Manhattan Community Board 4
(All Fields Must Be Completed)

Liquor License/Sidewalk Cafe Stipulations Application

CORPORATION NAME DOING BUSINESS AS (DBA)
Brasseria Family Hospitality LLC TBD
STREET ADDRESS CROSS STREETS ZIP CODE
85 10th Avenue, New York, New York 10011 West 15th & West 16th Streets 10011

NAME: . NAME: i i
SR Alberto Fraguelli Bernstein Redo & Savitsky PC
(Attach a list of all
the people that will PHONE:  +447739173910 ATTORNEY/ PHONE: (212) 651-3100
be associatedflisted REPRESENTAIVE
with the license) EMAIL: Ibert b iafamil ENTALL:

:  alberto@brasseriafamily.com * ben@brpclaw.com

name:  To be Determined NAME: g5 Tenth Avenue Assoc.

MANAGER PHONE: ; LANDLORD :
To be Determined PHONE (212) 894-7411

EMAIL:  To be Determined EMAIL:
APPLICATION TYPE (X  Liguor License Unenclosed Sidewalk Cafe )

Has applicant owned or managed a similar business? @ NO
@ New What isiwas the name and address of establishment? [See Attached Rider]

What were the dates applicant was involved with this former premise? [See Attached Rider]
O Corp Whalis the license # and expiration date? [See Attached Rider]
Change/Class Is applicant making any alerat r operational changes? YES NO
Change/Removal

If alterations or operational changes are being made, please dest # changes.

B—

Whatis the current license # and expiration date? \
O Alteration

Please list/describe the nature of all the changes and altach the plans: \

METHOD OF OPERATION

TYPE OF ALCOHOL . Liquor/Wine/Beer & Cider

O Beer & Cider

O Wine/Beer & Cider

ESTABLISHMENT

TYPE O Adult Entertainment O Wine Bar

. Restaurant O Cabaret O Night Club O Hotel

O Dance Club

QO BarTavem O catering Establishment

O Sports Bar O Club {Fratemal Organization - Members Only)

Has applicant/owner filed with the SLA? If yes, when? If no, when do

you plan to file? YES Intend to file after notice period (10/19/22)
Is the 500 Foot Rule applicable? If yes, please attach a diagram of the

On-Premise liquor license establishments within a 500 ft. radius of your @ NO

establishment and the Public Interest Statement.

Is the 200 Foot Rule applicable? If yes, please attach a diagram of the N/A

schools and houses of worship that trigger the rule. ¥

Has applicant/owner(s) read MCB4 Policy Regarding Concentration and MO

Location of Alcoholic-Serving Establishments?

®
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Ownership Previous Licenses

Alberto Fraquelli and Andrea Fraquelli
Brasseria Family Hospitality

La Brasseria

42 Marylebone High Street
W1U 5HD London, UK
Currently Operating

Brasseria

290 Westbourne Grove
W11 2PS London, UK
Currently Operating



OPERATIONAL DETAILS (*Closing time will be when establishment is vacated of all patrons)

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY
. Operation | 8:00am - 8:00am - 8:00am - 8:00am- | 8:00am- | 9:00am - 9:00am -
HOURS 1:00am 1:00am 1:00am 2:00am 2:00am 2:00am 1:00am
(Indoor Kitchen | 7:00am - 7:00am - 7.00am - 7:00am- | 7:00am- | 8:00am - 8:00am -
Only) 1:00am 1:00am 1:00am 2:00am 2:00am | 2:00am 1:00am
Music 8:00am - 8:00am - 8:00am - 8:00am - 8:00am - | 9:00am - 9:00am -
1:00am 1:00am 1:00am 2:00am 2:00am 2:00am 1:00am
If you plan to have music, what type(s)?
(Circle all that apply) @GR@ LIVE MUSIC DJ JUKE BOX KARAOKE
OCCUPANCY
Capacity Mﬂ;iel:_l:;:s# of
(Certificate of Occupying Number Number Number of Service Number of Number of Seats
Occupancy) Premises of Tables of Seats Only Bars Stand-Up Bars at Stand-Up Bar
(Including
Employees)
INSIDE 240 240 68 196 0 2 19
OUTSIDE il
(Other than N/A
sidewalk café)
DCA
APPROVED
UNENCLOSED N/A
SIDEWALK
CAFE

How many floors are there? What is the capacity for each floor?

Ground Floor - 218
Basement - 22

How frequently will the owner(s) be at the establishment?

An owner will be there daily

Will there be dancing? s
Will applicant have bottle or table service for beverage alcohol? YES
Will applicant be hosting private; promotional or corparate events? ves)| No g‘:trcé‘rféom in the industry, as requested by
Will outside promoters be used on a regular basis? If yes please describe. YES No promoters
Will applicant have a security plan? If, yes please attach. YES
: ; : ' N/A - Applicant is a restaurant without a
Will security plan be implemented? YES NO security plan
Will State certified security personnel be used? YES
Will New York Nightlife Association and NYPD Best Practices be followed? YES NO | N/A

Does applicant agree to notify MCB4 prior to making changes to its method of
operation?

@

Will applicant be using delivery bicycles? If yes, how many? i Applicant does not do delivery

Will delivery bicycles be clearly marked with the name of the restaurant and will staff ) )
wear attire clearly noting name as described by NYC Law? YES | NO | N/A - Applicant does not do delivery
Where will delivery bicycles be stored during the day when not in use? N/A

Business Licenses & Permits Committee

20f10




lMULTPLE SPACES/FLORRS CAPACITY BREAKDOWN

Description/Use of

Fﬁﬁ;ﬁ Spsce Capacity Hours # of # of #of #of Music
Tables Seats Service Stand-Up
Only Bars Bars/Seats at
Bar
Gro1qu'1d Restaurant All hours 68 196 0 2 Recorded
Floor 218 pf Operation Background
Kitchen / Prep All hours
Basement| Kitchen / Storage 22 of Operation 0 0 0 0 N/A
[Employees Only]
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LOCATION & ZONING

Is this a Special District? If yes, is it Clinton, West Chelsea or Hudson Yards? YES

Does the building have a Certificate of Occupancy (“C of O") or a letter of no .

objection? NO | Certificate of Occupancy
Is a Public Assembly permit required? @ NO

Are your plans filed with DOB?

