














opla-rev03292018
OFFICE USE ONLY 

Amended Date Original 

ESTABLISHMENT QUESTIONNAIRE 

1. Zoning

No Yes

2. Premises
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2a. Describe the type of building in which the premises
will be located.

2b. Is or has the building/proposed premises been known by any other address?

If YES, please specify:

2c. Is there currently an active license or has there ever been a license to traffic
 in alcoholic beverages at this location?

Currently Licensed Previously Licensed Do Not Know

Name of Licensee:

Never Licensed 

License Serial Number:

2d. Are there any disciplinary actions pending against the applicant, current licensee or prior licensee?

Yes No                  Do Not Know

Any pending disciplinary action may delay a determination on this application or result in the disapproval.

2e. If the proposed premises has never been licensed, what was the prior use?

2f. Is any other floor or area of the building currently licensed? Yes  No

Name of Licensee: License Serial Number:

In this section you must describe the premises to be licensed. Answer ALL questions completely. Please do not answer "see attached" 
to any question. Any incomplete answer may delay or prevent the processing of the application.

Helpful Hint: Drawing your diagram and reviewing your photographs may assist you in completing this section.
See sample diagrams at the end of this application.

56

If the address was changed due to a 911 update or other government action, please include 
documentation for the change.

1a. State what the area is zoned for:
(e.g., Residential, Business, Mixed etc.) 

1b. Does the premises have a VALID CERTIFICATE OF OCCUPANCY
       and ALL appropriate permits? No Yes Pending 
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3. Premises (interior):

3a. List the total number of floors of the business establishment to be licensed, including the basement:

3b. List the floor(s) where the proposed premises will be located:
       (e.g., basement, ground floor, 2nd & 3rd floor, etc.)

3c. Where is the alcohol stored?

3d. Is there interior access to any other floor(s) or area(s) that will not be part of the premises to be licensed?
       If yes, show the means of access on the interior diagram(s).

3e. Are the premises to be licensed divided in any way, by a public or private passageway, overwhich the           
      applicant does not have exclusive possession and control? 

(e.g., hallway, stairwells, common areas, etc.)

Yes No

Yes No

If YES, describe: 

3f. How many public restrooms? If less than two (2) public restrooms,  you must request a waiver of the 
      two (2) restroom rule in writing. Please show restrooms on diagram.

3g. List the maximum occupancy of the premises: 3h. Number of tables? 

3i. Number of seats at tables? 3j. Number of seats at bar or counter?

4. Bars:

4a. How many customer bars are located on the premises?
 (a customer bar is where patrons may order, purchase or receive alcoholic beverages)

4b. How many service bars? (a service bar is for wait staff use exclusively)

4c. Describe each bar in the fields below:

Bar 1

Bar Type:

Length:

Shape:

Bar 3

Bar Type:

Length:

Shape:

Bar 2

Bar Type:

Length:

Shape:

Attach additional sheets if there are more than 3 bars.

Location: Location: Location:
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5. Kitchen:

5a. Does the premises have a full kitchen?

If NO, does the premises have a food preparation area? Yes No

 (there must be direct access from the interior of the premises to any
 outdoor area(s) that you wish to license. Show access on diagram)

Yes No

NOTE: FOOD MUST BE AVAILABLE FOR SALE DURING ALL HOURS OF OPERATION; SUBMIT A MENU

Show Kitchen or Food Prep Area on the Interior Diagram

5b. Is a chef/cook employed at the premises?

If YES, please list hours of day chef/cook
will devote to the premises:

Yes No

6. Hotel or Bed & Breakfast:

6a. How many floors?

6b. How many guest rooms?

6c. For Hotels Only: Is there a public restaurant on the hotel premises?

7. Outdoor Areas:

7a. Are there any outside areas used for the sale or consumption of alcohol?

7c. Check all types that apply:

Yes No

7d. Is the outdoor area(s) divided by any public or private passageway
      or area that the applicant does not have exclusive control?

If YES, how is it divided?

Yes No

7e. How is the outdoor area(s) contained? Check all that apply and show enclosure on diagram.

7f. Is a permit required by the locality for outside area(s)?

If yes, submit a copy of the permit.

Yes No

Deck Patio Porch Gazebo

Yard Balcony Pavilion Tent Rooftop

Other (describe):

Yes No

Fencing                             Wall                                   Shrubbery                       Roping Stanchions

Other (describe):

Sidewalk Cafe

7b. If YES, what is the outside occupancy?



opla-rev03292018
OFFICE USE ONLY 

Amended Date Original 
44 

PROPOSED METHOD OF OPERATION 

6a. If answer is "0" please provide an explanation: 

This form satisfies Section 110 of the ABC Law requiring that a statement be submitted indicating the type of establishment operated 
at the premises.

The information in this section will be the method of operation you are approved for and will be binding. Should you wish to deviate 
from this method of operation in any way, you must first apply for and receive permission from the Authority.
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6. How many employees? (excluding principals and security personnel)

1. Will any other business of any kind be conducted in said premises?
(If YES, please provide details on a separate sheet)

Yes No

5. Will the business employ a manager?

5a. If NO, will principal(s) manage?

