Manhattan Community Board 4 Liquor License Stipulations Application
(Al Fields Must Be Completed)
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O samaven (O Bed & Breakiast () Eating Place Beer O cabret O Nigh!c{ubo Hotel ﬁ Restaurant

Establishment Type: (O catering Establishment ) Clib (Fratemat Organization — Mertibers Only)

O other (Explain) Baritecade

® ResiauranlO Dance Club O Sports Bar O adultEntetainment O WlneBaro Pizzeria O Cafe
Mathod of Operation:
O Other (Explain) BariArcade

License Type: §Bomivemee O wine (O Bear (Z} Wine & Beor

Has applicenl owned or menaged a simifar business?

. ' v - .
Wizt Isfwas the name of eslablishiment? A i (/t; ’._\ @ b{' . .S// ) T

B et ,q;é-ﬂ‘, Sttt
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What were fe dales he applicant was Involved wilh thls fermer premise? ob /u / /'20 / A/

What isfwas the addrass of the establishment?

Whal s the prior license #2

Wiratis (he explralion dale on e prior fense?

(O Fransfer
Ace you mizking any alieralions o operalfonal changes?
1 alteyations o epeeational canes are Deing iade, please sitac ihe plans o Ifs fonh.
What Is the curnt license #7

O Alterntion Whal s te explralion dale on the current llcensa?

Please describe the nanwe of the sheiations e anach the plns
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How many floors are there? What is the capacily for each fioor? (please respond in space
provided}

Will you be applying or Intending to apply for a cabaret icense? If yes, will there be dancing?
{please respond in space provided)}

NIKE | NonNe| NONE]

B ose mend

q R(9 Li vl (:% ‘Fj._@ £ ;-\)‘ 2«{

Will applicant have boftle service?

Will you: be hosting private parties and promotional evenis?

Will outside promoiers be used?

Wil the seciirily plan submilted be implemented?

Wil State cerfified security persansel be used?

Will New York Mightlife Associafion recommendations and NYPD Bes! Praclices be
folfowed?

Will the applicant be using delivery bicyclas? If yes, have you appliad fo DOT for bicycle
rack? Delivery bicycles are to be clearly marked with the name of the restaurant and staff will
wear attire clearly noting name. (please respond in space provided)

Will the applicant be applying for a Sidewatk Café now or in the fture? {please respond in
space provided) .

If yas to the abovs, are plans attachad and submilled to DCA? How many tables/seals?
{please respond in space provided)

Will applicant provide conlact informalicn fo nelghbors and respond to complainds that arise?

Will you inform the Communily Board office of your job openings andfor provide a hyperlink

te your jobs webpage?

If'you plan to have music, what typels)?

Doors and windows will be closad when any amplified music is played and in the
event of no amplified sound, will be closed by 11 PM Friday and Saturday and 10 PM

on all other days.

Will applicant follow the recommendations of a cerified sound enginaer fo miligate
potential noise disturbance to the neighboring residents and buildings, including
placing speakers on the floor of the establishment?

Do you agree to comply with DOB rules concerning a storm enclosure? Storm
enclosures can be used befween November 15 and April 15, but they may NOT
project more than 18 inches from the store front.)

Business Licenses & Permits Comimiitee
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Will applicani use the roollop, rear yard or any outdoor space?

If yas to the above, the rear yard, rooftop, and any ouidoor space will be closed and
vacated by 11 PM on Friday & Saturday and 10 PM on afi other days.

The service and sonsumption of alcchol in the rear yard, on the rooftop, or ir any
other outdoor space will be anly via seated food service,

The rear yard, rooftop, and any other outdoer space wil not aliow standing space for
pations fo drink or smoke.

Applicant will do everything in their power to provide an effective sound baffiing o
sound controlled environment through fandscaping or some type of enclosure, where
possible; provided they do not viplate any fire or building code regulations? This
includes possibly working with landlords for soundproofing tanants apariments {such
a5 Instaliing sourdproofing windows, acoustical files, ete.).

