Meeting Date:
APPLICANT INFORMATION:
Name of applicant(s): G‘ﬂﬁj'rl sne Ny Lo

Trace name (DBA): Canrices E{-A-Mﬂili'zﬁ-fﬁ‘:fq

Pramises address: L‘f ‘," ﬁﬁrrdmf?—(‘; i

Cross Streels and other addresses used for budding/premise:
MOTT ST, — [ELIZ4BETH ST

CONTACT INFORMATION:

Princlpal(s) Nama(s): R[fﬂ; a& FA 'SH
Offica or Home Address:  T{ KEnNmARL ST0

City, State, Zip: MY WM (ool .

reepnons =

Landiord Name / Contact: ThI HOP LEE A&may (ORP /MJTEJWI\J Lee

— _—

Landiord's Telephon and Fax: IR

NAMES OF ALL PRINCIPAL{s):  NAMES / LOCATIONS OF PAST / CURRENT LICENSES HELD
Lirk CrIA SA

DANicLE VETRYGO i""‘i‘&.‘ virle Ml WWERSA Lecec ity T300
ZOTD = i_'m‘E

Briefly describe the proposed operation (Le. “We =m 3 family rectourant that will focus - W

We wit fe A, B4e [TAIEA)  Tppar wite

focus o0 Tt Sondunches, & Buigers




WHAT TYPE(S) OF LICENSE(S) ARE YOU APPLYING FOR { MARK ALL THAT APPLY):

— anewlquor icense (__ Restaurant __ Tavern / On premise liquor __ Other)
— an UPGRADE of an existing Liquer License

an ALTERATION of an existing Liguor Liconsa

8 TRANSFER of an axisting Liquor Licensa

a HOTEL Liquor License

a DCA CABARET Licanse

_ 2 GATERING | CABARET Liguor Licenso
,._/ a BEER and WINE License

__ B RENEWAL of an existing Liquor Licensa
— an OFF-PREMISE Licensa (retail)

__ OTHER:

if upgrade, aiteration, or transfer, pleasa describe spedfic nature of changes:
(Fiease include physical or operational changes mcluding hours, services, occupancy, ownership, atc.)

e —— - a—

Iflhisisfnranewnpﬂimtlun.phasuﬂstpmviummaﬂnmlinnhrmnhswwms:
Rescrilinic Eron 0] - 833 v Lw Leense

Sl — — —

lsamrmnmundamaﬁﬂcmwmwmmmmmﬁun? \/]r!s fo

I yes. what is the name of current / previous licenses, lcense # and expimtion data:
CoA2LFY s e AW wI33STUZ  ©x/. 5/31 )23

Have unr:?rﬁ:-em under the ABC Law been in effect in the last 10 years at this location?
— YOG _y N

If yos, please list DBA names and dates of operation:




PREMISES:

By what right dges the applicant have possession of the premises?
__ Cram Leese __  Sub-lease _Himﬁugl:unhmtnnu:ulrﬂredmpany __ other: s,

Type of Building: __ Residential ___ Commercial _Jﬂ[ma (Res/Com) __ Other
Number of floor b Year Built : |900

Descnbe neighboring buildings: MmIKED ysE

Zoning Designation: ___ C6 -1
Zoning Oveday or Special Designation (spplicable) =L SFETAL Lirmee Lrady Qistier
Block and Lat Number: 414 4 5

Does the premizse oocupy mone than mmwm.:nnmmmmww _g/m __no

Is the premise located in a historic district?  yes lnn

(if yas. have all exterior changes or changes govemed by the Landmarks Preservalion Commission (LPC)
boan approved by the LPC? yES no, please axplamn ; S

Will any outside area or sidewalk café bo used for the sale or consumption of alcoholic bevorages?
(including sidewalk. roof and yard space) no _ v yes : explain O ”ﬁi‘mﬂlﬁ!ﬁ

Gw Sudeuwmal
Wha is the proposed Occupancy? 19 Al fr&dm)
Does the premise currently have a valid Certificate of Occupancy (C of O) and all appropriate permits?

