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ADDITIONAL LICENSES 

• MALA PROJECT EAST VILLAGE  
o 122 1ST AVE, NEW YORK, NY 10009  
o SN: 1319413  

• MALA MIDTOWN LLC 
o 41 W 46TH ST, NEW YORK, NY 10036  
o SN: 1306312 

• MALA PROJECT 53RD STREET LLC 
o  245 E 53RD ST NEW YORK, NY 10022 
o SN: 1330902  

 
 
 







 

 

 

 

500 FOOT MAP 

 
GREEN MARTINI = ACTIVE OP LIQUOR LICENSE 

ORANGE MARTINI = PENDING OP LIQUOR LICENSE 

PINK MARTINI = INACTIVE OP LIQUOR LICENSE 

GREEN WINE GLASS = ACTIVE OP WINE LICENSE 

PINK WINE GLASS = INACTIVE OP WINE LICENSE 

PINK BEER MUG = INACTIVE EATING PLACE BEER LICENSE 

GREEN MUG SHOPPING BAG = ACTIVE OFF-PREMISES BEER LICENSE 

PINK MUG SHOPPING BAG = INACTIVE OFF-PREMISES BEER LICENSE 

 



 

 

 

 

SATELLITE MAP OF THE AREA 

 

 













Block Association List 
❖ Sara D Roosevelt Park Community Coalition 

➢ Contact: K Webster, kwebster.nyc@verizon.net 
❖ 2nd Street Block Association (1st Ave – Ave A) 

➢ Contact: R. Bononno, rbononno@twc.com 
❖ Friends of Meltzer Park (FOMP) 

➢ Contact: R. Bononno, rbononno@twc.com 
❖ Lower East Side Dwellers Neighborhood Association 

➢ Contact: Diem Boyd, lesdwellers2012@gmail.com 
❖ Orchard Street Block Association 

➢ Contact: Tamara Daley, orchardstblockassociation@gmail.com 
❖ First Street Block Association 

➢ Contact: Robert Graf, rgraf2@earthlink.net 
❖ Tompkins Square Park Kids 

➢ Contact: Franklin Douglas, franklin.douglas@gmail.com 
❖ Friends of the Lower East Side 

➢ Contact: Linda Jones, friendsoftheles@gmail.com 
❖ Seven Loaves DBA GOH Production 

➢ Contact: Bonnie Sue Stein, info@gohproductions.org 
❖ Loisaida United Neighborhood Gardens (LUNGS) 

➢ Contact: Charles Krezell, ck@wingflix.com 
❖ East Village Community Coalition 

➢ Contact: Laura Sewell, info@evccnyc.com 
❖ Fourth Arts Block aka FABnyc 

➢ Contact: Dakota Scott, dakota@fabnyc.com 
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 Mediterranean inspired menu. 

 Mains 
 1.  Eggplant carpaccio $16 

 -  With poached quail egg and house made bread 
 2.  Cucumber and grilled zucchini salad $16 

 -  With garlic yogurt dill sauce 
 3.  Shepherd's salad $14 

 -  Tomatoes, cucumbers, onion, roasted red pepper, olives and feta 
 crumble 

 4.  Boureks $25 (2ppl size) / $32 (4ppl size) 
 -  Minced beef / spinach-cheese / leek (filling to be changed based on 

 season) 
 5.  Steamed mussels $25 

 -  In white wine, parsley garlic sauce and house made toasted bread 
 6.  Roasted Leg of Lamb $45 

 -  In red wine, balsamic vinegar and oregano sauce, served with baked 
 lemon potatoes 

 7.  Spinach orzo risotto $24 
 -  Plain or add choice of salmon +$6 or chicken +$5 

 8.  Grilled stuffed squid $32 
 -  In tomato sauce, served with fried polenta cakes 

 9.  Salmon in grape leaves $40 
 -  In lemon, olive oil, parsley sauce 

 10.  Wild mushroom ragu $26 
 -  With black truffle oil, served with fresh egg pasta 

 Sides 
 -  Fried polenta cakes $10 
 -  Baked lemon potatoes $12 
 -  House pickles $8 
 -  Sauteed leeks and fennel with red pepper flakes  $10 

