Meeting Date:
APPLICANT INFORMATION:

Name of applicant(s):
Mino Wine Bar LLC

Trade name (DBA):
Mino Brasserie

Premises address:
225 West 12th Street, New York, NY 10011

Cross Streets and other addresses used for building/premise:

Greenwich Ave & 7th Avenue

CONTACT INFORMATION:

Principal(s) Name(s):
Yohann Pecheux, Fabien Pichard, Gerald Barthelemy, Ulrich Lerissel

Office or Home Address: 225 West 12th Street

City, State, Zip: _New York, NY 10011

Telephone #:_-____ email - Minobrasserie@gmail.com

Landlord Name / Contact:
225 W 12 LLC- 271 Madison Avenue, 22nd Floor, New York, NY 10016

Landlord’s Telephone and Fax: -

NAMES OF ALL PRINCIPAL(s): NAMES / LOCATIONS OF PAST / CURRENT LICENSES HELD

Yohann Pecheux For all Principais:

‘Fabien Fichard St Tropez Wine Bar- OP Liquor (Serial #1324076)- 302-304 West 4th St
Ulrich Lerissel St Tropez Soho LLC (class change pending, currently RW #1313689)-
Gerald Barthelemy 194-196 Spring Street;

Mino Wine Bar (instant premises)- RW #1341709)

Briefly describe the proposed operation (i.e. “We are a family restaurant that will focus on...”):

The Applicant is operating a French restaurant offering a modern version of Parisian bistro classics. They are
Seeking fo add Tull iquor o their offerings to allow for custom drinks intended o reflect the region and further
compliment their menu.




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

__anew liquor license (__ Restaurant __ Tavern/On premise liquor ____Other)

|><

an UPGRADE of an existing Liquor License

an ALTERATION of an existing Liquor License
a TRANSFER of an existing Liquor License

a HOTEL Liquor License

a DCA CABARET License

a CATERING / CABARET Liquor License

a BEER and WINE License

a RENEWAL of an existing Liquor License

an OFF-PREMISE License (retail)

OTHER:

If upgrade, alteration, or transfer, please describe specific nature of changes:
(Please include physical or operational changes including hours, services, occupancy, ownership, etc.)

Seeking to upgrade from a Restaurant Wine License to a Restaurant On-Premises Liquor License so that they
can expand their offerings and offer patrons custom drinks to further compliment their menu.

If this is for a new application, please list previous use of location for the last 5 years:

Is any license under the ABC Law currently active at this location? X yes no

If yes, what is the name of current / previous licensee, license # and expiration date:
Mino Wine Bar LLC d/b/a Mino Brasserie- Serial #1341709- Expiration 09/30/2024

Have any other licenses under the ABC Law been in effect in the last 10 years at this location?
X yes___no

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

Mirtos Restaurant Inc d/b/a Village Den Restaurant (Serial #1282600)- Approximately 2015-2018
“Twelfth Street Corp (Seral #1282602)- Additional information unknown




PREMISES:

By what right does the applicant have possession of the premises?

___Own X _ lLease __ Sub-lease __Binding Contract to acquire real property ___ other:
Type of Building: ___ Residential ___ Commercial X__ Mixed (Res/Com) ___ Other:
Number of floor: 8 Year Built: 1930

Describe neighboring buildings:
Mixed Use- Multi-Unit

Zoning Designation: _ C1-6

Zoning Overlay or Special Designation (applicable)

Block and Lot Number: 617/ 21

Does the premise occupy more than one building, zoning lot, tax lot or more than one floor? X*yes _no

Is the premise located in a historic district? X _yes no Ground floor and basement

(if yes, have all exterior changes or changes governed by the Landmarks Preservation Commission (LPC)
been approved by the LPC? yes no, please explain :

Will any outside area or sidewalk café be used for the sale or consumption of alcoholic beverages?
(including sidewalk, roof and yard space) no X _yes:explain

What is the proposed Occupancy? _ 64

Does the premise currently have a valid Certificate of Occupancy (C of O) and all appropriate permits?
__no _X yes

