








After 10pm – Evening Hours 
After 10pm we anticipate fewer seated dining patrons and we anticipate that the lower 
level will be open to the general public. At this time, a queue will form in a “U” shape 
around the banister of Stair C. A dedicated security person will be posted at the bottom 
of the stairwell ensuring an orderly line as well as to count the number of customers in 
the lower level for capacity compliance purposes. As needed to ensure an orderly line, (i) 
another security personnel will be posted at the top of Stair C, and/or (ii) velvet rope will 
be placed parallel to the stair C bannister. 
  
 
 



NOISE MITIGATION PLAN 
 

The operation of the subject premises under its new owners has merely contributed to the status 
quo of noise level in the area. It has not created any new noise. In addition, the applicant makes 
the following commitments, which, if the application is approved, would become binding elements 
of the applicant’s method of operation: 
 

 Music is played through a multi-phase speaker system that allows music to be played more 
quietly near the entrance of the premises and more loudly at the rear of the premises. 
Moreover, there are separate systems controlling the downstairs (basement) music level, 
which is the primary location for music and thus insulated by an extra level, and the upstairs 
(ground level). 
 

 The applicant has established clear rules and processes for minimizing noise and traffic 
disturbances; impressed upon staff the critical importance of enforcing those rules and 
implementing those processes and led from the top down in an effort to minimize sound 
and traffic footprint overall. 
 

 Applicant have made all necessary arrangements to comply with COVID-19 operational 
and safety protocols. At least one member of security personnel is present directly outside 
and in front of the entrance to the premises at all times. Security is responsible for keeping 
the sidewalk clear, checking identification, and dispersing any loitering. Applicant will 
continue to work with neighbors, from other retail and hospitality venues to local law 
enforcement, to ensure that the area in front of and adjacent to the premises is free from 
crowding and congestion. 
 

 Although the premises is a neighborhood establishment and patronage is comprised largely 
of neighborhood dwellers arriving and departing on foot, security encourages patrons to 
arrange pickup by ridesharing services either from within the premises or on the corner, at 
the intersection of Delancey and Allen. Similarly, security works to ensure that any 
vehicles dropping off patrons to do so promptly and then clear the area. Patrons who wish 
to smoke cigarettes are instructed to do so at least 25 feet away from the establishment. 
 

 Moreover, in addition to the measures carried out by security personnel, applicant installed 
conspicuous signage instructing patrons outside to respect our neighbors and remain quiet 
as they enter and exit the premises. 
 

 Management limits noise inside the venue, reminds patrons to be courteous to our 
neighbors, and controls music so that noise does not leave the establishment. The ceiling 
in the premises includes a layer of sound-absorbent material. The speakers include sound-
dampening risers and hangers and have been configured so that music will serve the patrons 
inside the bar, not disrupt the neighborhood outside it (and do not reverberate directly 
against the walls of the building). Specifically, the speakers are phased so that the noise is 
quietest near the entrance, and loudest at the back of the establishment. Moreover, music 
is primarily played in the basement, further insulating the noise. Finally, security ensures 
the door is shut at all times to prevent noise from emanating from the entrance, and the 
venue has no windows, so noise cannot escape that way. 



CB3 QUESTIONNAIRE - 120 ORCHARD ST 
PRINCIPAL AND MANAGEMENT TEAM 

Arpeggio1 Hospitality LLC. 

 
Brian Viola, Principal. 
Brian has over 25 years in the hospitality business. A graduate of Hofstra University business 

school, Brian’s journey started with managing a corporate McDonald’s for several years. During 

the broadband & fiber optics internet boom, he transitioned into servicing corporate restaurants 

for telecommunications, upgrading systems to provide faster service and online ordering. Later 

in life, he joined the family business and managed Top of the Hill bar, an SLA-licensed and 

neighborhood favorite Irish pub with a full-kitchen, located at 60 Halstead Avenue, Harrison NY, 

for 18 years. Brian is excited to bring his passion for hospitality to the Lower East Side. 

 

Thomas Viola, General Manager. 
Thomas has over 15 years in real estate sales and event planning. Thomas’s journey started as 

a teen, helping his dad at Top of the Hill bar daily after school. Thomas went on to become a 

real estate broker at 21, specializing in commercial properties. Many of his clients were 

corporate hospitality groups looking to expand into the NY metro area.  After many years of 

success in real estate, he transitioned into hosting music events for the tech industry. He also 

consults for tech startups and small businesses. Thomas has a unique set of business 

experience and is excited to continue the family tradition in the bar industry.  

   

 

 

 
 

 
 



ARPEGGIO1 HOSPITALITY LLC – 120 ORCHARD ST, NEW YORK, NY 10002 

FULL LIQUOR LICENSES WITHIN 500 FT: 

 



 



 







Arpeggio1 Hospitality LLC
120 Orchard St
New York, NY 10002

First Floor Floorplan
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Cellar Floorplan



FOOD MENU 
120 ORCHARD STREET 

 
Charcuterie Board 

 
Bruschetta  

 
Roasted Vegetables Bowl 

 
Mesclun Salad Bowl 

 
Personal Pizzas 

 

Cheese 
Margarita 

Pesto 
Pepperoni 

Veggie 
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Interior Photographs
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