THE CITY OF NEW YORK
MANHATTAN COMMUNITY BOARD 3

59 East 4th Street - New York, NY 10003
Phone (212) 533-5300
www.ch3manhattan.org - mn03@cb.nyc.gov

Paul Rangel, Board Chair Susan Stetzer, District Manager

¥

Community Board 3 Liquor License Application Questionnaire

Please email echan@ch.nyc.gov by 12pm the Friday before the meeting with the following items:

NQTE: 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 ¥ (// 2 F
tenants at location and in buildings adjacent to, across the street from and behind proposed il be
location. Petition must give proposed hours and method of operation. For example: restaurant, Supm A7
sports bar, combination restaurant/bar. (petition provided) et
O Notice of proposed business to block or tenant association if one exists. You can find community Pet, tie vt
groups and contact information on the CB 3 website: L~/ W/ 4
https://www1.nyc.gov/site/manhattancb3/resources/community-groups.page rege2<"
(this is not required but strongly suggested if a relevant group exists) ALa c1vs

O 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).

ilh}tk which you are applying for:

new tiquorticense [ alteration of an existing liquor license O corporate change
Bwl % (e L viease

Check if either of these apply:

[ sale of assets O upgrade (change of class) of an existing liquor license

Y T
Today's Date: 3/4 gl ) il

Is location currently licensed? [ Yes %o Type of license:
If alteration, describe nature of alteration:

Previous or current use of the location: P' tten ,\ A
1
Corporation and trade name of current license: Ton 0 5 'C/’\"“ av 5 p‘ 1Tq

APPLICANT: ) Y
Premise address: ?/; l l A ni /\/Q,w \7/0 a L/l Ny 0003
Cross streets: Eqs 7" l 3 Cad éc,sr,b{f\ hree ¥

7 v - - '
Name of applicant and all principals: vea Rema Vitlérig jNC,/ SelvatToe Ca3GCi0

\ Z N
g /
Trade name (DBA): /\,Q {\\f > Q’P( mov & 1T 0
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PREMISE:

Type of building and number of floors: (o”‘ MLy L4 L @V‘ ‘ é’I"J(‘\ ; L/ 5 foried
Does premise have a valid Certificate of Occupancy, including for any back/side yard ‘6/r roof use?

O Yes E{No What is maximum NUMBER of people permitted Un der ¢

What is the zoning designation (check zoning using ma{Q: http://gis.nyc.gov/doitt/nycitymap/ - please
7(,0/« i S3 - fesidente -nolts v
J

give specific zoning designation, such as R8 or C2):

Ci-XA
¥ The Apphicaax v\ APply For Vpdaltd Letter of Mo OBjection

PROPOSED METHOD OF OPERATION:

What are the proposed days/hours of operation? (Specify days and hours each day and hours of outdoor
space, if applicable) M-Sve (V00 am - H.00 am e 0tdoors

Will any other business besides food or alcohol service be conducted at premise, i.e., retail? O Yes E’(

If yes, please describe what type:

Number of indoor tables? i) Total number of indoor seats? I

How many stand-up bars/bar st)eats are located on the premise (number, length, and location) l
L-Shapen 20'[p
i |

(A stand-up bar is any bar or counter -with seating or not- where you can order, pay for, and receive alcohol)

Does premise have a full kitchen? B Yes 0 No

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

Is food available for sale? dYes O No If yes, describe type of food and submit a menu
Piim and X heL. ew Spectaltieg s

What are the hours the kitchen will be open?: DU NS G Hovrs oF uf& GYion

/ 3 Timé
Will a manager or principal always be on site? dYes O No If yes, which? 5"‘/‘)’;" e (43500 oa KON
/hﬂ/"‘:% vobe Hiren

How many employees will there be? (91 ,

Do you have or plan to install O French doors %ccordion doors or O windows?
Will there be TVs/monitors? [ Yes dNo (If Yes, how many?)
Will premise have music? &'Yes O No

If Yes, what type of music? I Live musgan O DJs E/Streaming services/playlists
: i 2 1
If other type, please describe / 14,//” e5 / (b [3‘”’/( 5/"/"’"

What will be the music volume? JBackground (conversational) O Entertainment (live music venue

level) Please describe your sound system:

Will you host any promoted events, scheduled performances, or any event at which a co;\e;fee is
0

charged? If Yes, what type of events or performances are proposed and how often?

