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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  -  mn03@cb.nyc .gov  

 
Paul Rangel, Board Chair             Susan Stetzer, District Manager 
 

Community Board 3 Liquor License Application Questionnaire 
 
NOTE: ALL ITEMS MUST BE SUBMITTED FOR APPLICATION TO BE CONSIDERED. 
The following items and questionnaire package are due by date listed in email invite: 
 Schematics, floor plans or architectural drawings of the inside of the premise. 
 A proposed food and or drink menu. 
The following items are due by noon Friday before the meeting: 
 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: 
https://www1.nyc.gov/site/manhattancb3/resources/community-groups.page 

 (this is not required but strongly suggested if a relevant group exists) 
 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: _________________________________________________________________________ 
 
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): _____________________________________________________________________ 

 

September 7, 2022

Restaurant

42 Avenue A, New York, NY 10009
Avenue A and East 3rd Street

Double Shot TB East Village, LLC

Two Boots Pizza
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PREMISE: 
Type of building and number of floors: _____________________________________________________ 
Does premise have a valid Certificate of Occupancy, including for any back/side yard or roof use?  

 Yes  No  What is maximum NUMBER of people permitted__________________________________
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: 
What are the proposed days/hours of operation? (Specify days and hours each day and hours of outdoor 
space, if applicable) ____________________________________________________________________ 
_____________________________________________________________________________________ 
Will any other business besides food or alcohol service be conducted at premise, i.e., retail?  Yes  No 
If yes, please describe what type: _________________________________________________________ 
_____________________________________________________________________________________
Number of indoor tables? _____________________ Total number of indoor seats? _________________ 
How many stand-up bars/bar seats are located on the premise (number, length, and location) ________ 
_____________________________________________________________________________________ 
(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?  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 the 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? 
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  DJs  Streaming services/playlists  
If other type, please describe _____________________________________________________________ 
What will be the music volume?  Background (conversational)  Entertainment (live music venue 
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? ________________ 
_____________________________________________________________________________________ 

5 Floors, 1 Floor Commercial, 4 Floors Residential

30

C2-5

Sunday- Wednesday 12pm-10pm, Thursday 12pm-11pm, Friday-Saturday 12pm-1am

9 30
1

Pizza

Same as hours of operation
Manager

12

Radio with Speakers

No

No
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If promoted events, please explain 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.") ____________________ 

_____________________________________________________________________________________ 

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. ____________________________________________________________________ 

Is sound proofing installed?  Yes  No 

If not, do you plan to install sound proofing?  Yes  No 

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

beverages outdoors? (includes roof & yard)  Yes  No  If Yes, describe and show on diagram: 

_____________________________________________________________________________________ 

_____________________________________________________________________________________ 

APPLICANT HISTORY: 
Has this corporation or any principal been licensed for sale of alcohol 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.  Note: failure to disclose previous experience or 

information hampers the ability to evaluate this application. 

Does any principal have other businesses in this area?  Yes  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?  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. 

N/A

One of the employees
will be designated to manage and direct all vehicular traffic and crowds on the sidewalk.

Two Boots Pizza
42 Avenue A, New York, NY 10009 3

9/13/2017-8/31/2019

Two Boots West Village
101 7th Ave S, New York, NY 10014
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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 the premise within 200 feet on the same street 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, 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. 

1. My license type is:      beer & cider      wine, beer & cider      liquor, wine, beer & cider

2.  I will operate a full-service restaurant, specifically a (type of restaurant)

______________________________________________________________________ restaurant, or

 I will operate a _________________________________________________________________,

 with a kitchen open and serving food during all hours of operation OR  with less than a full-

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

__________________________________________________________________________________

3. My hours of operation will be:

Mon _________________________ ; Tue _________________________ ; Wed ________________________ ;

Thu __________________________ ; Fri __________________________ ; Sat _________________________ ;

Sun __________________________ . (I understand opening is "no later than" specified opening hour,

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

4.  I will not use outdoor space for commercial use (including Open Restaurants) OR

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

__________________________________________________________________________________

5.  I will employ a doorman/security personnel: __________________________________________

6.  I will install soundproofing, ________________________________________________________

3
18

Pizza

12pm-10pm 12pm-10pm 12pm-10pm
12pm-11pm 12pm-1am 12pm-1am
12pm-10pm

same as hours of operation
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7.  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, or during

unamplified performances or televised sports.

