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- This application does not extend to any outdoor seating

- Applicant will submit to MCB4 office no later than Oct 24th, numbers tables, seats, & bars - Submitted 
on 10/19/22
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Breads Homemade:
home made pitas / layered herb bread / GF flatbreads

Petite Vegetable crudite
Baby carrots, baby radishes, endive, turnips,

Syrian cracked olives and herbs

Dip Mezze

- Taramasalata - caviar dip - lemon red onion yogurt olive oil and sumac

- Fire roasted eggplant tahini mint pomegranate seeds and molasses

- Hummus masabacha, chickpea purée tahini chickpea stew Tahini and micro parsley

- whipped almond and cashew ricotta with ariccots and saffron

- Kambocha squash medjool dates silan arrisa powder and preserve lemon creame

Raw mezze

- Arak (anis) cured salmon crusted in zaatar along pumpernickel toast tips whipped ricotta
caper leaves pickled onions and charred star anise (salmon over the charred star anise
grill)

- Preserve lemon saffron cured tuna crusted in arrisa and micro parsley served with flat
breads ( cubes tuna serve flat breads in notch standing)

- beet and citrus salad - salt roasted red and yellow beets blood orange supreme Sumac
lebanese olive oil petite red kale and labne (yogurt cheese)

- Anixi Fattoush  Petite Romaine, breakfast radishes, persian cucumber, cherry tomatoes,
parsley, mint, brunoise sweet bell peppers, pomegranate seeds  and shaved pita crisps
laced with lemon evoo pomegranate molasses and sumac



Hot mezze

- Beef grape leaves dolmas braised fresh grape leafs filled with beef and basmati rice on
bed of Cashew labneh fresh parsley and apricot saffran dip

- artichoke hearts tots crispy artichoke hearts along lemon saffron sauce and cilantro
tahini

- Baked Spinach and feta Spanakopita on a bed of sumac baby watercress and pickled
red onions

- Manti - Lamb Dumplings on yogurt sauce brown butter and tomato sauce sumac lemon
thyme

- Lamb cigars crisp sigars filled with arisa infused beef, cumin seeds and coriander along
yogurt cheese and preserved lemons

- Salted roasted potato, chestnut, farmers cheese, onion seeds  and onion marmalade
Borek rolls ( rolled cut table side )

- Beef  lahmajun baked to order, garlic, tomato, ground beef, spanish onions, aleppo
peppers parsley and lemons

Pide oval “pizza”

- Cherry tomato marmalade roasted eggplant caramelized onions pine nuts, mint farmers
cheese  and mint  laced with pomegranate molasses

- Crimini mushroom, tomato braised beef, mozzarella, feta, flat leaf parsley and onion
seeds drizzled with evoo

- Zaatar, kalamata, mozzarella, Farmers cheese, capers, red onions, and preserved
lemon with chervile



Entrees
- Baked Grilled tomato Moussaka layers of roasted eggplant grilled beef steak tomato

ground beef, potatoes and farmers cheese topped with mozzarella  (baked individually)

- Grilled Chicken Shish Kabob,Turmeric, coriander, preserved lemon  on bed of green
tahini sprinkled with dehydrated arisa and cilantro leafs

- Grilled steak fillet shish kabob on a bed of onion marmalade topped  with herb and garlic
confit tapenade

- Cinnamon and Cumin scented Grilled Kefta kabob topped tahini flat leaf parsley and
sumac

- Asparagus and chervil risotto with arak cured salmon fresh chervil and seaweed agua
fava foam

Sides
- Cream of Orzo with mixed herbs and garlic confit
- Majdara - basmati rice and green lentils with onion marmalade and mint
- Arisa scorched broccolini
- Greek Lemon potatoes
- Preserved lemon and tomato braised jambo olives
- Saffron Grilled asparagus and roasted almon shavings

Desserts
- Medjool date cake filled with bitter chocolate “cheese” cream coated table side with

chocolate syrup and caramelized gold pecans and vanilla ice cream

- Kadaif Ekmek layers of filo dough disks, madagascar vanilla cream, pistachio, roasted
kadaif noodles halva lemon syrup and  powdered raspberry

