Manhattan Community Board 4

(Al Fields Must Be Completed)

Ligquor License Stipulations Application
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Eslablishiment Type: (O catering Establishment () Glub (Fratarnal Organization - Memners Only)

O Other {Explain):BarfArcade

O sarravern () Bed & Breaktast () Eating Place Beer (O Cabarel O Nightowe O #Hotel Restaurant

Method of Operation;

O Other (Expiain)BarfAroade

@ restaant O pance Sy O sporstar (O Adull Ententanment O Wine 8O pizzeria O Cafe

License Type: @& onpremise O Wine (O Beer ) Wine & Baer

@ New

Hag appiicant ownad or menaged a simifar busingss?

Wital tsfwas the name of esfablishment?

{5@, Jire- Somave

Whal ishvas the adgdress of the eslablishment?

2 E ALY Leutt 45, g 07

What wera 1he Sales the applicanl was involved with this {onmer premise?

fom Qﬂ.}g st “‘f -

O Transfer

Whal & {he prior igense 1?7

Whalis the expiration dalg on the prior feense?

Arg yob making any allerations or operational changes?

W aftorations of aperational chianges afo beig made, please alloct iz plans (@ iis

forie.

() Alteration

Whalis 1o curent ficonse 47

Whatis the expiration date on the cusrent license?

Floase daseribe the natura of the alierations and atach ifie phins
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How many fioors are lhera? What i
provided)

Wil you be applying or Intending fo soply for a cabaref fcarse? If yes, will thare be dancing?
{pleasa respond In space provided)

Will applicant have botlie sesvico?

Wil you be hoslng privale partios snd promotionat aveats?

Wit outeide promoters bs used?

Will the socurily plan submitted be Implemented?

Wil Stata cortified socuriy personnel be used?

Will New York Nighllffe Association recommendations and NYPD Best Praclices he
followed? .

Wil the applicant be using delivary bieyelas? If yas, have you apglisd fo DOT for bisycle
rack? Dalivary bioycles are o be cleary marked with the name of the reslaurant and staff will
wonr alfirg clearly nofing name, (Dlease respond in space providsd)

TEeD

Vil the applicant be applying for a Sidewalk Café now or In the fulure? (plsase respond In
space provided)

if yas lo he rbove, are plans aflached and submitled 1o DCA? How many tables/soals?
{please respond in spuca provided)

Wilt appllcant provide confactinrformation to nefghbers and respond {o compialnls thal arise?

Will you inform the Community Board offlee of your job openings andler provida a hyperlink
lo your jobs webpage?

SR
B

Aoty T S
Deors and windows will ha closed whan any amplified music is played and i the
avent of no amplified sound, will be elosed by 11 PM Friday and Saturday and 10 PM

on ail olher days.

Will applicanl follow the recommeandations of a certfied sound englneer lo nitigate
potential noiss disturbance lo the neighboring residents and bulidings, including
placing spaakars on i floor of the eslablishment?

o you agreo (o comply with DOB rules concerning a slorm enslnsure? Slom
snclosures can be used hatwean Novamber 1§ and Aprif 15, bul fhey may NOT
pioject more tan 18 inches from the store front )
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Will applicant use the rooftop, rear yard or any ouldoor space?

Iryas lo e above, the rear yard, rooftop, and any outdoor space will be closed and
vacated by 11 PM on Friday & Saturday and 10 PM on &ll ofher days.

The service and consumption of aloohot in the rear yard, on the roofiep, or in sny
other outdoor space will be only via seated food service,

The rear yard, rooflop, and any other ouldoor space will not alfow standing space for
palrons fo drink or smoke.

Applicant will do sverylhing in their power fo provice an effective sound baffing or
sound controfled environment through fandscaping or some fyps of enclosure, whare
possitie; provided they do nol viclate any fire or buiiding codes regulations? This
includes possibly working with fandfords Tor soundprovfing tenants epartments (such
as Installing soundproofing windows, acoustical ties, etc.).

Applicant will enforce a quisl environment i the ouldgor space, so as net 1o disturb
nearby residents (6., there will he no amplified music, as per (he law, and windows
and doors to aress that play amplified music shall be closed). Tha appiicant will make
every offort possible fo limit the nolse emanating from dinsrs by posting signs oulslde
and also on menus asking for respect of 1he nelghbor's privacy and peace, The staff
will also encourage a peaceful environment amongst the cutdoor diners.

Applicant will have a fighting plan thal will allow safe usage of e ouldoor space
without disrupting neighbors?

Primary Zoning District T &b Cuerlay {If Applicadie):

Is this a Spacial Dislricl? If yes, is it Clinfon, Wast Chelsea or Hudson Yards?

