Andrea Gordillo, Board Chair

THE CITY OF NEW YORK
MANHATTAN COMMUNITY BOARD 3

59 East 4th Street - New York, NY 10003
Phone (212) 533-5300
www.ch3manhattan.org - mn03@chb.nyc.gov

Community Board 3 Liguor 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:

Patition 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 propased hours and method of operation. For example: restdgrastiexl hers
sports bar, combination restaurant/bar. (petition provided)

Motice of proposed business to block or tenant association if one exists. You can find community

groups and contact information on the CB 2 website:

hitps:/fwww 1. nyc govfsite/manhattanch3/resources/communily-groups page

{this is not requirad 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 0 alteration of an existing liquor license O corporate change

Check if either of these apply:

O sa

Today's Date:

Is location currently licensed? B Yes O No  Type of license;

le of assets 0O upgrade (change of class) of an existing liquor license

September 29, 2026

Restaurant Wine and Beer License

If alteration, describe nature of alteration: N/A

Previous or current use of the location:

Corporation and trade name of current license:

Restaurant with Wine and Beer
Rice Thief LLC / 0240-25-100209

APPLICANT:

Premise address: _ s S e M e Ll
Crose cireate: E@St 5th Street and East 6th Street

Name of applicant and all principals: Kera NYC 1'_”':'
Madonna Zhgenti and Giorgio Gogichaishvili

95 2nd Avenue NY, NY

Trade name (DBA): Kera
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PREMISE:
Type of building and number of floors: Mixed Use - 3 stories and basement

Does premise have a valid Certificate of Occupancy, including for any back/side yard or roof use?
B Yes 00 No What is maximum NUMBER of people p-:arrnit'te.-di—"‘*"---"'I - Less than 74

WwWhat is the zoning designation (check zoning using map: http://gis.nyc gov/doitt/nycitymap/ - please
A [ C2-5 Overlay

give specific zoning designation, such as 8 or C2): R7

PROPOSED METHOD OF OPERATION:

What are the proposed days/hours of operatian? (Specify days and hours each day and hours of outdoor
) Sunday -Wednesday 7:30AM to Midnight / Thurs - Saturday 7:30AM to 2AM

space, if applicable

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

If yes, please describe what type: N/A

Number of indoor tables? _19 Total number of indoor seats? 38

How many stand-up bars/bar seats are located on the premise (number, length, and location)

One (1) / 10 Stools / 20'5" - L shaped

{4 stand-up bar is any bar or counter -with seating or nat- where you can arder, pay for, and receive aleohal}

Does premise have a full kitchen? [ Yes O No

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

is food available for sale? @@ Yes O No If yes, describe type of food and submit a menu
Georgian Food . Menu attached.

What are the hours the kitchen will be open? All hours of operation. : o

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

How many employees will there be? 8

Do you have or plan to install O French doors B accordion doors or O windows?

Will there be TWs/monitors? @ Yes O Mo (If Yes, how many?) 1

Will premise have music? @ Yes O No

If Yes, what type of music? O Live musician O DJs @ Streaming services/playlists
f other type, please descrive Backround Recorded Music

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

level] Please describe your sound system: A

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? No
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f 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?

please attach plans. (Please do not answer "we do not anticipate congestion.”) Seating will be by
reservatiions and all waiting will be inside the restaurant. An employee will monitior the sidewalk.

will there be security personnel? O 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?
ploase attach plans. 1 N€re will be a limiter on the volume and music will be conversational only.

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

beverages outdoors? (includes roof & yard) B Yes O No If Yes, describe and show on diag_ram:
Filing with DOT. Sidewalk cafe with 8 tables and 16 seats. Plans attached.

APPLICANT HISTORY: t
Has this corporation or any principal been licensed for sale of alcohol previously? O Yes 4 No

If yes, please indicate name of establishment: N/A S

Address: Community Board #_,

Dates of operation:

Has any principal had work experience similar to the proposed business? Q/YE!. O No ifYes, 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 @ Mo 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 [@ 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 liguor (OF) 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? 9

How many On-Premise (OP) liquor licenses are within 500 feet?26

Is the premise within 200 feet on the same street of any school or place of worship? O Yes &2 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 maore efficient. Please answer per your business plan; do net plan to negotigte at the
meeting.