_no _Wyes LAD
If yes, what Is the maximum occupancy for the premises?

ki

If yes, what i3 the use group for the premises? E?
If yes, is proposed occupancy permitied? "’/_'.IE na, explain -

If your occupancy is 75 or greator, do you plan 1o apply for Public Assambly permit? _ yug v no p‘f-l"

Durmphnmﬂarwmangasmmeﬂwﬁﬁmtuufﬂm:pmw? Yo u""f no
{if yes, ploase provide copy of application to the NYC DOS)

Will the facade or signage be changod from what currantly exist al tha prernise? no -r"/ YES

(I yes, ploase gescripe:~ WE Witk (n/STALL 0ok qud Siga)




INTERIOR OF PREMISES:
What Is the total licensed square footage of the premises?  [X(Plov. 2300 S4 G

Hmmmannnaﬂmr,ﬁmspe:dﬁrsqumefmmwm: |SThL - [ 150 &fwr - I; 150

I'thera is & sidewalk café, rear yard, rooftop, or outside Space, whal is the square footage of the areg?
Ofen TesTaumm LT Saline | 3 Tables WiTh |z €aTs appex BO' Gt
¥ LY

umarnMnmm.wm:lsmimhahmnm?_ﬂwimr S18 Eydbud BT
How many entrances are there? |. How many axits? \ Hm-.rmnjrbamm?, [

I:Mm:mhnﬂmmmmumﬁmﬂ?_aﬁ’m yes, explain; A

OVERALIL SEATING INFORMATION:

Total number of tables? { T Total table soats? 33

Total number of bars? _!5'_ Total bar seats? D

Total number of “other” seats? .Ji":'_ pleaso explain : _§ SEATT 4« TH food cpynrea

Total OVERALL number of seats in Premises;  “[
BARS:

How many III'E.tal'ul:lvl.rn bars / bar seals aro belng applied for on the premises? Bars i fj_ Seats O

How many service bars are being apphied for on the premines? I.
Any food counters? __ no _y/yes. describe - L S vieD Foor tounrEn. wWith P SRS

For Alterations and Upgrades:

Please describo all current and existing bary / bar seats and specific changos:

A stand-up bar e any bar or countar {whelhor seating or not) over which a membar of thee publie can arder,
pay for and receive food wnd akconolic bevarages,

PROPOSED METHOD OF OPERATION:
What type of establishment will this be? (check all that apply)
— Bar ¥ Bar&Food _ Restauran __ Club/ Cabaret _ Howl ___Other




What are the Hours of Operation?

Sulﬁf - Monday:  Tuesday:  Wednesday:  Thursdaw Friday:  Saturday
&Tﬂ AL rﬂrl wdmm e e ,p.,j:- o L &l'"-jr..uu A e
Nu? ®wz wpiz uor [N s N T T S T

Will the business employ @ manager? ___ no J_{i"ﬁr name / experience if known : E2US Simiaae MALNCONILD
ate ATTMED LESIME

Willmmhermﬂu:ﬂypem-uur?_{/m — yes( if yes, what nights and how miany?)

Dnruuhmurpl’rﬂnl::riulallanmm.mﬁnnmnwwmwmn? ___ne _¥ yes

If yes, ploase descrina : €S ralg ALEWelt Boals
WEHynuhmT‘luF’n'?_.Znu — yos ( how many? ) eea
Type of MUSIC / ENTERTAINMENT:  Live Music —LiveDJ __ JukeBox __ lpod/CDs _ none

Expected Violume levet ' Background (quiel) _  Enteriainment lavel —_ Ampifiad Music
{check all thal apply)

Do you have or plan to install soundproofing? _-Lruu —_.yos st A,

IF ¥ES. will you ba using a professional sound enginesr? _ MO
Ploase describe your sound system end sound proofing: Tl Add A Lol Swme
SATACEAS

