Meeting Date:
APPLICANT INFORMATION:

Name of applicant(s):

SOAAS KIreuSN LT (L

Trade name (DBA): oSt AZzIR 2 A

Premises address: lZO MdL@(fﬁL\{ ST

Cross Streets and other addresses used for building/premise:

CANAL ST - HESTERL ST,

CONTACT INFORMATION:

Principal(s) Name(s):

Audees Domavez
Office or Home Address: 120 duBenrdy S

City, State, Zip: N N _\-( OO\
cwores. I - e scssiem o oo

Landlord Name / Contact:

Landlord’s Telephone and Fax:

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

M AN AGETR. Siace
Aadivuzs M'Jzun_ DEAS N3 e (N3 MIULBURY ST oPu O340 25 - 126081 2VZL
Swdee
SOE of PASTA (Le S .€ 121 St genofg -25-11SS78 2024
SY CuFRoy Coddty b Siaee

SOAAS Of CLFToN Dtk cuFon P, NN of 4 0340 -2 229868 2023

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

WE ALE A Chmiy RESROMANT THAT Wit fucds Ol




WHAT TYPE(S) OF LICE‘I’?S) ARE YOU APPLYING FOR ( MARK ALL THAT APPLY):
Y anew 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:

TITauUsN LESSRILANT (Boona I\}OT‘('E:L

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:

BU0VA DOTE INCORPORATEN  OP#0340-22 -108SB\  &xP. U [30 |26 s/

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:




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

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

Number of floor: 5 Year Built : ‘q (O

Describe neighboring buildings:

MIked JSE€ wWALIPS
Zoning Designation: Ce -4 6

Zoning Overlay or Special Designation (applicable) SPEUAL (ATTLE Traly DISTrer

Block and Lot Number: 206 1l

Does the premise occupy more than one building, zoning lot, tax lot or more than one floor? _/ yes __no
2 Féools
Is the premise located in a historic district? yes v, _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: N (A

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?  RESTHIRAY T

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

_‘{no _____yes RurLr Pﬂ.&o}L ™ (33

If yes, what is the maximum occupancy for the premises? ™

If yes, what is the use group for the premises? G

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 W~ (A
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 facade or signage be changed from what currently exist at the premise? no / yes

(if yes, please describe: WE WL CHMEE THE Sion And THE AuNNG




INTERIOR OF PREMISES:

What is the total licensed square footage of the premises? APX k%0 S F‘/

If more than one floor, please specify square footage by floors: [se- ,E&\ Bsme AP 1118

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

NO

If more than one floor, what is the access between floors? W TEILIOL STARCAS €

How many entrances are there? l How many exits? __| How many bathrooms ? 5

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

OVERALL SEATING INFORMATION:
Total number of tables? _%5_/_ Total table seats? 68
Total number of bars? O Total bar seats? @

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

Total OVERALL number of seats in Premises : (08

BARS:

How many *stand-up bars / bar seats are being applied for on the premises? Bars O Seats 9,

How many service ba?eing applied for on the premises? l
Any food counters? no __ yes, describe :

For Alterations and Upgrades:

Please describe all current and existing bars / bar seats and specific changes: ’J i ﬁ

®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?

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

A P A& P e & & P Il €
(v to “’ L to R “-&to (L u"‘ttca""‘ 'Ll &to “P ll]- to“ 1L tol‘

Will the business employ a manager? no ___yes, name/ experience if known ; OMW Y wWitl WiAnALE

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? v no ___yes

If yes, please describe :

Will you have TV’s ? l no __ yes(howmany?)
Type of MUSIC / ENTERTAINMENT: ___ Live Music ___ Live DJ ___ Juke Box L/Ipod /CDs ___none

Expected Volume level: Aackgmund (quiet) ___ Entertainment level ____ Amplified Music
(check all that apply)

Do you have or plan to install soundproofing? ino ___yes Exlstrd 4
IF YES, will you be using a professional sound engineer? A (4

Please describe your sound system and sound proofing:  TPad A~ A W Swatl SOORKIH S

. e No o nNO
Will you be permitting: ____ promoted events ___ scheduled performances ___outside promoters

No ~0
___any events at which a cover fee is charged? ___ private parties

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

establishment? no ___ yes (if yes, please attach plans)

: Y\ L HN) . NQ : : .
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 72 “ x 117”).