 I will have a closed fixed façade with no

open doors or windows except my entrance

door, which will close by 10:00 P.M. or when

amplified sound is playing, including but not

limited to DJs, live music and live nonmusical

performances, or during unamplified

performances or televised sports.

8. I will not have  DJs,  live music,  third-party promoted events,  any event at which a cover

fee is charged,  scheduled performances,  more than _____ DJs per _____,  more than _____

private parties per __________________________________________________________________

9.  I will play ambient recorded background music only.

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

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

12.  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 __________.

13.  I will not have wait lines outside.   I will have a staff person responsible for ensuring no

loitering, noise or crowds outside.

14.  I will conspicuously post this stipulation form beside my liquor license inside of my business.

15.  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.

Name: ____________________________________________________________________________

Phone Number: ____________________________________________________________________

Chris Bartle
(917) 414-9495



ATTENTION RESIDENTS 
& NEIGHBORS 

 
 
 
 

_________________________________________________________________________________________________________________________________________________ 

Company/DBA Name and Contact Number for Questions 
 

Plans to open a 
 
 

_________________________________________________________________________________________________________________________________________________ 
(Please choose) Bar/Restaurant/Club and indicate if there will be a Sidewalk Café or Backyard Garden 

 

at the following location 
 
 

_________________________________________________________________________________________________________________________________________________
Building Number and Street Name (Address) 

 

This establishment is seeking a license to serve 
 
 
 

_________________________________________________________________________________________________________________________________________________ 
Beer & Wine or Beer/Wine & Liquor 

 

There will be an opportunity for public comment on 
 

M o n d a y ,  S e p t e m b e r  1 9 ,  2 0 2 2  a t  6 : 3 0 p m  
O n l i n e :  h t t p s : / / z o o m . u s / j / 9 2 1 9 9 3 1 7 9 4 2  

s e e  w w w . c b 3 m a n h a t t a n . o r g  f o r  z o o m  m e e t i n g  d e t a i l s  
_________________________________________________________________________________________________________________________________________________ 

Date/Time/Location 
 
 
 

_________________________________________________________________________________________________________________________________________________ 
Applicant Contact Information 

 

At COMMUNITY BOARD 3 
SLA & DCA Licensing Committee Meeting 

mn03@cb.nyc.gov - www.cb3manhattan.org 

Two Boots Pizza

Restaurant with a sidewalk cafe

42 Avenue A

Beer & Wine

(212) 254-1919



ATTENTION RESIDENTS & NEIGHBORS 
第 3 社區居民  請注意 

 
 

 
_________________________________________________________________________________________________________________________________________________ 

公司名字(Company) and/和 聯繫人的資料 (Contact Info) 
 

Plans to open a (以上的店主想要在第 3 社區申請生意相關牌照擴展生意) 
 
 

_________________________________________________________________________________________________________________________________________________ 

(請選擇/please choose)        酒吧(Bar)/餐館 (Restaurant) 
                                                                                            戶外咖啡 (Sidewalk Café) or 或者 
                                                                                            後院花園咖啡(Backyard Use) 

 
 
 

_________________________________________________________________________________________________________________________________________________

Address/生意地址 
 

seeking a license to serve(以上的店主想要請以下相關酒牌照) 
 

 
________________________________________________________________________________________________________________________________________________ 

(請選擇/please choose)                         啤酒和酒牌照(Beer & Wine)       or/或者 

                                                      啤酒牌照 (Beer)      or/或者 
                                                        酒和烈酒牌照 (Wine & Liquor) 

 

Public meeting for comments 
第 3 社區的居民有權利提出自己的意見和建議. 

