
















- All rear yard service - at bar & tables - will be seated patrons only. No standing patrons
permited
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Bar Lento
C U C I N A   I T A L I A N A   ·   N E W   Y O R K

A   N   T   I   P   A   S   T   I

Vitello tonnato
slow-cooked veal, tuna sauce, capers

Insalata del giorno
seasonal market salad

Acciughe del Cantabrico
Cantabrian anchovies, toasted bread, Maldon salt butter

Tagliere di salumi e formaggi
selection of cured meats and cheeses, honey, mostarda

P   R   I   M   I

Spaghetto pomodoro e basilico
datterino tomato confit, basil, extra virgin olive oil

Maccheroncini al ragù
slow-cooked beef ragù, 24-month Parmigiano

Mezze maniche zucchine, burrata e pistacchio
zucchini cream, burrata, Bronte pistachio, basil

S   E   C   O   N   D   I

Pollo e peperoni
free-range chicken, roasted peppers, rosemary jus

Entrecôte 12 oz
red wine sauce, caramelized onions, potatoes

Filetto di branzino
sea bass fillet, zucchini purée, yogurt, mint

D   O   L   C   I

Tiramisù della casa
mascarpone, savoiardi, espresso, Valrhona cocoa

Sfera di cioccolato fondente
dark chocolate sphere, hazelnut heart, Maldon salt, olive oil

Limone in più consistenze
lemon sorbet, cream, meringue, basil

158 8th Avenue · New York, NY 10011 · +1 934 210 1004
barlento.nyc



Bar Lento

Wine List
a curated selection of Italian labels

S   P   A   R   K   L   I   N   G

Prosecco Valdobbiadene DOCG 11.5% ABV
Veneto · Glera

Franciacorta Brut DOCG 12.5% ABV
Lombardia · Chardonnay, Pinot Noir

W   H   I   T   E

Vermentino di Sardegna DOC 13% ABV
Sardegna · Vermentino

Falanghina del Sannio DOC 12.5% ABV
Campania · Falanghina

Pinot Grigio Friuli DOC 12.5% ABV
Friuli-Venezia Giulia · Pinot Grigio

Greco di Tufo DOCG 13% ABV
Campania · Greco

Gavi di Gavi DOCG 12.5% ABV
Piemonte · Cortese

R   O   S   É

Cerasuolo d'Abruzzo DOC 13% ABV
Abruzzo · Montepulciano

R   E   D

Chianti Classico DOCG 13.5% ABV
Toscana · Sangiovese

Barbera d'Alba DOC 13.5% ABV
Piemonte · Barbera

Montepulciano d'Abruzzo DOC 13% ABV
Abruzzo · Montepulciano

Nero d'Avola Sicilia DOC 13.5% ABV
Sicilia · Nero d'Avola

Valpolicella Ripasso DOC 14% ABV
Veneto · Corvina, Rondinella

Brunello di Montalcino DOCG 14.5% ABV
Toscana · Sangiovese Grosso

Barolo DOCG 14% ABV
Piemonte · Nebbiolo

158 8th Avenue · New York, NY 10011 · +1 934 210 1004
barlento.nyc
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May 2, 2026 
 
Re:  STARK STONE CAPITAL LLC D/B/A BAR LENTO - APPLICATION FOR RESTAURANT WINE 
LICENSE – 158 8TH AVENUE, NEW YORK, NY 10011 
    
Dear neighbors, 
 
I, Simone Viola, am the President and sole member of Stark Stone Capital LLC, a new small Italian 
restaurant/eatery named Bar Lento to be open, in the Summer of 2026, at 158 8th Avenue, New York, NY 10011, 
and I am writing to respectfully request your support for a Restaurant Wine License application for wine/beer & 
cider only at such establishment.  
 
I am an Italian citizen wishing to bring to your neighborhood a piece of my beloved country! 
As an investor with solid experience in the restaurant industry, I have been involved in the opening of multiple 
establishments, from initial build-out, to operational set-up, to assembling and training of the team. This hands-on 
background gives me the tools to bring Bar Lento to life with the care and attention it deserves. 

