




































Community Board Introduction for Liquor License Application 

My name is Sechul Yang, and I am the chef-owner of Moim Hospitality LLC, the company 
opening a new restaurant at 176 First Avenue. I have worked in New York City kitchens for over 
ten years, including leadership roles at Oiji Mi and Maialino, and I am deeply committed to 
bringing responsible, high-quality hospitality to the East Village community.


Restaurant Concept 

Our restaurant is a Korean–Italian neighborhood restaurant that brings together the warmth of 
Italian cooking with the flavors and techniques of modern Korean cuisine. The goal is to create 
a comfortable, welcoming space where guests can enjoy thoughtful food, warm service, and 
an atmosphere that feels like a part of the community.


We are a dinner-focused restaurant that prioritizes hospitality, food quality, and a calm dining 
environment.


Food & Menu 

Our menu blends:

	 •	 Fresh handmade pastas with Korean flavors and seasonal ingredients

	 •	 Clean, balanced Korean dishes influenced by contemporary NYC dining

	 •	 Classic Italian techniques, homemade sauces, and vegetable-forward plates

	 •	 A small, curated selection of snacks and shared dishes


The menu reflects my background cooking at Gramercy Tavern, Maialino, and Oiji Mi, 
emphasizing craft, consistency, and respect for ingredients.


Alcohol Service Philosophy 

We are seeking Beer and Wine license


	 •	 A small, curated wine list

           •	 Korean Amaro - house infused soju

	 •	 Food-friendly beverages that complement the cuisine

	 •	 Responsible, dinner-focused service


Alcohol is always secondary to food, and we will follow all SLA and community board 
guidelines regarding hours, noise, and outdoor usage.


Desired Clientele 

Our intended guests are:

	 •	 Local East Village residents

	 •	 Neighborhood families

	 •	 Couples and small groups looking for a relaxed dinner

	 •	 Food-focused diners interested in Korean and Italian flavors


Our goal is to be a quiet, respectful, community-oriented restaurant that contributes positively 
to the block.




Chef Background 

I began my culinary career over 15 years ago and trained at the Culinary Institute of America.

My NYC experience includes:

	 •	 Chef de Cuisine — Oiji Mi

	 •	 Led menu development and kitchen operations for a Michelin-recognized 
restaurant

	 •	 Sous Chef — Maialino (Union Square Hospitality Group)

	 •	 Seven years managing high-volume Italian cuisine and hotel operations

	 •	 Line Cook — Gramercy Tavern

	 •	 Training in classic American and seasonal cooking

	 •	 Chef — DDOBAR by Joomak

	 •	 Built a new kitchen and created an omakase-style menu


My cooking is detail-driven, calm, and focused on hospitality. I have managed teams, trained 
cooks, and operated kitchens to DOH standards for many years.



 

To share 
 
Just baked Bread 11 
Toscana Trio 7 
Arrostincini 12 
 
Antipasti(Appitizer) 
 
Yellow Tail(Hamachi) Crudo 22 
Apple, Wasabi 
Beet Salad 20​
Pistaccio, Gorgonzola 
Green Lettuce Salad 18 
Green Goddess Dressing 
Scallop 26 
Celeriac, Dashi 
Octopus 24 
Gochujang, Leek 
Roasted Carrot 19 
Farro, Sancho 
 
Primi(Pasta)  
Gluten Free option is possible 

 
Rigatoni 29 
Tomato, Pork Ragu 
Agnolotti 24 
Mushroom or corn  
Black Farfalle 36 
Shrimp, Mussel 
Spaghetti 45 
Lobster, Tomato 
 



 

Secondi(Entree) 
Oxtail 43 
Galbi Sauce, Radish 
Arctic Char 34 
Seasonal Vegetable, Nori Sabayon 
Chicken Diablo 36 
Korean chili paste, Parm cheese 
Pork Chop 39 
Chimicurri, Babaganoush 
 
 
Controno(Side)  
Braised Mushroom 16 
Charred Broccolini 13 
Black Garlic Pomme puree 14 
 
Dolce(Dessert)  
Gelato / Sorbet 10 
Soybean Tiramisu 12 
Apple Tarte Tatine 12 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

Beverage Concept 
 
Wine(Domestic/Imported) 
 
Beer(Domestic/imported) 
 
Korean Amaro(house-infused soju) 
 
Non-Alcoholic Cocktail 
 
 



BEVERAGE MENU	

	
WINE	

• Sparkling — Prosecco (Veneto), Franciacorta Brut	

• White — Soave Classico, Verdicchio, Pinot Grigio	

• Rosé  — Rosato (Puglia)	

• Red — Montepulciano, Barbera d’Alba, Chianti Classico	

	
KOREAN AMARO (House-Infused Soju)	

• Ginseng & Sansho — earthy, peppery	

• Yuja & Rosemary — bright, floral	

• Toasted Barley & Brown Sugar — warm, nutty	

• Perilla & Hops — savory, herbal	

	
SIGNATURE COCKTAILS (Soju-Based)	

• Sono Negroni — ginseng amaro, bitter orange, soju	

• Perilla Martini — perilla soju, dry vermouth	

• Yuja Spritz — yuja amaro, prosecco, soda	

	
BEER	

• Hite, Terra, Asahi, Sapporo Black	

• Evil Twin Pilsner, Other Half IPA	

• Imported Italian Beers	



ZERO-PROOF	

• Yuja & Ginger Highball	

• Perilla Lemonade Cooler	

• Charred Pineapple & Chili Spritz	

• Athletic Brewing NA, Wolffer NA Rosé  Cider	

• Roasted Barley Tea, Yuja Tea, Shiso-Mint Iced Tea
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