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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): _____________________________________________________________________ 

X
X

To be provided by March 17th
X

X

X

N/A

March 6, 2023

X N/A

N/A

Previous uses: MJ Frenzy LLC dba Tonic with an on-premises liquor license
from 1998 to 2008 and then an art gallery which closed March 2021. 

N/A

 107 Norfolk Street, New York, NY 10002

Delancey and Rivington Streets
Double Summon LLC.  The sole member and principal is 

Jannik Wambsganss.
Den Kushi Flori

Jules
Line
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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? ________________ 

_____________________________________________________________________________________ 

Two story commercial building

X *

*Applicant is amending the current enclosed Certificate of Occupancy for the interior spaces only.

98 (49 for ground floor and 49 for cellar).

R7A

11am to 12am for the ground floor and 11am to 2am for the cellar. 
N/A for exterior spaces.

X
N/A

19**
*See enclosed diagrams for breakdowns of seats and bar stools.

86**

Ground floor 10' - 4 3/4" customer bar and Cellar 18' - 8 5/8" customer bar
2

X
X

X Ground floor will

be a formal upscale Japanese restaurant and the cellar will be a casual Japanese restaurant.  See enclosed menus. 

All hours of operation
X General Manager

Estimated 29
N/A

X

X
X      * X *DJ only in the cellar

X
See enclosed description

N/A

The DJ will be a music selector, not a performer.
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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

The staff will be trained

to move any crowds or lines and we have a reservation policy.  We will accommodate walk-ins by sending guests a 
text message when the table is ready. 

X

Please see enclosed soundproofing measures.

X
X

X

X
Jingumae Den

N/A
2008 to present

X

See enclosed list for the owner Jannik Wambsganss,
the chef and culinary director.
X

X

See enclosed Area Survey together
with list of venues for on-premises licenses and beer and wine licenses.  The types of
establishments are showing next to each venue.

150-0001, Tokyo, Shibua City, Jingumae, 2 Chome -3-18, Japan
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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, ________________________________________________________

4
24

X

X

X
Formal upscale Japanese restaurant on the ground floor and casual Japanese restaurant in the cellar  

X

11am-12am ground floor
11am-2am cellar

11am-12am ground floor
11am-2am cellar

11am-12am ground floor
11am-2am cellar

11am-12am ground floor
11am-2am cellar

11am-12am ground floor
11am-2am cellar

11am-12am ground floor
11am-2am cellar

11am-12am ground floor
11am-2am cellar

X

N/A
N/A

X
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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: ____________________________________________________________________

X

X                    X              X 

X X               
Private parties per month will be determined when the business opens

X

X
X

X X

kristen.korndoerfer@gmail.com ( Manager has yet to be hired)

262 939 2255

1

      

Friday & Saturday



Double Summon LLC dba Den Kushi Flori 
107 Norfolk Street, New York, New York 10002 

Sound Proofing 

The proposed first floor and cellar eating and drinking establishment will have an audio 
speaker system at the cellar level completely below grade and completely enclosed 
indoors. The interior walls of the space where the speakers will be located will be lined 
with acoustical insulation on all walls and on the ceiling. The cellar level will be 
acoustically separated from the first floor by insulated metal doors. At the first floor, for 
any noise or vibration that may transmit beyond the floor construction below, the first 
floor is fully enclosed with masonry walls and roof that will have acoustical insulation. 
The storefront glass area (188 sf) generally transmits sound the easiest but is only 4.8% of 
the area all the enclosing walls (3,897 sf). Sound level testing provisions will be 
implemented to ensure that the level of potential noise that may escape into the streets or 
that may be heard by nearby residences to not exceed the below limits established by the 
NYC Noise Control Code: 

 42 decibels as measured from inside nearby residences; 
 7 decibels over the ambient sound level, as measured on the street at a distance of 

15 feet away from the storefront of the establishment between the hours of 
10:00pm and 7:00 am; and 

 Bass sounds weighted in the "C" scale do not exceed 6 decibels above the ambient 
sound if the ambient sound is greater than 62 decibels." 