If yes, what is the maximum occupancy for the premises? 74

If yes, what is the use group for the premises? 6

If yes, is proposed occupancy permitted? X yes no, explain :

If your occupancy is 75 or greater, do you plan to apply for Public Assembly permit? ___yes no

Do you plan to file for changes to the Certificate of Occupancy? yes X no
(if yes, please provide copy of application to the NYC DOB)

Will the facade or signage be changed from what currently exist at the premise? X no yes

(if yes, please describe:




INTERIOR OF PREMISES:

What is the total licensed square footage of the premises? Approximately 3000 total square feet

If more than one floor, please specify square footage by floors: _Ground floor- Approx 1800 square feet;
Basement- Approx 1200 square feet

If there is a sidewalk café, rear yard, rooftop, or outside space, what is the square footage of the area?

N/A

If more than one floor, what is the access between floors? _ Stairs (Basement is for employees only)

How many entrances are there? 1 How many exits? _ 1 How many bathrooms ? 2

Is there access to other parts of the building? X__no yes, explain:

OVERALL SEATING INFORMATION:
Total number of tables? 27 Total table seats? __ 52
Total number of bars? _1 Total bar seats? 12

Total number of “other” seats? please explain :

Total OVERALL number of seats in Premises : _64

BARS:

How many *stand-up bars / bar seats are being applied for on the premises? Bars _1__ Seats _12

How many service bars are being applied for on the premises? 0

Any food counters? ___no ___yes, describe :

For Alterations and Upgrades:

Please describe all current and existing bars / bar seats and specific changes:

Seeking an upgrade of existing restaurant wine license

*A stand-up bar is any bar or counter (whether seating or not) over which a member of the public can order,
pay for and receive food and alcoholic beverages.

PROPOSED METHOD OF OPERATION:

What type of establishment will this be? (check all that apply)

____Bar ___Bar&Food _Z(_ Restaurant ___ Club/ Cabaret ___ Hotel ___ Other:



What are the Hours of Operation?

Sunday: Monday: Tuesday: Wednesday: Thursday: Friday: Saturday:
12pmto 12am 12pmto 12am  12pmto_12am 12pmto 12am 9am _to_1am 9am to 1a gam to_1am

Will the business employ a manager? X no yes, name / experience if known :

Will there be security personnel?X___no ___ yes( if yes, what nights and how many?)
Do you have or plan to install French doors, accordion doors or windows that open? ___ no yes

If yes, please describe :

Will you have TV’s ? X__ no ___ yes ( how many?)
Type of MUSIC / ENTERTAINMENT: ___ Live Music ___Live DJ ___JukeBox X Ipod/CDs __ none

Expected Volume level: X___ Background (quiet) ___ Entertainment level ___ Amplified Music
(check all that apply)

Do you have or plan to install soundproofing? ___no ___yes

IF YES, will you be using a professional sound engineer?

Please describe your sound system and sound proofing: __Simple speakers with volume control

Will you be permitting: ___ promoted events ___ scheduled performances ___ outside promoters

____any events at which a cover fee is charged? X __private parties

Do you have plans to manage or address vehicular traffic and crowd control on the sidewalk caused by your

establishment? ___ no _X vyes (if yes, please attach plans)
Will you be utilizing ___ropes ___ movable barriers ___other outside equipment (describe)
Are your premises within 200 feet of any school, church or place of worship? _X no ___yes

If there is a school, church or place of worship within 200 feet of your premises or on the same block,
please submit a block plot diagram or area map showing its’ location in proximity to your applicant
premises ( no larger than 8 72 “x 117).

Indicate the distance in feet from the proposed premise:

Name of School / Church:

Address: Distance:




Name of School / Church:

Address: Distance:

Name of School / Church:

Address: Distance:

Please provide contact information for Residents / Community Board and confirm that if complaints are made
you will address it immediately.