Applicant will enforce a quist environment in the ouldogr space, o as not fo distur
nearby rasidenis (e.g. thare will be o amplified music, as pes the law, and windows
and docrs to areas that play amplified music shall be closed). The applicant wilt meke
every effort possible 1o fimit the noise emanating from diners by posting signs outside
and aiso on menus asking for raspect of the neighbor's privacy and peace. The staff
will 2lsc encourage a peaceful environment amongst the outdoor diners,

Applicant wi! have a Highting plan that will allow safe usage of the outdoor space
wilhout disrupting neighbors?

Overlay (If Applicable):

Is this a Special Disirici? If yes, is it Clinton, West Chelsea or Hudson Yards™?

Does the building have a Certificata of Occupancy (*C of 0”) ar a letler of no
abjection?

Is the 500 Foot Rule or 200 Foot Rule Triggered? if yes, which? Please aftach a
dingram of ths sesiablishmenis that triggers the rule.

Is a Public Assembly permil required?

Are your plans filed with DOB?

(‘:’? Pocim c{ ‘m(ﬁ "2 p— A2(357k4Q42471«re f’m

Building Type Residenial () Commercial (R MixadUse O Othr, doscribe B hsement “ﬁ'ﬁ’a“fﬁf ek S

P37 s b apd F0 7
T 3L Lece s Appditme.nT

* e

Adjacerd Buildings O Residonttal O commercial O MixedUss (O Other, describe:

NOTIFICATHON: #1 , b e . i Y ]
o . Vs Mx’r aed Corimues ftﬁ PI}(’MLQF No, <
What organizations / communily groups t

have you nolified regarding your #2
application?

#3
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« Applicant agrees to no use of any outdoor spaces (rooftop, patio or sidewalk café)

» Applicant agrees to not to apply for a cabaret license
o Applicant agrees to background music only
o Applicant agrees there will be no French doors or windows that open on the street front

o Applicant agrees delivery bikes will be stored on the applicant property, not on the sidewalk

» Applicant agrees the kitchen exhaust will exit through ventilation above the highest floor of surrounding
buildings and be constructed in a manner to not disturb neighboring residents or offices. Additionally it

will be compliant with NYC DOB codes

» Applicant agrees not to install storm vestibule enclosure that will project more than 18 inches as per
DOB code. Storm enclosures can only be used between November 15t and April 15t

Business Licenses & Permits Committee
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MAKI COMBO
Served soup or saiad
A. Tuna, Salmon & Califernia 12.95
B. Eel, Tuna & California 13.95
€. Spicy Tuna, Spicy Salmon & Spicy Yellowtail 15.95
TEMPURA
Served w. soup or salad & white rice
Vegetable Tempura 12.95
Shrimp Tempura 15.95
Chicken Tempura 14.95
Chicken & Shrimp Tempura 15.95
Vegetable & Shrimp Tempura 14.95
TERIYAKI
Served w, soup or saiad & white rice
Beef Negimaki 15.95
Tofu Teriyaki 10.85
Beef Teriyaki 15.95
Chicken Teriyaki 14.50
Salmon Teriyaki 16.50
Shrimp Teriyaki 16.50
Sealood Teriyaki 19.95
Shrimp, scallop, lobster tail & vegetable.
Vegetahle Teriyaki 12.50

CHEF REGOMMENDATION

All served w. miso soup or garden salad

Mango Chicken (Spicy) 15.50
Mixad vegetable in sweel & chili saece

Roast Duck in Brown Sauce 16.95
Sauteed roast duck w. mixed vegetabel

Crispy Chicken (Spicy,) 15.00
Fried chicken in spicy sweet & sour sauce

Crispy Red Snapper 15.50
Mixed vegetable in sweet & Sour Sauce

Mango Shrimp (Spicy) 17.95
Mixed vegetable in brown sauce

Garlic Shrimp (Spicy) 17.95
Seafood Combination 21.95
Mixed seafood & lobster mixed vegetable in garlic & wine Sauce