Community Notification/Relations

NOTIFICATION: #1

[See attached list]

List all block associations; tenant
associations, co-op boards or condo #2
boards of residential buildings; and

community groups that applicant has

notified regarding its application. For 3

each please list both the organization

and individual you contacted #4
#5

Please provide dates when applicant met with the groups listed above.

E-mailed on 09/23/22

Who was your contact person at each group you met with?

[See attached list]

When did applicant post the notice that was provided?

09/28/22

Where did applicant post the notice that was provided?

Front of building, lightposts

Will applicant provide owner cell phone number to neighbors and respond to
complaints that arise? Please provide number in space provided.

To be provided

Will applicant inform the Community Board office of its job openings and/or
provide a hyperlink to applicants jobs webpage?

NO

@®)| v
®
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BUILDING DESIGN

State the name and type of business previously located in the space. Restaurants - Colicchio & Sons / L'Atelier

Has a liquor-licensed establishment previously occupied this space at any time? NO

If yes, please provide the name of the business. Colieanio & Sobs

L'Atelier

Do you plan any changes to the existing fagade? If yes, please describe. NO New signage

GEPEEE @

Has the applicant/owner(s) read MCB 4 ADA Guidelines Memo? NO
Is the entrance ADA Compliant? NO
Do you plan any changes to the existing fagade? If yes, please describe. NO New signage
Will applicant have a vestibule within the establishment? NO

Will applicant use a storm enclosure?

-
=
w

Does applicant agree to keep the sidewalk clear of all items or obstructions,

such as sandwich boards, sidewalk signs, freestanding menus and plants, as @ NO

per the law?

Will applicant comply with the NYC noise code? @ NO

Will the establishment have any of the following: (circle all that apply) FRENCH DOORS GARAGE DOGRS 3’;2:&;"3 THAECONEBE
Will applicant close all windows, French doors, garage doors when any et Mo

music or amplified sound (including televisions) is played inside the N/A - no operable windows
establishment?

Will applicant close all windows, French doors, garage doors by 11
PM Friday and Saturday and 10 PM on all other days even if no music or YES NO N/A - no operable windows
amplified sound is played inside the establishment?

licant obtai i i i
Has applicant obtained an acoustical report from a certified sound engineer to N/A - soundproofing already installed

assess potential noise disturbance to the neighboring residents and buildings? | YES

Will applicant follow the recommendations of a certified sound engineer to Applicant will not have a sound engineer but
mitigate potential noise disturbance 1o the neighboring residents and buildings, will place speakers on the floor
including placing speakers on the floor of the establishment?

Will the kitchen exhaust system extend to the roof? NO  |One exhaust to the roof, one to the loading dock

Will the establishment have a canopy extending over the sidewalk? ~o | Small existing canopy over door

YES
Will the establishment have an illuminated sign? YES

Where will the air conditioner be located? What type is it? Mechanical room / chilled water air handling units

When was the air conditioner installed? 2008
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OUTDOOR ITEMS - OTHER THAN SIDEWALK CAFE ** OPEN RESTAURANT PROGRAM SEATING *

Has the applicantiowner(s) read MCB 4 Rear Yard Rooftop Policy? @ NO

Will applicant use any outdoor spaces: rooftop, rear yard, patio, porch, balcony, @ b

pavilion, tents, deck, gazebo or open dining in the parking lane? If yes, which Possibly open dining

one(s)?

Are the floorplans for the outdoor space(s) included? YES

Will applicant close and vacate the outdoor space(s) by 11PM on Friday & o

Saturday and 10 PM on all other days? @

Will the service and consumption of alcohol in any outdoor space only be NO

via seated food service? @

Will applicant not allow standing space for patrons to drink or smoke in ND

any outdoor space(s) or on the sidewalk?

Will there be no amplified music, as per the law? @ NO

If amplified sound is played inside the establishment, will windows and doors be @ NO

closed?

Will applicant agree to post signs outside asking customers to respect the @ G

neighbors'?

Will applicant agree to train staff to encourage a peaceful environment? @ NO

Will applicant provide effective sound control (landscaping enclosure, @ RO

soundproofing tenants apartments)

Will there be a lighting plan that allows safe usage of the outdoor space without YES Applicant does not have lightning plan but also
disrupting neighbors? does not have residential neighbors
If open dining in the parking lane, will applicant agree to leave the sidewalk free Applicant is planning to apply for sidewalk dining
of any fumniture? YES | NO | and open restaurant dining if needed
If open dining, will you comply with all NYC DOT guidelines? @ NG

If open dining, will the installation be year-round? @ G
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DCA APPROVED UNENCLOSED SIDEWALK CAFE ** SIDEWALK OPEN RESTAURANT SEATING **

Has the applicant/owner(s) read MCB4 Sidewalk Café Policy? @ NO
Will applicant be applying for a sidewalk café now or in the future? @ G
Is applicant in this application seeking to include a sidewalk café in its liquor e e N/A - Authority will not license DCA sidewalk
license? cafes at the moment
If yes, has applicant submitted an application and plans to NYC Dept. of S
Consumer Affairs? Please attach application and plans. N/A
Will applicant close and vacate the sidewalk café by 11 PM on Friday & Saturday @ NO
and 10 PM on all other days?
Will applicant be serving alcohol in the sidewalk café? If so, will you have waiter e
service? @
Will the café have a 3 ft. wide serving aisle running the entire length of the NO
sidewalk cafe?
Will applicant mark the perimeter of the café on the sidewalk? @ NO
Will the service and consumption of alcohol in the sidewalk café only be via seated @ NG
food service?
Will the sidewalk café not provide standing space for drinking or smoking? vesl| No
Will applicant use any portable natural gas heaters? If so, do you have the YES @
requisite approvals from DOB & the Fire Department?
Will applicant have a lighting plan that will allow safe usage of the outdoor space vER: |2 No Applicant does not have established lighting
without disrupting neighbors? plan but does not have residential neighbors
Will all furniture, plants and barricades be stored inside between the evening closing | ¢ | o | APPlicant will move furniture to safe storage
hours and the morning opening hours? but not necessarily inside establishment
Wil all furniture be stored inside between December 21% and March 215, and any other| YEs | ~o | Applicant will move furniture to safe storage
day when it rains or snows? but not necessarily inside establishment
Will applicant use umbrellas? @ NO
If construction or construction protection has reduced the sidewalk width, will
applicant always maintain an 8 foot clear path of sidewalk between the perimeter of @ NO
the café and the closest obstruction including construction barricades?
If open dining is in the parking lane, will applicant agree to remove its sidewalk café?
@:) NO
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ADDITIONAL STIPULATIONS: (Office Use Only)