 
(CB3 SLA & DCA Committee Meeting) 

曼哈頓第 3 社區委員會 
酒牌和紐約市消費局有關小商業牌照委員會 

 
M o n d a y ,  S e p t e m b e r  1 9 ,  2 0 2 2  a t  6 : 3 0 p m  
O n l i n e :  h t t p s : / / z o o m . u s / j / 9 2 1 9 9 3 1 7 9 4 2  

s e e  w w w . c b 3 m a n h a t t a n . o r g  f o r  z o o m  m e e t i n g  d e t a i l s  
_________________________________________________________________________________________________________________________________________________ 

時間 (Time) 和地點 (Location) 
 

 
 

mn03@cb.nyc.gov - www.cb3manhattan.org 

Two Boots Pizza

Restaurant with a sidewalk cafe

42 Avenue A

Beer & Wine

(212) 254-1919



NEIGHBORING RESIDENTS 
 VECINOS DE LA COMUNIDAD 

 
 
 

 
_________________________________________________________________________________________________________________________________________________ 
Company Name/ Contact Info            Nombre de la Compañía/el teléfono de contacto  
 
 

Plans to open a:           Planifique abrir un/una: 
 
 
_________________________________________________________________________________________________________________________________________________ 
(Please choose) Bar/Restaurant     (Favor de escoger) una Barra/un Restaurante 
     sidewalk café/backyard use                                un café de acera o un patio de atrás 
 
 
 
_________________________________________________________________________________________________________________________________________________
address                            dirección  
 

Seeking a license to serve          En buscada de una 
                                                                                 licencia para servir: 
 
 
 
_________________________________________________________________________________________________________________________________________________ 
Beer & Wine or Beer/Wine & Liquor    Cerveza y vino o  cerveza/vino y bebidas alcohólicas 

 

Public meeting                      Reunión público 
 for comments                        para comentarios 
 

M o n d a y ,  S e p t e m b e r  1 9 ,  2 0 2 2  a t  6 : 3 0 p m  
O n l i n e :  h t t p s : / / z o o m . u s / j / 9 2 1 9 9 3 1 7 9 4 2  

s e e  w w w . c b 3 m a n h a t t a n . o r g  f o r  z o o m  m e e t i n g  d e t a i l s  
_________________________________________________________________________________________________________________________________________________ 

At COMMUNITY BOARD 3             En la JUNTA COMUNITARIA 3 
    SLA & DCA Licensing           La reunión del Comité  
     Committee Meeting                                             de Licencias del SLA y del DCA  
 

mn03@cb.nyc.gov - www.cb3manhattan.org 

Two Boots Pizza

Restaurant with a sidewalk cafe

42 Avenue A

Beer & Wine

(212) 254-1919



Petition to Support Proposed Liquor License 

Date: _____________________________________________________________________________________________ 

The following undersigned residents of the area support the following liquor license (indicate the type of license such 

as full-liquor or beer-wine) __________________________________________________________________________ 

__________________________________________________________________________________________________ 

to the following applicant/establishment (company and/or trade name) ______________________________________ 

__________________________________________________________________________________________________ 

Address of premises: ________________________________________________________________________________ 

This business will be a: (circle) Bar Restaurant Other: ______________________________________________ 

The hours of operation will be: 

__________________________________________________________________________________________________ 

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) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

August 24, 2022

Beer & Wine

Two Boots Pizza

42 Avenue A, New York, NY 10009

  

Sunday-Wednesday 12pm-10pm, Thursday 12pm-11pm, Friday-Saturday 12pm-1am
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N
O

N
-
D

A
IR

Y
 C

H
E

E
S
E

 &
 C

A
J

U
N

 H
O

T
 O

IL

L
O

U
IS

IA
N

A
R

E
D

 B
E

A
N

S

C
R

E
A

M
Y

 S
P

IN
A

C
H

-
A

R
T

IC
H

O
K

E
 D

IP

W
IT

H
 J

A
L

A
P

E
N

O
 P

E
S
T
O

SP
IN

 - A
R

T

S
L
O

W
-
C
O

O
K

E
D

 B
R

IS
K

E
T

W
IT

H
 F

R
A

N
K

’S
 H

O
T

 S
A

U
C
E

C
A

JU
N

B
R

ISK
E

T

N
E

W
&

A
M

A
ZIN

G
!