 Dessert 

 11.  Baklava sundae 
 -  Choice of pistachio; dark chocolate/orange ice cream or adult Affogato/ 

 burnt honey ice cream with amaro 

 Towers 
 2 sizes - small $60-$70 / large $80-$100 

 12.  Seafood (raw oysters, mediterranean mussels and clams, scallops + potato 
 salad and caviar, shrimp cocktail) 



 13.  Charcuterie (mediterranean cheeses, salami, prosciutto, olives, stuffed pickled 
 peppers, grissini, dips) 

 14.  Vegan/ Vegetarian (bruschettas, dipping sauces , grilled vegetables, grissini) 

 Late Night and Brunch 

 15.  Eggs and potatoes in tomato sauce 
 16.  Creamy pasta bake with prosciutto 
 17.  Hangover soup (chorba style) 

 -  Choice of chicken or vegetable with yogurt and house made toasted 
 bread 

 18.  Grilled kabobs 
 -  Choice of vegetarian or beef 

 19.  Pide 
 -  Choice of vegetarian or meat (topping to be changed based on season) 

 20.  Fried bread 
 -  Choice of sweet stuffed with fig jam and walnuts crumble or savory 

 stuffed with cheese 

 Cocktails & Specialty Cocktails Menu $15-$18 

 -  Classic cocktail menu to include: Martini, Manhattan, Old Fashioned, Sazerac etc. 
 -  Specialty menu tbd but the idea is to be a play on digestif/ aperitif 
 -  Mediterranean liquor tasting (ouzo, raki, arak etc.) 

 Other 
 -  Mediterranean Wines 
 -  Draft Beer 



 OLS Noise and Traffic Mitigation Plan 

 1.  Regarding Plan to Manage Cleanliness and Foot Traffic on Sidewalk:

  No smoking will be allowed in front of the premises and a no smoking sign will be  
posted on the front window.

  No lines will be formed outside - long lines are not expected to happen and if it  
happens to be a wait, all the guests waiting to be seated are put in our virtual waitlist  
and get advised to go someplace else (have a drink in the neighborhood) while waiting  
for our text to come back when their table is ready.

  The manager and receiving staff will ensure that our food/beverage deliveries occur  
quickly and efficiently to prevent congestion. Boxes are not left sitting at the curb and  
they are brought straight into the premises.

 I f trash is not picked up in a timely manner, staff will bring trash bags/debris back into  
premise until pickup can occur. All our garbage bags we use, will not allow liquids to  
spill out onto the sidewalk.

  Sidewalk space will be swept and kept clean of food waste and debris before we open  
the restaurant and after we close.

  Our restaurant/bar is a short walk from multiple subway and bus routes (B,D,F,M,L, 
M14,  M15) and the majority of our guests arrive on foot, public transportation or taxi.

 2.  Regarding Plan to Manage Noise:

 -  We don’t have any outdoor space, so no music will be played outdoors including in
 front of the bar/tavern.

 -  There will be a floor manager and/or owner on duty at all times, who will be able to
 make sure that there is no excessive noise coming from the premises. This person will
 also make sure that the premises do not become disorderly.

 -  The live music stage will be on the basement/cellar level and will be properly
 soundproofed to not disturb any tenants of the building.

 -  The owner/manager are the only people with access to operate/change the sound
 system.











 









 



BUSINESS PLAN 2022

ONLY LOVE 
STRANGERS 

Only Love Strangers is a reflective oasis in downtown NYC, at 

the border of where East Village and Lower East Side meet, 

offering Mediterranean inspired dishes, elegant cocktails, and 

live jazz entertainment. The decor is sleek with an eclectic 

60’s/70’s flare. An optimistic and hopeful energy will create a 

spellbinding experience for guests whether with loved ones or 

strangers, a destination that is very NYC at the core. 

OVERVIEW
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ONLY LOVE 
STRANGERS 

+ Showcases a sleek and creative setting with a petite stage,  

jukebox, and vintage photobooth 

+ Offers daily live music events including all types of jazz. 

+ An exclusive yet friendly spot for a group of friends who want 

to retreat and hang loose after work while indulging in 

relaxed conversations over cocktails and good music.

CONCEPT
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ONLY LOVE 
STRANGERS 

+ Happy Hour features seafood towers, charcuterie towers, and 

vegetarian options with raki and champagne. 

+ Dinner menu showcases Mediterranean finger foods and 

shareable plates that are elegant and flavorful.

CUISINE
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ONLY LOVE 
STRANGERS 
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ONLY LOVE 
STRANGERS 

+ The service is friendly, attentive, and giving the guests the 

space to enjoy their date and live show or music selection

+ The servers are hospitable and interactive - consistently 

making the effort to connect with guests. Most importantly, 

they have foundational skills and the ability to pair anything 

on the menu with a perfect beverage choice.