- Malabi cardamom and rose water milk custard topped with coconut shavings pistachio
cherry and rose water syrup



Beyond sushi classics

Spicy mang
Mighty mushroom
Sweet tree
Nutty buddy wrap

Maki
Spicy tuna roll
Charred avocado
Classic california roll
White rice, crab sticks, avocado, cucumber, sesame

Special rolls
Rainbow roll
Spicy jack fruit crab

oshizushi spicy salmon
white rice, torched spicy salmon, smoked pepper sauce, lime slices, wakame powder black
caviar and fancy scallion

Crispy unagi roll
eggplant unagi, smoked oyster mushroom avocado and cilantro topped with charred unagi and
salmon roe with a ponzu glaze

Pcs

Salmon
White rice, salmon roe, scallion, lime, wakame and toasted cayenne sauce

Tuna
White rice, lemon, wakame, scallion, black caviar and smoked pepper sauce

Crispy Eggplant unagi
White rice, scallion, wakame, white sesame, orange caviar and ponzu sauce

Ube cheesecake



IDEAS

Sushi boat/platter - large format dish that has a variety of rolls and pieces arranged in a cool
way (good for social)

Ramen or noodle soup - what about trying to make a “meaty” broth that’s similar to ramen?

Agedashi tofu - I always get this at sushi places it’s like a really crispy tofu with a good dipping
sauce - maybe add it to the skewers - we need GF options

Crispy rice - people love these - topped with Spicy “Tuna”

Maybe like a smashed cucumber dish with sesame, chili oil, pickled onions? Kind of a light
veggie starter

What about mochi for dessert? People love that

No glazed meatballs? Everyone loves those



10/5/22, 5:53 PM Mail - Christina VanHaley - Outlook

https://outlook.office.com/mail/inbox/id/AAQkADAyYTA3ZWJiLTY2NzUtNDk2Yy1hNjE2LTcyYmU0ZTNjYmMxNwAQADxwcYdFtoRAubLJ5Peomnw%3D 1/1

Fwd: 290 8th ave liquor license

guy vaknin <gyvaknin@gmail.com>
Wed 10/5/2022 5�52 PM

To:Christina <christina@beyondsushinyc.com>

---------- Forwarded message ---------
From: guy vaknin <gyvaknin@gmail.com>
Date: Wed, Oct 5, 2022 at 5�39 PM
Subject: 290 8th ave liquor license
To: <sallygmg@gmail.com>, <steve@w15ba.com>, <info@w15ba.com>, <kimon@w15ba.com>,
<pgroncki@gmail.com>, <mattbrob@aol.com>, <antonellacipollone2000@yahoo.it>,
<bvh.drf@gmail.com>, <michael_glassman@hotmail.com>, Judy Klein <judyklein999@gmail.com>,
<wborock@hotmail.com>, <ccba1001920@gmail.com>, <mwalshny@gmail.com>,
<robert.simon2267@gmail.com>, <beacon195@aol.com>, <germanygerald@aol.com>,
<m@melissa-stern.com>, <west25thstreetproject@gmail.com>, <susanb1011@aol.com>,
<Tina@nakedeyeproductions.com>, <savvyflix@gmail.com>, <pamela@angel.net>,
<pjcooke@me.com>, <dianne2ns@gmail.com>, <omar.fattal@gmail.com>,
<laurencefrommer@yahoo.com>, <thuyqpham1@gmail.com>, <glowe@wohlfarth.com>,
<palmermarshall@yahoo.com>, <davidsloss@gmail.com>, <cott@habitatmag.com>,
<albertrtaylor@mac.com>, <eleanor@quiltedcorner.com>, <300wba@gmail.com>,
<phyllis.waisman@gmail.com>, <mig91360@yahoo.com>, <david@dlesser.com>,
<aoster@earthlink.net>, <w400ba@gmail.com>, <kjacobnyc@gmail.com>,
<amyklein724@gmail.com>, <andyhumm@aol.com>, <tenants@ltta.info>, <inge64@me.com>,
<fdenthunter@gmail.com>, <dwatersh@gmail.com>, <neil@neilselkirk.com>,
<hoffmandibj@hotmail.com>, <wade2084@gmail.com>, <dwbeard421@me.com>,
<bkd8@cornell.edu>, <bkeany@pennsouth.coop>, <education@pennsouth.coop>,
<donna@donnalangman.com>, <jeremy.carmel@gmail.com>, <john.mudd@usa.net>,
<andrew@gvshp.org>, <brianscottweber@gmail.com>