S.  (3): $5.95 • L
. (6): $10

.95

F
IL

L
IN

G
:

C
H

O
O

SEY
O

U
R

C
A

JU
N

H
O

T
 O

IL

H
O

M
E

-M
A

D
E

S
P

IC
Y

!!!

O
U

R
 Y

U
M

M
Y

V
E

G
A

N
P

E
P

P
E

R
O

N
I

IS M
A

D
E

 B
Y

:

O
U

R
A

L
L

-N
A

T
U

R
A

L
P

E
P

P
E

R
O

N
I

IS M
A

D
E

 B
Y

NEW!
NEW!

P
le

a
s
e

 n
o

t
e

: T
o

 a
v
o

id
 r

a
is

in
g

 

p
r
ic

e
s
, w

e
’v

e
 r

e
d

u
c
e

d
 s

m
a
ll 

p
ie

s
 t

o
 10

”
 –

 s
t
ill p

le
n
t
y

 b
ig

!

P
le

a
s
e

 n
o

t
e

: T
o

 a
v
o

id
 r

a
is

in
g

 

p
r
ic

e
s
, w

e
’v

e
 r

e
d

u
c
e

d
 s

m
a
ll 

p
ie

s
 t

o
 10

”
 –

 s
t
ill p

le
n
t
y

 b
ig

!

v
eg

a
n

sp
icy

a
ll-n

a
tu

ra
l p

ep
p

ero
n

i
a

n
ch

o
v

y
a

n
d

o
u

ille
a

n
d

o
u

ille m
ea

tb
a

ll
b

u
ffa

lo
 ch

ick
en

b
rea

d
ed

 ch
ick

en
ca

p
ico

la
ch

o
rizo

 - T
B

 E
a

st V
illa

ge on
ly!

cra
w

fish
creo

le ch
ick

en
so

p
ressa

ta
sp

iced
 sh

rim
p

sw
eet italian

 sau
sage w

ith
 fen

n
el

ta
sso

 (ca
ju

n
 h

a
m

)

M
E

A
T

S
S

. $
2.50

 / M
. $

3.25 / L
. $

4

cla
ssic p

iq
u

a
n

t red
m

ild
 m

a
rin

a
ra

cla
ssic w

h
ite +$2 / $2.50

 / $3
����ƌŝĐŽƩ

Ă�Θ
�ŵ

ŽǌǌĂƌĞůůĂ͕�ŶŽ�ƐĂƵĐĞ

veg
a

n
 w

h
ite

 +$2 / $3 / $4
����ǀĞŐĂŶ�ƌŝĐŽƩ

Ă�Θ
��
ĂŝǇĂ�ŶŽŶͲ�ĚĂŝƌǇ�ĐŚĞĞƐĞ͕�ŶŽ�ƐĂƵĐĞ

S
A

U
C

E
S

reg
u

lar
w

h
ole w

h
eat +$1 / $2 / $3

g
ran

d
m

a
 +$2.50

sicilian
 +$2.50

C
R

U
S

T
S

g
lu

ten
-free*

+$2.25 (10
”) / +$4.50

 (14”)
ĨƌŽŵ

�sĞŶŝĐĞ��ĂŬĞƌǇ͕
sĞŶŝĐĞ͕���

*gluten-free pizzas are prepared and cooked in the 
sam

e kitchen space as our regular m
enu item

s, and w
e 

cannot guarantee your pizza w
ill be 100%

 free of gluten 
as there is alw

ays risk of cross-contact

b
a

sil
ca

ju
n

 h
o

t o
il

ja
la

p
eñ

o
sw

eet red
 p

ep
p

er

H
O

M
E

M
A

D
E

P
E

S
T

O
S

 &
 O

IL
S

S
. $

2 / M
.$

2.50
 / L

.$
3

N
E

W
!

ex
tra

 m
o

zza
rella

fresh
 m

o
zza

rella
p

ro
v

o
lo

n
e

rico
tta

D
a

iy
a

 n
o

n
- d

a
iry

 ch
eese

v
eg

a
n

 rico
tta

C
H

E
E

S
E

S
S

. $
2 / M

. $
2.50

 / L
. $

3

ch
eck

 o
u

t o
u

r

D
IP

P
E

R
S

o
n

 th
e m

en
u

 p
ag

e!