1a. If the premises is not a catering establishment, will the
       premises periodically close to host private events? 

Yes No

If YES, how frequently?

2a. If YES, check all that apply:

Yes No

Recorded               DJ Juke Box Karaoke

Live Music (give details: e.g., rock bands, acoustic, jazz, etc.): 

Yes No

3. Will the premises permit dancing?

3a. If dancing is permitted, who will be permitted to dance?

3b. If dancing is permitted, will there be exotic dancing including, but not
       limited to, topless entertainment, pole dancing and/or lap dancing?

4. Will there be topless entertainment?

2. Will the premises have music?

2b. Will the premises use the services of an Event Promoter?

Yes No

Yes No

Patrons            Employees for Entertainment           Both 

Yes          No

Yes           No

Yes           No



opla-rev03292018
OFFICE USE ONLY 

Amended Date Original 
44 

7. NYS Law requires businesses to carry workers' compensation and disability insurance (see instructions).
If applied for and pending, please indicate.

Workers' Compensation Carrier 
Name and Policy Number: 

Disability Insurance Carrier Name 
and Policy Number: 
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If you are exempt from Workers' Compensation and/or Disability Benefits Insurance coverage, submit an approved 
Certificate of Attestation of Exemption from NYS Workers' Compensation and/or Disability Benefits Insurance Coverage 

from the NYS Workers' Compensation Board. The application is available on their website: http://www.wcb.ny.gov
or you may contact them by phone at: (877) 632-4996

ALCOHOLIC BEVERAGES MAY ONLY BE CONSUMED, SOLD OR GIVEN AWAY DURING THE HOURS APPROVED BY 
THE COUNTY WHERE THE PREMISES IS LOCATED UNLESS FURTHER RESTRICTED BY THE AUTHORITY

A list of county closing hours is available at the following link:
http://sla.ny.gov/provisions-for-county-closing-hours

8. Will security personnel be used at the premises? Yes No

9a. If YES, how many?

9b. If YES, provide your Proprietary Security Guard Employer Unique Identification Number assigned to the business by
       the NYS Department of State Division of Licensing Services or the name of the security company through which the
       security personnel will be hired:

The Licensee is responsible for assuring that hired security personnel are registered in accordance with NYS Security 
Guard Registration Guidelines. Please contact the NYS Department of State to obtain information.

9. Provide a detailed plan of supervision for the premises to be licensed. Clearly describe how you will maintain control and
order over the licensed premises. How will you monitor alcohol sales and prevent sales to minors and sales to intoxicated
persons? How will you handle unruly patrons, altercations, etc., to prevent the premises from becoming disorderly? Include
additional sheets if necessary.

10. Are all responses provided in this application consistent with the information provided to the municipality or Community
Board within the Standardized Notice Form for Providing 30-Day Advance Notice?

  Yes No

10a. If NO, please explain:



Niccolò Simone, Executive Chef     .      Iacopo Falai, Culinary Director

LUNCH & D INNERLUNCH & D INNER



*Consuming raw or under-cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. All of our freshly 
baked products and dishes are prepared in facilities where nuts, wheat, dairy and other food allergens are present. While we make every 
effort to separate these items, we cannot guarantee that our products will be free of the major food allergens..

P E R  I N I Z I A R E

ZUPPA CONTADINA       15
farm vegetables, chickpeas, white beans, lacinato kale, Felice extra virgin olive oil

CROSTONE RICOTTA 16
fresh ricotta, Italian linden spicy honey, figs, sliced almonds

BRUSCHETTA 13
rubbed garlic, sea salt, crushed fresh tomato, homemade toasted bread

BURRATA 19
burrata, fava beans, sweet green peas, asparagus, red wine vinegar, parsley, basil 

POLPETTINE     16
homemade veal meatballs, tomato sauce, Parmigiano-Reggiano

TARTARE DI SALMONE*      22
organic salmon tartare, avocado, fried capers, Dijon vinaigrette

CARPACCIO DI CARCIOFI 21
raw sliced artichokes, 36-month aged Parmigiano-Reggiano, house dressing

COZZE AL VINO BIANCO*   19
P.E.I mussels, white wine, cherry tomatoes, garlic, parsley, toasted bread

MELANZANE ALLA PARMIGIANA      19  
baked layers of thinly sliced eggplant, Parmigiano-Reggiano, tomato basil sauce

PROSCIUTTO E CROSTINI TOSCANI 21
traditionally cured Tuscan prosciutto, chicken liver mousse, red onion confit, crispy sage, traditional bread tartine 

CARCIOFI E CALAMARI FRITTI 21
fried baby artichokes and calamari, parsley, lemon

CROCCHETTE DI RISO 16
rice balls, tomato, mozzarella, oregano, served with arrabbiata sauce

T A G L I E R I

CHEF ’S SELECTION OF IMPORTED CHEESES & CURED MEATS
Two for $27.00     Three for $35.00

Additions:

CARCIOFI , Roman artichokes with penny royal mint, Felice extra virgin olive oil 5

