Meeting Date:
APPLICANT INFORMATION:

Name of applicant(s):
VidlatH PNc

Trade name (DBA):

VAZ 4T
15 EAsr B STNDOA (plk, MY 10003

Cross Streets and other addresses used for building/premise:

PN 5™ AvE+ L MERS Y Aece
CONTACT INFORMATION:

CHuce CHEFr VAULLA

Office or Home Address:_
City, State, zip: NOA 0Pk, ty |
AONALD T et ELTER. MApCdmenT Coef

Landlord's Telephone and Fax:—

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

CrivQk CHork (1 VALLA yALATARE bl 0™ A€ NI Lok, 0y JooSe

Premises address:

Principal(s) Name(s):

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

WE ALZ A MLy Anded T PAATED TNO) 2ES AL ANT
OFFC2Ing Home Do R iR e Beus o Good i
foon Arid A Qo Avigs famitay 010D Loy vriosRape e




WHAT TYPE(S) OF LICENSE(S) ARE YOU APPLYING FOR ( MARK ALL THAT APPLY):
& a new liquor license (X_ 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 Liguor 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:

Raiasio, TS LS A RESTme @A T

{ ;
MO £N0WN AMERSE PHIUAALNARY HISTDE
Is any license under the ABC Law currently active at this location? yes X __ no

If yes, what is the name of current / previous licensee, license # and expiration date: szt/l/ffjl/(s

Qebuz? Lle Se2iae 12667750 FeP. |0)3)[25 PEEG Qe

Have any other licenses under the ABC Law been in effect in the last 10 years at this location?

___yes__no LANKTIN

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




PREMISES:
By what right does the applicant have possession of the premises?
___Own X Lease __ Sub-lease ___Binding Contract to acquire real property ___ other:

Type of Building: ___ Residential X Commercial __ Mixed (Res/Com) ___ Other:

Number of floor: ‘WO Year Built : ﬂqb%

Describe neighboring buildings

ComitCap 4 QCE0R T A

Zoning Designation: C«% -

Zoning Overlay or Special Designation (applicable)

Block and Lot Number: < -1 |10 (

Does the premise occupy more than one building, zoning lot, tax lot or more than one floor? Eyes __ho

Is the premise located in a historic district? yes _2>X 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? }O(D

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

_no X yes

If yes, what is the maximum occupancy for the premises? fb
If yes, what is the use group for the premises? -(a £

If yes, is proposed occupancy permitted? A _vyes ___ 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 X no
(if yes, please provide copy of application to the NYC DOB)

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

(if yes, please describe: a7 il Fﬁ S LULLU&Z ( L%DCMC{ ™ &l’mﬂft
e




INTERIOR OF PREMISES:
What is the total licensed square footage of the premises? 65@

If mare than one floor, please specify square footage by floors: \?&D ‘C:EGUQD ’UX)—%M{TF %—M

If there is a sidewalk café, rear yard, rooftop, or outside space, what is the square footage of the area?

N/ A

If more than one floor, what is the access between floars? S?—*Q?QS

How many entrances are there? 2 How many exits? 2 How many bathrooms ? fﬁ

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

OVERALL SEATING INFORMATION:

Total number of tables? tUC) Total table seats? CFO

Total number of bars? J Total bar seats? IE

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

Total OVERALL number of seats in Premises : 'ﬂO{D
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? ¥ 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 X Restaurant _ Club/Cabaret __ Hotel Other:




What are the Hours of Operation?

Sunday: Monday: Tuesday: Wednesday: Thursday: Friday: Saturday:
(A PV M e PR A R e
Will the business employ a manager? ___no X yes, name / experience if known : *LC_:‘:}&QQS
Will there be security personnel? X_no __ yes(if yes, what nights and how many?)

Do you have or plan to install French doors, accordion doors or windows that open? _3 no ___yes

If yes, please describe :

Will you have TV's ? X no ___yes ( how many? )
Type of MUSIC / ENTERTAINMENT: ___ Live Music ___ Live DJ __ Juke Box _X Ipod/CDs __ none

Expected Volume level: X 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: mww

(N SRl BS ALand NE LeSrvnslae7

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? X no ___ yes (if yes, please attach plans)
Will you be utilizing __ ropes __ movable barriers ____other outside equipment (describe) !\,[O
Are your premises within 200 feet of any school, church or place of worship? X no ____ves

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 72 “ 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.