- Applicant will notfiy MCB4 in advance of any intention to utilize any outdoor seating, whether under
Open Restaurants Program or otherwise

To the extent any additional stipulation on pages 7 and 8 of this application conflicts with any response on
pages 1 - 6 of this application, the stipulations on pages 7 and 8 control.
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ADDITIONAL STIPULATIONS: (Office Use Only), Continued

To the extent any additional stipulation on pages 7 and 8 of this application conflicts with any response on
pages 1- 6 of this application, the stipulations on pages 7 and 8 control.
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Manhattan Community Board 4 (MCB4) recommends:
(MCB4's recommendation is based on a vote taken at its

November 2, 2022yjf hoard meeting, with 42
of the recommendation, _0 _ members opposed, 0 members

abstaining and _1__ present but not eligible)

members voting in favor

X Denial unless all stipulations agreed to by applicant/owner are part of the method of

operation

O Denial O Approval

CB4 REPRESENTATIVES

Nelly Gonzalez
CB4 Assistant District Manager

2A

Frank Holozubice
CB4 BLP Committee Co-Chair

CS=au
.

Burt Lazarin

CB4 BLP Committee Co-Chair

APPLICANT AGREEMENT WITH THE COMMUNITY

Applicant agrees to these stipulations as the basis for the community support of this application and acknowledges that all of these
stipulations are essential prerequisites to the MCB4 recommendation regarding this application. Applicant agrees to have these
stipulations incorporated in the method of operation of its liquor license. The stipulations in this application constitute the entire
agreement between MCB4 and applicant and may only be altered in writing signed by MCB4 and applicant. These stipulations
supersede any oral statements or representations in connection with this application.

SIGN HERE 9 Alberto Fraquelli

L )
X ’ £ 10.03.2022

PRINT NAME OF APPLICANT SIGNATURE OF APPLICANT DATE
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STUZZICHINI

Truflle arancini 7
Fried White bait 6
Bruscherra al pomodara 5
Bread basket (V) 4
Olives 4

Focaccia Nonna Rosa 7

STARTERS

Pepato di Cozze I
The quick hrown fox jumps over the lazy dn

Tartare di Riccinla 15
The quick brown fox jumps over the lazy dog

Ostriche 14/22
Gor 12 Oyster

Minestrone (VENGF) 8

Pipi ieaele Prinesmone soup

Melanzane alla parmigiana (V)
Aubergine panmigiang

Calamari friui i
Fried sqquid with home-made rartare sauce
Capesante alla pizzaiola {GF) 14

Suureed seallups with chery tomate sauce, barate cream

andliied Black olives

Vitello Tonnato (GF) 14
Vel with cuna nwne alls Piemontese
La Bandiera (V)(GF) 14
Burvara witl rornaracs and hasil
Carpaccio di manzo al wrtufo ¢ parmigiano 15
Reggiano (GF)
Thinly shiced beelwith nullle and parmesan shavings
Prosciutte San Danicle ¢ melone (GF) 15
San Danicle lam (DOCO) st imelen
i e Do
1B Classica (V) 13
Ton wiel fresh bdtado szl what e does
ong TI('l'(I.‘
Crudo ¢ rucola 17
Tittisinotmrell et lions et sbedigh
(DOCC) andd racker
La Diavola di Nouing Hill le
Toreava, mezerella. spicy Calabirese salami and chill
Rucalerra (V) 5
\\""f‘-”"u-i. I |"h “ I‘f TRy i o |:l‘| " \’l Parmosan
shaving= (DOC
Quattro Formaggi (V) 16
i ST J——
Prosciutto e Funghi 16
Totnaro, nuozzaredla, hate ond moshrooss
orentina (V) 15
Tamnato, inozearella. nd spnach
Pizza in Bianco 12
.Ir."ﬂ\‘“.UA lTlr):Z\IrL'"ll. cpe a \d .':lJ‘ndL!l
Pizza in Bianco 12
Tomatw, mozzatella, egp and spinach
Pizza in Bianca 12

Tomatugmuzzarellas cag.and spinach

wi

i WEN e 0GE) Ciliren Fie ADOCG Ly

PASTA

W Eeras Banakeeidio aodboande frasd it bt possion Ul

Spaghetti pomodoro ¢ basilico
The Talan restanrant benchmark, spaghetnwith tomaa «

Penne Arrabbiata

Penine st with o spicy romiaro sace

Paccheri alla Norma
Nonrea Rosa

ermitana recipe, ormato. aibergine and dricd

licese

e

13

¢ iter our (resh fetugeine

Ferwuccine della casa
ns of pragtice has wor

chio Trevisane aned tuffle cream

Lasagna fata in casa 13
Avireless recipe fram aur ancesiny

Taglicrini asparagi ¢ gamberi &
Fresh tglicrii vith e par king prasvns, Chermv ramatoes,
warhe and «hill

Zite con polpeitine di manzo 16
Zire pastaowith homenvade beel meatballs

Tagliatelle al rogt d'anatra 15
Fresh taghaelle vl duck ragi

Linguine all'astice 34
Linsgiuiv with lobsrer, frosh chilly, worlic Lndd ¢hermy eomoroes
Gnoceheti al Granchio 19
Linguine with clams, fish ree, chilli garlic and white wine
Linguine alle vongole ¢ hottarga 19
Linguine sahyclarns fish rac, ehilli galicand whine vine

Risotto alla Pescatora 18
Risotto with miseel seafocd, garbie. chilli aned parsley

Risotro alla Parcini 18
Risotto witl mixed seafuod, garlic. chilli and parsley

Ravioli farti in casa 15
Salmoen and Mascarpone cheese ravioli

LaB Cob 15/19
Our very ovn wrilled diuchen. bacon, avocade salad with Lol
dresssing

