Narne of applicant(s): (H%Bff Tl @B@ SP/IWVG ,_C.{/' N\{(/ LLQ

Trade name (DBA):

p('—;/\/D IN é.
Premises address:
206 spriné ST N NS
7 7
Cross Streets and other agidresses ;used for building/premise:
el Avern & OF e Amakica<s AV) Sul vy StTocaeg
CONTACT INFORMATION:
Principal(s) Name(s): 2
DA WG 2H A
Office or Home Address: NN
City, State, Zip: PHUAME Y A4 A | Qe —So P2

\'/f elephone #: \/e{n;il :

Landlord Name / Contact:

204 spRn /Aﬂ/émy (L <

%ﬂdlord’s Telephone and Fax: HM KHW Ve Ty ﬂ% _

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

pawe! _znao_ I

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

feabn)  BARBE®RUT- Respep iy T waaT Lol
Fo ar<, on/ boi o/ WA, sT7—  Spian b

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



ﬁ new 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, plfease 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:

Ppevonl uie Wik fr o [coreaN  ERR Q@M/MM/WL

Is any license under the ABC Law currently active at this location? yes no
If yes, what is the name of current / previous licensee, license # and expiration date:

THe weo  FNC schikl ¥ 120 573 pac 3/, o6

HWther 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:

THE wo puce Stnce JMHA A el

PREMISES:



By \;vhat rigl:td}?the applicant have possession of the premises?

Own \ Lease ____ Sub-lease ___ Binding Contract to acquire real property other:

Type of Building: ___ Residential Ammercial ____Mixed (Res/Com) ___ Other:

Number of floor: é Year Built: v

Describe neighboring buildings:

, on/ Grouny) TFleod Widl MX "IJ
L PR AD AeswenwTeiml. 5 7
Zoning Designation Q-5 i ZRes e >

(/Z6nlng Overlay or Special Designation (applicable)

/ Block and Lot Number: 490 ‘ / 23

Does the premise occupy more than one building, zoning lot, tax lot or more than one floor? __yes \“nho

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 :

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

What is the proposed Occupancy? KC{S Az v +

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

no _/yes

If yes, what is the maximum occupancy for the premises? / § [

If yes, what is the use group for the‘premises? (

If yes, is proposed occupancy permitted? L/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 \/no

(if yes, please provide copy of application to the NYC DOB)

e

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

(if yes, please describe: 5%/(7 A/ b)) PR LB ==

INTERIOR OF PREMISES:



Whét is the total licensed square footage of the premises? (oo D <) &6\
oment 1 2o O=
If more than one floor, please specify square footage by floors: NSUAD . 222 o
ISt Flaw o~ . 202 S Y
If there is a sidewalk café, rear yard, rooftop, or outside space, what is the square footage of the area

w1

If more than one floor, what is the access between floors? &/ pyen o {7 STt
' /

How many entrances are there? / ' How many exits? 2 How many bathrooms ? 2 L
Is there access to other parts of the building? ﬁ) yes, explain:

OVERALL SEATING INFORMATION:

Total number of tables? q’& Total table seats? (| L—

Total number of bars? { Total bar seats? Z

Total number of “other” seats? % please explain :

Total OVERALL number of seats in Premises : / ] é
BARS:
How many *stand-up bars / bar seats are being applied for on the premises? Bars / Seats Z

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

Any food counters? " 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 V" Restaurant ___ Club/ Cabaret ___ Hotel ___ Other:

What are the Hours of Operation?



N
it

Su n‘day: Monday: Tuesday: Wednesday: Thursday: Friday: Saturday:

to Mz/mgvf)?ﬁﬂo KA fmﬁ to M/o/vs%ff V4 MngQMf ﬁ i M\(«’Mi Lﬂ% MM
(2 T

Will the business employ a manager? _\/no ___yes, name / experience if known :

Will there be security personnel? _\/no ____yes( if yes, what nights and how many?)
Do you have or plan to install French doors, accordion doors or windows thatopen? __no ____yes

If yes, please describe :
Will you have TV’s ? L_/no ____yes ( how many?)
Type of MUSIC / ENTERTAINMENT: ___ Live Music ___ Live DJ __ Juke Box _ﬁaod /CDs ___ _none

Expected Volume level: ﬁackground (quiet) ___ Entertainment level __ Amplified Music
(check all that apply)

Do you have or plan to install sounéprooﬁng? Ln/o‘_ yes
IF YES, will you be using a professional sound engineer? .

