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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  

 
Andrea Gordillo, 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 Wednesday 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): _____________________________________________________________________ 
 

June 26, 2024

On Premises

N/A

Restaurant/Bar

Local 92 Inc. - Legacy Serial No. 1290546.0

 92 Second Avenue, New York, NY 10003

East 5th and East 6th Street

IOM 92 Second Ave LLC 

Principals: Oliver Cleary & Iain Griffiths

Bar Snack



Revised: 2022 Page 2 of 5 

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? ________________ 
_____________________________________________________________________________________ 

6 story Residential apts - Commercial Ground floor (street level) and basement (full kitchen)

     70

Mixed Residential & Commercial Buildings - Zoning Designation R7A and C2-5

Mon: 2 PM - 2 AM; Tues: 2 PM - 2 AM; Wed:  2 PM - 2 AM; Thurs: 2 PM - 2 AM; Friday: 2 PM - 4 AM; Sat: 12 PM - 4 AM;  Sun: 12 PM - 2 AM

Outdoor space hours will follow current Open Restaurants rules & Community Board 3 stipulations.

1 Dining table [ 8 top]

2 stand-up bars, 1 bar in the front room and 1 bar in the back room.

See attached menu.

Open - 2 am (Late night menu available until kitchen closes)
Principals initially - Manager to be hired

20-25 Employees

Spaced out speakers to distribute sound per consultation with speaker company.

2 pop-ups a month
hosting globally renowned cocktail bars & mixologists; Charitable element will be linked to pop-ups
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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. 

business website and social media

See attached plans to manage congestion.

Currently, 1-2 security personnel for Thursday - Saturday - 6 pm - close; Adding add'l security as needed.

See attached plans re noise management.

The Applicant plans to apply for a sidewalk cafe license per the Open Restaurants rules.

Saint Ellie LLC dba Minnows

167 Nassau Avenue, Brooklyn, New York 11222 1 (Brooklyn)

Sept 2020 - current
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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  

 I will close all outdoor dining allowed under the temporary Open Restaurants program and any 
other subsequent uses by 10:00 P.M. all days and not have any speakers or TV monitors outdoors 

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

6.  I will install soundproofing, ________________________________________________________ 

7 
23

neighborhood cocktail bar and restaurant concept 

full-service kitchen open and serving food until 2 AM

2 PM - 2 AM 2 PM - 2 AM 12 PM - 2 AM

2 PM - 4 AM 2 PM - 4 AM 12 PM - 4 AM

12 PM - 2 AM
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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 apply for an alteration to the method of operation or for any physical alterations of any 

nature without first coming before CB 3. 
11.  I will not seek a change in class to a full on-premises liquor license without first obtaining 

approval from CB 3. 
12.  I will not participate in pub crawls or have party buses come to my establishment. 

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

14.  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 __________. 

15.  I will not have wait lines outside.   I will have a staff person responsible for ensuring no 
loitering, noise or crowds outside. 

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

17.  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: ____________________________________________________________________ 

7 pm

Oliver Cleary, Owner

347-843-3437



IOM 92 Second Ave LLC dba Bar Snack
CB 3 Questionnaire pp. 2 of 5

Bar Snack 
Sample Menu

Full Menu available till 11pm

Southern Style Jicama (vg) • $7
pickled Jicama seasoned with old bay

Scotch Egg • $12
2 local eggs with pork mince, panko breadcrumb with aioli

Peppered Pickles • $9
Deli style pickles & seasoning

  black pepper, szechaun pepper or tajin

Starving Artist (v)  • $11
bowl of peanut satay noodles topped with scallion

dollop of spicy sambal sauce • $1

Pickle Fries  • $8
French fries with pickle seasoning

  Make it New York Happy Meal & add a Grey Goose Martini for $16

Dip & Chip (vg) • $12
pepita & charred scallion dip with corn chips 

Bowl-o-shrimp • $16
peeled, dressed & tossed with citrus bang bang sauce 

Green on Green Beans (vg) • $13
grilled string beans & chimichurri 

Cheeseburger Fried Rice  • $15
sushi rice, bacon, ground beef, special sauce & ‘murican cheese

Chopped Kale Salad • $16
green apples, toasted almonds, two-year aged Gouda, Champagne Dijon vinaigrette

