 S

ou
r W

ho
le

 F
is

h 
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
.$

42
St

ea
m

ed
 W

ho
le

 F
is

h 
W

ith
 G

in
ge

r &
 S

ca
llio

n 
 ..

...
...

...
...

...
...

...
..

$4
2

Br
ai

se
d 

W
ho

le
 F

is
h 

In
 S

pi
cy

 B
ro

th
 ...

...
...

...
...

...
...

...
...

...
...

...
...

...
$4

2
H

om
e 

St
yl

e 
Se

a 
C

uc
um

be
r B

ra
is

ed
 W

ith
 M

us
hr

oo
m

 ..
...

...
...

..
$4

2
Se

a 
C

uc
um

be
r B

ra
is

ed
 In

 S
pi

cy
 S

ze
ch

ua
n 

Sa
uc

e 
 ..

...
...

...
...

..
$4

2

H
ot

 A
pp

et
iz

er
s

Co
ld

 A
pp

et
iz

er
s

Po
ul

tr
y

La
m

b 
&

 B
ee

f

Po
rk

 V
eg

et
ar

ia
n

Se
af

oo
d

H
ot

 &
 S

ou
r S

ou
p 

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
$1

2
Tr

ad
iti

on
al

 W
on

to
n 

So
up

 ..
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
.$

12
Ve

ge
ta

bl
e 

To
fu

 S
ou

p 
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

$1
2

H
ou

se
 S

te
am

ed
 C

hi
ck

en
 R

ib
 S

ou
p .

...
...

...
...

...
...

...
...

...
...

...
...

...
.$

15
H

om
e 

C
oo

k 
M

us
hr

oo
m

 S
ou

p 
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
..

$1
8

St
ew

ed
 W

ho
le

 C
hi

ck
en

 W
ith

 M
us

hr
oo

m
 S

ou
p 

 ...
...

...
...

...
...

...
..

$5
8

So
up

Po
rk

 S
hr

im
p 

Sh
u 

M
ai

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

$6
.5

0
Be

ef
 S

hu
 M

ai
 ...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
$6

.5
0

St
ea

m
ed

 C
hi

ck
en

 F
ee

t ..
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
.$

6.
50

Pa
n 

Fr
ie

d 
Po

rk
 a

nd
 S

hr
im

p 
D

um
pl

in
g .

...
...

...
...

...
...

...
...

...
...

...
$6

.5
0

Sp
rin

g 
R

ol
l ..

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

..
$6

.5
0

Sh
rim

p 
D

um
pl

in
g 

ak
a 

H
ar

 G
ow

. .
...

...
...

...
...

...
...

...
...

...
...

...
...

...
$6

.9
5

C
ra

b 
M

ea
t D

um
pl

in
g.

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

$6
.9

5
Sp

in
ac

h 
Se

af
oo

d 
D

um
pl

in
g .

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

.$
6.

95
Pa

n 
Fr

ie
d 

Be
an

 C
ur

d 
R

ol
l w

ith
 S

hr
in

ip
 ...

...
...

...
...

...
...

...
...

...
...

$6
.9

5
Fr

ie
d 

Sh
rim

p 
Ba

ll .
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

...
...

..
$6

.9
5

 D
im

 S
um



SC
AL

E:
 1

/4
" =

 1
'-0

"
PR

O
PO

SE
D

 F
IR

ST
 F

LO
O

R
 P

LA
N

D
N

U
P

EX
. 3

'-0
"X

6'
-8

"
2-

H
R

 F
.R

.
F.

P.
S.

C
. D

O
O

R

3'
-0

"X
6'

-8
"

G
LA

SS
 D

O
O

R

EX
. (

2)
 2

'-6
"X

6'
-8

" G
LA

SS
D

O
U

BL
E 

D
O

O
R

S

EX
. S

TO
R

EF
R

O
N

T

EX. ROLL-DOWN GATE
EX

. (
2)

 2
'-0

"X
6'

-8
" G

LA
SS

D
O

U
BL

E 
D

O
O

R
S

EX
. 3

'-0
"X

6'
-8

"
2-

H
R

 F
.R

.
F.

