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Ben Savitsky

From: Ben Savitsky

Sent: Thursday, March 7, 2024 3:48 PM

To: 'lesdwellers2012@gmail.com'

Subject: Ludlow House CB3 Alteration Application for a Service Bar

Good afternoon: 

Our office represents Ludlow House (Soho-Ludlow Inc), an entity that holds a license to sell alcohol at its members club 
space at 139 Ludlow Street.  Our office submitted an application to Manhattan Community Board three to add a service 
bar to the ground floor to assist waitstaff serve customers.  Additionally, we have submitted a new floor plan to 
rearrange furniture on the ground floor as well.  Manhattan Community Board 3 has requested that we contact 
neighborhood groups to provide notification of this alteration application. 

Please contact our office if you have any questions or would like to discuss the application further. 

Thank you, 

Benjamin Savitsky 
BERNSTEIN REDO & SAVITSKY PC  
1177 Avenue of the Americas, 5th floor 
New York, New York 10036 
Office: 212.651.3100 
Direct: 917.620.3255 
ben@brpclaw.com | www.brpclaw.com 

NOTICE
This transmittal is intended only for the use of the individual or entity to which it is addressed and may contain information that is 
privileged, confidential and exempt from disclosure under applicable law. If the reader of this transmittal is not the intended recipient 
or the employee or agent responsible for delivering the transmittal to the intended recipient, you are hereby notified that any 
dissemination, distribution or copying of this communication is strictly prohibited. If you have received this communication in error, 
please notify us immediately. Thank you.

Internal Revenue Service regulations require that certain types of written advice include a disclaimer. To the extent the preceding 
message contains advice relating to a Federal tax issue, unless expressly stated otherwise the advice is not intended or written to be 
used, and it cannot be used by the recipient or any other taxpayer, for the purpose of avoiding Federal tax penalties, and was not 
written to support the promotion or marketing of any transaction or matter discussed herein.
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Ben Savitsky

From: L.E.S. Dwellers <lesdwellers2012@gmail.com>

Sent: Thursday, March 7, 2024 5:03 PM

To: Ben Savitsky; Susan Stetzer; chair

Subject: Re: Ludlow House CB3 Alteration Application for a Service Bar

We have no objection to a service bar. We appreciate that LUDLOW HOUSE, for the most part, has been  
a good neighbor. 

Thank you!  

L.E.S Dwellers 
Phone: (917) 409-6392 Email: info@lesdwellers.org
www.lesdwellers.org

On Thu, Mar 7, 2024 at 3:48 PM Ben Savitsky <Ben@brpclaw.com> wrote: 

Good afternoon: 

Our office represents Ludlow House (Soho-Ludlow Inc), an entity that holds a license to sell alcohol at its members club 
space at 139 Ludlow Street.  Our office submitted an application to Manhattan Community Board three to add a service 
bar to the ground floor to assist waitstaff serve customers.  Additionally, we have submitted a new floor plan to 
rearrange furniture on the ground floor as well.  Manhattan Community Board 3 has requested that we contact 
neighborhood groups to provide notification of this alteration application. 

Please contact our office if you have any questions or would like to discuss the application further. 

Thank you, 

Benjamin Savitsky

BERNSTEIN REDO & SAVITSKY PC 

1177 Avenue of the Americas, 5th floor 

New York, New York 10036 
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Ben Savitsky

From: Ben Savitsky

Sent: Thursday, March 7, 2024 3:48 PM

To: 'friendsoftheles@gmail.com'

Subject: Ludlow House CB3 Alteration Application for a Service Bar

Good afternoon: 

Our office represents Ludlow House (Soho-Ludlow Inc), an entity that holds a license to sell alcohol at its members club 
space at 139 Ludlow Street.  Our office submitted an application to Manhattan Community Board three to add a service 
bar to the ground floor to assist waitstaff serve customers.  Additionally, we have submitted a new floor plan to 
rearrange furniture on the ground floor as well.  Manhattan Community Board 3 has requested that we contact 
neighborhood groups to provide notification of this alteration application. 