Superfood salad 12
Black rce. sweer potao, cher wmato. racker.

avocads, sweet corn, beetroot and pumphin secds

add mezzwell o naned nina 1

atld il e ek 7

Lab Manhatan Milanese 13/19

Milarnese ara bed of cas

weeil Lab

Ohar now Lmeus chopped ehicken
lertoe v parmsesan shavings IDOICG) auedonae 5

dreesing

Frittata della casa 1
seomieteree sath ham and swiss choese served it solad
whi hies
New salad 14

Thea

k brown iox jumps over dhe B e

o Allergie

TO SHARE

Linguine oi crostacei 55
Theeniick lrown fox jormps-over the lnzy dog ‘

La Cawalana 59
The quick brown fox jumps over the lag dog

La Fiorentina 75
Tiheaeeh o Riummasoveriie ey dog

42

Pizzimonio di verdure con
tagliere di formaggi
The quick brown fox jumps over the lazy dog

" CARNE L

24

Fith burter snd sape

na (GF)

stian stvle o pan fri

Fegara alla Venezi
Coall’s Tver Vien

wenvedhwith ereen beans and ponceti

Cotoletra alla Milanese 29
Crodeder brcaded veal o the bane with ey romare,

viickier saliitl it prawsivesan

Filetto di manzo (GF) 35
Corilled scatch filler sieak plain or sliced with balsamic drojs
servedl with grilled veactables and rust potaroes
Liule ltaly Chicken Parm 24
Unele Franco’s fainovrine chicken: Milinese vopped swidh

ormate sauce ane partacsan

aubergine, mozzarella,

26

ain or sliced with balsamic drops

Scotadita di agnello

Cirilled scotch fillet steak pl

served with grilled vegetables and roust putatoes

18/24

Fresh tattare ol heel. One thing we have learnt from aur

Tartare di Manzo

fiench neighbours. Finished ofFat the table by yaur waiter.

Branzino alla Livornese (GF) 26
Curilled wild seabass with tomata. olives and capers
sauce served with caponata

Salmone Quasi Vivo (GF) 26
Lighaly arilled wild salimon witly pea puree

Polpo (GF) 24

Panelried octopus with paprika navo served wiht baby

protatoes

Dover sale alla Mugnaia 45
Pan-fried uctopus with paprikis miyo secved wiht baby
putat
SIDES :
French fries 3.5
Sweet potato fries 6.3
The crispiest Zucchini [ritti 6.5
Spinach ar Broccali (GF) 3.5
Lab roast potatoes 5.5
Fresh tomato and red onion salad{GF} 5.5
Mixed salad (GF) 6.5
Green salad (GF) 5.5
A0z Vel THE v R R et o




BOWLS »—o -
Fruit salad (VE)(GF) 7 PASTRIES

Yoghurt with mixed berries and homemade 7 Croissant 2.5
nutty granola (V)

Coconut Yoghurt available (VE)

Apricot Croissant 2.8
Almond Croissant 2.8
l Chocolate Pastries 2.8
Yoghurt with mixed berries and homemade 7 i Homernade LimeBaconue Cake GR35

nutty granola (V)
Gocniit Yghiirt avalable OYE) Homemade Banana Bread (GF) 3.5

Porridge with banana, raisin and cinnamon (V) 6

== o — |
Yoghurt with mixed berries and homemade 7 Til ..-____Jlim'
Coconut Yoghurt available (VE)

BREADS

.\ ——— -
| :‘7% BREAKFAST Kf_{ Selection of three bread 5
. N
- S White or Granary 25
We use only the most orange yolks from our free range local British chickens. Sourdough bread 23
E | iy W) 5 Focaccia 25
ggs any style served with granary toast Gluten free Bread 25
! LaB English breakfast 1 ‘ :
Fried eggs with crispy bacon, sausage, mushrooms, grilled tomato, baked beans “" - DR
‘ and 2 slice of bread of vour choice S l D E S
Crushed avocado with focaccia (VE) 8 ‘
Add poached egg 11 (V) Mushrooms / Baked Beans
Grilled tomato
ltalian American (GF) 1

) ’ Sausage / Bacon
Two fried eggs, crispy bacon and roast potata

L L S

Spinach / Avocado

Frittata della casa (GF) 10 Grilled Halloumi
2 eggs omelette with ham and swiss cheese

(| Crostino Milanese (V) 1 —

[ Scrambled eggs on sourdough toast topped with parmesan (DOCG), I

‘ ‘ mushroom and tomato ] = " S—

|
Scrambled eggs and wild smoked salmon (GF) 13 " COFFEE AND TEA :
Egg Benedict, Florentine or Royale 1 | Espresso 27
Poached egg on English muffins, hollandaise sauce with a chaoice of roast ham, | | Espresso Doppio 3.9
spinach (V) or smoked salmon 13 Ristretto 2.7
Homemade ricotta pancakes 9 Macchiato 3
with Canadian maple syrup and berries (V) or bacon Amcricano 3 l
Cappuccino 3.9
French toast bacon ¢ banana 9 :
) ) I Caffe latte 3.9
French toast with maple bacon, banana and pecan nuts
Cioccolata calda 4 I
—_———— > — - — = Tea Infusions I |
MINERAL WATER JUICES = =— |
S Benedersa 3ol L Frstls Clsinge ¢ V) Negetarian
50/ 75l Fresh Grapefruic [} (VE)  Vegan
i (GF) Gluten-Free
San Benedetto Sparkling 4/5 Pineapple / Apple 4
50/75¢l Torrats 4 .::lsl‘ilf!l:lsl‘ i’!:::;?k a mermber of staff for any questions
Cut Cut

fimm 11mm



DOLCI
GELATI

LaB Cheesecake e salsa al lampone 8
; - Coppa Cremosa 8
CI1EC‘5CCakE \\’lll'l |'35|)bclvl"\' CUUI]S
Vanilla, chocolate and hazelnut icecream

Torta ai tre cioccolati (GF) 8 Coppa Fruttosa 8

Triple chocolate cake ;
Rﬂﬁ[)IJL’ITICH. I(:mun and mangn SUI'I)C“

Bavarese al Caffe (GF) 8 Ice - cream & Sorbet Flavours
Colffee Bavarian cream Vanilla. Chocolate, Hazelnut
Crameliarandl (GF) 8 Raspberry, Lemon, Mango
Traditional creme caramel Not Gelato (GF)(VE) £2 each

Guilt free, Plant-based chac icecream bite.

