
 

Meeting Date:  _______________ 
 

APPLICANT INFORMATION: 
 
Name of applicant(s): 
______________________________________________________________________ 
 
Trade name (DBA): 
_______________________________________________________________________ 
 
Premises address: 
________________________________________________________________________ 
 
Cross Streets and other addresses used for building/premise:  
 
______________________________________________________________________________________ 
 
CONTACT INFORMATION: 
 
Principal(s) Name(s): 
_____________________________________________________________________ 
 
Office or Home Address: _ _________________________________________________ 
 
City, State, Zip: _ __________________________________________ 
 
Telephone #: ___________  email : _ ________________ 
 
Landlord Name / Contact:  
________________________________________________________________ 
 
Landlord’s Telephone and Fax: ______ ________________________________________ 
 
 
 NAMES OF ALL PRINCIPAL(s):      NAMES / LOCATIONS OF PAST / CURRENT LICENSES HELD 
 
____________________________      ____________________________________________________ 
 
____________________________      ____________________________________________________ 
 
____________________________      ____________________________________________________ 
 
 
Briefly describe the proposed operation (i.e. “We are a family restaurant that will focus on…”): 
 
______________________________________________________________________________________ 
 
______________________________________________________________________________________ 
 
______________________________________________________________________________________ 
 
______________________________________________________________________________________ 
 
 

Semm SWPK LLC

Semm

417 Lafayette St, New York, NY 10003

Between E 4th St & Astor Pl

Owen Young Joe, LLC Member

Semm will serve as a space that seamlessly blends art and hospitality for the public. We are

a cafe that will focus on light pastries paired with coffee/tea for lunch and Korean-fusion small dishes

The Sylvia Wald and Po Kim Art Gallery

Tel:

paired with soju-cocktails for dinner.

y

Owen Young Joe, LLC Member None



 
WHAT TYPE(S) OF LICENSE(S) ARE YOU APPLYING FOR ( MARK ALL THAT APPLY): 
 
__   a 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, 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: 
 
 
 
______________________________________________________________________________________ 
 
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: ___________________ 
 
______________________________________________________________________________________ 
 
Have 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:  
 
_____________________________________________________________________________________ 
 
______________________________________________________________________________________ 
 

N/A

The Bari, Korean Restaurant

Suri Restaurant Corp DBA The Bari - OP 1308892, exp 04/30/2020



 
PREMISES: 
 
By what right does the applicant have possession of the premises? 
 
___ Own   ___ Lease   ___ Sub-lease   ___ Binding Contract to acquire real property   ___ other: _________ 
 
Type of Building:  ___ Residential    ___ Commercial   ___Mixed (Res/Com)   ___ Other: _______________ 
 
Number of floor: ___________ Year Built : ___________________ 
 
Describe neighboring buildings:  
_____________________________________________________________ 
 
Zoning Designation: ___________________  
 
Zoning Overlay or Special Designation (applicable) _____________________________________________ 
 
Block and Lot Number:  ____________ / _______________ 
 
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 : ____________________________ 
 
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?   ___________________ 
 
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?   ____ 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) 
 
Will the façade or signage be changed from what currently exist at the premise?  ____ no   ____ yes 
 
(if yes, please describe: _________________________________________________________________ 
 
 
 

8 1910

Mixed Residential and Commercial

M1-5 / R9A

544 12

74

74 Max

6

Signage will change to "Semm"

1st Fl & Basement



 
INTERIOR OF PREMISES: 
 
What is the total licensed square footage of the premises? ____________________________ 
 
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? _______________________________________ 
 
How many entrances are there? _______  How many exits? ______  How many bathrooms ? _______ 
 
Is there access to other parts of the building? ___ no   ____ yes, explain: _________________________ 
 
 
OVERALL SEATING INFORMATION: 
 
Total number of tables? _____ Total table seats? ________    
 
Total number of bars?  _____ Total bar seats?  _________  
 
Total number of “other” seats?  _______ please explain : ______________________________________ 
 
Total OVERALL number of seats in Premises : ___________ 
 
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?  ______ 
 
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   ___Restaurant   ___Club/ Cabaret   ___Hotel   ___Other: _________________ 
 
 
 

about 8,000 sq ft

Stairs

1 1 4

19 55

1 4

0

59

1 4

0

N/A

Cafe

1st Fl: 4,000 sq ft, basement: 4,000 sq ft



 
 
What are the Hours of Operation? 
 
Sunday:  Monday: Tuesday: Wednesday:       Thursday:           Friday:        Saturday: 
 
____ to ____     ____ to ____        ____ to ____         ____ to ____              ____ to ____           ____ to ____         ____ to ____ 
 
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 that open?  ___ no   ___ yes 
 
If yes, please describe : _________________________________________________________________ 
 
Will you have TV’s ?  ___ no    ___ yes ( how many? ) ___________ 
 
Type of MUSIC / ENTERTAINMENT: ___ Live Music  ___Live DJ   ___Juke Box  ___ Ipod / CDs   ___none 
 
Expected Volume level:   ___ 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: _______________________________________ 
 
_____________________________________________________________________________________ 
 
 
Will you be permitting:  ___ promoted events   ___ scheduled performances    ___ outside promoters 
 
 
 ___ any events at which a cover fee is charged?   ___ 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) ____ 
 
_________________________________________________________________________________ 
 
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 ½ “ x 11”). 
         