Indicate the distance in feet from the proposed premise:

Name of School / Church: MOST PMUDJ—S BLoob CrhcH

Address: _ L1 3 BAxTER ST Distance: | &\ fx.
NOT ON SAMGE &Locic. 0 & AJENUES




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 MiCHACT WS
Title_AJYTHOR ) REMESCNTATIVE

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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PPETIZERS ==

Pane all' Aglio ... S8 00

Tossted garfic Dread wir, paprike 8

Bruschetta .. 815 00
Griffed Biread tohped with goat clwese. 1icoits
tomatoes, red onions. basil & agec Baluarmse

S15.00

MEEAreila with o side of

Prarmesan

Mozzarella Sticksg
Frivd trwaded ¢

tittie spacy mariners saete

Si6.00
with parmesan chesse, pariiey
hip

Arancini
Ritwe bails made

sy Wit

white truffie ol &

Funghi Ripieni ... $18.00 @

Stuffed miimhimonst with pANE#tha pine Nk

Choese in B Wiite wine Ece

Cozze Fra Diavolo $19.00

Sautded rmusvel in 8 =p

INSALATA -

$12.00

a arrots. feta cheese

Arugula

Mista S12.00
Mix greens red onion ¥mato. camots, balsamiec dressing

Caesar Salad ... $14.00

“F croutons. shaved parmesan. caesar dressing

Mango Salad ..... $16.00 Q@
A mango. red onions. cranberry. almonds. feta ch

naigrette

$14.00 ©

- greens. walnuts, pear. gorgonzola cheose,

.. 519.00

b3 oredano

Clams Oreganata al Forno
Baked Clams topped with braadecrur
surved over scampl sauce
Carpaccio di Manzo ... $20.00

fiemd rawe oot diizriesd with extra virgin ofve ol
cheote capers arugula

gatlic &

Thirty

LT TR S e——

§20.00

ity @ niche ol

Calamari i
Breaded finc o
Httle spicy rrnt

Antipasto taliano
Adsortrnent of italian cursd ment
wesl Soppretata o

nerrzarelin parmess

alarrarn
& aauce

525.00

u and chedast Biose iutio

» bresacla smoked

thesss and olives

$27.00
Aulfieraer puirgs

DADOeT A8

o i
proschittn fresh

Roasted Octopus alla Sofia

o1 poomsiad Bctopus sered with ¢

515.00

o morrareiia
extra virgin olive ol balsamic dress

Beets Carpaccio ... $16.00

Thinly sliced bests. arugula cherry
rad onions. feta cheese. truffle oil. baisarr
Prosciutto and Burrata ... $20.00

Imported burrata cheese. prosciutte di parma, tomatces
fresh basi! with balsamic dressing

Sofia's Salad ..... $16.00 €
Baby spinach, caramelized walnuts. orange. cherry tomatoas
esh mushrooms, feta cheese. balsamic dressing

Caprese
i fresn basil

ported bl tomatoss

atoes arrots
« dressing

'ICK OVEN PIZZA ——

$18.00
bria ..... §20.00

. 920.00

zarella. ricotta, spinach

.$20.00

esh mozzarella. ham, pineapple

Bianca ..

Fresh maz

Hawaiana .

Tomate sauce

Salsiccia ..... $20.00

1 sausage, cherry tomatoes

$§22.00
icotta, gorgonzola, parmesan ¢

sge

SIDES

Asparagus _.... $10.00
Broceoli Rabe ..., $10.00

. Menu Options Containing Nuts

Diavola ... $22.00
Tomato sauce, fresh mozzare!'a spicy soppressata
caramelized onions

Quattro Stagioni ..... $24.00

Roasted peppers prosciutto di parma, mushrooms, artichoke

Tomato sauce. fresh mozzarella, peperom, soppressata
sausage. pancetta

Di Parma ..... §27.00

Tomato sauce, fresh mozzarella, prosciutto di parma. arugula
Burrata ..... $27.00
BIMato sauce. fresh mozzarella, baby arugula, balsamic glaze,