P.
S.

C
. D

O
O

R

3'-0"X6'-8"
DOOR

D
N

UP

FRIDGE

PR
EP

.
TA

BL
E

EX
. R

ES
TA

U
R

A
N

T:
D

IN
IN

G
 A

R
EA

 (U
.G

.6
)

N
O

. O
F 

PE
R

SO
N

S:
 4

8
EM

PL
O

YE
E:

 1
0

TO
TA

L 
O

F 
PE

R
SO

N
S:

 5
8

(C
.O

. #
 6

30
09

)

TO
IL

ET

LA
V.

N
EW

 A
D

A
B

A
TH

R
M

.

10
0C

FM

BACK BAR

NEW BAR

F.
D

.

F.
D

.EX
IS

TI
N

G
 R

EA
R

 Y
A

R
D

1'-8"17'-5"17'-8" 2'-6"16'-11"

64'-0"6'-6"

D
IV

IS
IO

N
 S

TR
EE

T

6'-8"

4'-1"

3'-7" 9'-4 1/2" 4'-8 1/2" 10'-4" 7'-1"

60'-8"

16'-11" 27'-9 1/2" 10'-4" 5'-0"

25
'-0

"

6'-6"

21
'-8

"

6'
-3

 1
/2

"
7'

-9
 1

/2
"

9'
-3

"

8'
-1

"

BAR AREA

5'
-6

"
9'

-3
"

2'
-2

"
4'

-1
0"

1'
-7

"
1'

-8
"

25
'-0

"

8'
-8

"

7'
-2

"
2'

-6
 1

/2
"

3'
-1

 1
/2

"
1'

-0
"

8'
-0

"

7'
-3

"

D
U

M
B

W
A

IT
ER

3'
-1

1"

6'-0"

1

7

AR
C

H
AB

O
VE

4'
-5

"5'
-6

"
1'

-8
"

12
'-5

"

9'-8"

5'
-0

"

11111

77

6'-8"

7

3'-7"

SI
N

K

4 244

AR
C

H
AB

O
VE

2-COMP SINK

SC
AL

E:
 1

/4
" =

 1
'-0

"
PR

O
PO

SE
D

 S
EC

O
N

D
 F

LO
O

R
 P

LA
N

D
N

U
PD

N

1'-8"17'-5"17'-8" 2'-6"11'-4"

64'-0"6'-6"

D
IV

IS
IO

N
 S

TR
EE

T

11'-9" 5'-11" 11'-1 1/2" 6'-3 1/2"

60'-8"

11'-4" 14'-0"

25
'-0

"

6'-6"

3'
-7

"

8'
-0

"

EX
. 3

'-0
"X

6'
-8

"
2-

H
R

 F
.R

.
D

O
O

R
 F

.P
.S

.C
.

EX
. W

IN
D

O
W

EX
. W

IN
D

O
W

EX
. W

IN
D

O
W

7

21
'-8

"

D
U

M
B

W
A

IT
ER

10
'-7

"
10

'-7
"

8
8

7 7 7

9'-5"

4'-4" 3'-1" 1'-10"

2'
-9

"
2'

-8
"

5'
-7

"
1'

-4
"

4'-1" 5'-0" 3'-0"

3'
-3

"

3'-0"X6'-8"
DOOR

3'-0"X6'-8"
DOOR

DOOR

DOOR

B
A

TH
R

O
O

M
F.

D
.

TO
IL

ET
TO

IL
ET

LA
V.

10
0C

FM LA
V.

TABLE

EX
. P

U
B

LI
C

 S
TA

IR
W

A
Y

8'-9 1/2" 1'-0" 24'-7 1/2"

14
'-4

"

8'
-5

"

17
'-9

 1
/2

"

3'
-1

1"

5'
-0

"

R
EP

AI
R

 E
X.

ST
AI

R
W

AY
 U

P
TO

 3
R

D
 F

LO
O

R

N
EW

 A
R

C
H

AB
O

VE

N
EW

 A
R

C
H

AB
O

VE

1 11 1

1 11 1

3'-0"X6'-8"
POCKET DOOR

N
EW

 4
2"

H
EI

G
H

T
R

AI
LI

N
G

EX
. 2

0"
 Ø

 1
6 

G
A.

EX
H

AU
ST

 D
U

C
T

EX
. R

ES
TA

U
R

A
N

T:
D

IN
IN

G
 A

R
EA

 (U
.G

.6
)

N
O

. O
F 

PE
R

SO
N

S:
 5

2
EM

PL
O

YE
E:

 1
0

TO
TA

L 
O

F 
PE

R
SO

N
S:

 6
2

(L
N

O
# 

55
65

)

3'-0"X6'-8"
2-HR F.R.