Revised: January 2022 Page 2 of 5



If promoted events, pleastIZgn the nature in which you plan to promote? Social media / online ads /
outside promoters? /

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.") We w ) not have Lkt Lines

oA 0l it w W Khict SHaEE Jo make sut Haet we Gee not ah’«echw( V{i{t{(v(ﬂ\’;
8 T Trgfs1c ©

Will there be security personnel? I Yes dNo (If Yes, how many and when) The c/ﬂﬂ/‘ (rat 'crwa. wj

U he vegpoanb le b (evrd e w W endorce al) ules fecuirel by M¥LG + pypsy
14 1 7 7

How do you plan to manage noise inside and outside your business so neighbors will not be affected? "
Please attach plans. L€ 1o |\ have SHafF mon +on i of 411 T"""“‘) ﬁ/’W”L/)“"“:" s

7 7 w
Is sound proofing installed? I Yes D/No ( ‘,:'f,;f_hgﬁ\ be

If not, do you plan to install sound proofing? [ Yes ﬁ\lo Vo Lk n
€O~ pLaays

Are there current plans to use the Open Restaurants program for the sale or consumption of alcoholic

beverages outdoors? (includes roof & yard) O Yes dNo If Yes, describe and show on diagram:

APPLICANT HISTORY:
Has this corporation or any principal been licensed for sale of alcohol previously? 0 Yes JNO

If yes, please indicate name of establishment:

Address: Community Board #

Dates of operation:

Has any principal had work experience similar to the proposed business? B/Yes O No If Yes, please
attach explanation of experience or resume. Note: failure to disclose previous experience or 7/2; o

: ViCa
information hampers the ability to evaluate this application.')é Hi's FA Py l"l %i tfo",‘;/;’f/b,jfl),h? ygq rs.
Does any principal have other businesses in this area? I Yes E(No If Yes, please give trade name,

address and describe the business

Has any principal had SLA reports or action within the past 5 years? [J Yes ﬂlo 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.

S

Revised: January 2022 Page 3 of 5



LOCATION: ;
How many licensed establishments are within 1 block?

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

Is the premise within 200 feet on the same street of any school or place of worship? [ 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, but it is not required. 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.

My license type is: [ beer & cider %ine, beer & cider [ liquor, wine, beer & cider

N2

. d I will operate a full-service restaurant, specifically a (type of restaurant)
‘llerisy /ﬁ?S too o T restaurant, or

T
‘E/Iwill operate a P‘1zgr“‘ / fLes+v < nt
d with a kitchen open and serving food during all hours of operation OR LI with less than a full-

’

service kitchen but serving food during all hours of operation OR I Other

3. My hours of operation will be:

Mon N am- 4 An ; Tue Man - Y am Wed __[ldmn =Y &~ .
Thu l\GN”\{“‘A ; Fri am ~ Y am ssat_ [V 4a e ;
sun_!La~~ L‘ o . (Iunderstand opening is "no later than" specified opening hour,

and all patrons are to be cleared from business at specified closing hour.)
4. E( I will not use outdoor space for commercial use (including Open Restaurants) OR /]//A

O My sidewalk café hours or other outside hours (including Open Restaurants) will be

o

O 1 will employ a doorman/security personnel: /\///\
6. O Iwillinstall soundproofing, N’O

R IR RN R R R RO IR ——————=—=— ===
Page 4 of 5
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7

10.
11
12,

13.

14.
15;

Revised: January 2022

E/l will close any front or rear facade doors O 1 will have a closed fixed facade 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, which will close by 10:00 P.M. or when
not limited to DJs, live music and live amplified sound is playing, including but not
nonmusical performances, or during limited to DJs, live music and live nonmusical
unamplified performances or televised sports. performances, or during unamplified

performances or televised sports.
I will not have %JS, EAve music, %ird-party promoted events, B/amy event at which a cover
fee is charged, E'écheduled performances, 0 more than /’//9 DJs per , 0 more than MA

private parties per

{I will play ambient recorded background music only.

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

d I will not have unlimited drink specials, including boozy brunches, with food.

B/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

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

X] | will conspicuously post this stipulation form beside my liquor license inside of my business.
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.
Name: SAL (&l &t re

Phone Number: bk{ b - Ci% = @O—'}g
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Landess-Simon, Inc.