Please describe your sound system and sound proofing:

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

___ any events at which a cover fee is charged? ___ private parties

Do you have planft/omanage or address vehicular traffic and crowd control on the sidewalk caused by your
Y n

establishment? o ___ yes(if yes, please attach plans)

Will you be utilizng ___ropes ___ movable barriers __ other outside equipment (describe)

v

Are your premises within 200 feet of any school, church or place of worship? _*~ 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 7z “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.

i
Contact Person: fIKTIHEAN lec PBhone: _

< Signature
Print or Type Name somr =l fhn &
Title /HH

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
Carter Booth, Co-Chair

Robert Ely, Co-Chair
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RESERVATIONS

UNLIMITED SEAFOOD & WAGYU
EXPERIENCE

(AVAILABLE FOR LUNCH (FRI-SUN) & DINNER)

https://nikux.com/new-york/ 1
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Wagyu Journey Tasting Menu
100 Minutes Dining Experience

$109 MON-THU $119 FRI-SUN

{$10 OFF Chubby Plus Members) v
: STARTERS &l ¥
CHEF'S SALAD \.cvuncasren WAGYU NIGIRI W. FOIE GRAS AS WAGYU TARTARE
SEAFOOD TARTARE OXTAIL POTSTICKERS AS WAGYU HATSU SANDO
COCKTAIL SHRIMP A5 WAGYU CARPACCIO GANGNAM GLAZED WINGS
TORO W. UNI & CAVIAR SASHIMI PLATTER SHRIMP TEMPURA

SEAFOOD B

BIG HEAD PRAWN GRILLED LOBSTER TAIL GRILLED
MISO CHILEAN SEABASS GRILLED KING CRAB LEG GRILLED
SOUP %
SEAWEED MISO SOUP TOM YUM SEAFOOD SOUP

\X,A(JYU 1OUR\TY iﬂ'—Fﬂio)Bﬁ:}z

o Ineist showiase dic

£ AS Wagyn Th el
<uacqu s marhling, Ivat- Profile mxd wndet=s

MASAM| RANCH DOMESTIC WAGYU RIB EYE STEAK

AUSTRALIAN WAGYU PURE BRED WAGYU STEAK

JAPANESE A5 WAGYU DAILY CHEF'S CHOICE

JAPANESE AS WAGYU TOP SIRLOIN

JAPANESE A5 WAGYU RIB EYE YAKISUIKI
FURIKAKE RICE | JIDORI EGG YOLK | SUKIVAKI SAUCE

LIMITED TO ONE ORDER PER GUEST

RESERVATIONS

SIDES 3

POTATO TERRINE KING CRAB WAGYU FRIED RICE MISO CORN
WAFFLE FRIES W/ GARLIC AIOLI AE WAGYU YAKI UDON WAGYU TALLOW SHISHITO PEPPER

EPICUREAN KO HR
Chubby Pius members receive cne complirentary sejection on every visit

CAVIAR s$18 UNI $18

DESSERT FH#— b ¢
MATCHA ICE CREAM

Ploskw Uo NOI waste feod, Vi

Uy- Plauxa ¥pasi 0 8 mambar of ataff.
In advance.

*Consuming raw ar undereocked meats. soultry, sesfuod. skelleh,
Almonu items ara sudjost to avalabillty and mey Vady b Nuﬂ on saotonality. To ’cnl rm sp: iig offeri n;|: planca o

GRAND WAGYU TASTING MENU

https://nikux.com/new-york/ 37
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Unlimited Grand Wagyu Tasting Menu

100 Minutas Dining Experience

$158 MON-THU  $168 FRI-SUN

{$20 OFF Chubby Plus Members)
STARTERS Bi g

CHEF'S SALAD wiovuriassree OXTAIL POTSTICKERS AS WAGYU TARTARE
SEAFOOD TARTARE WAGYU NIGIRI W. FOIE GRAS A5 WAGYU KATSU SANDO
COCKTAIL SHRIMP A5 WAGYU CARPACCIO GANGNAM GLAZED WINGS

TORO W. UNI 8 CAVIAR SASHIMI PLATTER SHRIMP TEMPURA

SEAFOOD BE

BIG HEAD PRAWN GRILLED MISO CHILEAN SEABASS GRILLED LOBSTER TAIL GRILLED
KING CRAB LEG GRILLED NORWEGIAN KING CRAP SNOW CRAB LEG
SOUP B
SEAWEED MISO SOUP TOM YUM SEAFOOD SOUP

WAGYU GRAND TASTING B4 H

Wagna Grand 1w teaw

JAPANESE AS WAGYU SKIRT STEAK
AUSTRALIAN WAGYU PURE BRED ZABUTON vrakiniku style
JAPANESE A5 WAGYU TOP ROUND

JAPANESE AS WAGYU STRIPLOIN

JAPANESE AS WAGYU TENDERLOIN W. UNI & CAVIAR
LIMITED TO ONE ORDER PER GUEST

>
NIC

JAPANESE A5 WAGYU RIB EYE YAKISUIKI

FURIHAKE RICE | JIDOR! EG@ YOLK | SUKIYAKI SAUCE

JAPANESE A5 WAGYU RIB EYE STEAK

YAKINIKU SALT
JAPANESE A5 WAGYU TOP SIRLOIN
MASAMI| RANCH DOMESTIC WAGYU RIB EYE STEAK

MASAM! RANCH DOMESTIC WAGYU PREMIUM THICK-CUT WAGYU TONGUE

SIDES 3
POTATO TERRINE KING CRAB WAGYU FRIED RICE MISO CORN
WAFFLE FRIES W/ GARLIC A;OLI AS WAGYU YAKI UDON WAGYU TALLOW SHISHITO PEPPER

