Meeting Date: _12/23/24
APPLICANT INFORMATION:

Name of applicant(s):
MISHKANY LLC

Trade name (DBA):
MISHKA SOHO

Premises address:
519 Broome Street, New York, NY 10013

Cross Streets and other addresses used for buildirig/premise:

Sullivan and Thompson Sts,

CONTACT INFORMATION:

Principal(s) Name(s):
Marina Genel and Michael Podolsky

Office or Home Address: 519 Broome Street,

City, State, Zip: New York, NY 10013

Telephone #: Michael Podolsky email : _Michael@mishkasoho.com

Landlord Name / Contact:
I1S-ILA Realty Corp

Landlord’s Telephone and Fax: -

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

Marina Genel 519 Broome Street, New York, NY 10013

Michael Podolsky N/A

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

Itis a friendly neighborhood restaurant that features a Eastern European cuisine.




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 Liguor License

a TRANSFER of an existing Liquor License

a HOTEL Liquor License

a DCA CABARET License

a CATERING / CABARET Liquor License

X aBEER 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.)

n/a

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

The applicant has been a restaurant for the past 6 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:

Mishka Soho Inc and is operating under a Temporary permit.

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:

Mishka Soho Inc- Mishka Soho (9/2024- present)under temporary permit. NA-0524-24-42632

Anyway Soho Ltd. Anyway Cafe-20218-2020




PREMISES:

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

.0wn _x Lease ___ Sub-lease ___ Binding Contract to acquire real property ___ other:
Type of Building: ___ Residential _x Commercial ___Mixed (Res/Com) ___ Other:
Number of floor: __ 5 Year Built :

Describe neighboring buildings:
mixed

Zoning Designation:

Zoning Overlay or Special Designation (applicable)

Block and Lot Number: 476 [ 25

Does the pfemise occupy more than one building, zoning lot, tax lot or more than one floor? _yes X no

Is the premise located in a historic district? yes no

(if yes, have all exterior changes or changes governed by the Landmarks Preservation Commission (LPC)
been approved by the LPC? _x 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) _x__no yes : explain

What is the proposed Occupancy? _Restaurant

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? __ 38

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 n/a
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 fagade 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? ___800sq ft

If more than one floor, please specify square footage by floors:

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

If more than one floor, what is the access between floors? n/a

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? __10_Total table seats? _ 28

Total number of bars? 1 Total bar seats? 12

Total number of “other” seats? __ 0 please explain :

Total OVERALL number of seats in Premises : __40
BARS:
How many ‘*standuup 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? _x_no yes, describe :

For Alterations and Upgrades: N/A

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

*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 _X Restaurant ___ Club/ Cabaret __ Hotel __ Other:




What are the Hours of Operation?

Sunday: Monday: Tuesday: Wednesday: Thursday: Friday: Saturday:
11:30pmtogpm. 5pm to 10pm 1R 1pm to10pm  1pm tofdpm  pmtodifpm  dpm to11pm

Will the business employ a manager? %nﬁg Wﬁafg ,e name / experience if known :

Will there be security personnel? ____ no _x_ yes(if yes, what nights and how many?) 1 at private event

Do you have or plan to install French doors, accordion doors or windows that open? _x_no ___ yes

If yes, please describe :

Will you have TV's ? ____ no _x vyes (howmany?)__2

Type of MUSIC / ENTERTAINMENT: ___ Live Music _x Live DJ ___Juke Box _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 _x_vyes
IF YES, will you be using a professional sound engineer? _ n/a

Please describe your sound system and sound proofing: UBL sound system and professional.

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 ___yes (if yes, please attach plans)

Will you be utilizing ____ropes ___ movable barriers ___other outside equipment (describe)
fencing |

Are your premises within 200 feet of any school, church or place of worship? _Xx_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 ; “ x 11”).

