Arnette Scott, Board Chair

THE CITY OF NEW YORK

59 East 4th Street - New York, NY 10003
Phone (212) 533-5300
www.cb3manhattan.org - mn03@ch.nyc.gov

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.

B A proposed food and or drink menu.

The following items are due by noon Wednesday before the meeting:

O 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)

O 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)

O 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 O alteration of an existing liquor license O corporate change

Check if either of these apply:
O sale of assets O upgrade (change of class) of an existing liquor license

Today's Date: 09/04/2026

MANHATTAN COMMUNITY BOARD 3

Susan Stetzer, District Manager

Is location currently licensed? O Yes B No  Type of license: N/A

If alteration, describe nature of alteration:

Previous or current use of the location:

Corporation and trade name of current license: 1"€aty Holdings Co. LLC / The Kingsbury

APPLICANT:

Premise address: 2 Eldridge Street, South Store, New York, NY 10002

Cross streets: Doyers St/ Canal St.

Name of applicant and all principals: Hasan Gondal

Trade name (DBA); The Kingsbury
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PREMISE:

Type of building and number of floors: Multi-unit - 1 floor.

Does premise have a valid Certificate of Occupancy, including for any back/side yard or roof use?

O Yes B No What is maximum NUMBER of people permitted 35

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): Ce-1G

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) Sunday - Saturday 10 am - 12 am

Will any other business besides food or alcohol service be conducted at premise, i.e., retail? O Yes B No

If yes, please describe what type:

Number of indoor tables? Total number of indoor seats? 14

How many stand-up bars/bar seats are located on the premise (number, length, and location) 1
customer bar, 11 seats, ground floor, 22 ft, rectangle.

(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? B Yes 00 No
Does it have a food preparation area? O Yes O No (If any, show on diagram)

Is food available for sale? B Yes O No If yes, describe type of food and submit a menu
South Asian cuisine.

What are the hours the kitchen will be open? Sunday - Saturday 10 am - 12 am

Will a manager or principal always be on site? B Yes O No If yes, which?

How many employees will there be? 4-6

Do you have or plan to install O French doors O accordion doors or O windows?
Will there be TVs/monitors? O Yes B No (If Yes, how many?)

Will premise have music? B Yes OO No
If Yes, what type of music? O Live musician B DJs B Streaming services/playlists

If other type, please describe

What will be the music volume? B Background (conversational) O Entertainment (live music venue

level) Please describe your sound system: Background recorded music, manually controlled by staff.

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?
N/A
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If promoted events, please explain the nature in which you plan to promote? Social media / online ads /

outside promoters? N/A

How do you plan to manage vehicular traffic and crowds on the sidewalk caused by your establishment?

Management will monitor pedestrian and vehicular activity d

Please attach plans. (Please do not answer "we do not anticipate congestion.")

Patrons will be encouraged to wait inside rather than congregate on the sidewalk, and staff will promptly address any sidewalk obstruction or excessive crowding.

Will there be security personnel? O Yes B 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. Music is controlled manually by management.

Is sound proofing installed? O Yes B No
If not, do you plan to install sound proofing? O Yes B No
Are there current plans to use the Open Restaurants program for the sale or consumption of alcoholic

beverages outdoors? (includes roof & yard) O Yes B No If Yes, describe and show on diagram:

APPLICANT HISTORY:
Has this corporation or any principal been licensed for sale of alcohol previously? O Yes B No
If yes, please indicate name of establishment: N/A

Address: N/a Community Board # N/A
N/A

Dates of operation:

Has any principal had work experience similar to the proposed business? B Yes O 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? O Yes B 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? O Yes B 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.
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LOCATION:

How many licensed establishments are within 1 block? 2

How many On-Premise (OP) liquor licenses are within 500 feet? 3

Is the premise within 200 feet on the same street of any school or place of worship? B Yes OO 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 typeis: [ beer & cider @O wine, beer & cider & liquor, wine, beer & cider

2. | will operate a full-service restaurant, specifically a (type of restaurant)
South Asian cuisine restaurant, or