—

WO
Will you be permitting: _"f_n promoled events fi schedulod perormances — outside promotlers

o

==

any evenis at which a cover foe is charged? '_Jiwivatn partios

Do you have plnna/lgmnnage or address vehicular trafiic and crowd control on the sidewalk causad by your
establishment? . no __ yes {if yes, pleaze attach plans)

Will you be utilizing f ropes ’i mavable barreny "’_ﬂr.:rmur outside equipment (dascribo)

Are your premises within 200 feet of any schivol, church or place of worship? _— T e yos

Indicate the distunce in fowl from the propossd premiso.
Name of School / Church: ZISICHO pF THE Stondt THum EEAl of Amelica

Address: bE ECizaBe™ ST Distance: 120 £
AS PEL LAwé




Hame of School / Church:

Address: ) ___ Distanca: =
Mame of School / Chyurch:
Address; . Distance:

Please provide contact information for Resldents / Community Board and confirm that if complaints are made

you will address it immediatedy,
B

Contact Person: f?\[‘{'_ﬁ"c' G‘h‘“‘rﬁ
Addraas; i Fermall L1, MY MY fooir

- |

Print or Type Name__ m‘ﬂ-hﬂ-[ t‘d‘fu"{.
Tite LediecenTmTWE

Thank you for your cooparation. Please return this questionnalre along with the other required documents as
500N 83 you can. This will expedite your application and avoid any unnecessary delays, Use additional

pagea if nocossary,
(2

Community Board 2, Manhattan
SLA Licensing Committea
Carter Bogth, Ca-Chair

Robart Cly, Co-Clusr



Aniney Wang, Trroerer
FEogens Yoo, Secreary
Fiitw Chastree, A Sepreiary

Community Board No. 2, Manhattan

3 Weshington Sqrare Village
Nyw You, NY 10012-15%2
- wew.ih ]S .y
P 1125792272 F; 2132545100 E: infofgchtmenbatran  org
Cepswich Yage = Liileloly = Sabls » Nelly « Hofen Do « CHanows = Gangvons ki

COMMUNITY BOARD 2 APPLICATION FOR A STATE LIQUOR AUTHORITY LICENSE
ADDENDUM FOR OUTDOOR SEATING
Fora Liquor Licerse Appleation Mat includes any ouldoor arsas, plesse complets ?e fallowing:

= Syubmita diagrem of cutdsdd sexing Indicadng langth Bnd width of areals) and locabion of & tables
and chars, Indude & absineeboms (rees, fe ydons, prodmity o bus slops, bl e, s, elc )
s Subm3 phetes of the premices where the tidewalk cofé andfor rosed will b localod, Required photos
sherw ena framtal. ona lafl and one right side view of preposed sidewai cafd andior roadbed.
= Phobos must ghow complete sdewalk ancdior roadesy aran whaee sidewali o3 andiof readbed will ba
Imchuding views 15 curb and rosghboring proparsies,
- For rear yard, show photos of yerd and serrounding ama, Indusfing upper view of ad|ssent bulldngs.

Mame of Applicant Eﬂ‘?‘fﬁﬂ'ﬂ,ﬁ:_h}'{ e
Address of Promises: Y1 _ KoWmate s

HdnﬂmﬁumMmﬂ'mrh'miglrm o 8 comay please incicale for bolh siredts)
3 mhissand 1L seatson Ok Sreel
s Gblesedd = =malsoo Sirest

Hours of gidowalk el ] 44 1o
Deicrza any obsirucions (Iress, Are fydrend, prommey & Dus B, #ic); ~ LA

Roadbed will hares no mom than {If premses o locried on 7 comer pleess rcicat for bol sinetsl