Legal & Commercial Photography
45 Lawlins Park
Wyckoff, NJ 07481
Phone: (201) 848-5652
E-mail: landess@att.net
landessphotographers.com

Re: 23| 17T Avewve

1. MACCG LLc - 238 [T Mvemve - 63

A EST Restawast Govp- — 349 East (3T styeet- 45
3 First EV Pizza Tne. — 3N |5 Avewve = 24D’
L
5
A

- GHD Luc. — 432 East (3™ Steel - 3517
. ATS Restavrauxt Govps. = 544 East [4TH Shreet- 3527

- Hugles Murwj Walsk LLC— Y47 Eagt 13 Street - 4’ ,
7, Heartlh FRestiuract Thvestors LLC — Yo3trst (2T Street- Y23

Cavgcues ¥ ScHools
1. Tumacalate Guceplion Choreh - Yitf Bast (4™ Sheat- 30y
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PIZZA

917-265-8808
1R8 2nd Avenue
Manhatian, NY 10008

& gerseot af perdasa Giea e
comdinas Uinited tima stz

917-265-8808
188 3ud Avenue
Manhattas, NY 10003

ko grosest &t purchasa. ifien cimeat
nd et Lisisf o stie

217-265-8808
188 Rud Avente
Munhetten, NY 10008

H0ULPILA TOPPINGS 400 £A
Ml edics Whae scoaing
& present o owrcdare Hars cmsaa
Decomdinad Limited tine stz

T A, A 7

PICK YOUR PASTA:
linguine, 7itl, peane
CHOOSE YOUR SAUCE:
0 Marinata// Bolognase (Meat Sauce) /f Voda / Pesto

Fra Diavolo J/ Aifredo /7 Garlic & 0 with Basd
Sl 1095 7/ targe N5

ADD YOUR TOPPINGS:
Heal: Pepperoni, chicken or ausage, meathads 8bacon 400
Yegelabées: Onions, spinach, hroceofl, black ofves o peppers 300

Baked Pasta

BAKED ZITI WITHMEAT  RAVIOLI 1035
Sl 055 /f Lrge M35 LASAGNA 1%

Entrees

All indiudes choke of house safad or Sidepasta
Smak /f lage

.,skg asisis.

- ;O-.wvnm w‘cﬁ. Own Pasta

200809 ndd 1

@ rarpuciana
{hkken or Sogplant 12957/ U%
Vealor Strimp 195/ 1785
MARSALA

(ke 1295/ 1495

Yeal 14957/ 1%

Heroes

SAUSAGE & PEPPERS 100
CHICKEN PARMESAN 1000

MEATBALL
PARMESAN 1000

EGGPLANT
PARMESAN 0.0

SHRIMP PARMESAN 100
VEAL PARMESAN 400

Ice Cream

BEN & ._mnnztm

Yariia/ Oreo Wozpnts 4% ez

TALENTI GELATO
Sali a:a ?,: flelavers

Sou box 89

FRANCESE
Gikdken 95/ UGS
el WSSH 115

SHRIMP FRA
DIAVOLO U%// 1%

CALAMARI FRA
DIAVOLO u%/ 1%

POTATO & EGGS 1000
PEPPERS & EGGS 1000

@ vuiy cueese
STEAK 1000

GRILLED CHICKEN
Fresh mozzarela, roasted peppers
& takamicgiaze .00

Beverages

SODA

Cons Coke, Svite, Ginger Ale, Bisk ked Tea,
Grape Soda, Diet (oke, Orangeor Pepsd 150
20ozhatties (oke, Sprite, Ginger Ale,