O [ will operate a ,

B 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 [0 Other

3. My hours of operation will be:

Mon 10am-12am - Tue 10am-12 am - Wed 10am-12am .
Thuy 10am-12am - Fri 10am-12 am - Sat 10am-12 am .
sun 10am-12am . (Il understand opening is "no later than" specified opening

hour, and all patrons are to be cleared from business at specified closing hour.)
4. | will not use outdoor space for commercial use (including Open Restaurants) OR
| 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

v

O | will employ a doorman/security personnel:

6. O | willinstall soundproofing,
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7. | will close any front or rear fagcade doors I will have a closed fixed fagade with no

and windows at 10:00 P.M. every night or open doors or windows except my entrance

when amplified sound is playing, including but door, which will close by 10:00 P.M. or when
not limited to DJs, live music and live amplified sound is playing, including but not

nonmusical performances, or during limited to DJs, live music and live nonmusical
unamplified performances or televised sports. performances, or during unamplified

performances or televised sports.
8. Iwill not have K DJs, B live music, B third-party promoted events, B any event at which a cover
fee is charged, B scheduled performances, B dancing, 00 more than DJs per , 0 more

than private parties per

9. | will play ambient recorded background music only.

10. | 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. | will not seek a change in class to a full on-premises liquor license without first obtaining
approval from CB 3.

12. | will not participate in pub crawls or have party buses come to my establishment.

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

14. O 1 will not have a happy hour or drink specials with or without time restrictions OR O | will have
happy hour and it will end by

15. B | will not have wait lines outside. B | 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. | will revisit the above-stated method of operation if necessary in order to
minimize my establishment's impact on my neighbors.

Name: Hasan Gondal

Phone Number: (331) 803-1167
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-COCKTAILS

THE KINGSBURY

PESHAWAR - LOWER EAST SIDE

BRIGHT & REFRESHING

Mango at Dawn 21

Alphonso mango, white peach, apricot
eau-de-vie, orange blossom and brut sparkling
wine.

Kala Khatta Caipirinha 21

Cachaca, jamun, jaggery, fresh lime and kala
namak.

Pink Chai Highball

Gin, fino sherry, clarified Kashmiri pink tea,
cardamom, milk, lemon and soda.
CONTAINS DAIRY

Transparent blush pink, clarified for a light finish and
built to move through dinner.

Green Chutney Gimlet 21

London dry gin, coriander leaf, mint, green chilli,
lime and sea salt.

Namak Mandi Highball 22

Blended Scotch, tamarind, ginger, lemon, black
salt and sparkling water.

SILK & SPECTACLE

NEW YORK

FIRE, FRUIT & SPICE

Frontier Margarita 22

Blanco tequila, mezcal, roasted apricot, green chilli, lime, orange and
black salt.

Khubani Sidecar
Cognac, apricot, saffron honey, lemon and orange blossom.

Khyber Old Fashioned 23

Rye whiskey, Armagnac, black cardamom, jaggery and aromatic
bitters.

The House Rituals

PESHAWARI MEMORY - NEW YORK COCKTAIL CRAFT

THE KINGSBURY ICON

PESHAWAR AFTER DARK

Ras Malai No. 9 23

Vodka, aged rum, espresso, ras malai cordial,
saffron, green cardamom and pistachio.
CONTAINS DAIRY AND NUTS

The Rose Martini 22

Vodka, house pistachio-oat cream, Rooh Afza, vanilla
and rose
CONTAINS NUTS

Please advise your server of allergies or dietary restrictions.

Saffron at Midnight 22

Cognac, espresso, coffee liqueur, saffron honey and
rose perfume.

After Dark Flight 39
Miniature presentations of Ras Malai No. 9, Saffron at
Midnight and The Rose Martini.

CONTAINS DAIRY AND NUTS

Falooda Colada 23

White and aged rum, pineapple, coconut, lime, Rooh
Afza, vanilla and basil seed.

Pink-and-white marble, falooda pearl and a
coconut-tuile arch - the Kingsbury icon.

