Alysha Lewis-Coleman, Board Chair

THE CITY OF NEW YORK

59 East 4th Street - New York, NY 10003
Phone (212) 533-5300
www.cb3manhattan.org - mn03@cb.nyc.gov

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)

B 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/htmi/manch3/html/communitygroups/community group listings.shtmi

B 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:
B new liquor license [ alteraticn of an existing liquor license 0O 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: 07/30/2021

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? O Yes @ No  Type of license:

If alteration, describe nature of alteration: _
restaurant/bar

n/a

Previous or current use of the location:

Corporation and trade name of current license:

APPLICANT:
Premise address: 197 2nd Avenue, NY, NY 10003

12th Street and 13th Street
Michael Dollaway

Cross streets:

Name of applicant and all principals:

Trade name (paa): ACES Fine Food and Spirits

——. e
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Susan Stetzer, District Manager



PREMISE:
Type of building and number of floors: "€Sidential, 5 fioors

Will any outside area or sidewalk cafe be used for the sale or consumption of alcoholic beverages?
{includes roof & yard) @ Yes O No If Yes, describe and show on diagram: The space d'reCNV in f

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

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

What is the zoning designation {check 2oning 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? O Yes B 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) Monday-Friday 5pm to 3am, Saturday and Sunday 11am to 3am, outdo

Number of tables? 22 With outdoor » 68 with outdoor

Total number of seats

How many stand-up bars/ bar seats are located on the premise? 77

(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): one bar, 24’, L shaped, along right side of
Does premise have a full kitchen B Yes O No?

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

Is food available for sale? B Yes O No If yes, describe type of food and submit a menu
modern continental

Will a manager or principal always be on site? @ Yes 0 No If yes, which? Michael Dollaway
How many employees will there be? 24

Do you have or plan to install O French doors O accordion doors or O windows?

Will there be TVs/monitors? O Yes B No (If Yes, how many?)
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Will premise have music? B Yes O No
If Yes, what type of music? O Live musician 0 D) O Juke box B Tapes/CDs/iPod
If other type, please describe

What will be the music volume? @ Background {quiet) O Entertainment level
Please describe your sound system: B0S€, small speakers in corners

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

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? Bl Yes O No {If Yes, how many and when) Yes ThurSday' Friday

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? B Yes O No
If not, do you plan to install sound-proofing? O Yes O No

APPLICANT HISTORY:
Has this corporation or any principal been licensed previously? @ Yes O No

If yes, please indicate name of establishment: Broken Coconut
Address: 32 Hudson Yards Community Board & 4

Opened June 2019

Dates of operation:

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

Does any principal have ather businesses in this area? O 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? O Yes B 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 8oard before the meeting.
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LOCATION:

How many licensed establishments are within 1 block? 3

How many On-Premise (OP) liquor licenses are within 500 feet? 8

Is premise within 200 feet of any school or place of worship? O Yes B 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. Mylicense typeis: [J beer & cider [ wine, beer & cider Bl liquor, wine, beer & cider

2. Bl ! will operate a full-service restaurant, specifically a (type of restaurant)

continental restaurant, or

O | will operate 2 5

O with a kitchen open and serving food during all hours of operation OR 0 with less than a full-
service kitchen but serving food during all hours of operation OR 0 Other

3. My hours of operation will be:
Mon 5pm-3am i 5pm-3am - Wed 5pm-3am ;

Thy OPM-3am i Spm-3am . Sat Tlam-3am
o 11am-3am

.{l understand opening is "no later than” specified opening hour,

and all patrons are to be cleared from business at specified closing hour.)

4. O | will not use outdoor space for commercial use OR
B hAskitwalk cafs bourilbe mon-Fri 5pm-11pm, Staurday and Sunday 11am

5. B 1 willemploy a doorman/security personnel: ThurSday' Friday' Saturday

6. B |willinstall soundproofing, soundproofing exists

. B | willclose any front or rear fagade doors O 1 will have a closed fixed fagade with no

and windows at 10:00 P.M. every night or open doors or windows except my entrance
when amplified sound is playing, including but door will close by 10:00 P.M. or when
not limited ta DIs, live music and live amplified sound is playing, including but not
nonmusical performances, or during limited to DJs, live music and live nonmusical
unamplified live performances or televised perfarmances, or during unamplified live
sports. performances or televised sports.

e e e e —————
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8. I will not have @ DJs, B live music, B promoted events, B any event at which a cover fee is
charged, B scheduled performances, 0 more than Dls per , O more than
private parties per 7 number of TVs.