Tiramisu 8
Choose between: Banana, Raspberry, Mango

The original tiramisu
& or Hazelnut & Cacao flavours.

Tarte Tatin alle Pere 8

Pear Tarte Tatin served with vanilla ice-cream
Mousse alla Gianduia (GF) 8 C O F F E E A N D T EA

Gianduia chocolate mousse with caramel chocolate ganache and hazelnut

Espresso 4

Espresso Doppio 5

F O R M A G G l Ristretto 4

Macchiato 4

Americano 4

Selezione di Formaggi i Cappueriin 5
Selection of Cheeses served with homemade marmalade and Crispy bread Sl lans 5
Cioccolata calda 5

Tea Infusions 4

GRAPPE 50ml LIQUORI 50uml DESSERT WINES o

Grappa Tignanello Antinori 18 Amaro del Capo 8 Dindarello 8
Moscato

Grappa Nardini Bianca 13 Averna 8
Torcolate 8

Grappa Nardini Riserva 15 Frangelico 8 Vespaiola

Grappa Bianca, Tenuta S, Lorenzo 13 Amaro Lucano 8 Capofaro 8
Malvasia

Grappa Stravecchia, Tenuta S, Lorenzo 18 Parafante 8
Vinsanto 10

Grappa Greco di Tulo 9 Amaretto Disaronno 8 9

Grappa Barili di Sassicai, Poli 25 Amaro Montenegro 8 Ricioto della Valpolicella (red) 14
Corvina, Rondinella, Molinara

Grappa Secca Francoli 1 Limoncello 8 orvina, Randineta, Molnara

{GF) Gluten-Free

Allérgies: Please a5k o nicniber aFstalF for ani qiestions regarding alleigics. There is.a sugpestedioptional gratuity of 125% far o6 team
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BOLLICINE - SPARKLING

La Famiglia Fraquelli Prosecco Extra Dry

Franciacorta Cuvée Prestige Ed. 43, Ca’ del Bosco

Franciacorta Rosé Prestige Ed 43, Ca’ del Bosco

Champagne Jacquesson Cuvée 743
Champagne Cave de Turckheim Mayerling
Henners Bruc