Please contact our office if you have any questions or would like to discuss the application further. 

Thank you, 

Benjamin Savitsky 
BERNSTEIN REDO & SAVITSKY PC  
1177 Avenue of the Americas, 5th floor 
New York, New York 10036 
Office: 212.651.3100 
Direct: 917.620.3255 
ben@brpclaw.com | www.brpclaw.com 

NOTICE
This transmittal is intended only for the use of the individual or entity to which it is addressed and may contain information that is 
privileged, confidential and exempt from disclosure under applicable law. If the reader of this transmittal is not the intended recipient 
or the employee or agent responsible for delivering the transmittal to the intended recipient, you are hereby notified that any 
dissemination, distribution or copying of this communication is strictly prohibited. If you have received this communication in error, 
please notify us immediately. Thank you.

Internal Revenue Service regulations require that certain types of written advice include a disclaimer. To the extent the preceding 
message contains advice relating to a Federal tax issue, unless expressly stated otherwise the advice is not intended or written to be 
used, and it cannot be used by the recipient or any other taxpayer, for the purpose of avoiding Federal tax penalties, and was not 
written to support the promotion or marketing of any transaction or matter discussed herein.
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Please let us know if you have any allergies or dietary requirements, our dishes are made here and may contain trace ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Ludlow House Lunch menu

Snacks
Beet dip, hemp seeds, crudites (plant based) (gluten free) $14
Salmon Tartare, chili, asian pear, yuzu $21
Salt Cod Croquettes, lemon $15
Burrata, heirloom beets, candied pumpkin seed, flatbread (vegetarian) $20
Meatballs, tomato sauce, parmesan $18

Soup and Salad
add Portobello Mushroom $9 (plant based) (gluten free) | Citrus Glazed Salmon $10 | Grilled Chicken $10
Chicken Soup, vegetables, brown rice, celery, dill (gluten free) $14
Grilled Savoy Cabbage, piperade, kalamata olive (plant based) (gluten free) $16
Chopped Salad, chicken, bacon, cucumber, egg, baby gem, avocado $25
Vegan Green Goddess, avocado, radish, fresh herbs (plant based) (gluten free) $20 
Little Gem Caesar, parmesan, croutons $18
Winter Grain Bowl, sweet potato, cauliflower, quinoa + black rice, kale, apple cider, turmeric hummus (plant based) 
(gluten free) $20

Sandwiches
Sabich Sandwich, cabbage, egg, pickled mango $19
House Roasted Turkey, cabbage slaw, rye bread $23
Club Wrap, chicken, cherry tomato, bacon, egg, pepperoncini, lettuce, dijon, fries $22 
Dry Aged Beef Burger, bacon jam, cheddar, rocket, brioche bun, fries $25
Vegan Burger, caramelized onion jam, rocket, dijonnaise, pickles, sweet potato fries (plant based) $25

Pizzette and Pizza
Puttanesca, cerignola olive, caper, red onion, cherry tomato, oregano (plant based) $15 | $25 
Mozzarella, san marzano tomato, basil (vegetarian) $12 | $20
Pepperoni, mozzarella, tomato $14 | $24
Butternut Squash, rosemary, maple, pickled fresno (vegetarian) (plant based) $15 | $25

Sides
Sauteed Spinach (plant based) $13
Brussel Sprouts, agrodolce (plant based) $13
French Fries (plant based) $11
Sweet Potato Fries (plant based) $12 

Lunch Combo
Daily soup, sandwich or salad $20 
Monday - Friday: 12pm to 3pm

Mains
Chicken Adobo, coconut rice, fried garlic (gluten free) $24
Faroe Island Salmon, spinach, aioli (gluten free) $28
Rigatoni, bolognese, parmesan $28 



Please let us know if you have any allergies or dietary requirements, our dishes are made here and may contain trace ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Ludlow House Dinner menu