SPIRIT-FREE

Without the Spirit

FULL FLAVOR -

ZERO PROOF

Jamun Nimbu Soda
Jamun, jaggery, lime, kala namak and sparkling water.

Apricot Saffron Fizz
Apricot, saffron, white verjus, lemon and soda

Garden Chutney Tonic
Coriander, mint, green chilli, lime and botanical tonic

9 ELDRIDGE STREET - NEW YORK CITY




THE KINGSBURY

PESHAWAR - LOWER EAST SIDE NEW YORK

GARDEN & BROTH SMALL PLATES

SALADS

Mooli Gajjar Salad 16

Shaved radish and carrot, lemon, mint, green chilli and
toasted cumin

Mantu 22

Afghan-Peshawari lamb dumplings, garlicky yogurt,
tomato, mint and chilli oil.

Bolani 18

Crisp potato, scallion and herb flatbread with labneh,
mint oil and sumac.

Sabz Chutney Salad 18

Baby gem, cucumber and a vivid cilantro-mint chutney
dressing.

SHORBA

Peshawari Shorwa 17

Clear lamb broth, tomato, green chilli and fresh
coriander.

Dal Shorba 15

Moong and masoor lentils, garlic-cumin tarka and lemon.

Frontier Chicken 23

Seared chicken, concentrated tomato, blistered green
chilli, black pepper and ginger.

Razia Begum 18

Sliced charred eggplant, whipped yogurt and a warm
garlic-cumin tadka

Aush 19

Handmade noodles, lamb, lentils, yogurt, mint and fried
onion.

FIRE - SMOKE - TANDOOR

The Frontier Fire Table

PESHAWAR'S ESSENTIAL COOKING: MEAT, FAT, SALT, SMOKE

Tandoori Chicken 27

Yogurt-marinated chicken, Kashmiri chilli, toasted

Chapli Kebab 25

Crisp-edged Peshawari beef, tomato, coriander and

spices, charcoal and lemon.

Smoky Butter Chicken 29

Tandoor chicken, tomato-butter sauce, cream,
fenugreek and charcoal smoke.

Smoked Cauliflower 23

Mustard oil, lemon and toasted spices; roasted until
tender and deeply charred.

OVER CHARCOAL

dried pomegranate.

Charsi Kebab 32

Charcoal lamb, dumba fat and coarse salt - stripped
back and intensely meaty.

Shinwari Karahi 37

Bone-in lamb, rendered fat, tomato, garlic, green
chilli and fresh ginger.

RICE & NAAN SAUCES & CONDIMENTS
Kabuli Pilau

Carrot, raisin, almond and pistachio over
fragrant basmati.

Bannu Pilau 34

Beef, bone marrow yakhni, basmati, fried
onion and green chilli

Pickled Achar

Mustard-oil vegetable pickles.

Raita 5

Cucumber, yogurt and roasted cumin.

Green Chutney 4 Tamarind Sauce
Cilantro, mint, green chilli and lemon Date, jaggery, ginger and roasted
PLAIN 6 - BUTTER 7 - GARLIC 8 cumin,
ALL FOUR 14

Peshawari Naan

DESSERT THEATRE

A Sweet Finish from Peshawar

HOUSE PASTRY - KULFI - FIRE - TABLESIDE RITUAL

Burnt Lemon & Saffron Tart
Dark sable, sharp lemon-saffron curd,

preserved lemon and Swiss meringue
branded tableside.

Peshawar Shortbread Service 22
Three warm shortbreads with pink-chai
ganache, apricot-saffron preserve and
whipped malai.

The Peshawar Royale 44
For two to four. Rose, mango, saffron and
malai kulfi with briléed banana, falooda,
pistachio and saffron caramel.

The Rose Flame - for two
Rose and malai kulfi Baked Alaska,
pistachio sponge and pomegranate,
flambéed with saffron rum.

Please advise your server of allergies or dietary restrictions 9 ELDRIDGE STREET - NEW YORK CITY
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