1 wmblosad __ w4 smatson ks Streat

A tablosand __ WA geataon _ _  pffA4 Buenl

Hows of roadbed: M4 o~ f4

Descsim amy ohstnelans {irees, e fydrenl, prendmy i bus shen, ste) ﬂl’d
el

Asar will have ne mom Pan
I'hurlr::-lrfl:ﬂ T [ h_HiE
Do geafing exiend beyond fhe butiness Ironiage? Jﬁlﬁ’ﬂ — Y=
Wil ouldoor dining struchures on the sidewalk be endosed on three M or moe sdes? Mo _ Yes M“-
Will nildonr dning lruchires on tha roadbad ba on e [T or mome edaa? Mo __ Yes o b
1= e sy ouldoor music, Speakers of TVE? Mo __ Yes. plessy describe;
Wil haabng elarrants be used? Jgh ___ %w, plascs describe;

e v | [

—
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Elevetion




MENU CANTIERE USA

SMALL BITES

-Sfiricto
Mix of taralli, green olives, peanus, and sprucy provols

~Tagliere delle Ziv
Tasting [or 2 people of Apulian cheeses, mustards and local cold culs with Apulian waralll, alives
ond warm foasted bread

BIG CANTIERE

A bin with [kg of solt fresh mnezarella, filled with crumbled “frisella”, pan-fricd tomames, anion
and eapers, served with bot bread and rocket

CLAMP (morsetto)

-Halnana
Moriedellas BOLOGNA with Pistachio ipp, Stracciaiellzs Puplicse, Dried Tomatoes, Pimachio grain,
Rocket, {Cant'olio EVO

-Parma
Scasoncd Parma Ham, Grana Padano, fresh cherry tinmatoes, halsamic vinegar plare, horelnuts
rram, Tocket, Cantglio EVO

“Napoll
Cinilled lurkey breast, sirips of Bufala Campana PIR), fresh cherry tomato, leccine olives. Cant'alin
EVQO.

=Homa

Roman Porchella, smoked scomorzs cheers, oweet and sour onions, crunchy bagcon, BB() aauce,
EVi ol

ROD (tondino)

1_ Homemade bread loaf, chopped rustic sausage, Neapolitan broccoli, flakes of pecoring cheese,
leccne olives, potatoss

1_ Homemade bread loaf, meatballs, subergines with tomato sauce, morrarella, crunchy Mortadella
Ralogna iygp. EVO ofl

3_ Homemade bread loaf, San Danigle raw bam, mozzella, fresh tnmata, basil pesto, Modena
balmamic vinegar plave,




FUSES (Fusibili)

1ot pan of seasoned Apulian Cactocavalle. Parma hom served with wildflower honey, walnots
grain and hot bread

ot pan of luelian black Provolone served with wildflower honey, grilled cooked ham, walnuts
graim and haot bread

FRISELLATA FROM SALENTO

Mix of Apulman “[nselle”™ wel with sea waler with:
= Pan-fried cherry tomatoes, tuna in nlive ail, Padano cheese, capers:

~Fresh cherry tnmatnes, Apulian Smagclancila, aubergings in oil, oregano and salt

-Bufala morrmelln, Porma ham, roeket, EVO oil

WORKER'S PITTULE
Typicul fritters from Apolia served withs

1. Cheddor Cheese and Dacen

2, Scurnorra cheese and pulled porchetia, bha savce

3, Provolooe fondue, cunchy Mortadella and Pistachio Pesto
4. Cheese fondoe with trufiles and speck

3. Stacciatella, basil pesto, dred tomuloes

6, Stracciatella, Colebrian n'duja, speck

7. Cacio Pepe londue, crispy bacom

CONCRETE TRUCK (Betoniere)
Like the big concrete mixer, we mix and put topether explosive combinations of flavor.
DBreathtzkmg.

=Worker
Loal of rustic Apulian bread, sruffed with rypleal meathalls with snuce und mozzarella,

Chassic
Loaf of rustic Apulinn bread. stullsd wilh sweet cheese fondue, patatoes, PGI speck grains, with
chopped rustic tautage

~Truffled
Loaf of rustic Apulian bread, stuffed with sweet cheese fondue, trullle, cranchy PG speck, with

chupped rustic sausage to dip.

-Provolone
Loaf of rustic Apulian brewd, stuffed with spicy POD Provolone fondue, crenchy Mortadella, with
chooped rustic sausage.



SCAFFOLD (Impalcate)

Just as milars 2nd beams support every building, so the seaffolds (and their sauces) are imdomental
bases al every evening or speniifar Cantiere.