Diet Coke or Pepi 250

24ter {oke, Sprite, Ginges Ale,

Diet Coke or Pepsi 400

SNAPPLE
1eed Tea, Frodit Punch, Mango,
Peach, Diet Poach o1 Apple 250

BOTTLE OF WATER 150

SAN PELLEGRINO
Lemon, pomegrnate o orange 250

TROPICANA 300

GATORADE
LemonLime, Orange o Fruk Puach 200

RED BULL 30

SUNDAY-WEDNESDAY 11AM-10PM
THURSDAY-SATURDAY 11AM-4AM

917-265-8808

128 2nd Avenue
gmﬁumgwb. NY 10003

LempEny 5262 KiRgis

Monday-Thuday Carey Ol Speciat
Szmm Zomzzm PizzA 20.00

nORt HOIAM




bgwauﬁ.m

GARLIC KNOTS
) Homemade garli kol
sepved withmarinea 250

RICE BALL 4%

RICE BALL
Parmesan style 795

PINWHEEL :
Peppesoni of spivach 200

BEEF PATTIE 340
Wil chioese 400

FRIED CALAMARI
Served withmarbara 285

BUFFALQ CALAMARI
Served with le cheese 295

FRIES
Snaf 385 /f lage 3%

HOUSE 830

CAESAR 950
Add Grifed (ken 400

s BIE

HOMEMADE
MOZZARELLA STICKS (B
Served wehmaiara 89

BUFFALOWINGS
{hoke of BEQ. Pain, o Bulfalo.
Sesved with ey hesse
wiandh 6 8%

FRIED 2UCCHINI
STICKS 8%

SHRIMP BASKET
Served with fiks 4.5

CHICKENTENDERS
Served with fries

Smaft 855 [ lwge 2%

€ ronvs sampLER
Morzareds sticks breaded shyimp
& bufialo wingshak us about
sitstition) 595

ris gy + 2021808 pdd 2

wgm&‘ \\S&a feeitt delly

mwm&ﬁ.w% _m.mnu,s

personal [/ Medum1s® // lagel§’

GRANDMA
Skifian enly 2800

PEPPERONI 1500 200 2400

WHITE PIE
Honarelagricatta 1500 2000 24.00

VODKA
freshmozaeth B00 2000 2400

MARGARITA
Soed mozzarells with garic
&hasdl KO0 2000 2400

HAWAHAN

fresh cut pineapple. Choke of ham o
mepperoni 1500 2000 2400
VEGGIE

Spinach, brocedl] ed arions, mishiooms
& blackolives 1500 2000 100

BUFFALQO CHICKEN
80 500 2980

MEAT LOVERS
Sausage, bacon, propeon &
dhicken 2100 2500 2900

PHILLY CHEESE STEAK
Thinly stked steakswith mozzareiiy,
pegpers & onors 2000 2500 2500

@ sna cHICKEN

2100 580 29400

CHICKEN MARSALA
200 2580 2900

STUFFED MEAT

Sauxage, bacon, pepperoni &

dicken 2100 2500 2900
STUFFED VEGETABLE
Spinach, brocood, musheoons, fresh
tomatoes 8ozions 2100 25.00 29.00

STUFFED COMBO
Heat & (ombo 2100 2500 2900

Build Your Own Pizza

QrC%mz FREE CAULIFLOWER CRUST

TRATORAL S&i&

PREMIUM FOPPINGS
Bon /(e

frehHonoal 30080 /f 430ee [ 00es / 60e

@ = CUSTOMER FAVORNE

Pizza w% the mﬁu@m

CHEESE 300
Tppings 100e

TRADITIONAL T0PPINES

SICILIAN SLICE 400
Tpging 190¢ea

(heese// Pepperont /f Sausage /f Beatdats/f Anchavies /7 Ondors Jf Spinsch 7/ Broonok
Rlack Obves // Pegpers /f fresh Tomaloes / Fresh Gank

PRI TPRNES
Baon /f Oicken /1 Fiesh Monarda

Calzone

CHEESE CALZONE $.00
With dwke of stsfing 1200
FAMILY STYLE
indudesonestuffing 2500
STUFFINGS:

Pepperon, (hicken, Samage,
Heatball, Bacon, Spinach,

Broeok, Back Olives of Pepers

Stromboli

MEAT

Ham, pepperoni, satsage & acon 900
@ vecas

Hashrooms, peppers, black olives,
troccod & spinach 100

FAMILY SIZE

Heat of Yeggie 2500

Handmade Rolls

CHICKEN g0t

SAUSAGE & PEPPERS 400
PEPPERONI 500
EGGPLANT 500

EGGPLANT
ROLLATINI 300
(%) spINACH OR
BROCCOLT 800

ANY LG 18"
SPECIALTY
PIZZA
+ 2 LITER
25%

SEE DETAILS OR BAGK

3 SEE BETAILS ON BALK

CALZONE
WITH
PSTUFFING
+ CAN OF
SODA

10%

BUILD YOUR
OWN MEAL

24°
1018" theese Pizzs

+Your Choice of Two:
Garik Kk, Buifalo Wings, Rce bal
Homatedis s @ Luedini Stids
KO0 TUPPINGS 4,00 £k
SEE DETALS ON BACK