CIPOLLE , glazed Borettane onions baked in balsamic vinegar 5

FRIARIELLI , broccoletti from Agnoni Farms in Lazio 5

V E R D U R E  E  I N S A L A T E
Additions: Grilled Chicken or Salmon* (+12) , Boiled Egg (+3), 1/2 Avocado (+5) 

CICORI E 19
wild chicory misticanza, red wine vinegar, avocado, buffalo mozzarella, Allegretto extra virgin olive oil

CAPRESE 19
buffalo mozzarella, Kumato tomatoes, fresh organic basil, Felice extra virgin olive oil

PLANT-BASED QUINOA 18
quinoa salad, spinach, avocado, Kumato tomato, cucumber, red onion

NIZZARDA DI SALMONE* 23
misticanza, seared wild salmon, hard-boiled farm egg, carrots, celery, Kumato tomatoes,  
sun-dried tomatoes, avocado, mustard dressing. Substitute salmon with grilled chicken



P A S T E
Wheat and gluten-free pasta is available. Add 4 oz of local NY made Burrata (+8)

SPAG H ET TI ALL’ARR AB B IATA 21
San Marzano tomato sauce, garlic confit, peperoncino, cherry tomatoes, Parmigiano-Reggiano

PAPPARDE LLE CON SALSICCIA      24
sweet Italian sausage, braised endive, porcini mushrooms, herbs, truffle sauce

F ET TUCCI N E ALL A BOLOG N ESE     26
traditional veal ragù, 24-month aged Parmigiano-Reggiano

R AVIOLI DE LL A CASA      24
housemade spinach and ricotta ravioli, butter and sage sauce, grated Parmigiano-Reggiano

G E M E LLI AL PESTO DI BASI LICO E RUCOL A 24
artisanal twisted egg pasta, organic basil pesto, arugula, Parmigiano-Reggiano

LI NGU I N E ALL A VIAREGG I NA*   28
fresh Manila clams, P.E.I. mussels, white wine sauce, garlic, fresh parsley, crushed cherry tomatoes

F USI LLI AL F E RRET TO E BU RR ATA  23
artisanal fresh fusilli, San Marzano tomato sauce, creamy burrata cheese, basil

TON NARE LLI CACIO E PE PE    23
Pecorino Romano, freshly ground black pepper, 24-month aged Parmigiano-Reggiano

G NOCCH I 26
handmade gluten-free gnocchi, tomato, ricotta salata, crispy eggplant, fresh basil

SPAG H ET TI ALL A CARBONAR A* 24
homemade spaghetti, eggs, cream, Pecorino Romano, Parmigiano-Reggiano, crispy bacon

RIGATON I AL SALMON E 25
handmade rigatoni with organic salmon, smoked salmon, white wine, parsley, touch of heavy cream, chili pepper 

S E C O N D I
SALMON E , PATATE , E P ISE LLI * 33
Faroe Islands salmon, roasted yukon gold potatoes, sweet green peas, arugula 

B R ANZI NO AL CARTOCCIO 36
oven-roasted Mediterranean sea bass, yukon gold potatoes, cherry tomatoes,  
chopped capers, Taggiasche olives, braised shallots, parsley, lemon slices

L’ HAM BU RG E R* 23
short-rib blend, taleggio cheese, bacon, red onion confit, pickle, tomato, hand-cut French fries

M I L AN ESE     29
traditional chicken Milanese, wild arugula, cherry tomatoes, shaved Parmigiano, balsamic reduction

TAG LIATA DI MANZO*   39
sliced sirloin steak 12oz, broccoli rabe, roasted Yukon potatoes

POLLO CON L AT TUGA E POMODORI 27
grilled local heritage pounded chicken breast, bibb lettuce, Kumato tomato,  
red wine vinegar, Allegretto olive oil

C O N T O R N I

CAVOLF IORE ARROSTO, roasted cauliflower, paprika, capers, hazelnuts, raisins 11

CI M E DI R APA , sautéed broccoli rabe, black pepper, Pecorino Romano 11

PATATE ARROSTO, oven roasted potatoes, shallot confit 11

CAVOLI N I , crispy Brussels sprouts, roasted bacon 11

SPI NACI SALTATI , sautéed spinach, garlic, Felice extra virgin olive oil 11

POMODORI ARROSTO, oven roasted tomato, fresh aromatic herbs 11



L A  S T O R I A  D I  F E L I C E

Deep within the Tuscan countryside, in via della Maulina, one of the world’s most noteworthy areas of high quality 
wine production, lies a sprawling 19th century family estate, Fattoria Sardi. The three elegant wines produced 
there – Felice Bianco, Rosso and Rosato – embody the essence and flavors of the Italian countryside.

Jacopo Giustiniani opened the first FELICE wine bar in Manhattan’s Upper East Side in 2007 so New Yorkers could 
share the spirit of his homeland and the wines of his family’s vineyard. An extensive, Italian-driven wine list and a 
menu of rustic and earnest Tuscan plates are all served in a cozy and inviting atmosphere. Since then, additional 
locations have opened on the Upper East Side, Midtown West, Financial District and Brooklyn.

@felice.nyc

fe l i ce nyc. co m
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