Contact Person: Yohann Pecheux Phone: _

Address: 225W 12th St, New York, NY 10011

Email : Minobrasserie@gmail.com

Application submitted on
behalf of the applicant by:

Fabion Frchard

Signature

Print or Type Name Fabien Pichard

Title OWner

Thank you for your cooperation. Please return this questionnaire along with the other required documents as
soon as you can. This will expedite your application and avoid any unnecessary delays. Use additional

pages if necessary.

Community Board 2,

Manhattan SLA Licensing Committee
Donna Raftery, Co-Chair

Robert Ely, Co-Chair



Mino Wine Bar LLC- 225 West 12th Street, New York, NY 10011
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BRASSERIE .
Brunch - Weekend from 11:30am to 4:00pm >80 Dinner - Daily from 4:30pm to 11:00pm
: A GRIGNOTER (APPETIZERS) I —— Raw Bar®®—— :
OEUFS MIMOSA | 14 W @® /4 EACH| 35 A\
Deviled eggs, arugula vinaigrette, Espelette pepper 1 | 6 OYSTERS | 19 H
H i
BURRATA DES POUILLES | 24 ¥ @ I 12 OYSTERS | 38 1
Traditional burrata, pear, roasted pine nuts, cherry glaze ‘i\\ - e . /o
\

\ S d wi i
BETTERAVES ROTIES & ENDIVES | 18 % @® \\ envetwith Migniondteesatics’ ! Ji

Roasted beets, Belgian endives salad, orange vinaigrette
SOUPEALOIGNON | 14 %
Onion soup gratinée, beef broth, grated aged Gruyere cheese PLATS DU JOU R (DAILY SPECIALS)

TARTARE DE SAUMON* | 24 ®
Hand cut Atlantic salmon tartare, green apple, fresh herbs |

FEUILLETTE AU BRIE | 21 @
Thin puff pastry, brie cheese, shallots marmalade

TUESDAY | HACHIS PARMENTIER | 28
WEDNESDAY | BUCATINI AU BOEUF | 29

CREVETTES A L’AiOLI | 23 @0 THURSDAY | JARRET D’AGNEAU, COUSCOoUS | 36
Grilled shrimps, aioli sauce, mixed salad FRIDAY I FISH OF THE DAY | MP
ESGARCOTS GRATINES | 24 SATURDAY | MEAT OF THE DAY | MP ‘

8 snails, parsley & garlic butter, sundried tomatoes, breadcrumbs ‘

TERRINE DE FOIE GRAS | 31 @®
Hudson Valley foie gras* terrine, apple & pear chutney

e
S& CHAR
NE Ao /&/MA s CUT‘%\

COMTE, France, cow . CAMEMBERT, France, cow » \\

LES PLATS vans) [/ ST-NECTAIRE,France,cow . BLEU D’AUVERGNE, France, cow \\
MOULES DU PRINCE EDOUARD | 25 @ f { 1“
PEI mussels, home made French fries, mayonnaise l\{ SELECTION OF 2|17 SELECTION OF 3| 24 l‘ |

\ /
FILET DE BCEUF ROSSINI | 58 JAMBON SERRANO, Spain » ROSETTE DE LYON, France //
Grass-fed beef filet, foie gras, French fries, toast, black truffle N CHORIZO, Spain . PATE DE CAMPAGNE, France

SALADE DE CHEVRE AU MIEL & FIGUES | 23 @@

Frisée, mesclun, goat cheese, figs, roasted almonds, honey vinaigrette
SALADE MIXTE | 17 (Add Chicken | 14 or Shrimps | 12) 0@
Salad mix, roasted tomatoes, spring vegetables, balsamic vinaigrette

GNOCCHI AUX TRUFFES | 30 @

(Ask your waiter for alle%

A COTE (spss)