Champagne Drappier Carte d'Or Brut
Laurent-Perrier Rosé

Dom Pérignon

ROSE

M de Minuty Cétes de Provence Rosé

uva

Rosamara, costaripa, Mattia Lezzola

uva

Cipresseto Rosato, Santa Cristina

uva

Calafuria Negroamaro Rosato, Tormaresca

uva

Minuty Prestige Cétes de Provence Rosé

uva

Ch. Minuty 281 Cates de Provence Rosé

uva

Veneto
Lombardy
Lombardy
Champagne
Champagne
East sussex
Champagne
Champagne

Champagne

Provence

Toscana

Toscana

Puglia

PFOVEHCC

Provence

125 ml

NV

2018

2018

2015

NV

NV

NV

NV

2010

175 ml 500 ml

2020

2020

2020

2020

2020

bottle

39

112

150

164

45

94

15

218

592

bottle

50

45

38

50

64

170



BIANCHI - WHITES

Feudo Arancio Grille, Sicilia 2020

uva

Lugana Catulliano, Pratello

uvd

Collio Sauvignon Blanc, Felluga

uva

Petit Chablis, Hamelin

uva

Ribolla Gialla, Vidussi Collio

uva

Greco di Tufo, Cavalier Pepe

uva

TRENTINO, FRIULI

Pinot Bianco, Tenuta | Hofstatter

uva

Joseph Gewurztraminer, Tenuta | Hofstétter

uva

Malvasia Dela Salento, Le Vigne di San Marco

uva

Vette Sauvignon Blanc, Tenuta San Leonardo

uva

Collezione Rossa del’'Umbria

uva

Refosco Collio, Pighin

uva

Levarie Soave Classico, Masi

Lva

Bardolino Classico di Negra

uva

PIEMONTE

Gavi di Gavi La Meirana, Broglia

uva

Barbera d’Alba “sovrana”, Batasiolo

uva

Alasia Roero Arneis

uva

Sicily

Lombardy

FriuliVenezia Giulia

Burgundy

Trentino-Alto Adige

Campania

175 ml 300 ml bherrle

31

51

37

46

& VENETO bovde

Trentino-Alto Adige

Trentino-Alto Adige

Trentino-Alto Adige

Trentino-Alto Adige

Trentino-Alto Adige

FriuliVenezia Giulia

Veneto

Veneto

2020 53
2020 66
2020 34
2020 49
2019 35
2016 38
2020 37
2020 37

botrle
2019 50
2018 50

2018 32



TOSCANA

Vernaccia di San Gimignano, Teruzzi

uva

Vivia, Le Mortelle, Antinori

uva

Riesling dal Langa Potere Colla

uva

Rosso di Montalcino, col d Orcia

uva

Corte Figharetto Ripasso Valpolicella

uva

Vermentino di Bolghari, Guado al Tasso

uva

UMBRIA

Bramito Chardonnay, Castello della Sala, Antinori

uva

Conte della Vipera, Castello della Sala

uva

Orvieto Classico, vila barbi
uva

Cervaro della Sala, Antinori

uva

2020

2019

2018

2019

2016

2020

2020

2019

2018

2019

ABRUZZO, CAMPANIA & CALA

Caparrone Abruzzo Passerina
uva

Rocca Leoni Falanghina, Villa Matilde

uva

Tenuta Altavilla Fiano di Avellino, Villa Matilde

uva

Cappellacio Aglianico Riserva

Lva

Falanghina, Villa Raiano

uva

Cird Bianco Segno, Librandi

uva

Gravello Val di Neto Rosso |GT, Librandi

Lva

Abruzzo

Campania

Campania

Campania

Campania

Calabria

Calabria

2019

2019

2020

2015

2019

2020

2017

BRIA

hottle

43

51

52

53

70

bortle

64

75

40

200

bortle

31

45

53

46

4

34

74



SICILTA & SARDEGNA

Regaleali Bianco, Tasca

uva

Buonora Carricante, Tascante

uva

Syrah Caid Campo Reale

uva

Vermentino, Sella & Mosca

uva

FRANCIA & INGHILTERRA

Pouilly-Fumé Les Chailloux Silex, Chatelain

uva

Sancerre Les Boffants, Charles Dupuy

uva

Chablis ler Cru Fourchaume, Brocard

uva

Chablis Grand Cru Bougros, Jean-Marc Brocard

uva

Chassagne-Montrachet blanc, Thomas Morey

uva

Meursault Les Chevaligres, Xavier Monnot

uva

Puligny-Montrachet, Henri de Villamont

uva

Henners Native Grace Barrel

uva

Sicilia

Sicilia

Sicilia

Sardegna

Loire

Loire

Burgundy

Burgundy

Burgundy

Burgundy

Burgundy

East Sussex

2020

2018

2019

2020

2018

2020

2019

2018

2018

2018

2016

2018

barde

34

65

55

bordle

60

74

95

189

169

176

201

55



LOMBARDIA & PIEMONTE

Corte del Lupo Rosso, Ca' del Bosco Lombardia
uva

Dolcetto d’Alba, Prunotto Piemonte
uva

Barolo, Prunotto Piemonte
uva

Barbaresco, Prunortto Piemonte
uva

Avamposti Slarina Piemonte
uva

TOSCANA

Badia a Passignano Chianti Classico Gran
Selezione

uva

Guado al Tasso, Antinori

uva

Marchese Antinori Chianti Classico Riserva, TT

uva

Tignanello, Antinori

uva

Vino Nobile di Montepulciano, La Braccesca

uva

Cont'Ugo, Tenuta Guado al Tasso, Antinori

uva

Brunello di Montalcino Tenuta Greppo, Biondi
Santi

uva

Brunello di Montalcino, Pian delle Vigne, Antinori

uva

Brunello di Montalcino Le Macioche, Fan?’
Cotarella

uva

Sassicaia

uva

Ornellaia

uve

Chianti Classico Granaio Melini

uva

2017

2020

2017

2018

2019

2016

2014

2018

2017

2017

2017

2012

2015

2016

2017

2014

2017

bordle

94

46

18

98

40

borttle

15

334

10

353

17

448

160

200

940

696

42



ROSSI - REDS

Regaleali Rosso Nero d'Avola, Tasca Sicilia 2018
uve
Podere Montepulciano d’Abruzzo, Umani Ronchi Abruzzo 2019
uva
Chianti Classico, Lamole di Lamole Toscana 2019
uva
Barbera d'Asti Fiulot, Prunotto Piemonte 2019
uva
Primitivo di Manduria, Vigne di San Marco Puglia 2018
uva

TRENTINO-ALTO ADIGE

Teroldego Rotaliano Riserva, Mezzacorona

uva

Meczan Pinot Nero, Tenuta ] Hofstatter

uva

Terre di San Leonardo, Tenuta San Leonardo

uva

Fojaneghe, Bossi Fedrigotti

uva

FRIULI & VENETO

Malbec delle Tre Venezie, Reguta FriuliVenezia Giulia
uva

Bonacosta Valpolicella Classico, Masi Veneto

uva

Costasera Amarone Classico, Masi Veneto

uva

Brentino Merlot/Cabernet, Maculan Veneto

uva

Lagrein riserva, Castel Firmian Veneto

uva

Montresor ‘urban Park’ Appassimento Veneto

uva

175 ml

2018

2019

2017

2013

2018

2019

2015

2018

2015

2018

500 ml

bortle

34

31

54

45

39

bortle

38

62

50

]

botde

42

121

55

46

36



TOSCANA

Solaia

uvda

Solaia

uvad

Tignanello

uva

Tignanello

uva

Tignanello

uva

Tignanello

uva

Tignanello

uva

Tignanello

uva

Bolgheri Superiore Guado al Tasso

uva

Bolgheri Superiore Guado al Tasso

uva

Bolgheri Superiore Guado al Tasso

uva

Bolgheri Superiore Guado al Tasso

uva

Matarocchio (Cabernet Franc)

uva

Matarocchio (Cabernet Franc)

uva

Matarocchio (Cabernet Franc)

uva

Poggio alle Nane

uvea

Ampio

uva

Brunello di Montalcino Riserva Vignaferrovia

wuva

Brunello di Montalcino

uva

2016

20m

2016

2015

2013

20m

2008

2015

2012

2008

2006

2006

2013

20m

2009

2016

2015

2010

2006

bortle

LI75

893

409

400

385

423

494

841

353

424

423

931

1,391

798

547

198

567

337



TOSCANA

Brunello di Montalcino

uva

San Felice Pugnitello

uva

2013

2016

MARCHE, LAZIO & ABRUZZO

Focara Pinot Noir, Fattoria Mancini

uva

Sangiovese, Fattoria Mancini

uva

Sodale Lazio Rosso IGT, Famiglia Cotarella

uva

Montepulciano Splet, Valentina

uva

Marche

Marche

Lazio

Abruzzo

MOLISE & BASILICATA

Macchiarossa Tintilia del Molise, Claudio Cipressi

uva

Il Sigillo, Cantine del Notaio {Organic)

uva

Molise

Basilicata

PUGLIA & CALABRIA

Tormaresca Néprica Primitivo

uva

Ducale Salice Salentino Riserva

uva

Tenuta serranova Susumaniello

uva

Cird Rosso Segno, Librandi

uva

Puglia

Puglia

Puglia

Calabria

2017

2018

2018

2018

2013

2014

2019

2017

2017

2019

botle

424

113

borde

82

67

8l

bortle

78

94

bortle

37

29

37

34



SICILIA & SARDEGNA

Ghiaia Nera Nerello Mascalese, Tascante

uva

Nicosia Frappato Bio

uva

Cannonau | Fiori, Pala

uva

PORTOGALLO

Xisto llimitado Doure Branco, Luis Seabra

uva

Vega Sicilia Unico

uva

Vega Sicilia Valbuena 5°

uva

FRANCIA

Beaune ler Cru Toussaints, Xavier Monnot

uva

Pommard ler Cru Les Chanlins, Thomas
Morey
uva

Volnay ler Cru Clos des Chénes, Xavier
Monnot

uva

Gevrey-Chambertin Les Crais, Jean-Michel
Guillon

uva

Nuits-St-Georges Vieilles Vignes, Alain
Michelot

uva

Sicilia

Sicilia

Sardegna

& SPAGNA

Douro

Castilla y Leén

Castilla y Leén

Burgundy

Burgundy

Burgundy

Burgundy

Burgundy

2017

2019

2019

2019

201

2016

2018

2017

2018

2017

2016

bortle

65

38

43

borde

56

1128

458

borele

157

161

197

190

153



2. Floor Plans



!
I
I
I
!