sm
a

ll ch
eese       $

9.95 m
ed

iu
m

 ch
eese        $

15.95 la
rg

e ch
eese        $

20
.95

10
”

14”
18”

C
R

E
A

T
E

 Y
O

U
R

 P
IZ

Z
A

a
rtich

o
k

e
b

la
ck

 o
liv

e
b

rea
d

ed
 eg

g
p

la
n

t
b

ro
cco

li
b

ro
cco

li ra
b

e
fresh

 b
a

sil
fresh

 g
a

rlic
h

o
t ch

erry
 p

ep
p

er
ja

la
p

eñ
o

m
u

sh
ro

o
m

o
rg

a
n

ic fresh
 sp

in
a

ch
p

lu
m

 to
m

a
to

red
 o

n
io

n
ro

a
sted

 g
a

rlic
ro

a
sted

 p
ep

p
er

sca
llio

n
sh

iita
k

e m
u

sh
ro

o
m

su
n

-d
ried

 to
m

a
to

v
id

a
lia

 o
n

io
n

V
E

G
G

IE
S

S
. $

2 / M
.$

2.50
 / L

.$
3

v
eg

a
n

 ch
ick

en
v

eg
a

n
 p

ep
p

ero
n

i
v

eg
a

n
 sa

u
sa

g
e

V
E

G
A

N
 P

R
O

T
E

IN
S

S
. $

3.25 / M
. $

4
 / L

. $
4

.75

P
IZ

Z
A

 F
A

C
E

S
M

A
L

L
 O

N
L

Y
 - $

11.95

For k
id

s of all ages!
P

lease sp
ecify p

ep
p

eron
i,

vegan
 or vegetarian



N
Y

C
’S P

IZZA
 P

IO
N

E
E

R
S SIN

C
E

 19
8

7

W
E

C
A

T
E

R
!

F
or m

ore in
fo, em

a
il

C
a

terin
g

@
T

w
oB

oots.com
!

T
w

o B
oots w

a
s 

crea
ted

 in
 N

Y
C

's E
a

st 
V

illa
g

e in
 1987 b

y tw
o in

d
ie 

film
m

a
k

ers w
h

o loved
 p

izza
, b

eer 
a

n
d

 a
ll th

in
g

s N
ew

 O
rlea

n
s. (T

h
e tw

o 
"b

oots" refers to th
e g

eog
ra

p
h

ica
l 

sh
a

p
es of Ita

ly a
n

d
 L

ou
isia

n
a

!)

O
ver 50

,0
0

0
,0

0
0

 slices la
ter, ou

r recip
e 

rem
a

in
s th

e sa
m

e: u
n

iq
u

e 
C

a
ju

n
-Ita

lia
n

 cook
in

g
, fu

n
k

y folk
 

a
rt a

n
d

 a
 d

eep
 com

m
itm

en
t 

to th
e com

m
u

n
ity.

ORDER D
E

L
IV

E
R

Y

FROM

T
W

O
B

O
O

T
S.C

O
M

SW
A

G
!

SN
A

G
 SO

M
E

A
V

A
IL

A
B

L
E

 IN
-S

T
O

R
E

 O
R

 A
T

 B
O

N
F

IR
E

.C
O

M

H
om

e of T
h

e L
u

isaid
a

E
a

st V
illa

g
e

T
w

oB
oots.com

10
%

 O
F

F
 E

V
E

R
Y

 O
R

D
E

R
! U

SE
 C

O
D

E
 T

W
O

B
O

O
T

S10

O
rd

er O
n

lin
e a

t

212-254-1919 • 42 A
ve A

 (C
orn

er of E
. 3rd

 St.) N
ew

 Y
ork

, N
Y

 10
0

0
9

S
A

L
A

D
S

served
 w

ith
 you

r ch
oice of h

om
e-m

ad
e d

ressin
g

:
b

alsam
ic vin

aig
rette, caju

n
 ran

ch
, b

asil 
p

esto, or b
lu

e ch
eese 

caesar salad
*

$8.95
ch

opped
 organ

ic rom
ain

e lettu
ce, crou

ton
s, 

parm
igian

o &
 ou

r h
ou

se-m
ad

e caesar d
ressin

g

h
ou

se salad
$7.95
organ

ic m
ixed

 green
s, ch

ick
peas, red

 on
ion

 &
 

sh
red

d
ed

 carrot

ad
d

 to an
y salad

: $4
creole ch

ick
en

sp
iced

 sh
rim

p
 

p
lea

se see our ca
terin

g m
en

u for p
a

rty sizes!

