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

Alysha Lewis-Coleman, Board Chair Susan Stetzer, District Manager

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 suppart of proposed business or change in business with signatures from

residential tenants at location and in buildings adjacent te, across the street from and behind

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

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

0 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).

goono

Ck}eck which you are applying for: _
new liguor license O alteration of an existing liquor license O corporate change

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

Today's Date: N o mep cC q : )

It 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,

Ts location currently licensed? O Yes B'No  Type of license:
IF alteration, describe nature of alteration:
. L et e
Previous or current use of thelocation: ___ ¢¢ ¢ ¥ T@eran —
Corporation and trade name of current license: ¢ hiceno G "’H‘a am i A / A’/‘#‘
< A@/ o Male

APPLICANT: N

Premise address; § o3 é?‘? 57‘ £ '{A f“l"f [ +

Cross streets; fq' ven it /4 1 73

Name of applicant and all principals: _;:D Q) gp .59 @u'f % ron &t Cranrt s o,
Toshvae Richholt @l Asif Ahsen

Trade name (DBA); =2 own _agn g au‘?'”

e T R & LRI R e e 2 S o D U R S
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PREMISE:
o .
Type of butlding and number of floors: N & '\t::af :;\ \) g S

Will any outside area or sidewalk cafe be used for the sale or consumption of alcoholic beverages?
{includes roof & yard) B Yesm If Yes, describe and show on diagram:

' A AL
Does premise have a valid Certificate of Occupancy and all appropriate permits, including for an
back or side yard use? fYes O} No What is maximum NUMBER of people permitted? 2 2

Do you plan to apply for Public Assembly permit? L1 Yes }H‘ 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 €2):

R4 -~ ¢ 2-%

PROPOSED METHOD OF OPERATION:

Wilt any other business besides food or alcohaol 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 kours each day and hours of
outdoorspace) S &I ED /AN LAl
THAS | FRUYIAT _ HAN- 5 Ap

Number of tables? [O Total numher of seats? 6 q

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

(A stand up bar is any bar or cotnter {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): Q@Oc‘ o J0' " , L Swage ] \ S Y Ooeor
Does premise have a full kitchen 8 Yes Tl No?
Does it have a food preparation area? & Yes K No (If any, show on diagram)
Is food availablejg_r sale? ﬂYes O No If Jes, describe type of feod and submit a menu
Frestest Seafeod ¢ Gatinetal Cuisine
What are the hours kitchen will be open? ___ &- L] hOQ/t’S. 6 -ﬂ o PCr;.J;‘o,?
Will a manager or principal always be on site?¥es O No Ifyes, which? € het
How many employees will there ba? L£O ot

Do you have or plan to {nstall & French doors Ol accordion doors or 0 windows? Ao &Aenge %
@ w3t in S ca?jc

—

Revised: July 2018




Will there be TVs/monitors? LI Yes Mo (If Yes, how many?)
Will premise have music2BSes O No

If Yes, what type of music? I Live musician I DJ I juke boxﬂﬁf‘apes /CDs/fiPod
If other type, please describe
What will be the music volurne? B Background (quiet] O Entertainment level

Please describe your sound system; ﬁ:}ﬂdﬂd (' fg{%{w"“{'ﬁg & «':'d% Y @1“/‘/
Coders SeSda by from fo ceffmg

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? Z..Lf @

How do you plan to manage vehicular traffic and crowds on the sidewalk caused by your
esbabl/;?nent'? Please attach ptans. (Please do not answer "we do not anticipate congestlon "

[ Enplofee will be Lesignabed o ins ae frotiFic anl cqwmﬁfyg& m«fx
Wil there be security personnel? O YesﬁNo (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. wm\mf& y;{/ de foos r"'@/dma Mo Gad bosse dianer

V"Q {“M‘ﬂ 4 E‘ynﬁ(‘f {'r" wféﬂ@ fﬂ % { A ﬁé Sk
Do you have soun‘ﬂ proptng itstalled? O Yes Ol Na o "“‘e' “ il i g "J‘ wiff

st W o
If not, do you plan to install sound-proofing? O Yes [ No Q be 4 bed én(’ M}’ "rokers
% #}l(‘&ﬂl Pd‘{rmﬁ M(.s"cﬁ, "‘&

@n & m‘%’m&: 49 2727 08
APPLICANT HISTORY:

