


WHAT TYPE(S) OF LICENSE(S) ARE YOU APPLYING FOR { MARK ALL THAT APPLY):
3§ a new liquor license (74_ Restaurant __ Tavern/ On premise liquor Ny 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.)

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

Tao oow\bj,. 21\ oles <M\upie
Prioc O)OJ\'Q— LE’,S‘\"%(‘O«V\:‘V ,
. yes ‘/no

Is any license under the ABC Law currently active at this location?
If yes, what is the name of current / previous licensee, license # and expiration date:

Hav *? any other licenses under the ABC Law been in effect in the last 10 years at this location?
yes ___no

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

MCX&@ Noig ':-’CL‘/{LM ago




PREMISES:

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

___Own A Lease ___ Sub-lease ___ Binding Contract to acquire real property ___ other:
Type of Building: ﬁi Residential __ Commercial ___ Mixed (Res/Com) ___ Other:
Number of floor: /\Qf' Year Built : UN Eaous A

éccgne neu;;hborkr%gz\f’undr:/g‘s‘5 n d \/\OV\,\Q/)

Zoning Designation: __ M\ X €D USC
Zoning Overlay or Special Designation (applicable) _ SOHO AJOHS AL )(@( Lese
Block and Lot Number: le 7(12 / I7L g

Does the premise occupy more than one building, zoning lot, tax lot or more than one floor? __ yes ¥ 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? yes no, please explain : o~ A

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?

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

"

_y_no ____yes

If yes, what is the maximum occupancy for the premises? 7 ‘1"
If yes, what is the use group for the premises? m OQ* S Q\QJ(‘ C"&’\ OV UG #H &
If yes, is proposed occupancy permitted? X yes no, explain :

If your occupancy is 75 or greater, do you pldn to apply for Public Assembly permlt'? yes _Lno

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? ___ no _L(_ yes

(if yes, please describe: ﬂ \ ﬁ(_ﬂ Q’G& ?\’Q\N\\Seg__ \ \AS‘\'UJJL awn
Q A;.)v\\v\j




INTERIOR OF PREMISES:
What is the total licensed square footage of the premises? X Z S O O

4
If more than one floor, please specify square footage by floors: l&-\' ‘Q\DD@ + bCL.SLWl Gv\.'\'

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? S")YQ:\ cCCaldQ

How many entrances are there? 2- How many exits? 2 How many bathrooms ? Z

Is there access to other parts of the building? _& no yes, explain:

OVERALL SEATING INFORMATION:
Total number of tables? Ié Total table seats? Sé
Total number of bars? I Total bar seats? q

Total number of “other” seats? please explain :

Total OVERALL number of seats in Premises : Q 4

BARS:

How many *stand-up bars / bar seats are being applied for on the premises? Bars ,’ Seats
How many service bars are being applied for on the premises? o

Any food counters? _X no ___ yes, describe :

For Alterations and Upgrades:

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 _%_Restaurant ___Club/ Cabaret ___Hotel __ Other:

L A T e



What are the Hours of Operation?

Sunday: Monday: Tuesday: Wednesday: Thursday: Friday: Saturday:

ﬁw_toﬁ'ﬁl _&‘m@&;}\ ‘i-_\thdlﬁQ &Zm_to\?,_&m %Llcﬁ&ﬂ gﬁb_wh& Q&YO@W

Will the business employ a manager? ___ no “& yes, name / experience if known (6M N(C\AJ wﬂw

Will there be security personnel? :g_ no __ yes(ifyes, 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? __ no )ﬁ yes ( how many? ) 4—
Type of MUSIC / ENTERTAINMENT: ___ Live Music ___Live DJ ___Juke Box _X lpod/CDs __ _none

Expected Volume level: ?ﬁ_ Background (quiet) __ Entertainment level ___ Amplified Music
(check all that apply) '

Do you have or plan to install soundproofing? _Xno ___yes
IF YES, will you be using a professional sound engineer?

Please describe your sound system and sound proofing: M\O

Will you be permitting: \‘\5 promoted events ___ scheduled performances ___ outside promoters
any events at which a cover fee is charged? ?g_ private parties

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

establishment? TR no __ yes (if yes, please attach plans)

Will you be utilizing ____ ropes ___ movable barriers /Ao}her outside equipment (describe) __
ﬂm\‘n%’q/ OQ;& 5?{\1%0&4‘( SC}}\{\ Ui&/ GM UDHQ{{ ( /n%:é/

Are your premises within 200 feet of any schéol, church or place of worship? _i 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.