Sound System

Sound system description: We will be using a Meyer Sound system. The first floor will 
be using the Meyer Ashby in ceiling speakers (estimated count of 12), which provides 
background noise only. The cellar will be using the Meyer MM-4xp speakers (estimated 
count 4) and 2 Meyer Sound X-800C Subwoofers.   

https://meyersound.com/product/ashby/
https://meyersound.com/product/mm-4xp/


Jannik Wambsganss:
Jannik is a designer and investor from the rural south-west of Germany now 
living in Tokyo, Japan. He invests in a wide range of ventures and assets such 
as educational internet startups, sustainable farming projects, traditional 
Japanese buildings and innovative hospitality projects. What all investment 
targets have in common is a strong focus on good, human design at their core, 
in order to touch people’s hearts. During his time in Japan, Jannik forged 
bonds with Japanese masters of crafts who often don’t enter into partnerships 
unless a personal relationship of trust has been formed. Among them is Ayako 
Watanabe, a highly respected pastry chef and F&B veteran, who herself brings 
a strong network of some of the most legendary Japanese chefs and 
bartenders, among others. Together, Jannik and Ayako have all the pieces in 
place to bring one of the most exciting casual fine dining experiences from 
Japan to America.  They opened Jingumae Dun in Japan in 2007. 

The new restaurant will feature chef Zaiyu Hasegawa, chef of Jingumae Den, 
a Japanese restaurant that is currently ranked No. 1 in Asia’s 50 Best 
Restaurants, No. 20 in World’s 50 Best Restaurants, and has received two 
Michelin stars.  

Ayako: Culinary Director 
Ayako Watanabe was born in Tokyo, but began her career as a pastry chef in 
the United States. After studying hospitality management, she began her 
career as a pastry chef at the Ritz-Carlton, Chicago. With her 25 years long 
experience in the field, she carries out her projects with the motto of bringing 
joy to the people who live there and to everyone involved. In Tokyo, she 
launched many international food and beverage brands, including Dominique 
Ansel in New York. During the Corona Disaster, she founded her own cookie 
brand "Tough Cookie." as a women's program and established "an operation 
where any person can be engaged” and “business that does not produce any 
food loss.” She has created opportunities for women who have already left 
the industry and are busy raising children and taking care of their families to 
re-enter the workforce. How she can help women and socially vulnerable 
groups become independent is the theme she focuses on the most. Very much 
looking forward to working with the local community in New York to create 
a Japanese food and beverage culture based on such a philosophy of helping 
and sharing. 



Den Kushi Flori 

Floor Plans 
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Den Kushi Flori 

Photographs 
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Den Kushi Flori 

Menus 



DKF NY 

Firefly Squid and Corn 
Original corn tortillas and firefly squid dressed with white miso paste. Paprika paste on the side. 

Beans and Flower Zucchini 
Bean Foam Soup with Stuffed Flower Zucchini. 

Salmon, Edible Wild Plants and Tofu Skin 
Salmon yuba spring roll with wild vegetables. 

Japanese bluefish, Asparagus and Egg 
Skewers of Gindara Cod and Asparagus with Miso Hollandaise 

Steamed Quai 
Quail and burdock steamed in an iron pot. 

Flan, Beef and Beef Bone Marrow 
Chawanmushi and beef tartar with a bit of beef marrow. 

Sakura Shrimp and Rice 
Rice cooked with sakura shrimps. Shrimp bisque poured over the top. 

Dessert 
Japanese style caramel custard pudding. With green tea cream. 



Restaurant Menus



Omakase Restaurant Menu
Omakase multi-course menus are offered at both lunch and dinner, no a la carte. Lunch hours will be from 11:00 to 14:00 and dinner hours from 18:00 to 
23:00. The price range for lunch is between $80 and $100, and the average price range for dinner is $180. Along with the regular menu, there is also a menu 
for vegans.
Non-alcoholic drinks will be served along with alcoholic drinks, and drink pairings and craft juice pairings will be available to accompany the courses. 
When making a reservation, the restaurant confirms the visitor's allergies, etc., and if the course includes any allergic ingredients, a different menu is 
prepared in advance.
The menu is composed of ingredients from the New York area, with a focus on seasonal produce. Lunch consists of 4 to 5 dishes and dinner consists of 8 to 
10 dishes on average.



Omakase Menu 
Sample

Baby Squid /Corn

Beans /Flower Zucchini

Salmon/ Herb /Tofu skinCod/ Asparagus /EggSteamed Quail

Flan/ Beef/ Bone Marrow

Sakura Shrimp Rice

Dessert

①⑥ ③④⑤⑧ ⑦ ②



Cocktail Menu
The menu focuses on simple standard cocktails, craft cocktails with herb liqueurs Cocktail 
also beer and wine. Prices will range between $16 and $35, with an average of $20 per 
drink. Service on shots shall start at $10. Soft drinks and mocktails will also be served. 
Starts from $8~.
This menu is offered at the omakase dining and cellar dining.