Contact Person: W%’%&J SQ—[PI EOM Phoﬂ;

Address:

Email

Application submitted on
behalf of the applicant by:

Ny,

L Signature

Print or Type Name W TRYLK

Title Qc%éﬁmuﬁ

Thank you for your cooperation. Please return this guestionnaire 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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Appelzers

Pak Mor

Tao Hu Prik Kluer
Hue Blee Tod
Rek Bus Ted
Goang Sarong
Tod Mun Grong
Ko Maa Tod

Sai Ug

Hoy Jaw

tdes Krob Goeng

fum Selad

Fle Pa

Yum Sem O, Sakmen Krob
Yum Baallop

Tum Sel Bua

Khao Yum

Gealood

Pak Mor Kaang Fu

Khas Yum Pu

Pu Nim Karee

Talay Yang

Kaeng Som Goong

Tarm Y Mor Fai {Dawy)
Muek Dam

Gaing Sataw

PFla Fish

Pia Nuzng Manow
Fia Tod Kra Tiem
Pla Tod Nam Fla
Tai Pia sat

Miang Salman
Pl Kfiseng Kaeng

huer Beef

Hapao US Wagpu

Gao Lao hper

Muer Tom Bai Horapa
Buer Yang

Nuer Mong Kaeng Kiew
Muer Fanzng

Koo Pork

Mew Krob Kra Pao
Mg Krob Pad Pak
Maa Krob Prik Kiuer
Miang Kar Moo

K Frat Mao

ALty
Massamman Mong
Kis Pao Kai
Exan He Ped

Hai Med Ma Muang

Wepen

Khaao-Oh Mo Din
Kaerg Kiew Ped Jay
Panang Jay

Tem Cloeng Jay

\epetsian
Fad Thai Jay
Pad Kee Mao Jay

Kuay Tiew Meadles
Tom Yum Marma Dairy)
Huay Thew Kai
Pagyu Bosi Moodie
Fho Wagyy

Kuay Tiew Nusr
Classiz Baal Noody
Yen Ta Fo

Ba Mee Haanp

Ha Meo Ped

Kl Soi A5 Wagyu
Khao Sai Chiang Mai
Khao Sof Haeng
Mom's Pad Thad
Pad Kew Man

Khao Pag
Hihas Fad Py
Kiaa Pad Miang

Prica Dietary Restri Decription

314 GFTH
22T
16 UTITH
18 GRTN
316 5F
518 5F
bl

514

Ak

518 GFISF

£20 GFIFN
=22

$22 sF

322

324 VTISFIS0Y

532 GFISF
35 &F

524 SF

326 GFISF
520 GF

$28 SEiDairy

&F

0 GF
b]

MP  GF
528 GFSF
330 GEENTH
$40

538

538

526 GF
336 GF
536 GF
525 GFIPN

325

525

525 GF

530 GFPNTH
Iz

222 GFEN
22
$30
22

520 GFNV
22 GRNIZT
320 GFANPN
520 GEN

520 VT
320 VT

SF iDairy
320
358
550

834
324 GF
520 FN
28
55

320 GFPNISF
520

532 &F
528 S5F
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Spicy Lavel
Made to arder sleam fice roll flled wilh cashew end swiel radish, with cocan it crenm sauze
Fried fohs tossed with ight soy sauce, crispy garkc, chili, end ea salt

Fried banana blossom. egy, red curry paste with shill, lime and cashew

Latus root chips served with mushoem, cashew purke

Fried shrimp wrapped in wontan noedle served with house made sweel chif sauce

Shrimp don. cilantro root, Thal while pepper, gadic served with pum gauce, Asian paar
Fried pork jowd, crispy garfic, chi, coriander, and sea salt

House made lemongrass park sausage senved wilh rad onion, cashew, and letuea

Crabvme o8, jicama, grounded chisken wrappad In erspy fofu skin

Stir fried crixpy rice noodie in Sratha and cocanut Suger. shrim. fred shallots, and ¢ s

ikd

L]
Medum

Hand shredded grifed salmen, dus color cabbage, erapy skabo, peanut candy, chili, lime
Ctinpy minced saimon, pornelo. thal shelist, kaffr ime leaves, |smongrass

Scallop marnated in premium fish sauce, Tesh herbe, homemade Thal saisg Spicy

Latus ronts, Thii anchovy saucs, homemade pork rall, tomate, sdantra Thai Spicy

Butterfly pea [asmine rice, fresh herbs, dried shradded shimp, toasted coconul, seasonal fuits, vegsies, herbal bean paste and ooconut suger

Made Lo coder steam rice dumplings filed with crabmeat with Nam Yaa curry sauce hoediurm
Colossal crab, bubierfiy poas riee, hamermade chicharone, erapy chil gardic, red enion, limes, |wie Medinm
Soft shell 2rab, ball pepper. anlen, sgg wilh smoked chill paste, s Uy pawder

Grilled river prawns, green mussels, crab meat, and etopus o¥ef jasmine rce. and seafsod sauce

Sheimp and green pagaya, with Southern styl tangy and spicy brath Thai Spiey
Mived sefoad in kem yum broth, curanire, and scalfion Ml ediuim
54 By souids In squid ink, lemongrass Witd

Sidr fry shrkmp, bigtes beans in Chumphen's shemp paste, Thai ehili, garlic Spicy
Sleamed whale branzing, chili, Time, and fresh harbs Macium
Fried whole branzine, fried garlic Mid

Catehi of the day, manga, cashew salad
Southem siyle spicy fish cumy, served with omelet. fied whiting fish, and marke! green, <1
Letiuze weap, rica noadie, gnger, red anion, cashew, Bme, and peza

'z Thal Spicy

Frizd whale pampano. southam Thal cury peete glezed, rispy shaliots Spley
St fry grewnded US Wagyu, Thai holy basd, Fied duck egg Mediisr
Stew bawef, tendon, small Intesting, homemags beal ball, in hotpot

Birstsed beel in lomengrass ond Thai Basil broth tedum

Gnligd New Yo sinp steas, served with ohilf tamanind sauce. Couked 1o medium [a, uniess spacified

Beaf shani brisised in green cumy, served with cocenut angel haw nse naodie Wedum
Brisket braised in Panang surry, and peanid Rk
Crspy porkk belty, stir hed with basil sauee Madium
Stir-Fied crispy pork belly with market graen.