+
o




R HOUSE MADE PASTAS

Spaghetti Pemodoro §18.00

e TOMato sauce

F

raantols cheess

gt L7 @ ErmamY 9

sarved With horm

» 00
Fettuccine Alfredo . S22 Orecchiette alla Barese . 52500

vh b o WhitE cresn sauce
. . i » : Bar-shaped pasta cooked with P rremade [Talian sAUIGE
: hracenh rabs & fisah bash) with garkic olive il sauce
@ §22.00
o 1Illa vuid_k' L Rk pPapperdelle Truffle . §40.00
> - . . ’ sred b L rmetnade peonstdells cream stuce trufis ol
g e ety riirshirnam freeh thuffie
hetti Carbonara Traditional . §25.00 i
A “ ‘_ — Linguine alle Vongole . $30.00
- Sautde I " Aune
2 i Prest par ra .
Tortellini alla Panna $25 00 I
rsat rorellnd S il SRrcetia iy whits SR ssuEE Fettuccine alla Pescatora . 539 00
s bisch and red - rusted pe e Harmemedes fettuccine with mussels ciar
shrifnps. calemarn scallop spicy tomats 5@ e
Linguine Primavera $22 00 =
AR Aot i PR e T Linguini alla Aragosta ... $42.00
- pnmemate linguini served with lobster tail
Rigatom Cacio e Pepe $22.00 1 a light rossted chefry Tomants Sauce
X penpe G spaghetti Puttanesca ..... 52400
i domemads spaghetti served MTH arc houies Capers omnons
e Rigatoni alla Pesto ... $23.00 e sos. cherry tomatoes and Hght tomsta seuce
oo garkic, kala
e pe peanuts b dive oil. ouilic
. asil olive garli Shnmp Scampi ... szgw

touch of heavy cream

Sautéed shrim; o ower homemade (inguint
in a garlic white wine butter lemon sauce

Lasagna al Forno

h beef Ragu in

A ! — B tini alla Matriciana ... 5§24 .00
Homemade bucatini served with cnions W THDE Wi ne
Rigatoni alla Bolognese ... §24.00 sancelta cherry lomatoes on 8 mil cy tomato ssuce
Handmade flat Abbon D374 in A Shata it
with a touch of creatr i Pappardelle al Ragu Napoletano ... $29.00
O } 1 Homamade pappardelle served with short rib ragu
e e alla Salmone ..... $28.00 m alight tomato brown sauce
s Alla @i rmor 3 in @ pink sauce bg -
Bucatini al Pistacchio ..... $28.00
ear and CGorgonzola $24.00 .omamade bucatini, pistach.o basil mint

and pecoring romand pesio

=«-= Add Protein / Chicken or Shrimp

HOMEMADE RAVIOLI ===
Di Mare ... $38.00 Cheese ..... $20.00 Spinach and Ricotia... $22.00

Stuffed with ricotta Served in light tomato sauce

and parmesar cheese
in & pink saucs Mushroom ..... $25.00

Ricotta, pecorino cheese
I'ObSte: . 52900 mushrooms. served in POrCIM CTeam
Stuffed with lobster meat sauce with touch of truffie oil

asparagus, cherry tomatoes, . ..
served with bisque sauce Protein | Chicken o1 Shnmp

Chicken of Shrimp

i S i -

ese ... $22.00 Marsala ..... $28.00
Golden pan fried chicken & mushrooms
in a rich marsala wine sauce

Eggplant Parmesan ... $25.00 Chicken Parmesan ......m.@ s
Breaded eggl vered Breaded thinly pounded chicken b

in tomato sauce & moZzarella

varugula salag

ste MEATS —=——= VEAL
Short Ribs .... 36,00 Veal Parmesan ..
Served with cauliflower puree Breaded thinly pountied v
Filet Mignon (90z ) ..... $40.00 In fomats .
v!ﬂl Picm.-.- >3U
Lamb Chop ..... $40.00 Pounded vet IREs
Rib Eye Steak (14 0z ) ..... $49.00 in & whits Witle
All served with broccoli rabe and Vitello alla
roasted potatoes Pounded w

sage prosc

nu Options Containing Nuts