Indicate the distance in feet from the proposed premise: 
 
Name of School / Church: ______________________________________________________________ 
 
Address: ____________________________________________________  Distance: ______________ 
 

 7am 1am

N/A

N/A (existing store front to remain)

N/A

 7am 1am  7am 1am  7am 1am  7am 1am  7am 1am  7am 1am

Yugntruf

419 Lafayette St, 2nd Fl, New York, NY 10003 80 ft



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:  _____________________________________ Phone: ___ ______ 

Address: ____ ____________________________ 

Email : ______ _________________________________________ 

Application submitted on 
behalf of the applicant by: 

______________________________________ 
Signature 

Print or Type Name____________________________ 

Title__________________________ 

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 , Chair 

Owen Young Joe

/s/ Sam Park

Sam Park

Representative





BREAD + PASTRY MENU IN DEVELOPMENT 
 
CAFE MENU 
 
ESPRESSO    $3 
Ethiopia Blend | Natural + Washed |       
whole/oat/almond 
 
ESPRESSO  $3 
AMERICANO  $4 
CAPPUCCINO   $4.5 
CORTADO  
OMIJA ESPRESSO TONIC  $6 
 
SPARKLING ICED TEA $7 
 
MANDARIN +- RED TEA  
OMIJA BERRY +  GREEN TEA 
JEJU LIME  - OOLONG TEA 
 
SEMM SIGNATURE TEA LATTE $8 
DOUBLE MATCHA CREAM TOP    
DOUBLE BLACK SESAME CREAM TOP  
MUGWORT COCONUT CREAM TOP  
HOJICHA HONEY CREAM TOP   
HONEYCOMB CORTADO  
 
SEMM BLENDS  
SPRING/SUMMER  
semm spring/summer blends focus on teas that create a cooling effect. 
start the day with higher caffeine oolong/red teas, evolving into medium caffeine green/white teas after lunch, ending the day with a 
calming decaf herbal blend 
 
CAFFEINE $7 
Sunrise   
Oolong + your choice of mint/yuja 
Highnoon   
Green + your choice of mint/yuja 
Sunset   
White + your choice of mint/yuja 
 
HERBAL $7 
Sunrise   
yuja, jinpi, chrysanthemum 
Highnoon   
pine, omija, lemongrass 
Sunset   
mugwort, burdock, chamomile  
 
TEA CEREMONY SET $18 
 
Your Choice of TEA or COFFEE (hot or iced)  
Your Choice of SALT BREAD 
SEMM snacks / Nuts + Hangwa 
 
 
 



 
NIGHT MENU 
 
WINE    
Natural/Classic   
 
By the Glass 15/19 
 

SEMM SIGNATURE SOJU HIGHBALL | $16 
soju + carbonated tea + seasonal ingredients 
 

Yuja Bekcha  
yuzuco pressed juice, yuja cheong, white tea, soju 
Omija Chrysanthemum  
five flavored red berry, chrysanthemum tea, soju 
Odi Chamomile 
korean mulberry, chamomile tea, soju 
Jeju Mandarin Nokcha 
green jeju mandarin, bosung green tea, soju 
 
FOOD 
CHEESE PLATE 15 
three rotating seasonal cheese + seasonal house jelly + nuts/candied  
add bread & butter +   
 
SEMM OLIVES 8 
yuja peel, sesame oil, hong-gochu, dill, evoo  
 
YUKON FRIES 9 
yukon gold potatoes, seaweed yuzu dust, perilla wasabi mayo 
 
YUBU RICE 10  set of three  
Ume-shiso-agave, burdock/eggplant (soy), mushroom + sesame 
 
MINARI JEON 10 
minari, hong-gochu, sudachi soy sauce 
 
TOFU SESAME 10 
chives, sesame soy sauce, pine nuts 
 
TRUFFLE TOAST 23 
sourdough baguette, yuzu creme fraiche, black truffle   
 
KIMCHI GARLIC BUTTER GRILLED CHEESE 14 
sourdough baguette, gochugaru garlic butter, truffle cheese, grilled kimchi, mozzarella 
 
BURRATA TOMATO 12 
sourdough baguette, whipped burrata, heirloom tomatoes, gooseberry, sudachi olive oil 
 
BEET ENDIVE 13 
endive, burrata, beet, strawberry vinaigrette, pistachio, greens/sorrel 
 
GOSU PESTO BOWL 15 
farro, broccolini, asparagus, beech mushrooms,  micro shiso, yuzuvin  
 
CAULIFLOWER PORRIDGE 15 
roasted cauliflower porridge, oyster mushrooms, fried onion,  mustard frill  