DOOR F.P.S.C.

SINK

IN
ST

AL
L 

N
EW

:
(1

) S
IN

K;
(1

) F
LO

O
R

 D
R

AI
N

.

IN
ST

AL
L 

N
EW

PL
U

M
BI

N
G

 F
IX

TU
R

ES
:

(1
) T

O
IL

ET
;

(1
) L

AV
.;

(1
) F

LO
O

R
 D

R
AI

N
.

IN
ST

AL
L 

N
EW

PL
U

M
BI

N
G

 F
IX

TU
R

E:
(1

) S
IN

K

IN
ST

AL
L 

N
EW

PL
U

M
BI

N
G

 F
IX

TU
R

ES
:

(2
) T

O
IL

ET
;

(2
) L

AV
.;

(1
) F

LO
O

R
 D

R
AI

N
;

(1
) S

IN
K.

SC
AL

E:
 1

/4
" =

 1
'-0

"
PR

O
PO

SE
D

 C
EL

LA
R

 P
LA

N

F.
D

.

D
N

U
P

U
P

O
N

E-
ST

EP
U

P

N
EW

 W
A

LK
-IN

FR
EE

ZE
R

F.
D

.

F.
D

.

F.
D

.

3-
C

O
M

P 
SI

N
K

SI
N

K

FISH TANK

B
A

TH
R

O
O

M

TO
IL

ET
TO

IL
ET

TO
IL

ET

LA
V.

LA
V.

10
0C

FM

NEW PREP.
TABLE

RELOCATED
PREP. TABLE

RELOCATED PREP. TABLE
UNDER COUNTER
REFRIGERATOR

3-COMP SINK

UNDER COUNTER
REFRIGERATOR

UNDER COUNTER
REFRIGERATOR

K
IT

C
H

EN
(U

.G
.6

)
N

O
. O

F 
PE

O
PL

E:
 1

0

D
IS

H
W

AS
H

ER

REFR.

W
A

LK
-IN

 F
R

EE
ZE

R

ST
O

R
A

G
E 

R
O

O
M

ST
O

R
A

G
E 

R
O

O
M

D
U

M
B

W
A

IT
ER PU

B
LI

C
ST

A
IR

W
A

Y

3'
-0

"X
6'

-8
"

D
O

O
R

3'
-0

"X
6'

-8
"

D
O

O
R

3'
-0

"X
6'

-8
"

D
O

O
R

EXIST.
3'-0"X6'-8"

DOOR

4'-10"
77'-2"

8'-0" 5'-3" 8'-5" 5'-0"

21
'-8

"
25

'-0
"

1'-8" 5'-0"17'-5"
10'-9"

5'-8" 2'-6"
5'-1" 9'-4"1'-8"3'-0"4'-10"

8'-2" 9'-8" 14'-5"4'-10"

6'-8"64'-0"6'-6"

21
'-8

"

25
'-0

"

2'
-8

"
2'

-6
"

2'
-6

"

4'
-4

"
2'

-6
"

8'
-2

"
2'

-6
"

7'
-0

 1
/2

"
8'

-5
"

3'
-7

"

3'
-6

"
3'

-6
"

EX
IS

TI
N

G
 R

EA
R

 Y
A

R
D

EXIST.
DOOR

EXIST.
DOOR

EXIST.
DOOR

5'
-8

"

3'
-1

1"

R
EP

AI
R

 E
X.

ST
AI

R
W

AY
 U

P
TO

 1
ST

 F
LO

O
R

MODIFY EX. 30'-0"LX4'-0"W FIRE
SUPPRESSION SYSTEM WILL BE FILED

UNDER SEPARATED APPLICATION

66

6

7

5'
-0

"

EX
. E

LE
C

. P
AN

EL
S

EX
. G

AS
 M

ET
ER

 F
O

R
3R

D
 F

LO
O

R
 A

PT
.

EX
. G

AS
 M

ET
ER

 F
O

R
R

ES
TA

U
R

AN
T

3'
-0

"X
6'

-8
"

2-
H

R
 F

.R
.

F.
P.

S.
C

. D
O

O
R

3'
-0

"X
6'

-8
"

2-
H

R
 F

.R
.