Does the building have a Certificate of Occupangy {*C of 0} of a letier of no
objection?

I3 iha 500 Foot Rule or 200 Foot Rule Triggered? If yes, which? Please atlach a
diagram of the establishments thet triggers the rale.

{s a Public Assembly permit required?

POt AL T

Are your plans filed with DOB?

Building Typs O Residentiai commerciat () Mixeduse () Other, deseribe:
Adjacent Buildings (O Residential ) Commercial MixedUse (O Other, describe:
NOTIFICATION: i1 \_/A/« . ) - P )

S AL L L e L OCK. Ad o evqg@ised
What organizafions / cammuny groups E Ly, = Ly @D AL asenh ]
have you nolified regarding your 2 oo e
application? Loy A {A . &ft}h At~ [T 1] 5‘«}

i T

#3
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Applicant agrees to service beginning at 11 a.m. each morning

Applicant agrees to have noise-insulating French doors and to close the French doors by 10 p.m.
~ each night

Applicant agrees to install a large HVAC device on the roof to reduce fan speed, which will then
reduce noise to neighbors who will be behind the restaurant on 17t Street. Should the noise from
the HVAC devices not sufficiently reduce such noise, the restaurant will build a structure around
the HVAC device to encapsulate it

Applicant agrees to come up with a sanitation plan, which will address cleanliness of the sidewalk
as well as garbage pickup, which will be early in the morning

Applicant agrees to discourage patrons from congregating in front of the premise as well as taxis
from idling in front of the premise

Applicant agrees to not operate as a club and will not apply for a cabaret license

Applicant agrees music shall be at background level (ambient), with volume controlled by
management

Applicant agrees that neither the operator nor the restaurant will apply for a sidewalk café

Applicant agrees to periodically meet with representatives of the Community Board 4 and the 100
West 17t and 18t Street Block Association if so requested

Business Licenses & Permits Commitiee 50f7
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enlal unless all agreed to by applicant is part of the method of operation
Manhattan Community Board 4 (MCB4) recommends:

O Denial O Approval

4-
2

|
.ﬁ

-
el
Nelly Gonzalez Frank Holozubiee a Paul Seres

i =
o T

CRd Assistanr Disirier Mandger Cl4 BLE Commitiee Co-Chair Cid BLP Comminee Co-Chair

Pursuant fo these stipulations, this applicant agrees to have these provisions incorporated in the method of operation of their liquor
license. Additionally, the applicant agrees to the community agreements as the basis for the community supporting this application,

i

SIGNATURE OF APTLIC,

DATE 2_@/ /-‘(Uj 2—6‘4
. =1 Sqof zol‘f -
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Proximity Report for Location:
126 W 18TH ST, New York, 10011

August 21, 2014

* This report is for informational purposes only in aid of identifying establishments potentially subject to
500 and 200 foot rules. Distances are approximated using industry standard GIS techniques and do not
reflect actual distances between points of entry. The NYS Liquor Authority makes no representation as
to the accuracy of the information and disclaims any liability for errors.

Closest Liquor Stores

Name Address Approx. Distance
TRIMMINGS WINE LL.C 111 W 20TH 8T 480 1

WINE GALLERY INC,THE 576 6TH AVENUE 510 it

CHELSEA WINE COUNTRY INC 86 7TH AVENUE 930 #

CHELSEA WINE CELLAR INC 200 W 21ST STREET 980 it
BOTTLEROCKET WINE & SPIRIT LLC 5W 19TH STREET 1255 ft
MAYURA INC 52 W 14TH ST 1280 ft
EANDMARK WINE & SPIRITS INC 167 W 23RD STREET 1335 ft

Churches within 500 Feet

]Name

Approx. Distance

Schools within 500 Feet

|Name [Address Approx. Distance
On-Premise Licenses within 750 Feet

Name Address Approx. Distance
RUBY SLIPPERS HOSPITALITY CORP 135 W 18TH ST 701t
METROPOLITAN ART AND ANTIQUES 110 W 19 ST AKA 115 W 18 8T 265 ft
PAVILLION LTD

METROPOLITAN ART & ANTIQUES 110 W 19TH STREET 265 1t
METROPOLITAN ARTS & ANTIQUES PAVILION 110 W 19TH ST 2ND FL AKA 115 W 265 ft

LTD '

HAVENS KITCHEN LLC 109 W 17TH ST 275 fi

CREMA RESTAURANTE LLC 111 WAIATTH ST 280 ft

DA UMBERTO RESTAURANT INC 107 W 17TH STREET 285 ft

119 7TH AVENUE CAFETERIA LLC 119 121 1/2 7TH AVE 880 ft

PETER MCMANUS CAFE INC 162 7TH AVE 7151t

166 SEVENTH AVENUE GROUP LLC 156 7TH AVENUE 740 ft

Pending Licenses within 750 Feet

Name

Address

Approx. Distance

BURGER & LOBSTER FLATIRON LLC

39 W 19TH ST

880 ft




ENTREES

Local Beet and Lobster Salad
Burrata / Hazelnut Crumble / Mache / Buttermilk-Poppy Seed Vinaigrette 34