Cellar Menu

The cellar dining room will serve a casual a la carte menu. This menu is created by Chef Zaiyu
Hasegawa, the same chef as the first floor.

Appetizers $8~
Fries $8
Kentucky Fried Chicken $12
Foie gras Monaka sandwich $15
Den Salad $18

FOOD (Weekday 18:00-23:00, Weekend 18:00-24:00)

Rice Sandwiches $12
Premium Pork Cutlet Sandwich $28
Japanese Grilled Cheese Sandwich $16
Zaiyuʼs Rice ball $18

Sweets $10~
Todayʼs sweets A/B/C $10~15
Japanese Fruits Sundae/ Parfait $18



Den Kushi Flori 

Area Survey with List of Measurements 
together with Types of Establishments 
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Den Kushi Flori 

Outreach with Dear Neighbor Letter and 
Email to Community Based Organizations 



Dear Neighbor: 

We wanted to contact you to let you know that Double Summons LLC dba Den Kushi 
Flori will be opening an upscale formal Japanese restaurant with casual dining at 107 
Norfolk Street between Delancey and Rivington Streets. We will be filing an application 
for a liquor license and appearing before Community Board 3 in March.  

The new Den Kushi Flori will have two levels including an Omakase restaurant. The ground 
floor will have approximately 42 seats which includes a customer bar with 4 seats. It will 
be open from 11 am until midnight and will have background recorded music only.  The 
small cellar will have more casual dining with approximately 44 seats which includes a 
customer bar with 10 seats. The hours of operation for the cellar space will be 11am to 
2am.  

Jannik Wambsganss who is the owner of the restaurant is a designer and investor from the 
rural south-west of Germany. He invests in a wide range of ventures and assets such as 
educational internet startups, sustainable farming projects, traditional Japanese buildings 
and innovative hospitality projects. What all investment targets have in common is a strong 
focus on good, human design at their core. 

The new restaurant will feature chef Zaiyu Hasegawa, chef of Jingumae Den, a Japanese 
restaurant that is currently ranked No. 1 in Asia’s 50 Best Restaurants, No. 20 in World’s 
50 Best Restaurants, and has received two Michelin stars.  

Ayako Watanabe, the culinary directory was born in Tokyo, and began her career as a 
pastry chef at the Ritz-Carlton, Chicago. With her 25 years long experience, she carries out 
her projects with the motto of bringing joy to the people and is looking forward to 
working with the local community in New York to create a Japanese food and beverage 
culture based on such a philosophy of helping and sharing. 

If you would like any additional information on this matter please contact our counsel at 
donald@brpclaw.com or  jules@brpclaw.com

Please also contact Kristen Korndoerfer either by email  kristen.korndoerfer@gmail.com
or by telephone at 262-939-2255 if you should have any questions. 

mailto:donald@brpclaw.com
mailto:jules@brpclaw.com
mailto:kristen.korndoerfer@gmail.com


List of addresses where Dear Neighbor Letters and CB Notice Meeting 
Notices were left on March 3, 2023 

105 Norfolk - with doorman 
132 Delancey - under door 
100 Norfolk - with doorman 
102 - under door 
106 Norfolk - under door 
108 Norfolk - under door 
109 Norfolk - under door 
122 Rivington - under door 
126 Rivington - handed to resident 
128 Rivington - left inside by poster mailbox 
121 Rivington - left under door 
125 Rivington - gave to resident 
127 Rivington - put under door 
129 Rivington - put under door 
122 Norfolk - put under door 
121 Norfolk - put under door 
111 Norfolk - put under door 
115 Norfolk - put under door 
135 Rivington - put under door 
122 Suffolk St. - put under door 
120 Suffolk St. - put under door 
118 Suffolk St. - put under door 
116 Suffolk St. - put under 
114 Suffolk St. - put under the door 
112 Suffolk St. - put under door 
110 Suffolk St. - put under door 
104 Suffolk St. - put under door 



Community Groups Contacted by Email on 03.04.2023 

Lower East Side Dwellers Neighborhood Association 

Friends of the Lower East Side 

Seward Park Conservancy 

Seven Loaves DBA GOH Productions 

Suffolk St Block Association 

Loisaida United Neighborhood Gardens (LUNGS) 

Fourth Arts Block aka FABnyc 

Email to Groups

From: Jules Vigh <Jules@brpclaw.com>  

Sent: Saturday, March 4, 2023 10:46 AM 

To: Jules Vigh <Jules@brpclaw.com> 

Cc: Kristen Korndoerfer <kristen.korndoerfer@gmail.com>; Donald Bernstein <Donald@brpclaw.com> 

Subject: 107 Norfolk Street / Double Summon LLC 

Good morning: 

We wanted to contact your organization to let you know that Double Summon LLC dba 
Den Kushi Flori will be opening an upscale formal Japanese restaurant with casual dining 
at 107 Norfolk Street between Delancey and Rivington Streets. We will be filing an 
application for a liquor license and appearing before Community Board 3 in March.  