Bag-o-Burgers 
White Castle style cheeseburgers  single (1) • $8

half bag (6) • $42
bakers (13) • $84



Late Night Menu - Standing Snacks available from 11pm to close

Corn Dog & Ketchup • $9
Frito Pie • $11
Grilled Cheese • $12

Snack Brunch available Weekends only til 4pm

Shakshuka Pizza Bagel • $13
green tomato & egg topped everything bagel

  add a black pepper seasoned deli pickle • $2

Waffle Dippers • $12
choice of soft-boiled egg or rhubarb maple dipping sauce

Grilled Cheese & Tomato Soup • $13
classic as they come & not to be messed with

Cup-o-bacon  • $9
six strips of crispy perfection

Pickle Fries  • $8
French fries with pickle seasoning

The Whole She-bang! • $52
Everything listed  above for the table, serves 2-4 depending on size of hangover

  add a pitcher of our famous Fancy Ketchup cocktail for $50 



Drinks Menu

Sundowner 
a dressed up & turned out arnold palmer
mezcal turmeric black tea fresh lemon

Orange Frappe
juicy, dry & delish
cantaloupe gin pistachio lemon absinthe

Pimms Cup 
the house specialty & a timeless one at that
pimms strawberry ginger cucumber soda

Milk Moustache Ride
for when your brain says vodka soda but you tongue says more
grey goose orange galliano c.r.e.a.m. soda

Midnight Special 
tropical amaro sunshine goodness
cynar passionfruit yuzu

Fancy Ketchup
too good to only be on our brunch menu
vodka tomato bloody mary spices sansho pepper

Dunkin’ Delight
basic never tasted so good
stoli blueberry vodka espresso mr black salt

Trinidad Sour - Remix
a modern classic gets a facelift
rye angostura amaro orgeat lemon more angostura

Phish Food Old Fashioned 
bourbon caramel rye marshmallow chocolate bitters

Trejo Gun Show (frozen)
mezcal guava fresh lime & orange coconut

Rancho Gordo Margarita (frozen)
tequila rio fuego agave fresh lime



IOM 92 Second Ave LLC d/b/a Bar Snack (“Applicant”)
CB 3 Questionnaire – Plans for Congestion & Noise Management

Attachment to CB 3 Questionnaire

Establishment Currently Holds On-Premises Liquor License
1. This establishment has been consistently licensed and will not overburden the 

neighborhood with traffic.
2. The approval of the current application would not add a new on premises liquor license to 

the neighborhood. 

Vehicular Traffic and Crowds pp. 2 of 5
1. The expectation is that most patrons coming to this area to use public transportation,

rideshare, or already live in the area. The Applicant’s plan is for the business to become an 
integral part of the neighborhood, focusing on the ability of neighborhood residents to 
enjoy a high-end cocktail experience in a casual and relaxed atmosphere.  An additional 
business objective is to support charitable initiatives through collaboration with local 
community organizations.

2. The location is easily accessible via mass transit that are all within ½ miles of the restaurant 
(New York MTA trains and buses: L, N, Q, R, W, F, 4, 5, 6 Trains and M15, M15-SBS, 
M14, M101, M102 and M103 Buses).  There is metered street parking for those who want 
to endure NYC traffic.

3. The regular course of business will rely on Resy.com (the online reservation platform) to 
run a wait list to avoid crowd congestion and wait lines.  If there is a wait to be seated, 
potential customers will be directed to explore other neighborhood establishments while 
they wait and will be notified via Resy text or app once their table is ready.  The Front of 
House (FOH) staff will also be trained to mitigate the situation respectfully should there 
be congestion due to overflow from neighboring bars and restaurants.   

4. On Thursday, Friday, and Saturday evenings, security personnel will be hired and on hand 
to assist FOH staff to manage and disperse any additional congestion or formation of 
crowds outside the establishment.

Noise Management pp. 3 of 5 
1. The current location is in excellent condition in terms of being soundproofed as a starting 

point.  The Applicant is investing significant capital into additional soundproofing of 
premises to ensure noise level management. There have never been any noise complaints 
to the Applicant’s knowledge.   

2. Any music played will be background ambient music from streaming services/playlists. 
Due to the neighborhood cocktail bar and restaurant concept, the noise level cannot be 
louder than patrons’ ability to have a conversation. 

3. Applicant will take active steps to mitigate noise levels, such as adding carpets in high-
traffic areas, wooden and sound absorbent fixtures, drapes and curtains in order to reduce 
noise level, and personally make their direct contact information available for residents, if 
noise becomes an issue. Front of House (FOH) staff will be trained extensively to de-
escalate conflict and address any high noise situation respectfully should it arises.   

4. The Applicant will timely cut-off of all outdoor business activities, such as sidewalk/street
café dining and closing accordion doors will be strictly enforced to follow Outdoor 
Restaurants and Community Board 3 stipulations by 10 PM, so as to further reduce noise 
levels.



