THE CITY OF NEW YORK
MANHATTAN COMMUNITY BOARD 3

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

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:
Mew 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: 09/29/2026

Is location currently licensed? O Yes E’ﬁo Type of license: NO - New license

If alteration, describe nature of alteration:

Previous or current use of the location: Previous 3pm-2am weekdays/ weekends 11am-2am

Corporation and trade name of current license: Yacant

APPLICANT:
Premise addreSS: 205 EaSt FOUFth Street

Trade name (DBA): 1he Voyage
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PREMISE:
Type of building and number of floors: Residential/ 5 floors

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

O Yes o What is maximum NUMBER of people permitted74

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): R8 zoning

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) Monday & Tuesday 3pm-12am Wednesday & Thursday 3pm-2am
Friday 3pm-4am Saturday 11am -4am Sunday 11am-12am

Will any other business besides food or alcohol service be conducted at premise, i.e., retail? O Yes gﬂo

If yes, please describe what type: No

Number of indoor tables? 7 Total number of indoor seats? 60

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

12

(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? q,{es O No
Does it have a food preparation area? EUés O No (If any, show on diagram)

Is food available for sale? Elfs O No If yes, describe type of food and submit a menu
Comfort food

What are the hours the kitchen will be open?

Will a manager or principal always be on site? E‘{es O No If yes, which?

How many employees will there be? 6

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

If Yes, what type of music? O Live musician O DJs Eécreaming services/playlists

If other type, please describe

What will be the music volume? [I‘gackground (conversational) O Entertainment (live music venue

level) Please describe your sound system: Standard

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

Revised: July 2022 Page 2 of 5



If promoted events, please explain the nature in which you plan to promote? Social media / online ads /
outside promoters? S0cial media and word of mouth

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.") Onsite manager
observing street - responsible parking practices/controlled customer entry and exits.

Will there be security personnel? I:Dé O No (If Yes, how many and when)
1 every Thursday, Friday and Saturday night

How do you plan to manage noise inside and outside your business so neighbors will not be affected?
Please attach plans. Soundproofing and management will monitor patron noise

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

beverages outdoors? (includes roof & yard) I]/és O No If Yes, describe and show on diagram:
That’s something we are working on and will come back to you on.

APPLICANT HISTORY:
Has this corporation or any principal been licensed for sale of alcohol previously? [ Yes Mo

If yes, please indicate name of establishment:

Address: Community Board #

Dates of operation:

Has any principal had work experience similar to the proposed business? O Yes I?ﬁo 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 I:V(o If Yes, please give trade name,

address and describe the business

Vi
Has any principal had SLA reports or action within the past 5 years? 0 Yes ﬂo 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? 17

How many On-Premise (OP) liquor licenses are within 500 feet? 13

Is the premise within 200 feet on the same street of any school or place of worship? Wﬂes O 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 [ wine, beer & cider wuor, wine, beer & cider

2. I]/will operate a full-service restaurant, specifically a (type of restaurant)
Gaston Pub restaurant, or

O | will operate a ,

O 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 3Pm-12am - Tue 3PM-12am - Wed 3pm-2am .
Thu 3pmM-2am - Fri 3pm-4am . sat 11am-4am :
sun 11am-12am . (I understand opening is "no later than" specified opening

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

4. Mwill not use outdoor space for commercial use (including Open Restaurants) OR
M 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. IM will employ a doorman/security personnel:

o

| will install soundproofing,
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7. E/I will close any front or rear fagade doors 2”1 will have a closed fixed facade 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. I will not have Iﬂlﬁs, m@ music, D,Aird-party promoted events, Mny event at which a cover
fee is charged, Béheduled performances, Eﬁancing, O morethan___ DJsper____ , O more
than private parties per

9. ¥ 1 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
natyre without first coming before CB 3.

11. | will not seek a change in class to a full on-premises liquor license without first obtaining

pprgVal from CB 3.