1. My license type is: [ beer & cider @ wine, beer & cider O liquor, wine, beer & cider

2. @ 1will operate a full-service restaurant, specifically a (type of restaurant)
Georgian restaurant, or

O | will operate a i

0O with a kitchen open and serving food during all hours of operation OR O with less than a full-

service kitchen but serving food during all hours of operation OR O Other

3. My hours of operation will be:

vion 7-30AM-Midnight - Tue 7:30AM-Midnight : Wed 7:30AM-Midnight
Thy 7:30AM - 2AM £ T:30AM - 2AM .55t :30AM - 2AM ;
sun 7:30AM-Midnight . {l understand opening is "no later than” spet.if.led opening

hour, and all patrons are to be cleared from business at specified closing hour.)

4. O 1 will not use outdoor space for commercial use (including Open Restaurants) OR
@ 1 will close all outdoor dining allowed under the temporary Open Restaurants program and any
other subseguent uses by 10:00 P.M. all days and not have any speakers or TV monitors outdoors

5 0O |[willemploy 2 doorman/security personnel: __

6. O 1 willinstall soundproofing, _

Revised: July 2022 o/l Page 4 of §



@ | will close any front or rear fagade doors 0O 1 will have a closed fixed fagade with no

7.
and windows at 10:00 P.M. every night or ppen 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 Ds, 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 | will not have @ DJs, @ live music, B third-party promoted events, i any event at which a cover
fee is charged, @ scheduled performances, (3 dancing, O more than Dls per__Jﬂfmare
than 8 private parties per _Year

9. @ | will play ambient recorded background music only.

10. B | will not apply for an alteration to the method of operation or for any physical alterations of any
nature without first coming before C8 3.

11. O 1 will not seek a change in class to a full on-premises liquer 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 | will not have a happy hour or drink specials with or without time restrictions OR &2 | will have
happy hour and it will end by 5 PM ;

15. @ | will not have wait lines outside. B | will have a staff person responsible for ensuring no
lnitering, noise or crowds outside.

16. B 1 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: Madonna Zhgenti )
Phone Number: ﬁ&BEZ-TDBQ :
Revised: July 2022 g B e 18 ST
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Kéra Menu

Breakfast
Whole Grain Avocado Toast
Avocado, egg (eptional), microgreens, olive ail and black pepper.

Brie Cheese Ciabatta Sandwich
Brie, prosciutto, arugula, olive oil and Maldon salt.

Smoked Salmon & Cream Cheese Toast
Smoked salmon, whipped chive cream cheese, cucumber, onion, Capers.

Shakshouka

Eggs in tomato sauce with suluguni cheese, parsley and sour cream.
Sandwiches

Folded Cheese Sandwich

Georgian cheeses blend, pesto, burrata and prosciutto.

Folded Bean Sandwich
Mashed beans, capers, onign, smoked ham and cilantro.

The ltalian Sando
Stracciatella, prosciutio, calabrian chili, honey and arugula.

Roasted Mushroom Toast
Mushrooms, chickpea cream and adjika amoli.

Pastry (All Day)

Khachapuri
Buttery pastry with cheese

Lobiani
Bean-filled pastry

Cheesy Tators
Potato pastry with cheese.

Green Puff
Pastry with greens.

Salads

Georgian Classic
Tomato, cucumber, walnut, herbs and vinaigrette.



Green Salad
Greens, apple, avocado, beans and avocado dressing.

Grilled Chicken Bowl
Chicken, feta, olives, cherry tomatoes and tzatziki.

Tuna Salad

Albacore tuna, pickles, olive oil, lemon and mayo.
Soups

Tomato Soup

With grilled cheese sandwich.

Mushroom Soup
With house croutons.

Green Healing Soup
Spinach-based soup with herbs.

Green Lentil Soup
Creamy lentil soup with chilli oil.

Chikhirtma
Traditional Georgian chicken soup.