The new Den Kushi Flori will have two levels including an Omakase restaurant. The 
ground floor will have approximately 42 seats which includes a customer bar with 4 seats. 
It will be open from 11 am until midnight and will have background recorded music 
only.   



The small cellar will have more casual dining with approximately 44 seats which includes 
a customer bar with 10 seats. The hours of operation for the cellar space will be 11am to 
2am.  

Jannik Wambsganss who is the owner of the restaurant is a designer and investor from 

the rural south-west of Germany. He invests in a wide range of ventures and assets such 

as educational internet startups, sustainable farming projects, traditional Japanese 

buildings and innovative hospitality projects. What all investment targets have in 

common is a strong focus on good, human design at their core. 

The new restaurant will feature chef Zaiyu Hasegawa, chef of Jingumae Den, a Japanese 
restaurant that is currently ranked No. 1 in Asia’s 50 Best Restaurants, No. 20 in World’s 
50 Best Restaurants, and has received two Michelin stars.  

Ayako Watanabe, the culinary directory was born in Tokyo, and began her career as a 

pastry chef at the Ritz-Carlton, Chicago. With her 25 years long experience, she carries 

out her projects with the motto of bringing joy to the people and is looking forward to 

working with the local community in New York to create a Japanese food and beverage 

culture based on such a philosophy of helping and sharing. 

If you would like any additional information on this matter please contact us at 

donald@brpclaw.com or  jules@brpclaw.com

Please also contact Kristen Korndoerfer either by email  kristen.korndoerfer@gmail.com

or by telephone at 262-939-2255 if you should have any questions. 

Jules 

Jules Vigh|Paralegal 

BERNSTEIN REDO & SAVITSKY PC

1177 Avenue of the Americas, 5th floor 

New York, NY 10036 

Tel. 212.651.3100 \ Cell Phone 646 358 0653 

jules@brpclaw.com \ www.brpclaw.com

mailto:donald@brpclaw.com
mailto:jules@brpclaw.com
mailto:kristen.korndoerfer@gmail.com
mailto:jules@brpclaw.com
http://www.brpclaw.com/


Den Kushi Flori 

NYC Department of Buildings Property 
Profile Page with Certificate of Occupancy  



NYC Department of Buildings

Property Profile Overview

107 NORFOLK STREET MANHATTAN 10002 BIN# 1004292

NORFOLK STREET 107 - 107 Health Area : 7400 Tax Block : 353 
Census Tract : 18 Tax Lot : 34 
Community Board : 103 Condo : NO 
Buildings on Lot :  1 Vacant : NO 

View DCP Addresses... Browse Block

View Zoning Documents View Challenge Results Pre - BIS PA View Certificates of Occupancy

Cross Street(s): DELANCEY STREET,   RIVINGTON STREET 

DOB Special Place Name:

DOB Building Remarks:

Landmark Status: Special Status: N/A 

Local Law: NO Loft Law: NO   

SRO Restricted: NO TA Restricted: NO 

UB Restricted: NO 

Environmental Restrictions: NOISE/AIR Grandfathered Sign: NO 

Legal Adult Use: NO City Owned: NO 

Additional BINs for Building: NONE 

HPD Multiple Dwelling: No 

Special District: UNKNOWN 

This property is not located in an area that may be affected by Tidal Wetlands, Freshwater Wetlands, Coastal Erosion Hazard Area, 
or Special Flood Hazard Area. Click here for more information



Department of Finance Building Classification: O1-OFFICE BUILDINGS 







IMG_1122.HEIC https://drive.google.com/drive/folders/1-06sABl4yIqcj1S3MKYSwC...

1 of 1 3/4/2023, 9:53 AM



IMG_1143.HEIC https://drive.google.com/drive/folders/1-06sABl4yIqcj1S3MKYSwC...
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