Free
GARLIC
KNOTS

WITH ANY
PIZZA

PURCHASE

cm;:m ORB

21521 HOIAM



Buildings

Robert D, LiMandri
Commissioner

Raymond Plumey. FAIA
Dep. Borough Commissioner
rplumey@buildings.nyc.gov

280 Broadway

3" Floor

New York, NY 10007
www.nyc.gov/buildings

+1 212 566 0019 tel
+1 212 566 5575fax

May 28, 2010

New York State Liquor Authority
Division of Alcoholic Beverages Control
105 West 125" Street- 5" Floor

New York, New York 10027

Re: 231 First Avenue
BLOCK: 455 LOT: 36
ZONING DISTRICT: C1-7A

To Whom It May Concern:

This is in response dated May 6, 2010, for Letter of No objections for 231 First Avehue.
There is no Certificate of Occupancy for this address. The block and lot records for this
property indicate that on the 1* floor there is a commercial space.

Therefore this department has No Objection for an Eating & Drinking, use s{group 6,
Non-Place of Assembly, for less than Seventy-Five (75) persons on the first (1 ) floor of
the above referenced premises.

If this building is hereafter altered or it use changes an application for such alteration
work or change of use must be filed and a certificate of occupancy shall be issued
pursuant to Article 22 of Sub-Chapter 1 of the Administrative Code of the City of New
York.

Please contact me if you have any additional questions or concems regarding this
matter. For more specific property information, please visit the “Building Information

System” on our web site: www.nyc.gov/buildings.

Sincerely,

Raymond Plumey, FAIA
Deputy Borough Commissioner
Manhattan

CC: Derek Lee, P.E., Borough Commissioner
Ginio Topino, Plan Examiner
Premises File
LNO Files, #91

safety service integrity

J



Petition to Support Proposed Liguor License

§
Date: F&By’u&{b"\ ) b QVQ \
The following undersigned residents of the area support the f \m{inﬁ liquor license (indicate the type of license such
e eC Lnetr Uide

as full-liquor or beer-wine)

3
. 7

to the following apphcant/estab{shment {company and/or trade name) \,s \Qxx\ﬁ IMQ "f') KN/ N G\ c .
Qoo Tongs o w\o\_;, re2Qq.

Address of premises: ,‘QD,) | st (3\\ I \\\ Biad N w( ML(

This business will be a: (circle) Bart Restauranw\) Other: Mz—uwﬁ\ Lea

The hours of operation will be:

*_1, 00 gl — ¥ oo 21
PLEASE NOTE: Signatures should be from residents of building, adjoining buildings, and within 2-blocks on the same
street.

Other information regarding the license:

' Name S;gnature f Address and Apt # {required)

‘fgﬁYéH} G, [2/221 Jet s 1‘2 6/ L [\ WT’){LM”"‘%’ N Tl
e o, m”tb\ Oy \J% 3 69> k’(}bl)»
(C/% S 7 a c,// \pg)’ / v T 2 Ao o 7 Oa
zjlm“"(‘/"k! Lnidie |7 U< ij&/ T oy . 0 ST & w“
_ﬂ‘ﬂ”\\& S%CK \H\ C{/Mﬂs fzwo/t ﬁx“ [Breod St ITSTrer A
. ’M}ﬂ_’ T B
M(’ LN

gy’

_f‘ﬂcw U g

> /rflt-ff'
(20 e

; VI
Y, u;\w-
4.8

lmA (A

‘rr: o {uw N <

1\\’1;(;? Qlf}(/ \/1:)1’\ 4
M(Mr\w‘\ B e L it
L hacles M/f diall A a0 2029 28 jwo2q
—San w Mign, 33»%\3\ IO\ 5 ST
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et f’%é% il A (Y] ?))/ G AT 2T =T, |




Petition to Support Proposed Liquor License

Date: F 6g /1 UWQQL

The following undersigned residents of the area support the f wm hquor license (indicate the type of license such

as full-liquor or beer-wine) ___ )¢ @f“ PRTTA L y

~

=
to the following appllcant/estab{x ment (company and/or trade name) u; \()x\\/\; QA ‘() 2Zonia A c .

Q ny: cm\{"ﬁ iﬁ.&f\/\\)\_}wb v \“Z, 2.,
Address of premises: &3 \?.S‘t‘ /\ & \\ L u,g\b i( (J

=
This business will be a: {circle) Bar( Restaurar?t) Other: l” \27 < \ y (:l
The hours of operation will be:

*__ 11 BM -—-»1/100/4/\4

PLEASE NOTE: Signatures should be from residents of building, adjoining buildings, and within 2-blocks on the same
street.

Other information regarding the license:

Name Signature Address and Apt # {required)