Home-made gnocchi pasta, trufflesauce, arugula, grated parmesan HOME MADE PUREE | 8 HARICOTSVERTS | 9
SUPREME DE POULET AUX CHAMPIGNONS | 32 FRENCHFRIES | 8 RATATOUILLE | 10
Roasted farm chicken breast, mushroom mix, home made purée
STEAK AU POIVRE | 38 r——— e

| Y Desserts w R

Hanger steak 8oz, French fries, salad, peppercornsauce “4/ ==
z TARTE TATIN GLACE VANILLE| 12
E
PA_‘VE DE SAUMON | 22® ‘ l PROFITEROLES, SAUCE CHOCOLAT | 14
Grilled salmon, baby potatoes, butternutcream ; ;
tz
[

MOUSSE AU CHOCOLAT | 9
COQUILLES ST JACQUES | 36 @®

CREME BRULEE A LA VANILLE | 10 |

Wild scallops, home made truffle purée, rosemary, red wine reduction TIRAMISU | 12 |
|

|

MINO BURGER | 26 ___TARTEAUCITRON MERINGUEE| 10
6 oz grass-fed beef, bun, lettuce, tomatoes, peppercorn mayonnaise, i
home made French fries
MAGRET DE CANARD A 'ORANGE | 36 ® (/‘ EXTRA SAUCE
l Duck breast, orange and wine glaze, parsnip purée g Aloh | Bordelaise | Peppercorn | 4 e ) l

TARTARE DE BCEUF AU COUTEAU* | 28 @ T
Hand cut beef filet AAA tartare, mesclunsalad, French fries
Qp Vegetarian @ Gluten Free
BCEUF BOURGUIGNON | 32
\ Braised Black Angus beef stew in a red wine sauce, steamed vegetables @ Contains Nuts ® Dairy Free
”~
( * Consuming raw or undercooked meats, poultry, seafood, shelifish

or eggs may increase your risk of foodborne illness. By Cth Gerald Barthelemy (
7
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Brunch - Weekend from 11:30am to 4:00pm -

LES ROUGES RED WINES)

BORDEAUX (France)

Pauillac Chateau Laffite Laujac 2016

St Julien Chéteau de Leoville Poyferre 2016

Pomerol Les Grands Sillons Cuvée Amodis 2016

Pauillac Lynch Moussa 2001
Margaux Kid D’Arsac 2018
St Emilion Chateau Billerond 2018

No. 3 d’Angelus St Emilion Grand Cru 2018
Chateau Figeac St Emilion 1¢r Grand Cru Classé 2010

BOURGOGNE (France)
Brouilly Les Fréres Perroud 2021

Gevrey-Chambertin Joseph Drouhin 2019

Pinot Noir St Tropez Wine Bar 2020

Pommard ler Cru “Les Fermiers” 2019

Hautes Cotes de Nuits Maufoux 2020

Domaine de la Bressande Mercurey Rouge 2019

RHONE (France)

Vacqueyras Domaine Le Colombier 2019

Gigondas Cuvée Président 2017

Chateauneufdu Pape Famille Langon 2019
Crozes Hermitages La Martiniére 2018

PROVENCE (France)
Cétes de Prévence Barbanau 2019

St André de Figuiére Cuvée Francois 2019

Bandol Domaine de la Frégate 2019
Chéateau Léoube Rouge 2017

LOIRE (France)
Sancerre Rouge 2016

BEAUJOLAIS (France)
Beaujolais Village 2021

REST OF THE WORLD (ITALY/USA)

Napa Valley Dominus 2011

Oregon Cloudline Cellars Pinot Noir 2019

Napa Valley Inglenook Cabernet Sauvignon 2018

Brunello Di Montalcino Conti Barbolani 2016

Camilla Montori Montepulciano 2019
Pio Cesare Barbaresco DOCG 2018
Pio Cesare Barolo DOCG 2017

? 4

22 89
17 66

6 62
14 54

24 9

17 66

———

COCKTAILS & BIERES @sersy ©

Aperol Spritz

Lillet Blanc Spritz
Kir Royal

Mimosa

Bellini

Stella Artois Cider
Menabrea Ambrata
Kronenbourg 1664

SOFTS

14

14

14

14

14
8
8
8

Acquapenna
Saratoga
Coke

Diet Coke

7 Club Soda

8 GingerAle

3.5 Cranberry Juice
3.5 Fresh Orange Juice

x
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BRASSERIE

LES BLANCS (WHITE WINES)