F.
P.

S.
C

. D
O

O
R

B
O

IL
ER

 R
O

O
M

7'
-1

1"

ST
O

R
.

1-STEP UP

(2
)1

'-8
"X

7'
-2

"
2-

H
R

 F
.R

.
SW

IN
G

. D
O

O
R

S2'
-0

"
3'

-0
"

3'
-0

"

8'
-2

"

F.
D

.

R
EL

O
C

AT
E 

EX
IS

TI
N

G
PL

U
M

BI
N

G
 F

IX
TU

R
ES

:
(1

) S
IN

K;
(1

) 3
-C

O
M

P 
SI

N
K.

R
EL

O
C

AT
E 

EX
.

PL
. F

IX
TU

R
ES

:
(2

) L
AV

.

IN
ST

AL
L 

N
EW

H
AN

D
 S

IN
K

STEAM
STOVE

DEEP FRYERS2-SOUP
STOVE

RANGECHAR
BROILER

GYRO
GRILL

3'-0" 2" 1'-6" 2" 3'-0" 1'-4" 1'-9" 2'-0" 2'-0" 2'-0" 7'-4" 4" 4'-0"

H
.W

.H
.

R
EL

O
C

AT
E 

EX
IS

TI
N

G
H

O
T 

W
AT

ER
 H

EA
TE

R

R
EP

LA
C

E 
EX

. F
IR

E
SU

PP
R

ES
SI

O
N

SH
U

T-
O

FF
 V

AL
VE

BBQ GRILL
STOVE

12

11 10

98

4

2 CHINESE
HOLE WOKS

3

1 CHINESE
HOLE WOKS

2

ELECTRIC
RICE

COOKEr

6"
30'-0"

1

7'-5"
11"

1'-8"

R
EP

LA
C

E 
EX

. P
L.

FI
XT

U
R

ES
:

(1
) D

IS
H

W
AS

H
ER

A
PP

LI
C

A
N

T 
O

F 
JO

B
:

ED
U

AR
D

 G
R

IN
FE

LD
, P

.E
.

ED
U

AR
D

 G
R

IN
FE

LD
, P

.E
.

SE
AL

 &
 S

IG
N

AT
U

R
E

BL
O

C
K:

 2
81

LO
T:

 6
0

D
W

G
 N

O
:

D
W

G
 B

Y:
 B

C

C
H

K 
BY

: E
G

PR
O

J.
 N

O
:

SH
EE

T:

D
AT

E:
 0

7/
 2

3/
 2

02
0

JO
B 

LO
C

AT
IO

N
:

D
O

B 
B-

SC
AN

 J
O

B 
ST

IC
KE

R
:

11
 D

IV
IS

IO
N

 S
TR

EE
T

N
EW

 Y
O

R
K

, N
Y 

10
00

2

   
   

 o
f  

03

R
EV

IS
IO

N
:

D
O

B 
BU

IL
D

 J
O

B 
#:

 M
00

26
61

93
-P

3

N
O

.
BY

D
AT

E

5 
C

R
O

SB
Y 

ST
R

EE
T,

 #
2B

N
EW

 Y
O

R
K,

 N
Y 

10
01

3
TE

L:
 2

12
-2

26
-2

11
8

FA
X:

 2
12

-2
26

-0
34

6
IN

FO
@

N
YC

SB
D

.C
O

M

FI
LI

N
G

 R
EP

R
ES

EN
TA

TI
VE

 O
F 

JO
B

:

SO
H

O
 B

U
IL

D
IN

G
 D

ES
IG

N
 IN

C
.

5 
C

R
O

SB
Y 

ST
R

EE
T,

 #
2B

N
EW

 Y
O

R
K,

 N
Y 

10
01

3
TE

L:
 2

12
-2

26
-2

11
8

FA
X:

 2
12

-2
26

-0
34

6
C

M
SC

55
N

Y@
G

M
AI

L.
C

O
M

D
O

B
 B

U
IL

D
 JO

B
 #

: M
00

26
61

93
-P

3

P-
00

3.
02

03

PR
O

PO
SE

D
 C

EL
LA

R
, F

IR
ST

 F
LO

O
R

A
N

D
 S

EC
O

N
D

 F
LO

O
R

 P
LA

N
S

1

1

1
EG

03
/ 1

3/
 2

02
0

3

3
EG

07
/ 2

3/
 2

02
0

D
at
e:

07
/2
7/
20

20


















































