Q

12. | will not participate in pub crawls or have party buses come to my establishment.
13. %II not have unlimited drink specials, including boozy brunches, with food.
w

14. ill not have a happy hour or drink specials with or without time restrictions OR O | will have

happy hour and it will end by /PM )

15. IU/I will not have wait lines outside. O | 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: Nathan Ward/ Stephen Curley/ Connor Savage
Phone Number: 3475381766/ 9146084015/ 5515542103
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ATTENTION RESIDENTS
& NEIGHBORS

Company/DBA Name and Contact Number for Questions

Plans to open a

IRISH BAR AND RESTAURANT

(Please choose) Bar/Restaurant/Club and indicate if there will be a Sidewalk Café or Backyard Garden

at the following location

205 EAST FOURTH STREET, NEW YORK, 10009
Building Number and Street Name (Address)

This establishment is seeking a license to serve

BEER/ WINE/ BEER/ LIQOUR/ CIDER
Beer & Wine or Beer/Wine & Liquor

There will be an opportunity for public comment at the
CB 3 SLA Licensing & Outdoor Dining Committee Meeting on

Monday, October 19, 2026 at 6:30pm
Online: https://www.zoomgov.com/j/1615486314
see www.cb3manhattan.org for meeting details

This is a Hybrid Meeting. Members of the public can attend by Zoom or in-person. Limited seating
available to first 15 at Community Board 3 Office at 59 East 4th Street (btwn 2nd Ave and Bowery)
10/19/2026 /R-’lnpm/ WEBINAR

Date/Time/Location

STEPHEN CURLEY 9146084015

Applicant Contact Information

mn03@cb.nyc.gov - www.cb3manhattan.org




ATTENTION RESIDENTS & NEIGHBORS
%3 HEER FER

A4S (Company) and/F1 Bi% A\ )& $l (Contact Info)
Plans to open a (UL LH)EFXEMHEARSE 3 LB FFEERHBBRBEREAER)

(51%#2£ /please choose) L (Bar) /%48 (Restaurant)
F Ahumik (Sidewalk Café) or B
1% B2 1e EmsE (Backyard Use)

Address/Z4= & Hiht
seeking a license to serve (PA_LF))E R A EGE LT AH BT BEER)

(551212 /please choose) MBS AT AR (Beer & Wine) or/E#
R R (Beer) or/EiE
JEFIZUE I (Wine & Liquor)

Public meeting for comments
% 3 #IE K ERAENRL B OB RANER.

(CB 3 SLA Licensing & Outdoor Dining Committee Meeting)
ERFEEIHEREY
BESREFAHERR S

Monday, October 19, 2026 at 6:30pm
Online: https://www.zoomgov.com/j/1615486314

B2 H www.cb3manhattan.org L T A €@t E

BEREBEAEAER. ARTERB Zoom HFEE2 M. HEZRE 3 WHAE (LRENL 59 5, ARFKEM
MBS H REFRBEA, BT 15 & F5HE T AR,

F3fH (Time) F#ES (Location)

mn03@cb.nyc.gov - www.cb3manhattan.org



NEIGHBORING RESIDENTS
VECINOS DE LA COMUNIDAD

Company Name/Contact Info Nombre de la Compaiiia/el teléfono de contacto
Plans to open a: Planifique abrir un/una:
(Please choose) Bar/Restaurant (Favor de escoger) una Barra/un Restaurante
sidewalk café/backyard use un café de acera o un patio de atras
address direccion
Seeking a license to serve En buscada de una

licencia para servir:

Beer & Wine or Beer/Wine & Liquor Cervezay vino o cerveza/vino y bebidas alcohdlicas
Public meeting Reunién publico
for comments para comentarios

Monday, October 19, 2026 at 6:30pm

Online: https://www.zoomgov.com/j/1615486314
consulta www.cb3manhattan.org para detalles de la reunidn

Esta es una reunidén hibrida. El publico puede asistir por Zoom o en persona. Hay asientos limitados
disponibles para las primeras 15 personas en la Oficina del Consejo Comunitario 3, ubicada en 59 East
4th Street (entre la 2da Ave y Bowery).

At Community Board 3 En la Junta Comunitaria 3
SLA Licensing & Outdoor Dining Reunion del Comité de Licencias
Committee Meeting el SLAy de Comidas al Aire Libre

mn03@cb.nyc.gov - www.cb3manhattan.org




Petition to Support Proposed Liquor License

Date:

The following undersigned residents of the area support the following liquor license (indicate the type of license such

as full-liquor or beer-wine)

to the following applicant/establishment (company and/or trade name)

Address of premises:

This business will be a: (circle) Bar Restaurant Other:

The hours of operation will be:

PLEASE NOTE: Signatures should be from residents of building, adjoining buildings, and within 2-blocks on the same
street.