Filet Mignon 24.95
W, Vegetable ternpura in house special sauce

Pan Seared Chilean Sea Bass 24.95
Spinach, asparagus in garlic & soy Sauce

Yaki Udon/ Soba w. Chicken or Shrimp 13.95
Summer Vegetable 11.95
Fried totu & mixed vegetable served in brown sauce

Steamed Chieken or Shrimp 12.95

W. mixed vegelable in tariyaki sauce

KATSU TENDER & OTHER

Served w. soup or salad

Katsu Don 10.50
Poerk cutlet, vegetable & onicn sauteed w. egg over a box of rice.
Oyako Don 10.50
Chicken vegetable & onion sauteed w. egg over a box of rice.
Tonkalsu 12.95
Fried pork cutlet w, special sauce,

Tendon 10.95
Deep fried shrimp & vegetable over a box of rice.

Ehi Udon or Soha 10.95

Deep friad shrimp w. Chinese cabbage, bean sprouis,
snow pea & one egg served over noodie & soup. |

Sukiyaki 12.95
Sticed beef or chicken, bean curd & vegetable in rich broth.
Yosenabe 13.95

Japanase noodles, shrimp, scallop, fish, fish cake, bean curd &
vegetable in rich seafood broth,

Zaru Soha 12.95

Cold buckwheat noodle w. shrimp & vegetable tempura.
DESSERT

Mochi 3.00

ice Cream 2.75

chocolaie, vanilta, green tea or red hean,

Fried Ice Cream 4.50
Fried Banana 3..00
DRINKS
Orange Juice 2.56
Soda 1.25

coke, diet coke, sprite, ice tea, ginger ale,
Snapple 2.00

i

ow. teriyaki-sauce.)

. Tempura.

"D, sushi or Sashimi
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'Chmce One Entres

Soup
H T "‘?:??“?«-x.w-; PORTHER AR
. Teriyaki SRR
Chicken, salmon, shrimp, beel or of, *\‘ Salad
. Tempura Chicken, vagstable or shrimp. T
- Bee! Negimaki Californfa Roil

Katsu Chtcken o pcrk )

'
]
i,
LUNGH SPECIAL
11:00am - 4:00pm « All served w. mise soup or salad
2. Kalsu Don Siiced pork cutlet in Lreaded batler w. egg on rice 8.50
3. Oyako Don sliced chicken cutiat in broaded batter w. egg on rice 8.50
4. Tendon Shrimp & vegetable tempura on rice 8.50
5. Chicken Teriyaki 8.50
6. Tofu Teriyaki : 7.50
7. Satmon Teriyaki 9.50
8. Beef Teriyaki 9.75
9. Unajt sroited oel over rice 9.75
10. Vegetable Tempura 7.25
11. Chicken ot Shrimp Tempura 8.50
12. Zaru Soba cold buskwheat noodies 8.50
13. Vegetable or Chicken Noodle Soup choice of vdon orsoba 7.50
14, Sushi7 pes. sushi & 1 california rol 11.00
15. Sashimi 10 pes. assortment of sashimi 12.50
16. Vegelable Teriyaki 7.25
LUNCH SPECIAL ROLLS
Served Miso Soup or Satad
Any 2 Rol! for $9.75 (with 3 pe. sushi $15.25)
Any 3 Roll for $12.75 fwith 3 pc. sushi § 17.25)
California Shitake Cucumber
Shrimp Tempura Avocado
Shrimp Avocado Cucumber
Shrimp Cucumber Spicy Salmon
Boston Salmon
Eel Cucumber Salmon Avecado
Avocado Cucumber Samon Skin
Spicy Tuna Alaska
Tuna Philadelphia
Tuna Avocado Yellow Tail Scallion
Tuna Cucumber White Fish Scallion
Peanut Avocado Banana Tempura Tuna
$picy White Tuna