Good afternoon,
My name is Guy Vaknin and I am the chef and owner of City Roots Hospitality. 
We are excited to open a second restaurant in  the neighborhood! in addition Our 5
other locations across Manhattan 
4 Beyond Sushi concept Colleta and willow that is located on 199 8th ave . We are
very pleased to be presenting a new vegan north east mediterranean concept called
Anixi. I intend to
apply for a new Full liquor license for this location at 290 8th Avenue.
if you would like to set up a meeting with me, I would prefer to
meet over zoom if possible. Please let me know a day and time that would work for
you. 
We will also be attending the community board meeting on October 11 at 6:30pm.
Thank you,
Chef Guy

mailto:gyvaknin@gmail.com
mailto:sallygmg@gmail.com
mailto:steve@w15ba.com
mailto:info@w15ba.com
mailto:kimon@w15ba.com
mailto:pgroncki@gmail.com
mailto:mattbrob@aol.com
mailto:antonellacipollone2000@yahoo.it
mailto:bvh.drf@gmail.com
mailto:michael_glassman@hotmail.com
mailto:judyklein999@gmail.com
mailto:wborock@hotmail.com
mailto:ccba1001920@gmail.com
mailto:mwalshny@gmail.com
mailto:robert.simon2267@gmail.com
mailto:beacon195@aol.com
mailto:germanygerald@aol.com
mailto:m@melissa-stern.com
mailto:west25thstreetproject@gmail.com
mailto:susanb1011@aol.com
mailto:Tina@nakedeyeproductions.com
mailto:savvyflix@gmail.com
mailto:pamela@angel.net
mailto:pjcooke@me.com
mailto:dianne2ns@gmail.com
mailto:omar.fattal@gmail.com
mailto:laurencefrommer@yahoo.com
mailto:thuyqpham1@gmail.com
mailto:glowe@wohlfarth.com
mailto:palmermarshall@yahoo.com
mailto:davidsloss@gmail.com
mailto:cott@habitatmag.com
mailto:albertrtaylor@mac.com
mailto:eleanor@quiltedcorner.com
mailto:300wba@gmail.com
mailto:phyllis.waisman@gmail.com
mailto:mig91360@yahoo.com
mailto:david@dlesser.com
mailto:aoster@earthlink.net
mailto:w400ba@gmail.com
mailto:kjacobnyc@gmail.com
mailto:amyklein724@gmail.com
mailto:andyhumm@aol.com
mailto:tenants@ltta.info
mailto:inge64@me.com
mailto:fdenthunter@gmail.com
mailto:dwatersh@gmail.com
mailto:neil@neilselkirk.com
mailto:hoffmandibj@hotmail.com
mailto:wade2084@gmail.com
mailto:dwbeard421@me.com
mailto:bkd8@cornell.edu
mailto:bkeany@pennsouth.coop
mailto:education@pennsouth.coop
mailto:donna@donnalangman.com
mailto:jeremy.carmel@gmail.com
mailto:john.mudd@usa.net
mailto:andrew@gvshp.org
mailto:brianscottweber@gmail.com


features copy 3

SerialNo CountyName SLAZone LicenseTyp LicenseCla LicenseSym LicensePriCat PremiseName PremiseDBA PremiseAddress1 PremiseAddress2 PremiseCity PremiseState PremiseZIP Lic_Received_Date Latitude Longitude Lic_Status LicenseSysStatus geoSource ObjectId x

1342499 NEW YORK 1 OP 252 On Premises Liquor Retail BS PINE LLC COLETTA 365 3RD AVE NEW YORK NY 10016 2/3/2022 40.740951308925 -73.981392125226 Application sent to License Board for action 10/3/22 Pending NYS 623 -8235570.899557660