EPICUREAN BROHR
Chubby Plus members receive one complimernitary sglection on every visit

CAVIAR $18 UNI $18

DESSERT FH# — b+
MATCHA ICE CREAM

Phwrse do NOT wassu fuod: W il chvi g 3 fua of 20% 0f (he /mank prica for dasess '6oc erduzad
Apeatuty of 0% Wit bo 3d0dd 16 parties of $ 0 More
*Comuming raw or Lodercookad Mosts, peuitiy. vealood, ehelilish or sgge v Jaur sk el Howys 1f you are WA ALRIGY, DERER AOR N 1O min Lee BT gTarf,
Aoy llerme 36 solye ot te Ve solity 4ad mMay vary Dased oo sasoaglivy, Te conll m toecitic offarings, Pleass coniant = silvertin

WAGYU JOURNEY TASTING .
MENU

(AVAILABLE FOR LUNCH (FRI-SUN) & DINNER)

https://nikux.com/new-york/
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Grand Wagyu Tasting Menu
$119 MON-THU

{$10 OFF Chubby Plus Members)
STARTERS #i3g

Solect TWO por guest
CHEF'S SALAD ucyuioosres WAGYU NIGIRI W. FOIE GRAS A5 WAGYU TARTARE
SEAFOOD TARTARE OXTAIL POTSTICKERS A5 WAGYU KATSU SANDO
COCKTAIL SHRIMP AS WAGYU CARPACCIO GANGNAM GLAZED WINGS
TORO W. UNI & CAVIAR SASHIMI PLATTER SHRIMP TEMPURA
SEAFOOD @&
’ Select ONE per guest
BIG HEAD PRAWN GRILLED LOBSTER TAIL GRILLED
MISO CHILEAN SEABASS GRILLED KING CRAB LEG GRILLED
SOUP #
Select ONE per guest
SEAWEED MISO SOUP TOM YUM SEAFOOD SOUP

WAGYU GRAND TASTING B4 & H
Wagra Grand Tascing Box. feaaudag 2 premiiam selecrton s'domestis, Austalun, and fapasese A5 Vagyw, This canefadlly curicsd swwenient slioaases the
tiness cuts Gom ropownsd Wagyu rogions, cach offcring it own unrique marbling 8asus profite. and tendermess

£ach limited to One Order Per Guest
JAPANESE A5 WAGYU TENDERLOIN W. UNI & CAVIAR

JAPANESE AS WAGYU RIB EYE YAKISUIKI
FURIKAKE RICE | JIDORI EGG YOLK | SUNIYAKI SAUCE

Sefect TWO cuts per guest
JAPANESE A5 WAGYU SKIRT STEAK
AUSTRALIAN WAGYU PURE BRED ZABUTON vyakiniku Styls

JAPANESE AB WAGYU TOP ROUND
JAPANESE AS WAGYU STRIPLOIN

JAPANESE AS WAGYU TOP SIRLOIN

MASAMI RANCH DOMESTIC WAGYU RIB EYE STEAK
MASAMI RANCH DOMESTIC WAGYU PREMIUM THICK-CUT WAGYU TONGUE

SIDES 88 %
Select TWO per guest
POTATO TERRINE KING CRAB WAGYU FRIED RICE MISO CORN
WAFFLE FRIES W/ GARLIC AJOLI A5 WAGYU YAK!I UDON WAGYU TALLOW SHISHITO PEPPER

EPICUREAN Bk O H R
Chubby Plus members receive one compiimentary selection on every visit

CAVIAR $18 UNI $18
DESSERT F#—
MATCHA ICE CREAM

PIause 00 NOY wiste oo We wikl ohargu s faw &1 20K uf ks meny Rriow 20c 0xceas (904 o1dored,
4 gratuliy of 20% willl bo aided to partine of 4 or mora.
“Consuming raw O Undereooked meats. 53ultry, kasfood. shelltieh. or 1ggs may Insrease your Nak of foadbarne lnmas. If you sre concarnad an Allargy. piasse speas (o 8 mambar of staff
A monu ltems 2ra sunjoct to aveliatilify and may very boasd on saesonsiity. To confm spectfic affaringe. ploasd contact In advance.

https://nikux.com/new-york/
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