 
Bar Lento’s kitchen will be led by Chef Giordano Pannacci, an accomplished Italian chef who worked in some of 
the most celebrated kitchens in the world, including Casa Lever in New York, Daniel Boulud’s Dinex Group, the 
three-Michelin-starred Epicure at Le Bristol Paris, Le Central by Troisgros in France, Restaurant Frantzén in 
Sweden, and D’O by Davide Oldani in Italy. His expertise in classic Italian cuisine, refined through international 
fine-dining experience, will define Bar Lento’s culinary identity. 
 
The intent of Bar Lento is to offer a curated selection of Italian wine to complement food menu inspired to Italian 
culinary tradition. All the food will be prepared with fresh and organic ingredients. The goal is to create a cozy 
environment, with recorded music in the background, where patrons can enjoy a relaxed time escaping the buzz 
of the City (Bar Lento means, indeed, Slow Bar). This will be a food-focused establishment where wine service is 
ancillary to the primary operation as a restaurant, recreating the typical food and cozy ambience of an Italian small 
restaurant/eatery. I attach, for your reference, the preliminary menu that we intend to serve. 
 
We are committed to being a responsible and positive addition to the Chelsea community, maintaining reasonable 
hours of operation and managing noise levels consistent with community standards, with special attention to the 
back yard to ensure no neighbors will be disturbed by our operations. The establishment will operate in compliance 
with all New York State Liquor Authority regulations and will implement appropriate measures to make sure the 
environment respects both patrons and neighbors. We will also be at your disposal, and at any community 
member’s disposal, to answer any question or listen to any concern. 
 
We hope this letter gives you the insight and inspiration to support the Bar Lento project and we believe that 
obtaining this license contribute positively to the local dining scene. 
  
Please note that we will be participating to the Manhattan Community Board No. 4 meeting scheduled for May 
12, 2026, at 6.30pm.  
 
I am at your complete disposal if you would like additional details and information. You can call me at +1 (934) 
210-1004 or you can contact our attorney on this matter, Giulia Sambugaro, via email at 
gsambugaro@cealegal.com. 
 
The Bar Lento team is looking forward to joining the community and be part to the continuous success of this 
neighborhood.   
 
Thank You 
Simone Viola 
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Giulia Sambugaro <gsambugaro@cealegal.com>