1



y

4974206.8023155800

2



features copy 2

SerialNo CountyName SLAZone LicenseTyp LicenseCla LicenseSym LicensePriCat PremiseName PremiseDBA PremiseAddress1 PremiseAddress2 PremiseCity PremiseState PremiseZIP Lic_Received_Date Latitude Longitude Lic_Status LicenseSysStatus geoSource ObjectId

1347567 NEW YORK 1 OP 252 On Premises Liquor Retail GREEN ROLL NYC INC, THE WILLOW 199 8TH AVE NEW YORK NY 10011 6/16/2022 40.74364235598 -73.999922970947 Class Change Application Filed 6/16/2022 Pending Review Pending NYS 1215

1



x y

-8237633.743867290 4974602.189242620

2



features copy

SerialNo CountyName SLAZone LicenseTyp LicenseCla LicenseSym LicensePriCat CertNum PremiseName PremiseDBA PremiseAddress1 PremiseAddress2 PremiseCity PremiseState PremiseZIP Lic_Issue_Date Lic_Expiration_Date Lic_Effective_Date Lic_Original_Date Method_of_Operation Days_Hours_of_Operation

1334340 NEW YORK 1 RW 341 On Premises Wine Retail 831296 GREEN ROLL NYC INC, THE WILLOW 199 8TH AVE NEW YORK NY 10011 10/7/2021 9/30/2023 10/7/2021 10/7/2021 RESTAURANT SERVING BEER, WINE & CIDER

1



Other Latitude Longitude LicenseSysStatus geoSource ObjectId x y

Recorded Background Music 40.74364235598 -73.999922970947 Active NYS 26475 -8237633.743867290 4974602.189242620

2



features

SerialNo CountyName SLAZone LicenseTyp LicenseCla LicenseSym LicensePriCat CertNum PremiseName PremiseDBA PremiseAddress1 PremiseAddress2 PremiseCity PremiseState PremiseZIP Lic_Issue_Date Lic_Expiration_Date Lic_Effective_Date Lic_Original_Date Method_of_Operation

1300351 NEW YORK 1 RW 341 On Premises Wine Retail 843971 BS 37 LLC BEYOND SUSHI 134 W 37TH ST NEW YORK NY 10018 4/20/2021 5/31/2023 6/1/2021 6/27/2017 RESTAURANT SERVING LIQUOR WINE BEER AND CIDER

1316967 NEW YORK 1 RW 341 On Premises Wine Retail 844210 BEYOND SUSHI NYC INC BEYOND SUSHI 62 W 56TH ST UNIT 102 NEW YORK NY 10019 5/20/2021 5/31/2023 6/1/2021 6/19/2019 RESTAURANT SERVING BEER, WINE AND CIDER

1317024 NEW YORK 1 RW 341 On Premises Wine Retail 844080 BS MULBERRY LLC BEYOND SUSHI 215 MULBERRY ST NEW YORK NY 10012 4/29/2021 6/30/2023 7/1/2021 7/3/2019 RESTAURANT SERVING WINE, BEER AND CIDER

1325749 NEW YORK 1 OP 252 On Premises Liquor Retail 789510 BS1429 LLC BEYOND SUSHI 1429 3RD AVE NEW YORK NY 10028 4/13/2022 4/30/2024 5/1/2022 5/21/2020 RESTAURANT SERVING BEER WINE CIDER AND LIQUOR

1



Days_Hours_of_Operation Other Latitude Longitude LicenseSysStatus geoSource ObjectId x y

Recorded Musi. No Danicng. No outside areas. 40.75246 -73.98845 Active Import 17203 -8236356.578583580 4975897.849547070

Recorded music 40.76331 -73.97717 Active Import 22555 -8235100.894727430 4977492.37906752

CB stips: Su-Sa 11am-10pm, recorded music only no outdoor area, televisions or unlimited drink specials 40.72241 -73.996 Active Import 22576 -8237197.040739070 4971483.021832480

CB 8 Stips: Cannot Participate in Bar-Crawls Recorded Music 40.77536 -73.95628 Active Import 24090 -8232775.430564760 4979263.567191890

2
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