Snacks
Salt Cod Croquettes, lemon $15
Lentil Dip, chili, coconut yogurt, tapioca chip (plant based) (gluten free) $14
Beet dip, hemp seeds, crudites (plant based) (gluten free) $14
Aubergine dip, pomegranate seed, smoked paprika, flatbread (plant based) $14
Shishito Peppers, yuzu vinaigrette (plant based) (gluten free) $12

Smalls
Patatas Bravas, spicy tomato, garlic aioli (vegetarian) $11
Grilled Brussels Sprouts, remoulade (vegetarian) $12
Burrata, heirloom beets, candied pumpkin seed, flatbread (vegetarian) $20
Salmon Tartare, chili oil, asian pear, yuzu $21
Little Gem Caesar, parmesan, croutons $14
Grilled Savoy Cabbage, piperade, kalamata olive (plant based) (gluten free) $16
Meatballs, tomato sauce, parmesan $18
Mussels, white wine, crème fraiche, baguette $22
Octopus, chive aioli, urfa biber chili $27

Chef Clark Hillman Recommendations
Chicken Soup, vegetables, brown rice, celery, dill (gluten free) $14
Winter Grain Bowl, sweet potato, cauliflower, quinoa, black rice, kale, apple cider, turmeric hummus (plant based) 
(gluten free) $20 

Plates
Rigatoni, bolognese, parmesan $28
Faroe Island Salmon, spinach, aioli (gluten free) $28
Chicken Adobo, coconut rice, fried garlic (gluten free) $24
Club steak, béarnaise, fries $38
Dry Aged Beef Burger, bacon jam, cheddar, rocket, brioche bun, fries $25
Vegan Burger, caramelized onion jam, rocket, dijonnaise, pickles, sweet potato fries (plant based) $25

Wood Fired Pizzas
Vegan Puttanesca, cerignola olive, caper, red onion, cherry tomato, oregano (plant based) $25 
Mozzarella, san marzano tomato, basil (vegetarian) $20
Pepperoni, mozzarella, tomato $24
Butternut Squash, rosemary, maple, pickled fresno (vegetarian) $25



Please let us know if you have any allergies or dietary requirements, our dishes are made here and may contain trace ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Pen Yen All Day

Small
Edamame, togarashi (plant based) (gluten free) $6
Miso Soup, wakame, tofu, bonito (plant based) (gluten free) $7
Shishito Pepper, yuzu miso (plant based) $14

Fried
Vegetable (plant based) or Shrimp Tempura, ten dashi $14 / $16
Chicken Kara-age, serrano mayo (gluten free) $18
Gochujang Cauliflower (plant based) $16

Buns
Mushroom Tempura Bao, miso mayo, pickle (plant based) $10
Chicken Bao Bun, Szechuan mayo, pickle $10
Tofu Katsu Bao Bun, edamame, avocado (plant based) (vegetarian) $10

Salads
Greens, hemp seed furikake, miso vinaigrette (plant based) (gluten free) $13
Paper Thin Salad, Asian slaw, orchard pear, plum soy (plant based) (gluten free) $15

Sushi + Sashimi
Nigiri, King Salmon | Ahi Tuna | Hamachi | Mackerel (2pcs) (gluten free) $8 
Sashimi, King Salmon | Ahi Tuna | Hamachi | Mackerel (2pcs) (gluten free) $9
Vegetable Maki, fried kabocha squash, pickled, carrot, avocado, serrano, yuzu miso (plant based) (8pcs) $10
Spicy Tuna Maki, spicy tuna, cucumber, crispy shallot, rayu oil (8pcs) (gluten free) $14
Citrus Toro Negi, hamachi belly, scallions, lime juice (8pcs) $12

Robata & Woodoven
Smoked Eggplant, katsu sauce (plant based) (gluten free) $12
Pork Ribs, garlic, ginger (gluten free) $29
Chicken, spicy den miso (gluten free) $24
Beef Fillet, miso tru fle butter $46
Black Cod, saiko (gluten free) $35

Rice & Vegetables
Steamed Rice (plant based) (gluten free) $6
Bok Choy Grilled or Steamed (plant based) (gluten free) $6
Vegetable Fried Rice (gluten free) $10