Has this corporation or any principal been licensed previously?.5"Yes I:I} /
If yes, please indicate name of establishment: 2B roo £ V2 Ll C ﬁéfbo % (e/lc,,f’ Lic
Address: & 72 Mese o le Db B i AN /94"9 /ﬁc‘ﬁffdé'“'cﬁﬁnum oard #_/ BK

Dates of operation: c;rlol‘r‘ Pfsaa"t' /9)'-'-”129 /JCWS@ é,p,g{owﬁ never isswed

Has any principal had work experience similar to the proposed business? W@J No If Yes, please
attach explaration of experience or resume. SEE AGovE

Does any ptincipal 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? 1 YegfﬂffNo If Yes, attach list
af vielations and dates of viclations 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
averues and identify your location. Use letters to indicate Bar, Restaurant, etc. The diagram must
be submitted with the questionnaire to the Community Board before the meeting.
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LOCATION:

How many licensed establishments are within 1 block? ___ S.QLQ—H—O Ced

How many On-Premise (OF) liquor licenses are within 500 feet?
[s premise within 200 feet of any school or place of wership? OO Yesﬁ'No

COMMURNITY 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
outto community groups. Also use provided petitions, which clearly state the name, address,

license for which you are applying, and the hours and method of aperation 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 te prepare stipulations and have the

meeting be faster and more efficient. Please answer per your business plan; do not plan te
negotiate at the meeting.

A T operate a full ryice regtaurant, specifically a (type of restaurant) Fr Y. A_ﬂs /

kitchen open and serving food during all hours of
operatmn j II[ [ have lebs than full-sermce kitchen but will serve food all hours of operation,

. YT will close any front or rear fagade doors and windows at 10:00 P.M, every night or when

amplified sound is playing, including butnot imited to DJs, live music and live nonmusical
performances.

3. k’l will not have MD]S,? live music, fpromoted events,ﬁ'any event at which a cover fee is
charged, & scheduled pérformances, b mors than ___ DJs / promoted events per ___, O more
than private parties per .

[y

=

mll play ambient recorded background music only.

5. B 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. -1 Lwill not seeka change in class to a full on-premise liquor license without first obtaining
appreval from, CB 3,

. /Wﬁ will not participate in pub crawls or have party buses come to my establishment.

. EI'will not have a happy hour or drink specials with or without time restrictions OR IV T will
have happy hour and it will end by

oo~

9. E.’,/ will not have wait lines outside, h/ will have a staff person respongible for ensuring no
loitering, nolse or crowds outside.

10. 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,
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Evening Menu
Raw Bar

Daily selection of oysters, mussels, clams and uni from both east and west coasts
M/P

Tinned Selections
Weekly selection of imported cured and tinned seafood, served with toast, alives and fermented
vegetables
M/P

Caviar Selection

Served in the French style with toast, créme fraiche, lemon, cucumber and fennel.
M/P

Heirloom gazpacho
Heirloom tomatoes, grilled yellow bell pepper, peeled cucumber, garlic, sherry vinegar and olive oil,
mint leaf and black sea salt, with a cumin dusted rim $9

Oye ceviche
Red snapper and bay scallops cured in lime juice and tossed with diced red onion, green bell pepper,
cilantro, jalapeno, and grapefruit. $18

Crab cado
Peekytoe crab with sweet corn, cilantro and radish served on Belgian endive and topped with red
Hawallan sea salt. §19

Salad Nicoise
Quails eggs, haricot verts, new potatoes and anchovie on a bed of mixed greens $22

Beef Tartar
Finely diced raw steak served with oyster, caviar and sea salt foam $24

Crudo Primo
Turbot cured in sea salt, sliced thinly, presented in a lemon infused olive oil and topped with citrus
foatn and pink peppercorns $22

Salmon Bacon Caesar Salad
Remaine héarts, parmesano romano, sourdough crutons, topped with smoked salmon bacon $25

Crab emballage
Colossal lump crab, grilled and chilled asparagus spear, basil and garlic aioli wrapped in prosciutto
and drizzled with aged balsamic and crushed black pepper $22

Crab Roll
Served Maine style, lightly sauced in a Dijon afoli with scallions, celery, tarragon and cracked pepper
$28

Lobster Roll

Served Maine style, lightly sauced in a Dijon aioli with scallions, celery, tarragon and cracked pepper
$28