SERVICE



175 E. Houston

LOCATION

175 East Houston St, New York, NY

4,800 SF total 

NEIGHBORS

The SIXTY LES Hotel, Equinox, Ludlow House (SoHo House), 

Russ & Daughters, Katz’ Deli, Rockwood Music Hall, Lucien



Privileged and Confidential 
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Brand Identity will be energetic with rhythmic qualities. 

Designed by Adriana Gallo an artist and independent designer 

living and working in New York with roots in Milan and New 

England. She received her BFA from the Rhode Island School of 

Design. 

VISUAL BRAND IDENTITY



Privileged and Confidential 
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A sophisticated and calming space dipped in silver and various 

shades of blue. The interior design will be dreamed up by 

Studio LOVE IS ENOUGH, the team behind beautiful spaces 

such as Le Crocodile, Rule of Thirds, and Ace Hotels. 

BAR & INTERIOR DESIGN

https://www.lecrocodile.com/
https://www.studioloveisenough.com/
https://www.lecrocodile.com/
https://www.thirdsbk.com/
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ONLY LOVE 
STRANGERS 

SIMONA PETROVSKA

Simona Petrovska was born and raised in 

Macedonia. She is a graduate of opera singing. 

When she moved to New York, she started 

working in and fell in love with the hospitality 

industry and New York's diverse restaurant scene. 

A creative at heart, Simona is organized, and detail 

oriented in her mind. She is well-versed in 

logistics, accounting, legal, and HR affairs. Being 

the left brain of the operation, Simona makes sure 

the operation runs in a precise and profitable 

manner.

AMELIE KANG

After graduating from the Culinary Institute of 

America, Amelie Kang started various culinary 

ventures, including award winning MaLa Project, 

Tomorrow, Ghost Bar, with 10 million in annual 

revenue. She has since become one of the most 

renowned leaders of the restaurant world of NYC. 

Amelie values greatly in individual empowerment 

and power of community. Her vision can be 

summarized by her favorite quote, “The universe 

makes room for those who know where they are 

going”. Amelie is a Forbes 30 under 30 winner, 

Eater Young Gun, and Eater New Guard.

THE TEAM
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ONLY LOVE 
STRANGERS 

CHRISTIAN CASTILLO

As creative director, Christian Castillo, oversees 

that the brand's mission statement and philosophy 

are prevalent both externally and internally. He 

does so by handling art and brand direction, 

managing PR and marketing departments, and by 

designing nurturing employee experience 

strategies. His philosophy has always been 

“teamwork makes the dream work”. With over 10 

years of experience in hospitality he’s learned to 

adapt quickly and understand different viewpoints. 

He loves a

good spin under a disco ball and dirty martini

(in moderation) when he’s not dreaming up

new worlds. 

YISHU HE

With over 10 years of restaurant industry 

experience, Yishu He is an effective operator, 

owner, investor. He takes pride in his ability to 

recognize talent and empower them. Years of 

experience as a restaurant operator gives Yishu 

unique advantage in hospitality investing, allows 

him to think from both operational and capital 

perspectives. Yishu is a Forbes 30 Under 30 

winner. His ventures generates over 10 million in 

annual revenue.

IRENE LI

Irene Li was born and raised in New York City and 

has been working in its rich restaurant scene since 

the age of 13. Along the way she has picked up 

excellent organizational and people skills that have 

earned her the Director of Operations title. She 

runs efficient teams and maintains order across 

several restaurants. With an interest in mixology, 

she has crafted several of Mala Project’s specialty 

drinks. Despite an impressive resume she stays 

grounded just like a true New Yorker.
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2020 30 Under 30:
Food & Drink

MáLà Project:

Amelie Kang, 28, Meng Ai, 27, and Yishu He, 28

Cofounders, MáLà Project

How Amelie 
Kang Helped 
Inspire a New 
Generation
of Modern 
Chinese 
Restaurants

Málà Project: 15 Restaurants that Make Lower Manhattan an 

Exciting Chinese Food Destination

Ambitious young people followed Amelie Kang with their 

own businesses, saying that Kang was “the first to have a real 

dining atmosphere” among Chinese food restaurateurs in the 

neighborhood.
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Sichuan Dry Pot, from Subtle to 
Scorching, at MaLa Project
“For a dollar more, you can turn them all to gold.”

New York’s Málà Project on 
Michelin Bib Gourmand List 
2019 for the 4th time!
“Bib Gourmand restaurants are  awarded by Michelin’s 

inspectors because they serve high quality food”
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NYC’s authentic Chinese
dishes will make you swear
off takeout

Málà Project’s Director of Operations and Administrative 
Manager on spotlight