Crispy pork belly with ried garlic, chilf, ahallot, snd sea set

Grill pock jowt gerved with Leftuca wrop, ginger, red onian. cashews, anc e

Clagsic Thal stir fry grounded pork wilh holy basil, Thai chil Spicy
Massaman cuny with drumstick and thighs, sweel patalo, onion, and peEnul mall
Slir fied ground chicken with Thai basil. served with jasmine rice and fled egg

Clay-pot nee, shiitake mushracm. taro. camot, end green peas

Vegelatan duck, green cumy, and Thai nggplant Medism

Cusmy with chamed cauffower, crispy tofl, and peanut Risd

Tom Yum, mushtocms. caulifiowes, 16msts and Thai besi| Madiem
Sweatradish, diced tely, epp, chive, tean spraut

S6r Fiod spicy neode. épg, market green, and Thai basil Madium
Bangkak famaus otree! foad Tom Yum noods #ilh seafood, pork roll, cispy park befly Mdium

Slew cooked chicken drumstick, rgg noadle, shitake mushrooms, and bean aproul

A3 Japanese Wagyy, bidised beel, homemade meatalls, with dasaic beat nesete brath

AS lapanese Viagy, rice noodle, Thai siyle Phe broth, bean sprouts, and market green

Double braized beof ngodle soup, thin rise noadle, Chinese Fve spices, bean aproufs, and market gresn

Bralsed besf, hamamade bea! meatballs, rice noadle, with classic boat noodie brath

Served Hot-pot style, savory and tangy Yen Ta Fo brotn, 83t rice nogdle with shrimp. squid, fish bells, snd crispy wanion
Siir fried egy noadle, roasted perk, fish bails, garic o, sweel ey sauce, bean sprouls, and pe=am Mild

Egg noodle, duck breast, bak choy, with tamarind sauce

Northern style curry, pickind mustard green, red onioniChalce of braised beef OR chicken drumslicks)
Slow cooked flank sleak in northem Thal ahill pasts, Ma Kwaen

Sweel radish, dried stwmp, desd i sy chive, been sprows, ground peanut en sid
Stir fried flat rice noodie. bell pepper, onlon, frech chies, Thal bagh el oh nrveg e

Fried rice wilh crab meal, 2gg, snd curry powdaer
Horthern Thai chill, tomato Fied fice, Sal ua, erlspy park beliy, =




ROPEED  viw, 72

Khas Pad Ko Moo 834 Fried pork fowts, erispy gerlic and chili fried rice, sog
Khas Pad Kiew WAen 522 Oreen cwry paste, coconut milk, egg, Thai bask, end eggpéant: s Medium
Dessert

Ask for loday's spatails



Roposen D2ade. mMgniy
COCKTAILS

Cha Thai Kee Mao 816
Dry Gin, Thai Tea, Triple Sec, Cinnamon Sugar{Dairy]

Kiew Wan Gin 516
Ory Gin, Midori, Thai Basil, Lemongrass, Lime

0 - Liang Yok Law $16
Vodka, Kahlua, Thai Coffee[Dairy]

Kaeng Paa Kra Chai 316
Mezcal, Finger Root, Kaffir Lime Leaf, Passion Fruit,
Lime, Chili

Moo Pa-Loe 816
Vodka, St-Germain, Chinese Five Spice, Coconut Sugar,
Cranberry, Pork Belly

Lychee Martini 518
Roku Gin, Giffard Lichi-Li, St-Germain, Dry Vermouth,
Grapefruirt

Mai Tai Tea $18
Rum, Thai Tea, Dry Curacao, Orgeat, Lime, Mint

Coconut Pandan 0ld-Fashioned 818
Rittenhouse Rye, Rum Blend, Pandan, Tiki Bitters

Sticky Rice Boulevardier 318
Maker's Mark Bourbon, Sticky Rice Pu'er Tea,
Campari, Sweet Vermcuth

Tom Kha Punch 5§26
Espolon Tequila Blanco, Makrut Lime Leaf, Lemongrass,

Galanga, Coriander, Thai Chili, Coconut Milk, Tefu,
Fish Sauce, Lime, Cilantro

BEERS
Singha $8
Brookliyn East IFA 58
Hoegaarden 8

SOFT DRINKS

Thai Iced Tea/Coffee 56
Pineapple Juice &6
Lychee Juice Sé
Coke/Diet Coke/Sprite/Ginger Ale/Seltzer 53
S_PELLEGRINQ Sparkling Mineral Water S8

Saratoga Natural Spring Water 58