Monday - Thursday: 11:000m - 11:00pm = e =
Friduy - $aturdoy: 11:000m - 11:30pm —
Sunduy: 12:00n00n « 11:00pm HIK. $15.00

MAJUR CREDIT CARDS ACCEPTED

© Tel:212-561-3198

 212-581-3195
Fax: 212-581-7049

350 West 46th Street, NYC 10036
Between 8th & 9th Avenue

FREE DELIVERY

fhin. $10.60



soup

Miso Soup

Spinach & Tofu Soup Spinach & tofu

Chicken & Corn Soup

Ocha Scup Shrimp, crabmeat, fish cake, snow peas & mushroom.

SALAD
. Garden Salad

b

Lettuce carrt cucumber cabbage.
6. Seaweed Salad
7. Avocado Salad
8
9

Sl

Avacado cucumber lattuce.

. Ocha Salad
Spicy seafood w. crunchy lettuce tobiko.

. Hijiki Salad

10. Kani Salad

Crabmeal cucumber lettuce tobiko mayo.

. Mango Prawns Salad
Seared prawns with spicy mango sauce.

12. Pepper Tuna Salad

Seared tuna with speciat pepper line vinegar.

'KITGHEN APPETIZER

13. Edamame 2roiled soybean served hot
14. Shumai steamed shrimp dumpting

15. Gy0za Pan tried Japanese pork dumpling
17. Wasabi Shumai

Steamed pord dumpling with wasabi favor,

18. Harumaki
Jaganese spring rolf wilh sweet & sour sauce.

19. Steamed Broceoli
with Teriyaki sauce on the side.

20, Steamed Mix Vegetable

with teriyaki sauce on the side.
21. Age ToFu Deeped fried ToFu w. special sauce.
22. Yakitori

3 pes. chicken & vegetable grilled on skewer served w. teriyaki sauce.

23. Beef Negimaki

Scallion & cheese wrapped in Thinly shiced beef w, lerlyaki sauce.

24, Fried Oyster

Batter fired Japanese oyster w. chel's sauce,

25. Vegetable Tempura

Deep fried vegetable.

26, Shrimp Tempura
Deep fried shrimp & vegetable.

27. Chicken Tempura

Deep fried chicken.

28. Tempura Cambo
Deep iied chicken, shrimp and vegetable.

29, Basr-B-Q Squid

Gritied jumbe squid w. leriyaki sauce,

30. Spider

Gently fricd soft crab w. special sauce.

31. Fried Galamary

Balter fried squid in soy garlic and vinegar sauce,

2.00
2.50
2.50
4.75

4.00

5.00
5.00

7.50

5.00
6.00

795
8.95

4.50
5.50
5.50
6.50

5.00
4.75
5.20

4.50
6.00

8.50
6.50
5.50
7.95
7.50
9.25
8.95
9.50
6.50

SUSHI BAR APPETIZER

32. Pizushi

scailion pancake, green seaweed on lop, Japanese pepper onion tuna

served w. chef's special sauce.
33. Tuna Parfail

Tuna, scallion lobika served w, spicy sauce.
34, Yusnmy Salmon

Seared salmen served w. special sauce.
35. Yellow Tail cocklail

Yellow tail asparagus cucumber in sake vinegar sauce,
36. Eel Skewer

Grilled eel and vegetabla on the skewer served w. el sauce.
37. Oshitashi

Broiled ¢old spinach topped w. dried bonito and served w. ponzu vinegar sauce.
38. Sunomono

Mixed raw fish & vegetable served w. ponzu vinegar sauce.
39. Tuna Tataki

Thinkly sliced tuna served w. special sauce.
40. Beef Tataki

Thinkly sficed beef served w. special sauce.
41, Tako Su

Sliced octopus with ponzu vinegar sauce.