IOM 92 Second Ave LLC d/b/a Bar Snack (“Applicant”)
CB 3 Questionnaire – Plans for Congestion & Noise Management

5. The establishment will hire security personnel on Thursday, Friday and Saturday evenings 
to control outside congestion and keep the sidewalk clear during peak hours. 
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IOM 92 Second Ave LLC d/b/a Bar Snack (“Applicant”)
CB 3 Questionnaire
Hospitality Resumes of Principals

Oliver Cleary 
228 Kingsland Ave 
Brooklyn, NY 11222 
(347)843-3437
howdy@barsnacknyc.com

EXPERIENCE 

Minnows, Greenpoint, BK — Owner/Operator 
MARCH 2020 - PRESENT 

Duties include but are not limited to Payroll, HR, customer relations, FOH 
and BOH training, first point of contact for landlord/police/complaints 
etc, management of hired security personnel, food and drink menu design 
and implementation, insurance, inventory management, management of 
outside seating including sidewalk and roadway seating  

Common Mollies, BK — Owner/Operator 
JANUARY 2021 - PRESENT 

Duties include but are not limited to Payroll, HR, customer relations, FOH 
and BOH training, first point of contact for landlord/police/complaints 
etc, management of hired security personnel, food and drink menu design 
and implementation, insurance, inventory management, management of 
outside seating including sidewalk and roadway seating  

Lucky Jacks, LES — Bartender/ General Manager 
JUNE 2010 - JULY 2020 

I started as the daytime bartender and worked my way up to General 
Manager. Duties included but not limited to  running the venue on very 
high volume weekend nights, crowd control both indoors and on 
sidewalk, addressing concerns from customers and members of the 
public, being in contact with NYPD Nightlife Liaison  

Bua, East Village — Head Bartender 
January 2014- December 2018 

Duties included but not limited to the management of staff and patrons 
throughout the week and weekend, conscientiously managing outside 
seating, crowd control, security personnel management, being in contact 
with NYPD Nightlife Liaison  

ABOUT ME 

I was born and raised in 
Dublin, Ireland. I moved to 
NYC in 2010. My first 10 years 
in NY hospitality were spent 
on the LES and East Village. 
Hospitality is my passion. I 
want to own businesses that 
have a positive impact on the 
communities they are based 
in. My aim is to open bars that 
will be in business for 20+ 
years. 

CHARITY 

Growing up my mom was 
heavily involved in a shelter 
for women and their kids who 
had been the victims of 
domestic abuse. My siblings 
and I would spend all our free 
time playing with the families 
who had been displaced. An 
aim with Bar Snack is to set 
up an initiative with a chosen 
charity that will raise money 
on a monthly basis.  



IOM 92 Second Ave LLC d/b/a Bar Snack (“Applicant”)
CB 3 Questionnaire
Hospitality Resumes of Principals

Iain Townsend Griffiths 

Iain Townsend Griffiths (they/them) is a queer hospitality entrepreneur, educator & bartender who has spent 

more than half their life working across the industry wearing many, many hats. 

With catering being the family business, Iain technically got their start at 10 years old clearing tables & 

peeling veggies in the kitchen. Alongside the family business, stints in an ice cream shop & then at the local 

butchers through the teenage years meant the day they turned 18 in native Australia, a bar back job was the 

obvious next step. 

Since then they’ve gained extensive knowledge having worked pretty much every role in the business across 

venues from Brooklyn dive bars, large-scale nightclubs and fine dining restaurants alike. Cocktail bars have 

long been Iain’s bread & butter though, starting with Australian icons Black Pearl (Melbourne) & Eau de Vie 

(Sydney). 

Once departing for the UK in 2012, Iain spent a year running Bramble (Edinburgh) before a chance meeting 

with best friend & business partner Ryan Chetiyawardana aka Mr Lyan. 

Once joining Ryan in London, the pair saw a string of success, moving the Mr Lyan brand into a position as 

the industry leader in innovation, first with the opening of the wildly disruptive White Lyan and then on to 

the highly acclaimed Dandelyan. Many other venues, projects, pop-ups and launches followed, spearheading 

conversations on sustainability, fermentation and several trends still being explored in the food & drink world 

to this day. 

In 2016, they launched Trash Tiki with Kelsey Ramage, an online platform and touring pop-up that garnered 

global recognition. It helped drive the sustainability conversation in the industry at all levels with an 

accessible, no-nonsense approach to the growing issue of how to do things better in the food and drink 

world. Having toured the world the pair settled in Toronto to open Supernova Ballroom, an ode to their love 

of fizzy drinks & disco, the venue was received locally & internationally to much acclaim but sadly could not 

survive the economic ravages of the Coronavirus pandemic. 

Now calling Brooklyn home, Iain has parlayed their experience into a multitude of ventures including brand 

marketing, events, mentoring & education while working as Director of Hospitality for a group of venues 

including Here Nor There & In Plain Sight in Austin as they prepare to open their first venue here in NYC. 




















