T [ (OEEEIEIQ
o 13

N~
15TH STREET




‘asnssi

J ke J | T L T L J T T T T T L
z z R — = —
£0£5°592 212 X — - i
$2351 Ate Aoon mon ] ] . W0 b=uZE/E 1 FIVOS
TEBA NS (OS] Py 35003 NI LON DNIISEI uv 1130
1PRNUSLY €I 'H pasyay @ RELEREEELLR] 3 =1 A
.r/ ) ..v.‘ > )

36y 39vro:s wonon

SWYNOYIO 3SN311 HONDN B ] ._\‘.J, |
1 |
‘SU1LL DNIMYED = =i A=
{ ) !
LIX3AEING \m.llw, i e
suoLvATESuivis [Em : F .—nm%ww
WYE 301AY3S B3n01sn T T ﬁ.l._ [ ] o _.l ] O

_;g

— - ] - . o 2 \\.
SROTHLS3H ONEnd | =i 1 0.

LLOOL 3O\ MBN 10\ maN
d 10N anuaAy yjuel sg

WNVL B3IV

e
‘ONZ931 "
HSIE
11

f=
LT
HOQHHOD ©IXT
|
|
|
El
|
(
|
|
|
D |
|
Id0DS NTLON_
HOAHHOD HIXT
1
[

B L.
EEplex] ! I¥sn 3
(e el e
- 53055 NIION
T SINVL B3IV

L

!

NOLLYDITddV
ISNI0IT HonoeM




3. Photographs
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€ria Family Hos”

- sidewalk calt
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Tuesday, Octo!’ 1
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comments by !
mail Assistant *




CITY OF NEW YORK
MANHATTAN COMMUNITY BOARD No. 4

424 W 33" Street, Suile 580 New York, NY 10001
lef: 212-736-4536
hitps ifcbmanhattan. citvoinewyork us/cb4/

JESSEBOOME
Mt Mirage

PUBLIC NOTICE

Business Licenses and Permits Committee
will discuss an application submitted by

Brasseria Family Hospitality
85 10th Avenue

ANew Liquor, Wine, Beer & Cider Application for_f*
“Slaurant Establishment with Recorded Music &

e sidewalk café L
o~ -
Tuesday, October 11, 2022

6:30 PM
Video/Phone Conference Re_g-——f‘i’“:,?\t,;(-‘“;g].:

hitps://zoom.us/webinar/register
6SX3vS 6HVC2bBstV3A

\ 5 F
1% 10 attend thig meeting and learn more abaut lhls"flpé?;r 0.2
U imu"‘ﬂy_emaﬂ your comments by 12 p.m. Monday. O;::;:;G:‘ =
"Mation, please email Assistant District Manager
neqonzalez@cb.nyc.aov.

g e e A e . © 1 b

e

el

(-ﬁ
N

y

ninistrative Code of the City of New YO 75
: remove until after the above meeling ===
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MANHATTAN COMN A

124 W 33 Street, Suite 580 * New York, NY. 1000
tel: 212-736-4536
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h

PUBLIC NOTICE
Business Licenses ‘and Permits Committ:-
will dlSCllSS an appllcanen Sllbm_ltted by

Brasseria Fam
85 10th.

™~ ANew Li Wi der Jication for
oy quor, Wine, Beer & Cider App
= Restaurant Es’tabhshmeutmth corded Music &

e g
SRR Z2E _ sidewalk café s
f/ o Todsday, Oetobee . 20
Tl 6ian

i, oy 10 attend this meeting and learn more aboﬂmo

Mot g, 2 email your comments by 12 p.m. Mo ﬂyar, Nl
Malion, please email Assistant District Man2d

negonzalez@ch.nye.qov.

E ?ﬁp’g lo the Adminstrative Code of the City of X" -~
45 do not remove until after the above




4. Area Survey






This report is for informational purposes only in aid of identifying establishments potentially subject to 500
and 200 foot rules. Distances are approximated using industry standard GIS techniques and do not reflect
actual distances between points of entry. The NYS Liquor Authority makes no representation as to the
accuracy of the information and disclaims any liability for errors.

ity Report For:

Location 85 10th Ave, New York, New York, 10011
Latitude: 40.74303
Geocode .
longitude: -74.00779
Report Generated On 10/3/2022
lame Address Distance
CHELSEA WINERY LTD 75 9TH AVENUE 920 f
Ser #: 1023575 NEW YORK, NY 10011
LITTLE WEST WINE AND SPIRITS INC 19 LITTLE W 12TH ST 1217 ft
Ser #: 1301089 NEW YORK, NY 10014 '
MIDTOWN SPIRITS INC 191 9TH AVE L 600 ft
Ser #: 1329094 NEW YORK, NY 10011 '
HOME OF CHEERS CORP 188 50 8TH AVE 1867 ft
Ser #: 1272694 NEW YORK, NY 10011 4
185 GREENWICH ST
EKM#HC;IE%IONS?Z He STORE#LL2370 UPPR LVEL WALL ST 1,961 ft
erafs NEW YORK, NY 10007
MANLEYS WINES & SPIRITS INC 35 8TH AVENUE 2022 ft
Ser #: 1023603 NEW YORK, NY 10014 !
HUDSON YARDS LIQUORS INC 557 C WEST 23RD ST 2043 ft
Ser #: 1319647 NEW YORK, NY 10011 d
MFR RETAILING LLC 249 W 13TH ST 2195 ft
Ser #: 1300071 NEW YORK, NY 10011 4