Boards

Kéra Board
Georgian-inspired board with cheeses, meats, herbs, honey and house bread.

Classic Board
Selection of cheeses, cured meats, olives, nuis and seasonal fruit.

Green Vegan Board
Hoasted mushrooms, hummus, herbs, walnuts and warm bread

Add-ons

Extras
Olives, prosciutto, extra cheese, bread refill, honey, green adjika.

Desserts

Brownie
Chocolate brownie with walnuts.

Cheesecake
Classic creamy cheesecake.



Carrot Cake
Spiced carrot cake

Very Berry Tart
Berry tart dessert.

Signature Cake
Chef's special cake.

Beverages

Coffee
Espresso, latte, cappuccing, cortado, mateha.

Tea
Selection of teas.

Refreshers
Classic, mint, ginger, berry, cucumber lemonade

Soda
Selection available.

Alcohol selection will be available upon obtaining the appropriate license.



KERA Menu Update

Dinner
Spicy Salmon Crunch Salad

Sweet soy-glazed salmon served over crisp cucumber, sweet peppers, avocado, shredded carrots,
and edamame, tossed in a vibrant ginger chili dressing. Finished with furikake, toasted sesame
seeds, Everything But The Bagel seasoning, and fresh lime for a refreshing salad packed with
crunch, umami, and a gentle kick of heat.

Dinner
1000 Layer Potatoes

Delicately layered potatoes baked until perfectly erisp, finished with truffle Parmesan, garlic butter,
and our signature creamy garlic sauce. Crispy edges, buttery layers, and rich, indulgent flavar in
every bite.

Dinner Appetizers
Bread Dipping Qil

A vibrant blend of extra virgin olive oil, aged balsamic, marinated artichokes, olives, sun-dried
tomatoes, fresh basil, garlic, and herbs. Served with warm toasted baguetie for the perfect start to
your meal.

Dinner

Spicy Vodka Mac Crogquettes

Golden panko-crusted macaroni crogquettes lossed in our signature spicy vodka sauce and stuffed
with molten mozzarella. Served with a silky whipped burrata basil dip, then finished with aged
Farmigiano Reggiano, fresh chives, and a delicate drizzle of hot honey. Crispy, creamy, spicy. and
irresistibly indulgent.

Dinner
Miso Butter Mac Croquettes

Golden panko-crusted macaroni croguettes tossed in rich miso garlic butter, finished with aged
Parmigianc Reggiano and filled with molten mozzarella. Served with a creamy gochujang miso
aioli, then topped with toasted sesame seeds, fresh chives, and a drizzle of chili crisp oil for the
perfect balance of savory umami, gentle heat, and irresistible crunch.

Dinner

KERA Smash Burger

Two hand-smashed besf patties with paper-thin onions pressed directly into the meat, topped with
melted American chease, crisp pickles, and our signature burger sauce on a buttery toasted
brioche bun. Crispy edges, juicy center, and classic flavor in avery bite.
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New Restaurant Wine and Beer Application for 95 2nd Avenue between 5th and 6th street 9/29/26, 7:11PM

New Restaurant Wine and Beer Application for 95 2nd Avenue between 5th
and 6th street

From: Kathleen Negri Stathopoulos <negriesq@aol.com>
To: eastbthstreetblockassociation@gmail.com
Date: Sep 29, 2026 at 7:10 PM

Good day.

I represent Kera NYC Inc. regarding there application for an on premise wine and beer
license for the Georgian restaurant that will be opening at 95 2nd Avenue. This
premise is licensed currently under Rice Thief LLC who has closed its doors.

I am attaching the CB3 packet that I have submitted in support of the application.

If you should have any questions or need anything additional information, please do
not hesitate to contact me.

Thank you.

Regards,

Kathleen

Kathleen E. Negri Stathopoulos
Attorney at Law

250 Ashland Place , Suite 18F
Brooklyn, New York 11217

(718) 285-5675
(718) 855-4709 Facsimile
negriesq@aol.com

CB3 Submission.pdf

https://mail.aol.com/f/folders/2/messages/AAJlcudsrvirKz807S7Swdr7mAB Page 1 of 2
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