
i, I

Meeting Date: 8 L'
APPLICANT INFORMATION :

Name of applicant(s), 
f er^n3 o Lo^tr.ldutq N\P LLc

-*J
Trade name (DBA):

Premises address: 3? Gr..,*J qJ.o.r! N

Landlord's Telephone and Fax:

NAM ES OFALL

€ 0(I,AA

Cu:d S.

Y locl t3

Cross Streets and other addresses used for building/premise:

--\ai oy,.1-qo'r \ 
-alr-*

CONTACT INFORMATION:

Principal{s} Name(s): Nr.\.dor P".',\ *.,^l,r
office or Home Address:    

City. State, Zip  
   

LandlordName/Contact:.1. r/ I

Nt No V€.qg 5^ra,r-e-

?-u"* ?u l*r \n r) \.\ <-

l.6L< l,'d.Lcctk Ao\^e

Brlefly describe the operation (i ,e.'We are a family restaurant thal will focus on...'):

!u* < lt_

NAMES / LOCATIONS OF PAST / CURRENT LICENSES HELD

!\ orn e-

\,tl !A

J rvl Gr<e k-- vr9-



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

$ a new hquor licens" (F 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 (retait)

_ OTHER

lf upgrade, alteration, or transfer, please describe specific nalure of changes:
(Please include physical or operalional changes including hours, services-, occupancy, ownership, etc.)

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

o

ls any license under the ABC Law cunenily active at this location? _ yes

lf yes, what is the name of cunent / previous licensee, license # and expiration date:

no

"";tT
any other licenses under the ABC Law been in etfect in lhe last 10 years at this location?
yes _no

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

./\,D o



PREMISES:

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

- 
Own 14 lea"e 

- 
Sub-lease 

- 
Binding Contract to acquire real properly 

- 
other:

Type of Building: / ResiOential 

- 
Commercial 

-Mixed 
(Res/Com) 

- 
Other:

Number of floor: /tSY Year Built [r xl Z-n.:r..rs A

Describe neiohborino buildinos: I t

fic rtt .-i,,-<*drrt:{,14\ ^,r,r{ hcvt,,.-Cz'l

Zoning Designation nn i veD t(se
Zoning Overlay or Special Designation (applicable) .J

Block and Lot Number: 41b t +S
Does the premise occupy more than one building, zoning lot, tax lol or more than one floor? 

- 
yes J no

ls the premise located in a historic district? 

- 

yes { no

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

Will any outside area or sidewalk caf6 be
(including sidewalk, roof and yard space)

the sale or consumption of alcoholic beverages?
yes : explain

X v""

used for
Xno

What is the proposed Occupancy?

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

g^" yes

ll yes, what is the maximum occupancy for the premises? '7+
lf yes, what is the use group for the premises? l*ffi+ "t Llo Obj.Ji.''- u (r ++ 6

lf yes, is proposed oecupancy permitted? -Y-V"" 
- 

oo, explain

lf your occupancy is 75 or greater, do you pldn to apply for Public Assembly permit? 

- 
yes X no

Do you plan to file lor changes to the Certificate of Occupancy? ,", ( no
(if ybs, please provide copiot application to the NYC DOB) 

-

Will the lagade or signage be changed lrom what currently exist at the premise? _ no

L(if yes, please describe:

O.-.-$v\\ \^\3
6-1l\



INTERIOR OF PREMISES:

Whal is the total licensed square footage of the premises? ry Zs6o
lf more than one floor, please specify square footage by floors:

lf there is a sidewalk caf6, rear yard, rooftop, or outside space, what is the square footage ol lhe area?

lf more than one floor, what is the access between floors? S{qi c c-o'A-Q-

How many entrances are there? Z How many exfts? 7 How many bathrooms ? L
ls there access to other parts of the building? Xno 

- 

yes, explain

OVERALL SEATING INFORMATION :

Totalnumberof tables? lb Totaltable seats? .<5
Total number of bars? I Total bar seats? q