C
A

L
Z

O
N

E
S

classic  calzon
e $6.95 

filled
 w

ith
 prem

iu
m

 w
h

ole m
ilk

 m
ozzarella, 

cream
y ricotta &

 served
 w

ith
 a sid

e of m
arin

ara 
sau

ce

veg
an

 calzon
e $8.95

filled
 w

ith
 D

aiya n
on

-d
airy ch

eese, vegan
 ricotta 

&
 served

 w
ith

 a sid
e of m

arin
ara sau

ce

m
y b

rillian
t frien

d
 calzon

e or
m

y brillian
t vegan

 frien
d calzon

e $10
.95

sw
eet Italian

 sau
sage or vegan

 sau
sage, fen

n
el, 

broccoli rabe, h
ot ch

erry pepper w
ith

m
ozzarella &

 provolon
e or D

aiya n
on

-dairy ch
eese

ad
d

ition
al top

p
in

g
s $2.0

0

K
N

O
T

S
g

a
rlic k

n
o

ts
 (3)

$
3.95

to
ssed

 in
 b

u
tter, p

arsley, g
arlic, parm

igian
o,

served
 w

ith
 a sid

e o
f m

arin
ara

h
o

t k
n

o
ts

 (3)
$

3.95
o

u
r am

azin
g

 flu
ffy k

n
o

ts, d
o

u
sed

 in
jalap

eñ
o

 p
esto

, served
 w

ith
 a sid

e o
f m

arin
ara

*co
n

su
m

in
g

 ra
w

 o
r u

n
d

erco
o

ked
 m

ea
ts, p

o
u

ltry, sea
fo

o
d

, sh
ellfish

 o
r eg

g
s m

a
y in

crea
se yo

u
r risk

 fo
r fo

o
d

b
o

u
rn

e illn
ess.

75¢
 ea

ch

b
lu

e ch
eese

caju
n

 ran
ch

m
arin

ara sau
ce

jalap
eñ

o p
esto

sw
eet red

 p
ep

p
er p

esto
b

asil p
esto

D
IP

P
E

R
S

S
L

ID
E

R
S

m
eatb

all, ch
ick

en
 or eg

g
p

lan
t

p
arm

 slid
ers (3)

$7.95
b

read
ed

 ch
ick

en
, b

read
ed

 eggplan
t or

an
d

ou
ille m

eatb
alls in

sid
e ou

r h
ou

se-m
ad

e 
garlic k

n
ots w

ith
 m

arin
ara an

d
 fresh

 m
ozzarella

D
E

S
S

E
R

T
S

g
lu

ten
-free b

row
n

ie $3.95 

h
ou

se-b
ak

ed
ch

ocolate ch
ip

 cook
ie

 $1.0
0

a
sk for a

va
ila

ble fla
vors 

Sp
in

d
rift Sp

a
rk

lin
g

 W
a

ter $3.0
0

 
ridiculously refreshin

g fruit-in
fused sparklin

g w
ater

S
w

eet L
ea

f O
rg

a
n

ic T
ea

s $3.0
0

 

B
o

y
la

n
s S

o
d

a
s

 $3.0
0

H
al’s Seltzer

 $2.50

P
ep

si P
ro

d
u

ct (12 oz can
s) $2.0

0

b
o

ttled
 w

a
ter

 $2.0
0

D
R

IN
K

S

NEW!

SM
A

LLE
R

SIZE
,

LO
W

E
R

P
R

IC
E

!



     

     

     
     

     

     

            

            

            
            

Two Boots East Village
42 Avenue A
New York, NY 10009
“First Floor”



     

     

     

     

          

     

            

            

            
            

            

            

Two Boots East Village
42 Avenue A
New York, NY 10009
“Basement”