Other information regarding the license:

Name Signature Address and Apt # (required)
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IRISH TAVERN . EARSETORVAISEEET AT G ERRNYAE
v
STARTERS & SHARES IRISH FA}}E

o —

J LOUISIANA DRY RUB WINGS $16 4 &1 $16 ;
1 S wing top-ed in QUESDLob LA Chicken curry served with rice & fries f
Il | Choice of Blue Cheese or Ranch. y 1 [
3 | s
{ VOYAGE NACHOS $13 CHICKEN BALLS SPECIAL $16 |l
; Melted cheese, pico de gallo, jalapefios & chilli. Four chicken balls, rice & fries with curry sauce. }
§ + Chicken $5 | + Steak $7 :
' SPICE BAG 16 ||
|| STEAK TACOS $17 $ i

Spicy fried chicken, fries, peppers & onions.
Served with curry sauce.

ol =

f Pico de gallo, sour cream, guacamole & secret green sauce.

TR € O B A e VT

SAUSAGE ROLLS $10

Pico de gallo, sour cream, guacamole & secret green sauce.
Irish-style sausage rolls.

] | HAM & CHEESE TOASTIE $12
| | Cured ham & melted cheddar on toasted bread.

f Served with Tayto Chips. SALAD S
! | o
1 IRISH BREAKFAST VOYAGE CAESAR SALAD $12

* * House dressing, croutons & cucumber.

‘1 CHICKEN TACOS $16
\

-3

Irish bacon, Irish sausage, baked beans, $16 + Chicken $5

’ eggs, pudding and toast. /J
i SIDES & BAR SNACKS ||
|| SANDWICHES & BURGERS w ]
| | HAND-CUT FRIES $6 [
: All served with fries PARMESAN FRIES s7 |
|| SINGLE SMASH BURGER $16 |
| | Pickles, onions & Voyage burger sauce. CURRY FRIES $7 ‘l
| Double it 20. |
|| A AR SWEET POTATO FRIES $6 | I
|| EAST SIDE BURGER $20
{ | Bacon, cheese, onions, lettuce, tomato, ketchup & mayo. LOADED FRIES $9 |p
1 | Curry, melted cheese & bacon bits. I
|| PARMESAN CHICKEN WRAP $18 T e e ;
i | Seasoned grilled chicken, garlic-Parmesan sauce & lettuce. TAYTO CHIPS $2 §
i f
{ | CHICKEN FILLET ROLL $17 BACON FRIES i
i ! Crispy baguette, chicken cutlet, mayo, lettuce & cheese. }
) [
|| IMPOSSIBLE BURGER $18 gwd |
| Vegan patty, avocado, lettuce, tomato & onions. e & 0[ d 1
':

[\
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IRISH TAVERN - EAST VILLAGE NYC

e |

|
l
- DRAFT BEERS HARD SELTZERS
ve ve
Guinness $10 Highnoons $10
House Lager S7 Long Drinks S9
Kona $10 Surfside $10
Peroni 59 Splked Ade S].O
Allagash S10
Hazy IPA sio | COCKTAILS |
Dogfish $10 ; — o '
Downeast Cider $10 The Hills Fashion $14
Bourbon, orange bitters and
Seasonal S9 simple syrup.
Yeats Spritz S14
B O T T L E D B E E R S Ajpergl, champagne and splash
of soda.
: 3 e The Core Blimey! S14
SmlthW.ICkS $8 Gin, soda, lime juice.
Bud Light S7 Tequila, lime juice, triple sec
Miller Lite $7 c]zznd splash o{\;{our. A ,
; ohl; spresso Martini 14 |
M%ller nghhfe S6 Vanilla vodka, shot espresso,
Michultra S7 kahlua.
Heineken S8 Mule $14
Corona S8 Option vodka/tequila/bourbon, [
Magners $8 ginger beer and splash of lime juice.
Negroni S$14
Stella $8 Gin,gcampari and sweet vermouth.
Irish Coffee 14
WI N E S Bogr;on, coffee, nutmeg, cream S
an emerara.
WHITE ¥ 7 91
: HAPPY HOUR MENU ||
Sauvignon Blanc S10 MONDAY TO FRIDAY 3-7PM
Pinor Shel o9 BEER & SHOT CO"I:/[BO S
10
Chardonnay 510 High Life + choice of well whiskey,
RED well tequila, well gin or well vodka. l
WELL DRINKS $8 | |
Cabernet Sauvignon $10 WINES $8
Pinot Noir $10 HOUSE DRAFT $5
L COCKTAILS $10 5

Ny Gt Deinks @ Grest Gy
LON — D