BORDEAUX (France)
Le Petit Cheval Blanc 2019

Dinner - Daily from 4:30pm to 11:00pm

Bordeaux Sauvignon Blanc St Tropez Wine Bar 2020

BOURGOGNE (France)

Chablis Domaine de la Vierge 2022

Chablis 1¢r Cru Vau de Vey 2021

Pouilly-Fuissé Chateau du Chatelard 2020
Chardonnay St Tropez Wine Bar 2020

LOIRE / ALSACE (France)
Pinot Gris Hunawihr Alsace 2020

Pouilly-Fumé Domaine Marcel Langoux 2021
Sancerre Domaine Lines Lauverjat 2022

PROVENCE (France)

Les Valentines Blanc AOC 2021

Barbanau Cassis AOC 2022

Domaines Ott Clos Mireille 2020

RHONE (France)

Viognier le Colombier 2021

Chateauneufdu Pape Senechaux 2019

REST OF THE WORLD (ITALY/USA)

Villa Gozzo Gavi di Gavi 2021

Pio Cesare Chardonnay L’Altro DOC 2021
Livio Fellugo Sauvignon Blanc 2018

Chardonnay Sand Point 2020

——
LES ROSKS (ROSE WINES)

Figuiére Signature Cuvée Magali 2021

Barbanau La Girafe AOP 2021
Domaines Ott Clos Mireille 2022
Magnum Les Valentines (1.5L)

Chateau des Marres St Tropez 2021 (3L)

"
)
Yo
.

T

18 70

14 54

16 62

17 66

115

62
70
115
54

16 62
74
92
105
199

CHAMPAGNES (spARKiNG wines) T 6

Dom Pérignon Blanc 2012

Drappier Carte D'or Magnum NV
Jacques Pelvas Brut Rosé NV
Moét & Chandon Impérial NV

ey
La ol

St Tropez Wine Bar Blanc de Blanc NV

Louis Roederer Collection 243
Veuve Clicquot Yellow Label NV

'//1-———-._

Americano 45

Cappuccino 55
Double Espresso 5.5
Decaf 35

\.—_

&*"

W\\\\“
bYES & THES C

Espresso 35
Hot Tea 3
Latte 4
Macchiato 3.5

p—

\ l

N #
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BRASSERIE

FRANCE IS GETTING A LITTLE CLOSER TO
YOU

Established in 2022, Mino Brasserie is your new
destination in the vibrant community of the West
Village. Located in a spacious corner between
Greenwich Avenue & West 12th Street, the 65-seat
French restaurant offers a modern version of the
ever-satisfying Parisian bistro classics, from the
onion soup to a mouthwatering grass-fed beef filet
Rossini, with most entrees priced $30 and under.

The bar serves an extensive list of carefully curated

wines and craft beers from all around the world.

Designed to transport you to arelaxing and

polished atmosphere on the other side of the
Atlantic, the high ceiling space is filled with plenty of
natural light while the smooth zinc countertop, oak
Yohann Pecheux wood floors, tan banquettes and massive Antique
Owner mirrors evoke the trademarks of the French capital

Gerald Barthelemy institutions called brasseries.

Executive Chef Mino is derived from the word “Minot” which
translates into kid in French slang, and it is fully
dedicated to our children. The concept celebrates
the moments of happiness spent as a kid and aims
at being a testimony of peaceful memories from our
childhood.

Bon Appetit and see you soon!




CONTACT

225 West 12th Street
New York, NY 10011

contact@minobrasserie.com

845-524-9006

MINO BRASSERIE

© f

3 o &

HOURS

Monday - Closed
Tuesday to Friday - 4:30pm -
11:00pm
Saturday - 11:30am -
12:00am
Sunday - 11:30am - 11:00pm











