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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): _____________________________________________________________________ 

March 26, 2025

Restaurant - Crispy New York

55 Market Street aka 41 Monroe Street, New York, NY 10002
Between Monroe Street and Madison Street

Nyamsuren Unurbayan, Seran Lee

Bolzot

28
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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? ________________ 
_____________________________________________________________________________________ 

Mixed use building with 6 floors

74

R7-2

10AM -- 12AM, all days

6 16

1 stand-up bar

on ground floor, approx 18FT. 3 seats at window counter, 11 seats at bar, and 6 seats at kitchen-viewing counter

All hours of operation

Traditional

Mongolian food - menu attached

Manager and principals will alternate
3

Standard restaurant quality speakers for quiet background music

no more than 5 per year.
As requested; 

Sunday - Thursday; 10AM -- 1AM Friday and Saturday
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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. 

We will use a reservation system to
contol number of patrons at the premises at any given time and will also provide information about nearby parking prior to 
patron arrivals. We also intend to install a bike rack in front of the premises.

We will place a "Polite Notice, please respect our neighbors and keep noise to a minimum" sign inside
the restaurant and in the window. We will also turn the music down even further after 10PM, daily.

Applicant principals' resumes attached.
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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, ________________________________________________________

1
2

Mongolian

10AM - 12AM

10AM - 12AM
10AM - 12AM

10AM - 12AM10AM - 12AM
10AM - 12AM

10AM - 12AM

1AM 1AM
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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: ____________________________________________________________________

5
year

6PM

Nyamsuren Unurbayan

(415) 316-6841



Appetizers 

● Bansh – Small boiled or fried dumplings filled with minced meat and onions.
● Khuushuur – Deep-fried meat pasties with a crispy outer shell.
● Boortsog – Traditional Mongolian fried dough, slightly sweet and served as a snack.
● Aaruul – Dried curd cheese made from fermented milk, a classic Mongolian treat.
● Mantuu – Soft, steamed Mongolian bread, often served as a side or snack.
● Mantuun Buuz – Steamed, fluffy meat-filled buns

Salads 

● Potato Salad – A creamy and hearty potato salad with boiled eggs, carrots, and
mayonnaise.

● Thinly Sliced Cabbage & Carrot Salad – A fresh and crunchy salad with shredded
cabbage and carrots, lightly dressed with vinegar and oil.

● Assortment of Pickled Vegetables – A tangy mix of pickled cucumbers, carrots,
cabbage, and other seasonal vegetables, adding a refreshing touch to any meal.

Soups & Stews 

● Guriltai Shul – Hearty noodle soup with beef or mutton, vegetables, and handmade
noodles (Vegetarian option available)

● Bantan – A thick, porridge-like soup made from flour crumbs and meat broth.
● Chanasan Makh – Simply boiled mutton or beef, served with broth and salt.

Main Courses 

● Buuz – Steamed dumplings filled with seasoned minced meat, a Mongolian classic.
● Tsuivan – Stir-fried hand made noodles with meat, mixed with vegetables (vegetarian

option available)
● Khorkhog – Traditional Mongolian barbecue, made by cooking meat and vegetables

with heated stones inside a sealed pot.
● Boodog – Whole goat or marmot stuffed with hot stones and roasted from the inside.
● Eleg – Seared liver, often served with onions and a simple seasoning of salt and pepper,

highlighting the rich, iron-packed flavor of Mongolian liver dishes.

Desserts 

● Boortsog – Fried dough biscuits, commonly served with tea and jam.
● Chatsargana Cake – A rich and tangy cake made from sea buckthorn berries, offering a

perfect blend of sweet and sour flavors.
● Urum – Mongolian clotted cream, often spread on bread or served with tea.

WOLF AND BEAR LLC
PROPOSED MENU
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Nyamsuren Unurbayan   
916 Carroll St 6H, Brooklyn NY 11225  
Phone: (415) 316-6841 E-Mail: nyamaa80@gmail.com  

Objective   

Full time or part time serving and bartending position.   

Experience   

• BARTENDER, REVELIE, SEP  2024 - Present New York, NY working as a bartender at a 
french influenced dining place in SOHO. offering cocktails and beers with extensive 
knowledge.  

• MANAGER,  THREE OF CUPS, MARCH 2021 - AUG 2024  New York, NY worked as a manager at a 
busy restaurant/bar in SOHO. while managing both front and back of the house, generated daily sheet, 
created food/cocktail items and offered great customer service.  

• SERVER/ BARTENDER, KUBEH, FEB 2018 -  MARCH 2019 New York, NY  worked as a 
server/bartender in a Middle Eastern restaurant in West Village. Served over 200 people drinks 
and waited tables. Take great care of customers with depth of knowledge  in food and cocktails. 

• MANAGER, GINGER JAN 2017- JAN 2018 Ulan Bator, MONGOLIA Managed busy hotpot restaurant 
in capital city. Scheduling, accounting and ordering supplies among  responsibilities along with kitchen 
prep help.  