SUSHI & SASHIMI A LA CARTE
Tuna Maguro  3.00  Spiey Tuna
Salmon Sake 306 kel Unagi
Smoked Salmon 3.60  Shrimp Ebi
Eog Tomago 250  Flying Fish Roe  Tobiko
Crabmeat Kani 2.50  SeaUrchin Uni
Squid ke 3.00  Giant Clam Mirugai
Oclopus Tako 300  Sweet Shrimp  AmaEbi
Red Clam Hokkigai 2.50  White Tuna
Mackerel Saba 250  TunaBelly Toro
Spanish MackerelSawara ~ 3.00  Bahy Tuna Bonito
Salmon Roe thura 300 Scallop Hotatege
Striped Bass Suzuki 250  Bean Curd Skin  Inari
Fluke Hirame ~ 2.50  Fluke Fin Engawa
Yeliowtail Hamachi 3.00  King Crab
Boton Shrimp
SUSHI
Served w. soup of salad

43. Super Sushi Deluxe

10 sushi & 1 spicy luna roll.
44, Sushi Deluxe

8 sushi & 1 tuna roll.
45. Sushi Regular

7 sushi & 1 cadifornia roll.
46. Sushi for Two

16 pes. sushi, fried dragon & salmon avecado roll.
47. Vegetable Sushi

6 pes. sushi & 1 kampyo roll.

12.95

10.95
9.50
4.50

9.50
5.26
9.50
9.50
9.50
9.50

3.00
3.00
2.50
2.50
4.00
M.P
3.00
3.00
5.50
3.00
3.00
2.50
3.00
4.60
4.85

22.95
18.95
16.95
44.95

11.85



12.95

10.95
9.50
9.50
9.50
5.25
9.50
9.50
9.50
9.50

3.00
3.60
2.50
2.50
4.00
W.p
3.00
3.00
5.50
3.00
3.00
2.50
3.00
4.00
495

12.95
18.95
6.95
14.95

1.95

SASHIMI (wirn white RicE)

Served w. soup ¢ salad
48. Sashimi Deluxe 18 pes. raw fish
49, Sashimi Regular 55 pes. raw fish
50. Sushi & Sashimi Combo

12 pes.taw figh, 5 sushi & 1 tuna roll,

51. Sushi & Sashimi for Two

20 pus. raw fish, B sushi, 1 splcy funa roll & 1 chel's special roll.

52. Chirashi

15 pes. raw fish over rice.
93. Tekka Don
54. Hamachi Don
55. Unagi Don

ROLL GR HAND ROLL
56. California RoH
57. Tena Rol
58. Spicy Tuna Roll
§9. Tuna Avoecado Roli
60. Taro Scallion RoH
61. Salmon Rofl
62. Salmon Avocado Roll
63. Spicy Salmon Rofl
64. Salmon Skin Roll
65. Alaska Roll
66. Shrimp Avocado Roll
67. Shrimp Asparagus Roll
68. Boston Roll
£9. Philadetphia Roli
70. Eef Cucumber Rolf
71. Yellow Tail Scallion Roli
72. Spicy White Tuna Roll
73. Chicken Tempura Roll

{Chicken, Tempura, Cucumber, Avocado, Spicy Mayo out side Tobiko}

VEGETARIAN ROLL

74. Kampyo Roll

75. Cucumber Roll

76. Umeshiso Roll

717. Oshinko Roll

78. Avocado Roll

79. Vegetable Tempura Roll

Vegetable tempura, cut info 5 pes.
80. Asparagus Roll
81. Shiitake & Cucucmber Roll

Black mushroom & cucumber,
82. Peanut Avocado Roll
83. Cucumber Avocado Reil
84. Asparagus Avocado Rell
85. Spinach Roll

2495
18.95
26.95

44.95
18.95

18.95
20.95
17.95

4.50
4.15
5.50
5.50
8.95
4.25
5.50
5.50
5.00
5.00
5.00
5.00
5.00
5.00
9.00
5.50
5.50
5.50