9. B |will play ambient recorded background music only,

10. B | will not apply for an alteration to the method of operaticn or for any physical alterations of any
nature without first coming before CB 3,

11. @ | will not seek a change in class to a full on-premises liquor license without first obtaining
approval from CB 3.

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

13. @ | will not have unlimited drink specials, including boozy brunches, with food.

14. O | will not have a happy hour or drink specials with or without time restrictions OR B | will have
happy hour and it will end by 8pm 5

15. O | will not have wait lines outside, B | will have a staff person responsible for ensuring no
loitering, noise or crowds outside.

16. B | will conspicucusly post this stipulation form beside my liquor license inside of my business,

17. B 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.
Michael Dollaway

(917)439-6259

Name:

Phone Number:
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197 2nd Avenue

ACES

Fine Food and Spirits
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Sample Dinner Menu

Appetizer-

*QOvsters for 6 - MKT

*Coriander Seared Tuna, Caper, Olive & Tomato Confit $ 24
*Grilled Octopus, Grapefruit, Fennel & Chili Oil $22
*Potato Gnocchi, Squash, Spinach & Pecorino Romano $18
*Shrimp Cocktail Old School $20

* Table Burger . House Blend . Quartered $22

*Whipped Riccotta with Bomba Honey & Sourdough $15

Entree-
*Pan Roasted Halibut. Pea Shoots, Garlic. Shallots & Tangerine $ 34
*Seared Diver Scallops. Cauliflower Puree & Sherry Gastrique  $ 32
*Braised Short Rib of Beef, Celery Root Puree. Golden Raisins & Pine Nuts S 30
* Chicken Paillard with cherry tomato Fennel .Parmesan Cheese , Arugula &
balsamic reduction $26
*100z House Cut. Pomme Puree Knish. Pink Peppercorn Poivre $38

*Spiced Salt Crusted Cauliflower Milanese, Arugula. Fennel , Balsamic Tomato Water
- $22

Sides - $9

* Roasted Fingerling Potatoes, Smoked Paprika & Cumin
* Pomme Frites & Sauces

*Grilled Asparagus. Lemon Oil

*Sauteed Cauliflower with garlic & Parmesan

*Sauteed Brocceolini Agrodolce with crisped Garlic

Dessert - $9
* Hazelnut Biscotti sandwich with ricotta ice cream with hazelnut sauce
* Molten Chocolate cake with mascarpone ice cream



Sample Brunch Menuy
* Nutella French Toast. Bananas Foster. Whipped Cream - $16

* Classic NYC BEC, Toasted Brioche, Perfect Egg. American Cheese, Crisp Steakhouse
Bacon - $13

* Blueberry Ricotta Pancake, Whipped Almond Marscapone - S16
* Eggs Benedict, Potato Latke. Hollandaise Sauce - $22
Add: ACME Smoked Salmon $8 . Florentine $3

* 3 Eggs, Hash, Toast & Bacon - S18
* Pigs in a Pretzel, Spicy Honey Mustard - $16
* Table Burger . House Blend . Quartered $22
* Tuna Steak BLT, Jalapeno, Avocado Mouse, Tomato Jam - $22
* Margherita Pizza, Sam Marzano Tomato. Burrata. Basil - $17
* Grilled Ceasar. Radiccio, Crisp Parmesan - $14
Sides: - $7

* Roasted Fingerling Potatoes

* Pomme Frites & Sauces

*Applewood Bacon

* Fresh Fruit



ACES COCKTAILS

FROZEN / 16

frosé
fleur de mer rose, fresh watermelon puree, fresh lemon juice
aperol spritz
aperol, fresh orange juice, club soda, prosecco
tanteo jalapeno margarita
tanteo jalapeno tequila, fresh lime juice, triple sec

the broken coconut / 18
young coconut / brugal blanco rum / pineapple

green goddess / 16
belvedere vodka / kale / green apple / lime

blue wave / 16
bacardi cuatro anejo rum / pineapple / blue majik / lemon

the alki / 16
hendricks gin / cucumber / mint / coconut water

watermelon margarita / 16
patron silver tequila / lime / watermelon

strawberry glitter / 18
muddled strawberry, elderflower, grey goose vodka, champagne

taro espresso martini / 16
taro infused simple, espresso, vanilla, titos vodka



Wine

By The Glass
White

Prophecy Pinot Grigio. Delle Venezie, ltaly 2018
Justin Vineyards Sauvignon Blanc, Central Coast, CA 2019
William Hill Chardonnay. Central Coast, CA 2018