• SERVER/ BARTENDER, DOMA NA ROHU APR 2015 - AUG 2016 New York, NY See 
previous experience below*   

• SERVER, GALLO NEGRO AUG 2014 - MAR 2015 San Juan, PR Worked as a waitress in hip Caribbean 
fusion restaurant in the heart of the art district of Santurce in San Juan,  Puerto Rico. Intense cocktail menu, 
daily specials, serving tables, busing and expediting.   

• SERVER/ BARTENDER, DOMA NA ROHU FEB 2011- SEP 2013 New York, NY *Worked bar and waitress 
shifts in popular West Village eastern European restaurant/coffee shop. Extensive  knowledge of eastern 
European Beers, coffee drinks, serving tables, busing and expediting. Closing, cash,  stocking and cleaning 
bar & service area.  

• SERVER/ BARTENDER, LOUNGE 47 JUN 2006- DEC 2011 New York, NY Bartending shifts along with 
weekend brunch service at busy local pub for 5+ years. Basic cocktails, serving  tables, busing and 
expediting. Closing, cash, stocking bar & service area.  

• SERVER/ HOSTESS, CARIBBEAN BREEZE OCT 2005- APR 2006 Arlington, VA  Welcome 
customers, describe menu items/ daily specials, handle cash, and input menu items.  

Education   
University BA, Shenyang, China SEP 2000 - JUN 2004  

ALCC MAY 2006 - JAN 2009  Studied English as a second language   



MIE/ Manhattan Institute of Marketing and Economics MAR 2009 - APR 2010  Studied marketing towards 

Masters degree   

Skills   

Ability to multitask and keep cool under work pressure. Good memory skills, resulting accurate order placement.  
Great ability to work as part of team. History of maintaining very clean working and dining areas.   

Languages English, Mongolian, Russian, Chinese(Mandarin)  

References: Thomas Morrison - Owner/Manager - Doma na Rohu (212) 929-4339 



 

Seran Lee 
245 E110 St, New York, NY 10029 
(929)888-4566 
Email : Seran1224@gmail.com 
 
Profile 
Highly organized and personable server with experience providing exceptional customer service 
in establishments ranging from casual cafes and fine-dining restaurants.  
 
Skills 
Capable of managing large sections and large parties with speed and accuracy. Quick decision 
making.Ability to work under pressure.  Knowledge of beers, wines. Great communication and 
people skills. Exceptional at maintaining customer relations. Experience with multiple POS 
systems and generating daily sales reports. 
 
Experience 
 
Anatoli 56, NY Dec. 2024 - present 
Server/ Bartender 
Authentic Greek restaurant in Midtown East. Rotating the shifts between serving and 
bartending. Strong knowledge of cocktails, wines and Greek cuisine while delivering 
outstanding customer service in a fast-paced environment.  
 
Let’s Talk Soho, NY Aug.2024 - Nov. 2024 
Server/ Bartender 
Healthy Urban dining in Soho with a great selection of wine and beer. Responsible for 
training all the front of house staff. Capable of managing high volume customers while 
providing excellent customer service. 
 
Three of Cups, NY Aug. 2022 - Aug, 2024 
Manager 
New York style bistro in Soho. a friendly neighborhood establishment with over 45 
seats. Responsible for the customer as well as employee training related to high volume 
kitchen work, POS training, opening/closing of the restaurant, generating sales reports. 
 
Kubeh, NY Sep.2018 - Sep. 2022 
Server/ Bartender 
Middle Eastern Cuisine Restaurant located in West Village. Over 60 seat establishment 
serving over 200 covers average. Maintained full product knowledge of menu and 
specials. Rotating the shift between serving and bartending. Responsible for generating 
daily sales report. 

 



 

 
Doma Na Rohu Restaurant, NY 2012 - Dec.2018 
Head Server/Bartender/Barista  
Central European cuisine restaurant/cafe located in the West Village. A 45 seat establishment 
serving over 100 covers on busy evenings. Service involves presenting specials, a frequently 
changing beer selection as well as running food, bartending, making coffee drinks and bussing.  
 
Kori Tribeca, NY Jan 2018 - Dec 2018 
Server 
Fusion Korean restaurant located in Tribeca. A fast paced casual dining. Responsible for 
ordering beverages. Taking delivery orders, reservations.  
 
Doma Gallery and Cafe, NY 2008-20012 
Server/Barista/Bartender 
American Cuisine restaurant/cafe located in the West Village. Position involves  
 
Sushi Mambo, NY 2007-2012 
Server 
Japanese cuisine restaurant located in the West Village. A 70 seat establishment serving over 
140 covers on a busy evening. Position involves handling large parties, presenting special, 
taking orders, running food and bussing. 
 
Education 
Baruch College, New York, NY Bachelor’s in Finance 2016 
Laguardia Community College, New York, NY Associate degree in Business Admin 2012 
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March 31, 2025
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