






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

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY 

Operation 11:00 am - 11 :00 am - 11 :00 am - 11:00 am - 11:00 am - 11:00 am - 11:00 am -
HOURS* 4:00 am 4:00 am 4:00 am 4:00 am 4:00 am 4:00 am 4:00 am 
(/11door 

J(jtchen 11:00 am - 11:00 am - 11 :00 am - 11:00 am- 11:00 am 11 :00 am - 11:00 am -
011ly) 4:00 am 4:00 am 4:00 am 4:00 am 4:00 am 4:00 am 4:00 am 

Music 11:00 am - 11:00 am - 11 :00 am - 11 :00 am - 11:00 am - 11:00 am - 11:00 am -
4:00 am 4:00 am 4:00 am 4:00 am 4:00 am 4:00 am 4:00 am 

If you plan to have music, what type(s)? C BACKGROUN€) LIVE MUSIC r -..., JUKE BOX 
(Circle all that apply) '-

DJ � KARAOKE 

OCCUPANCY 

Capacity Mu.lmum#uf 
Persons 

(Certificate of Oeeupylng Number Number Number of Service Number of Number of Seats 
Occupancy) Premises of Tables of Seats Only Bars Stand-Up Ila rs at Stand-Up Bar 

(lncluding 
Emplo)'<es) 

INST.DE 300 158 41 129 0 2 19 

OUTSI.DE 

(Other than 
sidewalk cafe) 

.OCA 

APPROVED 
UNENCLOSED 
SLDEWALK 
CAFE 

How many floors are there? What is the capacity for each floor? 2 Floors with ground floor and basement. Ground floor 
capacity is 300 and the basement is for storage only. 

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

Will there be dancing? 
YES ��

Will applicant have bottle or table service for beverage alcohol? YES 0� 
Will applicant be hosting private; promotional or corporate events? (vE� NO 

Will outside promoters be used on a regular basis? If yes please describe. YES rNO' 
'-. � 

Will applicant have a security plan? If, yes please attach. (ves) NO Please see attached. 

Will security plan be implemented? �'Es) NO 

Will State certified security personnel be used? (vEs) NO 

Will New York Nightlife Association and NYPD Best Practices be followed? (vES) NO 

Does applicant agree to notify MCB4 prior to making changes to its method of ® NO 
operation? 

Will applicant be using delivery bicycles? If yes, how many? 
YES ��

Will delivery bicycles be clearly marked with the name of the restaurant and will staff YES NO n/a 
wear attire clearly noting name as described by NYC Law? 

Where will delivery bicycles be stored during the day when not in use? n/a 

Business Licenses & Pennits Committee 2 of 10 

Doc ID: f8620cb08dbdf1 79c89039bd4d 1 0cc891 d9d0fa 1 















*This application does not extend to any outdoor space 



- This application does not extend to any outdoor space 

- Any DJ will be limited to Friday & Saturday nights
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Pmac’s 10 LLC
Trade Name: TBD

321 W 44th St. Suite 103A
New York NY 10036

Principals:
Michael McNamee
Patrick McNamee
Michael Kelleher

Pmac’s Hospitality Group
240 W 52nd St

New York NY 10019
www.pmacshospitality.com

http://www.pmacshospitality.com


Concept Summary:
A charming and approachable neighborhood pub. With a
full-service kitchen and private event space perfect for drinks with
friends, weekend brunch, after-work gatherings, corporate
events, game watches, birthday celebrations and more. Featuring
southern-inspired American menu classics, including gourmet
burgers, fine whiskey & signature cocktails in a warm, inviting
environment with a vintage vibe and nostalgic ambiance.

Sample Dinner Menu:
BBQ Brisket Nachos
Smoked brisket, black beans, jack cheese,
cello radish, shaved jalapenos

Mexican Street Corn Quesadilla
Charred Corn, Cotija Cheese, Mexican Cream

Buffalo Chicken Spring Rolls
With spicy honey mayo

Dry-Rubbed Wings
With pickled celery-jicama slaw

Chicken Alfredo Pasta
With garlic bread

Honey Glazed Salmon
With steamed broccoli and potatoes

New York Strip Steak
Saffron Risotto, Mozzarella, Truffle Crema

Chicken Paillard
Watercress, fennel, beets, shaved parmesan

Jumbo Lump Crab Cakes
Brussel sprouts, chipotle aioli, lemon

Chicken Parmigiana
Marinara sauce, mozzarella cheese

Grilled Chicken Caeser Salad
Caesar Salad, Sliced Chicken Breast, Little
Gem Romaine, Parmesan, Kitchen Croutons

8oz Cheeseburger
American Cheese, Onions, Special Sauce,
Pickles, tater tots

Fish & Chips Entree
Fries, tartar sauce, lemon, battered cod

Fried Chicken Sandwich
Fried Buttermilk Chicken, Kimchi Slaw



Sample Brunch Menu:

EGGS BENEDICT
Choice of Smoked Salmon, Avocado or Country
Ham on English Muffin with Hollandaise

SHRIMP & GRITS
Andouille Sausage, Sauteed Kale

BACON, EGG & CHEESE DELUXE
Smoky Sauce, American Cheese, Frizzled
Potatoes, Banana Peppers, Poppy Kaiser Roll

AVOCADO TOAST
Sourdough, Queso Fresco, Pickled Onions,
Chimichurri, Pumpkin Seeds, Poached Egg

BREAKFAST BURRITO
Fried eggs, jack cheese, salsa verde

HOT HONEY FRIED
CHICKEN & BISCUIT
House Made Biscuit, Spicy Pickles, Kewpie
Mayo, Chipotle Honey

ENDIVE & APPLE SALAD
Gorgonzola, Raddichio, Pomegranates, Pecans,
Honey-Dijon Vinaigrette

HOT CHICKEN & WAFFLES
Sweet potato butter, habanero honey,
collard green waffles

CITRUS CRUNCH
Red Cabbage, Carrots, Cauliflower,
Cranberries, Toasted Almonds, Cilantro,
Crunchy Noodles, Miso-Tangerine Dressing

BRUNCH BURGER & TOTS
Served on a Brioche Bun with Lettuce, Tomato,
Onion and McClure's Pickles



Photo Examples of the Interior Design Direction:
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PHOTOS OF THE POSTINGS
