STARK STONE CAPITAL LLC D/B/A BAR LENTO - APPLICATION FOR
RESTAURANT WINE LICENSE – 158 8TH AVENUE, NEW YORK, NY 10011

Giulia Sambugaro <gsambugaro@cealegal.com> Sat, May 2, 2026 at 5:37 PM
To: barlentonewyork@gmail.com
Cc: "Gonzalez, Nelly (CB)" <negonzalez@cb.nyc.gov>
Bcc: ccba.prez@gmail.com, ccba.veep@gmail.com, wborock@gmail.com, pwolpe@gmail.com,
wendygonzalezcb4@gmail.com, Michael Rasmussen <ras.mike@gmail.com>, gabrielleshira@gmail.com,
emmamorris222@gmail.com, mattbrob@aol.com, Paul Groncki <pgroncki@gmail.com>, carrieb822@gmail.com,
antonellacipollone2000@yahoo.it, bvh.drf@gmail.com, mglassman63@gmail.com, judyklein999@gmail.com,
jeffrey.gardner@gmail.com, erinpeter12@gmail.com, laradanobrien@gmail.com, ccba1001920@gmail.com,
sallygmg@gmail.com, starke.cynthia@gmail.com, mwalshny@gmail.com, eileenomichael@gmail.com,
robert.simon2267@gmail.com, beacon195@aol.com, germanygerald@aol.com, m@melissa-stern.com,
mark@mfxs.com, got.man@icloud.com, rose@thecopyspecialist.com, west25thstreetproject@gmail.com,
susanb1011@aol.com, w16th200s@gmail.com, jason_garrett@hotmail.com, maybin.jennifer239@gmail.com,
Tina@nakedeyeproductions.com, savvyflix@gmail.com, vukadino@gmail.com, dynablow@aol.com,
pamela@angel.net, bluegina@earthlink.net, mbsellner@gmail.com, robertdobruskin@gmail.com,
anarchitecture@gmail.com, dianna2ns@gmail.com, 200west22streetba@gmail.com,
thuypham.200w23w24BA@gmail.com, michelezalopany@gmail.com, giantpetlover@aol.com,
info@2324chelsea.com, 1819nyc@gmail.com, laranjeirag@gmail.com, dhomlitas@aol.com, davidsloss@gmail.com,
palmermarshall@yahoo.com, robertazcuy@gmail.com, perpignon@msn.com, vbossard@gmail.com,
irene.kelly36@gmail.com, albertrtaylor@mac.com, cott@habitatmag.com, andrecom@earthlink.net,
lazarus.diane@gmail.com, laurie.marvald@gmail.com, lynn88piano@gmail.com, simonew360@gmail.com,
phyllis.waisman@gmail.com, david@dlesser.com, 400wba@gmail.com, sandraljacobus@gmail.com,
kjacobnyc@gmail.com, ccba.film@gmail.com, aoster@earthlink.net, matt@lskco.com, amyklein724@gmail.com,
lttanews@gmail.com, inge64@mac.com, andyhumm@gmail.com, dnehila@gmail.com, jeanemuniz@gmail.com,
kim@redmultifamily.com, mig91360@yahoo.com, sjr10011@gmail.com, elliottchelseahouses@gmail.com,
lisaighomuayevp@gmail.com, neil@neilselkirk.com, hoffmandonj@hotmail.com, wade2084@gmail.com,
dwbeard421@me.com, bkd8@cornell.edu, epeacock@pennsouth.coop, education@pennsouth.coop,
info@highline537.com, donna@donnalangman.com, jeremy.carmel@gmail.com, john.mudd@usa.net,
andrew@gvshp.org, brianscottweber@gmail.com, chelseaw200ba@gmail.com, 300 West BA
<chelseawest300ba@gmail.com>, Alessandro Colnago <a.colnago@exportusa.us>, Martina Valenza
<martina@exportusa.us>, Simone Viola <v.simone1989@gmail.com>, 300wba@gmail.com

To Whom It May Concern:

As requested by Manhattan Community Board #4, please find attached the presentation by Simone Viola,
President and Owner of Stark Stone Capital LLC d/b/a Bar Lento, along with the proposed Menu for the restaurant
"Bar Lento," which will open at 158 8th Avenue, New York, NY 10011.

I am at your complete disposal for any questions or concerns you might have.

Thank you in advance for taking the time to review this email and its attachments.

Best regards,
Giulia Sambugaro, Esq.
For Simone Viola

--

Giulia Sambugaro, Esq. 
14 Wall Street, 20th Floor  New York, NY  10005
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Cea Legal, P.C.
EMAIL  |  gsambugaro@cealegal.com
WEB  |  www.cealegal.com  
DIRECT LINE |  (347) 515 5238
PHONE  |  (212) 318 1644
FAX  |  (917) 979 6961
FACEBOOK   -   LINKEDIN

CONFIDENTIALITY NOTICE.  This e-mail transmission (and/or the attachments accompanying it) may contain
confidential information belonging to the sender which is protected by the attorney-client privilege. The
information is intended only for the use of the intended recipient. If you are not the intended recipient, you are
hereby notified that any disclosure, copying, distribution or the taking of any action in reliance on the contents of
this information is strictly prohibited. Any unauthorized interception of this transmission is illegal. If you have
received this transmission in error, please promptly notify the sender by reply e-mail, and then destroy all copies
of the transmission.

IRS CIRCULAR 230 NOTICE: To ensure compliance with recently enacted U.S. Treasury Department
regulations, we hereby advise you that, unless otherwise expressly stated, any and all tax advice contained in
this communication has neither been written nor intended by the sender or this firm for the use of any taxpayer
for the purpose of evading or avoiding tax penalties that may be imposed pursuant to U.S. law. Furthermore,
unless otherwise expressly indicated, the use of any tax advice contained in this communication has neither
been written nor intended by the sender or this firm for the purpose of promoting, marketing, or recommending
a partnership or other entity, investment plan or arrangement to any taxpayer, and such taxpayer should seek
advice on the taxpayer’s particular circumstances from an independent tax advisor. Thank you.
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2026.05.02_Bar Lento_Presentation.pdf
67K

BarLento Menu.pdf
6K
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