3.50
3.50
4.25
3.50
3.50
5.95

3.50
5.00

4.50
4.50
4.50
4.50

OCHA SPECIAL ROLL

86. King Grab California Roil Crabment avocado tobike cuzumber 8.50
87. Spider Roll Deep tried soft shell crat avacade cucumber & spicy maye .95

88. Shrimp Tempuza Roll 4.95
Deep iried shrimp avocado cucumber & spicy mayo, tobiko on the top.

89. Dragon Eefcucumber in side avocado tobike on fop 11.95

60. Rainbow Crabmeat & cucumber inside raw fish avocado on top 11.95

91. Easl Eggtobike cucumber & shrimp 450

92. Manhattan spicy tuna yeliow tail avocado 8.50

93. New York Snrimp tempura esl avocado & cucumber 8.50

94. Futo Roll ‘ 9.50
Crabmeat avetado egg oshinko cucumber avecado yamagobo & kampyo .

95. Rock "N* Roll spicy safmon crunchy avocado & cucumber 8.50

96, Fried Dragon Roll Cucumber crabmeat insice w. spicy tuna on the top. 11.95

97. Sunrise Tunasaimon & tobiko 7.95

98. Ocha Roll Eof shrimp salmon avocada outside hot pepper 8.50

99, Narulo Crasmeat avocado tobike inside wrapped w. peeled cucumber 7.95

100. Spicy Tuna Naruto ‘ 8.95
Spicy tuna avacado tobiko inside wrapped w. peeled cucumber.

107, Eel Narato Eet avecado tobiko inside wrapped w, peslad cucurber 8.95

102. Rainbow Naruto 9.85
Tura yellow tail salmon avocado inside wrapped w. peeled cucumber.

103. Spring Rell o 1.50
Insida shrimp tempura cucumber & spicy mayo oulside tobke & pepper

104. Summer Roll shrimp crabmeat erunchy spicy mayo tobiko 7.50

105. Autumn Holl inside tuna salmon avosads crunchy spicy maye 7.50

106. Winter Boll inside lstiuce, cucumber, tomato, cabibage, snow peasandbaby com  6.85

107. Evergreen 8.50
Shrimp tempura esl avocado & cucumber rofl with green soybean paper.

108. Pink Lady Eal tunz avocado cucumber roll with pink soybean paper 8.50

109. Lobster Tango 10.50
L.obster tail mago cucumber tobiko on top w. chef's special sauge.

110. American Dream 12.95
Tuna saimon yellow fail avocado bonito flakes mayo and colorful caviar.

111. White Swan Yellow tai crunchy on fap white tuna caviar scallion 12.95

112. Spicy Girl Inside: spicy tuna, salmon yallow tai) avocado, sameontop  12.85

113. Godzilla £el crameat asparagus inside deep fried 6.95

114, Tiger rried squid avocado cucumber tobike on top 6.95

115, Buddhish Delight (Vegetarian) 6.95
Black mushroom, cucumber asparagus and apple served w. mange sauce.

116. Four Seasons (Vegetarian) 6.95

Spinach asparegus avecade & cucumber,
117. Titanic white tuna crunchy cucumber on top spicy salmon: scallon and obike 12,95

118. Snow Mountain 13.95
Inside shrimp tempura cucumber outside crabmeal crunchy & mayo.

119. Volcano Roll 14.95
Inside sofl shel; crab & cucumbar & outside spicy tuna & crunchy.

120. Magic Roll 14.95
Inside spicy tuma crunchy & cucumber outside shrimp avecade eel & masago.

121. Black Dragon Roll mside crab avscado & cucumber outside sel & peper 13,85

122. Red Dragon Roli 14.95
inside spicy salmeon crunchy & cucumber outside tuna masage & scallion.

123. Super Devil 12.95

Inside crab tamago crunchy & cucumber outside salmon avocado & scallion,