Total number of "olhef seats? please explain

Total OVERALL number of seats in Premises

BARS:

o4

How many 
*stand-up 

bars / bar seats are being applied for on the premises? Bars I Seats

How many service bars are being applied for on the premises2 6

Any food counters? X no 
- 

veS, describe :

For Alteratlons and Upgrades:

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

* 
A ,trnd-up bar is any bar or counter (whether seating or not) over which a member of the public can order,

pay lor and receiye food and alcoholic beverages,

PROPOSED METHOD OF OPERATION:

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

"*

_Bar _Bar & Food t'Restaurant Club/ Cabaret Hotel Other:

&-e+



Whst are the Hours ol Operation?

Sunday: Monday: Tuesday

fur-"tip foifuN ii\d?i$r Jg$L

Willthe business employ a manager? _ no

Wednesday: Thursday; Friday:

."\a$i'

$- v".'

fuLrd?f,r'rr fuo.b
name / experience if known

Salurday:

q*"4s,*,
6pt S.t"[P-rl^At

will there be security personnel? )l 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

lf yes, please describe

Willyou have TV's ? _ no Y y"" ( how many? )
,L

Type of MUSIC / ENTERTAINMENT: 

- 
Live Music 

-Live 
DJ 

-Juke 
eox / lpod / CDs 

-noneExpected Volume tevet: $ Background (quiet) 

- 
Entertainment level 

- 
Amplified Music

(check allthat apply) 7-

Do you have or plan to install soundproofing? X no 
- 

yes

lF YES, willyou be using a professionalsound engineer?

Please describe your sound system and sound proofing ?*l'"

Will you be permitting, >- promoted events 

- 
scheduled performances _ outside promoters

_ any events at which a cover fee is charged? $- orivate parties

Do you have plans to manage or address vehicular traffic and crowd control on the sidewalk caused by your
establishment? )3- no 

- 
yes ( if yes, please attach plans)

outside equipment (describe) _
*S.i{ G),2/.) 0 -l

Are your premises within 200 feet of any school, church or place of worship? K no _ yes

lf there is a school, church or place of worship within 200 feet of your premises or on the same bloc&
please submit a block plot diagnm or atea map showing its' location in proximity to your applicant
premises ( no larger than 81/z " x 11'),

lndicate the distance in feet from the proposed premise:

Name of School/ Church:

Willyou be utilizing 

- 
ropes 

- 
movable barriers Xotner

ft^r..^S oc^J 5ern atlrr Sqr,rn {h

Address Distance:



Name of School / Church:

Address Distiance:

Name of School/ Church:

Address: Distance:

Please provide contact information for Residents / Community Board and confirm that if complainls are made
you willaddress it immediately.

Phone:    Contact Person

Email
I

Address: 
           

          

P*l*Print or Type Name

Tifle

Thank you for your caogetation. Please retum 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 Board2,
Manhattan SLA Licensing
Committee Donna Raftery, Chair





Kythira Menu - Confidentiat

AMUSE BOUCHE

Taramosatata (gf)

Pita and Crudit6

Caviar Easter Tsoureki Bread

FRESH FISH

RAW / CHEVICHE

OYSTERS

East Coast, West Coast and Chef's SeasonaI Setection

TARTAR

Tuna tartar sushi grade, lime caviar, sesame oit, sweet fennet, bl.ack toasted sesame seeds
and smoked eggptant pure

RAW FISH PLATTER

SERVESTWO OR FOUR

CEVICHE

Branzino Ceviche, yetlow spicy pepper sauce, tricolor peppers, ditl. potten and basit oit

CAVIAR

Royat Betuga Osetra Caviar

HAMACHI

H a mach i Ta rta r, Wa ha bi vi naigrette, Tobi ko Cavi a r

CLASSICS

SPREADS, P]TA AND CRUDITE

(SERVESTWO OR FOUR)