No Schools within 500 feet

No Churches within 500 feet




=

RESTAURANT ASSOCIATES LLC

29 11TH AVE

Ser #: 1293690

NEW YORK, NY 10011

\ BASMENT FLRS 1-3 288 ft
Serdrilda7298 NEW YORK, NY 10011
PUTTERY MANHATTAN LP 446 W 14TH ST isi B
Ser #: 1350383 NEW YORK, NY 10014
FACILITY CONCESSION SERVICES INC 431 W 16TH ST 5
Ser #: 1344803 NEW YORK, NY 10011
1 “I
istanc
85 TENTH RESTAURANTS LLC 85 10TH. AVE
Ser #: 1337421 LST FLR 0ft
' NEW YORK, NY 10011
RESTAURANT ASSOCIATES LLC 85 10TH AVE
Ser #: 1293795 FLR 11 2ft
: NEW YORK, NY 10011
RESTAURANT ASSOCIATES LLC 85 10TH.AVE
Ser #: 1293794 PLE.4 2ft
' NEW YORK, NY 10011
51 10TH AVE
;LE:E;THEQSSQFE LB 13TH & 14TH STREETS 445 ft
' NEW YORK, NY 10014
WCB HOLDINGS LLC 436 W 15TH ST —
Ser #: 1319985 NEW YORK, NY 10011
NOZ17 LLC 458 W 17TH ST "
Ser #: 1337694 NEW YORK, NY 10011
WEST 17TH STREET ITALIAN RESTAURANT LLC 457 W 17TH ST —
Ser #: 1257499 NEW YORK, NY 10011
BOMBAY HOUSE HOSPITALITY LLC 75 9TH AVE
e STE 01A66 535 ft
=k s NEW YORK, NY 10011
17TH STREET ENTERTAINMENT II LLC 453 W 17TH STREET S
Ser #: 1170926 NEW YORK, NY 10011
HYUNDAI MOTOR AMERICA INC & RESTAURANT 40 10TH AVE 593 ft
Ser #: 1326463 NEW YORK, NY 10014
NUSRET FH NY LLC 412 W 15TH ST sad e
Ser #: 1337633 NEW YORK, NY 10014
409 W 15TH ST
MARISCOS CHELSEA LLC o e gL —_—




5. Public Interest Statement



PUBLIC INTEREST STATEMENT - 500" RULE STATEMENT

Re:  Brasseria Family Hospitality LLC
85 10" Avenue, New York, New York 10011

This firm represents Brasseria Family Hospitality LLC (the “Applicant™) in connection
with its application for a full on-premises liquor license to be used for a restaurant.

The Applicant plans to open a restaurant at 85 10™ Avenue in the Chelsea neighborhood of
Manhattan. The restaurant will be located on the ground floor of the building and will have a
basement for kitchen equipment and storage (for employees only). The restaurant will focus on
Italian cuisine that has been perfected at two existing restaurants in London that are owned and
operated by the Applicant. Brasseria Family Hospitality’s establishment will have approximately
68 tables with 196 seats, two stand-up bars with 19 bar stools. Proposed hours of operation are
8:00am to 1:00am Sunday through Wednesday, and until 2:00am on Thursday through Saturday.
Applicant may utilize sidewalk space or open restaurant seating on the street, as available at the
time of opening. The Applicant’s restaurant will only use recorded background music.

The following sub-sections of section 64 of the ABC Law specifically address the statutory
requirements for the public convenience and advantage when there are three or more
establishments with full liquor licenses within 500 feet of the applicant:

(a) The number, classes and character of licenses in proximity to the location and in
particular municipality or subdivision thereof.

There are approximately five establishments located within a 500-foot radius of the
Applicant that hold full liquor licenses. The licensed premises currently within 500 feet are a mix
of restaurants, catering facilities, and hotels. Of the licensed establishments, none are similar to
the proposed operation of the Applicant’s restaurant in that Applicant is offering a family-friendly
Italian restaurant. The other licenses in the area are two restaurants — a high-end Sushi restaurant
and a high-end Italian restaurant — two catering facilities and a hotel. Concerning the licenses that
are used for restaurants currently in the area, the Applicant’s proposed method of operation will
provide more affordable, family friendly meals.

(b) Evidence that all necessary licenses and permits have been obtained from the state
and all other governing bodies

The proposed premises will obtain an updated Temporary Certificate of Occupancy or
Certificate of Occupancy from the New York City Department of Buildings which allows for
eating /drinking use of the space. The Applicant will apply for any and all necessary licenses,
permits and certifications including, but not limited to, Workers Compensation and Disability
Insurance, Certificate of Authority to Collect Sales Taxes, Certificate of Assumed Name and
Department of Health and Mental Hygiene permit.



(¢) Effect of the grant of the license on vehicular traffic and parking in proximity to
the location

Applicant’s restaurant is located on 10™ Avenue in a very busy area of the Chelsea
neighborhood of Manhattan. It is anticipated that the majority of patrons will access the restaurant
by foot, public transportation or taxi. Inasmuch as this space has been licensed as a restaurant with
roughly the same configuration and occupancy for nearly 20 years, issuance of a new Liquor
License will not negatively impact traffic patterns in and around the premises.

(d) The existing noise level at the location and any increase in noise level that would
be generated by the proposed premises

The Applicant is applying for an on-premises liquor license for a restaurant with mostly
interior hospitality space in a location that has been licensed as a restaurant for nearly two decades.
Applicant’s programming (lesser hours that the previous licensee and only using recorded
background music as opposed to live and DJ music) is more conservative than the previous
licensees in the space. Further, Applicant’s operations comport with the majority of
recommendations and guidelines of the Community Board for outdoor space, including that
Applicant will close the outdoor portions of its space by 10:00pm during the week, and 11:00pm
on weekends if they intend to use outdoor dining. As such, it is unlikely that Applicant will
generate significant noise in the community and, importantly, will not result in an increase in noise
beyond that generated by the previous licensee.

(e) The history of liquor violations and reported criminal activity at the proposed
premises

There are no known violations or any history of criminal activity at the premises.

) Other considerations

Issuance of the instant on-premises liquor license will promote the public interest in that it
will be a positive contribution to the economy by way of the jobs created, wages paid, income,

sales and other taxes collected, state and local license revenues, and maintenance of the local real
estate tax base. It will provide hospitality space for neighborhood residents in their neighborhood.