Lalas Pou

Contact Person:
Address: -

Email :

Print or Type Name[\/[ﬁ/@/aﬂ pc‘z/)l/t’w%

rie (s (VAP

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, Chair
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Kythira Menu - Confidential

AMUSE BOUCHE
Taramosalata (gf)
Pita and Crudité

Caviar Easter Tsoureki Bread

FRESH FISH

RAW / CHEVICHE

OYSTERS

East Coast, West Coast and Chef’s Seasonal Selection

TARTAR

Tuna tartar sushi grade, lime caviar, sesame oil, sweet fennel, black toasted sesame seeds

and smoked eggplant pure
RAW FISH PLATTER
SERVES TWO OR FOUR

CEVICHE

Branzino Ceviche, yellow spicy pepper sauce, tricolor peppers, dill pollen and basil oil

CAVIAR
Royal Beluga Osetra Caviar
HAMACHI

Hamachi Tartar, Wahabi vinaigrette, Tobiko Caviar

CLASSICS
SPREADS, PITA AND CRUDITE
(SERVES TWO OR FOUR)

Tzatziki, tarama, spicy feta, smoked eggplant

Kythira NP Menu Chef Nicholas Poulmentis

June 2025



BLACK TRUFFLE TARAMA

Sturgeon Caviar mousse, coral tuile, truffle powder, tobico caviar, finger lime

OCTOPUS

Black-eyed pea salad, fresh herbs

CALAMARI

Fried Calamari, lemon preserve, tartar sauce

Grilled Calamari, onions, capers, fire roasted peppers
SAGANAKI

Flambe graviera from the island of Crete

STUFFED CALAMARI

Pearl couscous, fresh herbs, bouillabaisse

GARIDES LOUKOUMADES

Shrimp tempura, spicy aioli

SPINACH PIE

Homemade spinach pie (made to order) grape tomato jam
ZUCCHINI STICKS

Mint Yogurt

TSIROS SMOKED

White giant beans salad, saffron ladolemono, smoked mackerel
LOBSTER ROLL BITES

Chef’s version of a classic New England Lobster Roll
FAVA PADREMENI

Yellow split pea, pickled red onions, cappers, tomato
CHICKEN MEATBALLS

Truffle mushrooms a la creme (gf)

Kythira NP Menu Chef Nicholas Poulmentis

June 2025



FRESH CATCH

CHEFS DAILY SELECTION - SERVED GRILLED/STEAMED/FRIED

Black Sea Bass, Branzino, Dover Sole, Scorpio Fish, Red Snapper, Pink Snapper, Lithrini,

Fagri, Rofos

SEA SALT CRUST

(MINIMUM 2 LBS)

ACHNISTO

Steamed Sea Bass, kolokithi, potatoes and carrots

ALA PLANCHA

Branzino, kalamata olives, green peppers, tomatoes, onions and fresh herbs

GRILLED TUNA

Scordalia, basil oil, crispy seaweed
SEPIA

Pearl couscous, red wine

SALMON

Yogurt, beet, basil oil, red and gold spiced beet purée

PASTA

GOAT CHEESE GNOCCHI

Yellow pepper emulsion and blue crab
LOBSTER PASTA

Pappardelle, light tomato sauce, ouzo flame
VEGETARIAN MOUSAKA

Potatoes, eggplant, mushrooms with bechamel

Kythira NP Menu Chef Nicholas Poulmentis

June 2025



MEAT

LAMB CHOPS

Briam (ratatouille)

FILET MIGNON

Green peppercorn sauce, wedge Greek fries
RIB EYE

16 oz. with choice of one side

TOMAHAWK

36 0z. with choice of two sides

SIDES

FAVA PADREMENI (v)

GREEK FRIES

HORTA

HOT HONEY BRUSSEL SPROUTS
LEMON POTATOES

SPINACH RICE

SALADS
KYTHIRA SALAD
(Serves two or four)

Hearts of Romain, radishes, baby arugula, tomatoes, carrots, cucumbers, pepperoncini,
lemon vinaigrette

BEET SALAD

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

GREEK SALAD

Kythira NP Menu Chef Nicholas Poulmentis June 2025



Tomatoes, red onions, green peppers, cucumber, kalamata olives, barrel aged feta extra
virgin olive oil

PRASINI SALAD
Romain heart, barrel aged feta, dill, scallion red wine vinaigrette
DAKOS SALAD

Carob rusk, finely chopped Greek salad

DESSERTS

BOUGATSA

Sweet custard cream, crispy phyllo cinnamon

PORTOKALOPITA

Orange preserve sponge cake

EK KATAIFI PISTACHIO

Shredded phyllo, cream patisserie, pistachio cream, orange infused whipped cream
DECONSTRUCTED KEY LIME PIE

Chocolate tart, key lime, merengue

CHOCOLATE SOUFFLE

Accompanied with orange whipped cream

All Chefs creations are prepared with the finest locally sourced ingredients and from chef-
selected purveyors. Menu subject to change based on availability.

(gf) gluten free

(v) vegan

Kythira NP Menu Chef Nicholas Poulmentis June 2025