Rose

Fleur de Mer Rose, Cotes de Provence, France 2019

Red

J Vineyards Pinot Noir, Sonoma-Monterey-Santa Barbara, CA 2016
Gascon Malbec, Mendoza, Argentina 2017

Louis Martini Cabernet Sauvignon, Sonoma County, CA 2017

Champagne
Moet & Chandon Brut Reserve. France

Sparkling
La Marca Prosecco, lialy

By The Bottle

White

Stags’ Leap Viognier, Napa Valley, CA 2017

Domaine La Barbotaine Sancerre, France 2017

Landmark Vineyards “Overlook™ Chardonnay, Sonoma County, CA 2018

Rose
Minuty Rese, Cotes de Provence, France 2018
1.5L Minuty Rose, Cotes de Provence, France 2018

Red

Etude Pinot Noir, Grace Benoist Ranch, Carneros, CA 2016
Justin Vinevards Cabernet Sauvignon. Paso Robles, CA 2018
Stags’ Leap Petite Sirah, Napa Valley, CA 2016

Orin Swift “Machete” Grenache/Syrah/Petite Sirah, CA 2017

Beer

Abita Light Lager 1"

Full Sail Session Lager 5.1%
Oskar Blues Mountain Pilsner +.7%
Bronx Brewery American Pale Ale  6.3%

= S50

Stone Brewing Delicious TPA 7.7%

S
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Bis
Michael Dollaway -

Michael began his career in hospitality at the national chain, Ruth’s Chris
Steakhouse, when they opened their first restaurant in NYC. In his years
with them, he worked as a bar back, bartender, and server, learning all of
the front of house positions as he also learned to work within a large
corporate structure.

After a brief stint in California, Michael returned to New York and joined the
team at JoJo, Jean Georges Vongerichten’s first venture as owner/
operator. The restaurant earned three stars from The New York Times and
was named Best New Restaurant of the Year. Michael was part of the
Jean Georges team that moved to the Mercer Hotel in SoHo to open
another Jean Georges restaurant, The Mercer Kitchen. It was here that he
made the leap into management, being promoted to Bar Manager and
eventually Floor Manager.

After six years in the Jean Georges realm, Michael was looking for a
challenge and to advance his career, and he became General Manager of
Butter Restaurant, the hottest restaurant in NYC. Taking the first few
months to hire a new Chef (who went on to become an Iron Chef), cut food
costs, and minimize the management staff, Michael was quickly able to
turn the company profitable. Starting a lunch program, as well as training
the staff how to sell wine and upsell the menu only enhanced the
profitability.

Michael was lured away from Butter by Foster’s Wine Estates which at the

time was the largest premium wine company in the world. He was hired as
the New York City On-Premise Manager and quickly was promoted several
times and eventually handled Long Island and Westchester County as well.

Michael’s first venture as an owner/operator came next as he decided to
leave the corporate world and dive back into hospitality. He, along with
two partners, opened Lily Pond in East Hampton. It was the most
exclusive nightclub in the Hamptons and brought in world renowned DJ’s
weekly. The trio then went on to open the iconic Provocateur nightclub in
the Meatpacking District of Manhattan. The brand expanded to Sao
Paulo, Brazil and Dubai , U.A.E. as well as doing pop-ups in Miami,
Cannes, Milan, Los Angeles, Brooklyn, Randall’s Island, and Central Park.



Michael's newest venture brought him back to the restaurant business with
a fast casual concept named Broken Coconut. Started in 2017, there are
locations in SoHo and Hudson Yards in Manhattan and one soon to be
opening in Boston, MA. The concept was originally healthy, fast casual
but has morphed into full service with beer and wine.
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- /[ 13/3’ Petition to Support Proposed Liquor License
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Petition to Support Proposed Liquor Ucense
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