~ltalizn Mix
A tasty mix of “classic pittule™, “pittule alla pizrnola™, panzerodi, meathalls, chopped rustic
sawsage, with Italwn savces.

-Amecrican M
A Tasty mix of crispy potatoes in different shapes and flavory with American sauces.

ITALIAN BURGER

Typical Salento mixed meat, with cggs, cheese and Mediterranean Navors, the so called
schiacclatina.

Bread doughs: Homemade bun - Americen ban

<Salentmo
Schiscciatina 180 gr, Apulian Burrata, “seattericiati’ tomatoes,
grilled peppers, beer mayonnaise, green salad, homemade bun

~Cammimo
Schiacciatina 130gr, Buffalo Mozezrella 100gr, PG Bologna Mortadella,
Pistachio pews, hagelnut grains, dricd 1omato, green salad, homemade bun

-Timolese
Schiacciatina 180, spicy MOT) Gorgonzola, PGI Speck, fip sasce, walnuts grains, green salad

-Homagnnlo

Schizceigting 180zr, morzarcila 100gr, Perma ham, fresh tomatoes, balsamic vinegar glaze, green
galad

-Napaletano
Schiacciating 180gr, smoked scamorza, Neapolilan brocenli, caramelized onion, black olives, erispy
salarm

Calabrese
Schiscciating 180gr, rolled bacon, semi-hard Feooning cheese, aubcrgines in ofl, Calabazn N'duja
mayonndise, walnuts graims.




CRAZY ITALIAN BURGER

Fald

Schiacciating 180gr, cheese fondue with buming truffle, grundma’s peppers, erispy PG speck,
potatocs, buming' rum bby glaze

Pugliese

Selisccintina 1E0yr, Apulian Durmata, Scasoned Copocello PG, tralli powder, Apulian focaccia
bread with tomatocs, onlon and black olives, preen salad, EVO oil

Leceese
Crispy bread with cornflakes, Schuacciatina 180gr, Crispy Capocolle, smoked scamorsa cheese,
caramelized onion, baked peppens, Magsiro's suuce.

Parmigianes
Schiacciatina 180gr, Mozzarclla stuffed with aubergine Parmigiana,
roasted cooked ham, patatocs, EVO ail

Paslann
Schizccintina 130gr, spicy Provolone Yalpadano POD Fondue, Moradclla with pistachios PGL
pistachio pesto, dricd tommtloes, peppem,

Carleonarg
Double omelztie of Carbonara Pasta that replace bread, schiacciating 180gy, erispy smoked
guanciale, cream of cacwo and pepe, potitocs

BUILDING BURGER

Fisa Tower
& layees of schmcciating |80gr. smoked scamorza chesse, dricd tomatoes, Momadella Bologna PGLL
peppers, Provolone Valpadano POD fomdue, pistachio pesto, taralli gruins from Apulia

Empire
& layers of schizceintina [80gr, crispy bacoq, eoion noeos, resh tomatoes, Masstro's Saoce, beer
mayonnaise, potatoes, American bun

FOCACCIA SANDWICH

Club Salentino
Caziotta cheese with hlack pepper, dried tomatoes, pork capocollo, grillad peppers, beer sauce,
salad

Clusty Pork
Roman porchena strips, smuoked scamorza cheese, smoked bacoa, bby savce, salad

Clulr Chicken
Sliced Roustad Chicken Hrousr, emaked scamorza cheese, bucon, dried tomatoes, Cesar sauce




SALAD
~Cemanto
Smoked salmon. Apulian straceaatella, dried tomatoes, Tappizsca olives, croutons, cucember sauee

-Gallipoli
Apulian burrata, shrimps, pink ssuce, com, camulx, rocket, croutons

~Lecoe
Pan-fried cherry tomatoes, aubergines in oil, baked peppers, crumbled taralli, pocket

DESSERT

Canticrotto: stulTed pasticeiona, typical Apulisn pastry
Sigan

Moka Trramisn

MiTlecrepes

Hidoncini