Cow’s Milk Ricotta Gnudi
Celery Root / Black Truffle / Salsify / Witd Mushroom / Fines Herb / Parmesan 29

Nantucket Bay Scallops
Celery Roct-Ruttermilk Puree / Pink Lady Apple / Purple Kale / Chestnut / Trumipet Rovale / Malt Vinegar Jus 38

Goffle Road Farms Chicken
Local Stone Ground Polenta / Buttermilk / Root Vegetable / Brussels Sprout / Thyme Jus 25

Black Truffle Risotto
Carnaroli Rice / Parmesan / Wild Mushrocom / Madeira 42

Branzino a la Plancha
Baked Potato Emulsion / Leek / Broceoli / Chive / American Sturgeon Caviar 30

Farro Spaghetti
Cauliflower / Garlic / Lemon / Chili / Sourdough / Bottarga 23

Brussels Sprout Kimchi “Fried” Wild Rice
Long island Duck / Daikon / Broccoli Rabe / Oyster Mushroom / Sunny Side Up Egg 23

Executive Chef Jeremy Bearman
Chef de Cuisine Andy Bennett

A 20% gratuity will be added for parties of six or more

Nutritional information available upon request

@ Al dishes fully apply the principles of SPE



SEASONAL TOASTS

Beet Root
Kale ~ Hazelnut Pesto / Cucumber / Horseradish /- Dill 11

Lobster
Celery Root / Guindilia Pepper / Chive 12

Broccoli
Spring Brook Farms Gruyare / Carrot / Lemon Purée 11

Cauliflower
Brussel Sauerkraut / Pistachio / Point Reyes Blue 11

Spaghetti Squash
Blue Crab / Honeycrisp Apple / Jalapefio / Cilantro 12

RAW FISH & SHELLFISH

Spot Prawn and Calamari Ceviche
Aji Amarillo/ Avocado / Orange / Cilantro 18

Market Oysters
Pomegranate Mignonette / Crispy Ginger / Cilantro 18

Hawatian Walu .
Avocado / Yuzu / Soy / Jicama / Jalapefio / Lemongrass-Ginger Oil 18

Arctic Char Crudo
Horseradish Yogurt / Trout Roe / Dill / Pumpernickel 17

Hawaiian Ono
Daikon Radish Kimchi / Celery Root / Apple / Sesame 19

@ All dishes fully apply the principles of SPE



APPETIZERS

Celeriac and Roasted Chestnut Soup
Hudson Valley Foie Gras / Black Truffle / Celery Heart / Black Cocoa / Buttermilk 17

Greenmarket Broccoli Salad
Nerwich Meadows Farm Eingerling / Boquaronas / Pine Nut / House-made Ricotta Salata / Garlic Aicli 18

- Mushroom “Tartare”
sunny-Side Up Farm Egg / Garlic Confit / Pickled Mushroom / Potato Crisps 17

Local Beet and Lobster Salad
Rurrata / Hazeinut Crumble / Mache / Buttermilk-Poppy Seed Vinaigrette 22

Winter Vegetable Salad
Pecan Butter / Farro / Chanterelle / Apple Vinaigrette 16

Cow’s Milk Ricotta Gnudi
Celery Root / Black Truffle / Salsify / Wild Mushroom / Fines Herb / Parmesan 25

ENTREES

Farro Spaghetti
Caulifiower / Garlic / Lemon / Chili / Sourdough / Botiarga 23

Black Bass a la Plancha
Carrot / Radish / Watercress / Hazelnut / Cara Cara Orange 31

Millbrook Venison
Red Cabhage Sauerkraut / Rutabaga-Apple Puree / Oxtall "Alsatian Durnpling” / Lingonberry Jus 42

Long Island Duck a la Plancha
Napa Cabbage Kimchi / “Fried” Wild Rice / Parsnip / Broccolini / Satsuma 36

Nantucket Bay Scallops
Celery Root-Buttermilk Puree / Pink Lady Apple / Kale / Chestnut / Trumipet Royale / Malt Vinegar Jus - 38

Black Truffle Risotto
Carnaroli Rice / Parmesan / Wild Mushroom / Madeira 42

Executive Chef Jeremy Bearman

Chef de Cuisine Andy Benhnett
A 20% gratuity will be added for parties of six or more

@ All dishes fully apply the principles of SPE. Nutritional information available upon reguest