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: _ Michael Podolsky Phone: -,%

Application submitted on
fAhe applicant by:

M

/Sﬁynature

Print or Type Name__Martin P. Mehler of Mehler & Buscemi

Title Attorney for applicant,

Thank you for your cooperation. Please return this questiohnaire 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 Licénsing Committee
Donna Raftery, Co-Chair

Robert Ely, Co-Chair
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SOUPS

Borscht 15
Beet, carrots, onion, celery, cabbage, garlic
(served w/ sour cream)

Homemade Organic Chicken Soup 15
Chicken broth, celery, carrot, onion, vermicelli

Wild Mushroom 15
Wild mushroom broth, carrots, onion,
brown rice (served w/ sour cream)

Soup of the Day
Organic Garden Salad 5 14

Tomatoes, cucumbers, mixed greens, ,
sweet onion, house dressing w/ sunﬂower oil -
(Add: Grilled Chicken +5; Fish of the day +7) '

Vinaigrette (Organic Beet' Salad) 14

Potatoes, carrots, pickles, sweet onlon, salt
pepper, sunflower oil R o

Olivier (Signature Potato Salad) 14 . H

Hard-boiled egg, pickles, sweet onion, .-
baby bologna, homemade mayo . -~

Spinach & Mushroom Salad g

Organic spinach, sautéed wild & Portobello .
mushrooms, carrot, walnuts, vinaigrette
(Add: Organic grilled chicken +5)

Kale & Avocado Salad (Vg) 14
Cherry tomatoes, cucumbers, pine nuts,
lime-mustard dressing

Salad of the day 14

HORS D’OEUVRES

Eggplant Caviar 10
Purée, roasted tomato, fresh garlic, olive oil

Russian Dips Trio . 13
Eggplant caviar, squash caviar, black been
hummus

Crepes w/ red caviar 28
Diced onion, hard-boiled egg, sour cream

12
P _Marmated & buttered potato
Herrlng Shuba 15
;Baby potato, beets, carrots, onion,
" mayonnalse .
B 'Chlcken Pate 15
~ Potato Varen|=k| 17
- Homemade dough, topped with crispy
g »sautéed o'nio'n‘& sour cream
,Mushroom Varenlkl 17
Homemade dough topped with crispy
S *sauteed onion & sour cream
" :Spmach Varenlkl 17
. Homemade gluten free dough, spinach,
farmer cheese
" Siberian Pelmeni 19
Served w/ wine vinegar & sour cream
Lamb Pelmeni 19
Served w/ wine vinegar & sour cream
Chicken Pelmeni 19

Ground chicken breast, fresh herbs and
garlic. Served w/ sour cream

Chebureki with Beef 15
Deep-fried turnover with a filling of
ground beef and onions



ENTREES

Chicken Kiev 27
Bone-in chicken breast, lightly breaded &
baked, filled with herbed butter, served w/
homemade mashed potatoes

Chicken Shish Kebab 25
Grilled marinated organic chicken, served

w/ home-style potatoes, mushrooms &

onions

Pickles Vegetables
Steamed Vegetables

Garlic butter sauce
Shishito Peppers

Home-Style Potatoes
Pan-fried mushrooms and onions

Cabbage Salad

Fresh carrot & onion

Chicken Kotletki 24 PDESSERT
Organic chicken patties, stuffed with

sautéed wild mushrooms (Served w/ Dessert of the Day
mashed potatoes or buckwheat kasha) Napoleon

Chicken Stroganoff ST 26 OMmets

Chicken julienne with saute shltake
mushrooms and onion in creamy sauce

Russian Style Lamb Nieatballs
Mashed or roasted potatoes & mu» e
Beef Stroganoff 23

Grass-fed tenderloin, creamy mushroom
sauce, served w/ organic couscous “

Lamb Shish Kebab - o 27
Grilled marinated lamb, served'wf . = .
home-style potatoes, mushroor

Golubtsi | X
Stuffed cabbage, ground grass- fed Kobe
beef, roasted tomato sauce, sauteed onlon
(Served w/ sour cream) N

Russian Burger

Grass -fed beef patty on organic rye bread,
pickles, onion, russian dressing, roasted
potatoes

Poached Salmon 28
sweet chili peppers, onion, garlic, served w/
rilled vegetables & roasted potatoes

“ish of the Day 28

“aviar Osetra 28g 60
Served w/ Russian style blintzes and
raditional condiments)

‘8 ohions © -

o Efsfﬁi;e‘sso
Cappuccino
Latte
Macchiato

"‘_,& manuka honey, rose,
in, sea buckthorn.

Acqua Panna

Pellegrino

Iced Tea

Mors with Berries
Cranberry Lemonade
Kvas (Russian Kombucha)

10

10
12

13
13
13
3
13
10

10

4

4 (Double: +2)
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