Tzatziki, tara ma, spicy feta, smoked eggpLant

Kythira NP Menu Chef Nichotas Poutmentis June 2025



BLACK TRUFFLE TARAMA

Sturgeon Caviar mousse, coraI tuite, truffte powder, tobico caviar, finger [ime

OCTOPUS

Btack-eyed pea salad, fresh herbs

CALAMARI

Fried Catamari, [emon preserve, tartar sauce

Gritted Catamari, onions, capers, fire roasted peppers

SAGANAKI

Flambe graviera from the island of Crete

STUFFED CALAMARI

Pear[ couscous, fresh herbs, bouittabaisse

GARIDES LOUKOUMADES

Shrimp tempura, spicy aioti

SPINACH P!E

Homemade spinach pie (made to order) grape tomato jam

ZUCCHINISTICKS

Mint Yogurt

TSIROS SMOKED

White giant beans satad, saffron ladotemono, smoked mackereI

LOBSTER ROLL BITES

Chef's version of a classic New Engtand Lobster Rot[

FAVA PADREMENI

Yeltow sptit pea, pickted red onions, cappers, tomato

CHICKEN MEATBALLS

Truffte mushrooms a ta creme (gf)

Kythira NP Menu Chef Nichotas Poulmentis June 2025



FRESH CATCH

CHEFS DAILY SELECTION . SERVED GRILLED/STEAMED/FRIED

Btack Sea Bass, Branzino, Dover Sote, Scorpio Fish, Red Snapper, Pink Snapper, Lithrini,
Fagri, Rofos

SEA SALT CRUST

(MTNTMUM 2 LBS)

ACHNISTO

Steamed Sea Bass, kolokithi, potatoes and carrots

ALA PLANCHA

Branzino, katamata otives, green peppers, tomatoes, onions and fresh herbs

GRILLED TUNA

Scordatia, basiI oi[, crispy seaweed

SEPIA

Pear[ couscous, red wine

SALMON

Yogurt, beet, basil oit, red and gotd spiced beet pur6e

PASTA

GOATCHEESE GNOCCHI

Yeltow pepper emulsion and btue crab

LOBSTER PASTA

Pappardel.Le, light tomato sauce, ouzo ftame

VEGETARIAN MOUSAKA

Potatoes, eggptant, mushrooms with bechame[

Kythira NP Menu Chef Nichotas Poulmentis lune2025



MEAT

LAMB CHOPS

Briam (ratatouitl,e)

FlLET MIGNON

Green peppercorn sauce, wedge Greek fries

RIB EYE

16 oz. with choice of one side

TOMAHAWK

36 oz. with choice of two sides

SIDES

FAVA PADREMENI (v)

GREEK FRIES

HORTA

HOT HONEY BRUSSEL SPROUTS

LEMON POTATOES

SPINACH RICE

SALADS

IC/THIRA SALAD

(Serves two or four)

Hearts of Romain, radishes, baby aruguta, tomatoes, carrots, cucumbers, pepperoncini,

[emon vinaigrette

BEET SALAD

Red and golden beets, baby arugula, goat cheese mousse, pickted red onions and candied
pistachios

GREEK SALAD

Kythira NP Menu Chef Nichotas Poutmentis June 2025



Tomatoes, red onions, green peppers, cucumber, katamata otives, barrel aged feta extra

virgin otive oiI

PRASINISALAD

Romain heart, barrel aged feta, ditt, scaltion red wine vinaigrette

DAKOS SALAD

Carob rusk, finety chopped Greek satad

DESSERTS

BOUGATSA

Sweet custard cream, crispy phytl.o cinnamon

PORTOKALOPITA

Orange preserve sponge cake

EK KATAIFI PISTACHIO

Shredded phytlo, cream patisserie, pistachio cream, orange infused whipped cream

DECONSTRUCTED KEY LIME PIE

Chocotate tart, key [ime, merengue

CHOCOLATE SOUFFLE

Accompanied with orange whipped cream

Att Chefs creations are prepared with the finest Locatty sourced ingredients and from chef-
selected purveyors. Menu subject to change based on availabitity.

(gf)gtuten free

(v)vegan

Kythira NP Menu Chef Nichotas Poulmentis )une2025




