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COMMUNITY BOARD 2 APPLICATION FOR A STATE LIQUOR AUTHORITY LICENSE 
ADDENDUM FOR OUTDOOR SEATING 

For a  Liquor License Application that includes any outdoor areas, please complete the following: 
• Submit a diagram of outdoor seating indicating length and width of area(s) and location of all tables  

and chairs. Include all obstructions (trees, fire hydrants, proximity to bus stops, bike racks, signs, etc.). 
• Submit photos of the premises where the sidewalk café and/or roadbed will be located. Required photos 

show one frontal, one left and one right side view of proposed sidewalk café and/or roadbed. 
– Photos must show complete sidewalk and/or roadway area where sidewalk café and/or roadbed will be 

including views to curb and neighboring properties. 
– For rear yard, show photos of yard and surrounding area, including upper view of adjacent buildings.   

Name of Applicant: ___________________________________________________________________ 

Address of Premises: _________________________________________________________________ 

Sidewalk café will have no more than (If premises is located on a corner please indicate for both streets): 
________ tables and ________ seats on ___________________ Street  
________ tables and ________ seats on ___________________ Street  
Hours of sidewalk café: _________  to  ________ . 

Describe any obstructions (trees, fire hydrant, proximity to bus stop, etc):__________________________ 
____________________________________________________________________________________ 
 

Roadbed will have no more than (If premises is located on a corner please indicate for both streets): 
________ tables and ________ seats on ___________________ Street  
________ tables and ________ seats on ___________________ Street 
Hours of roadbed: _________  to  ________ .  

Describe any obstructions (trees, fire hydrant, proximity to bus stop, etc):__________________________ 
____________________________________________________________________________________ 
 

Rear yard / Rooftop (circle)  will have no more than ________ tables and ________ seats  
Hours of rear yard / rooftop: _________  to  ________ . 

Does seating extend beyond the business frontage?    ___No   ___ Yes 

Will outdoor dining structures on the sidewalk be enclosed on three (3) or more sides?     ___No   ___ Yes 

Will outdoor dining structures on the roadbed be enclosed on three (3) or more sides?     ___No   ___ Yes 

Is there any outdoor music, speakers or TVs?   ___No   ___Yes, please describe: ______________________ 

Will heating elements be used?    ___No   ___ Yes, please describe: ________________________________  

Jeanine Kiely, Chair 
Susan Kent, First Vice Chair 
Valerie De La Rosa, Second Vice Chair 
Mark Diller, District Manager 

Antony Wong, Treasurer 
Amy Brenna, Secretary 
Ritu Chattree, Assistant Secretary 
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Ground Floor 
3800 Square Feet



Main	Floor

30	Tables
98	Seats

12	Bar	Stools
_______________________________

14	Tables	Exterior
28	Seats	Exterior



Basement Space

1800 Square Feet

Dishwashing

Kitchen

Walk ins

RR

Storage
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Basement
14	Tables
36	Seats

Service	Bar	ONLY

Wine/Liquor 
Storage



New	York	City	Menu_Draft

SMALL PLATES 
Wood-fired artichokes - ricotta - 

honey 
Marinated smelt - spring onions 
Fava beans, snow peas & green 

peas - farm egg - pancetta 
White asparagus cream soup - 

cured beef (cecina) 
Fainá - pecorino - marjoram 

Grilled cheeses 
Empanadas - beef, sweet corn, 

spicy chicken 

CHARCUTERIE & CHEESE 
Local artisan cheeses 

Local artisan cured meats & 
sausages

ENTREE
Chorizo sausages Blood sausage 

(morcilla) 
Sweetbreads Strip steak (bife de 

chorizo) 
Ribeye 

Tenderloin Skirt steak 
Flap meat (vacío) Short ribs 

(asado) 
Entrecôte T-Bone steak 

Grilled pork chop
Farm chicken - spring herbs 

Argentine milanesa - traditional & 
seasonal takes 

Lentils - herbs - cultured cream
Spring vegetable stew 

Codfish stew (chupín) - tomatoes  
peppers

SIDES 
Rainbow carrot salad - 

farm egg 
Watercress salad - 

strawberries Grilled 
escarole - preserved 

lemon 
Creamed spinach - mace 

Ash-
Roasted sweet potatoes - 

cultured butter 
Ash-roasted spring 

onions 
Grilled green asparagus 

Creamed potatoes - 
gremolata 

Mashed heirloom 
potatoes  Jersey butter 

French fries




