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Has applicant owned or managed a similar business?

What 1swas Lhe name aod address of establishment?

A d 337 5% Av.
oo 1AL Lo WAL Vs

My, M
R

What were the dates applicant was invalved with this former promise?

O Corp

Change/Class
Change/Methed of
QOperaticn
Change/Removal

What is the license ¥ and expiration date?

Is applicant making any altcrations or operational changes?

11 aherurions or operational cliauges ans being made, plaase describedist all changes,

o Alteration

What is the gurrent license # and expiraniun date?

Pleuse list'describe the nature of all the ¢hanges and attach the plns:

TYPY. OF ALCOHOL

@ Liquor/Wine/Beer & Cider O Beer & Cider

O WinefBeer & Cider

TYPE

ESTABLISHMENT

O restaant O cabaret O Night b @ Hotel

O Adult Entertainment O Wine Bar

O Dance Ciub

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

o BarfTavem O Catering Establishment

Has applicant filed with the SLA? If yes, when? If no. when docs
applicant plan to file?

o6loli | odb

Is the 300 Foot Rule applicable? If yes, pleasc attach a diagram
of the On-Premise liquor license establishinents within a S00 foot
radius of the establishment and the Public Interest Stalement.

Ts the 200 Foot Rule applicable? 1t ves, please attach a diagram
of the schools and houses of worship within a 200 foot radius of
the cstablishment,

Establishments?

Has applicant/owner(s) read MCB4 Policy Regarding
Concentration and Location of Aleoholic-Serving

Business Licenses & Permits Committee
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*Indoors Hours of Operation will be 6am-2am seven days a week

1 yes. what v pd»)
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How frequently will the owner(s) be at the establishment? OMLE c'-’gf-ﬁtr a3 MOMTAS

Will there he dancing?

Will applicant have bottic or table service tor alcohal beverages ather than
wine?

| Wil applicanr be hosiing prl'v’l{c promotional or corparate events”

witl outside promulus be used on a regular basis? 1 ves, please doscr:bc

\A ill appluam have a sceurity plan? If yes, please attach,

Wdl security pian be: zmp.cmmlud‘

Wil Smlc ccmhcd seeurigy personne be ysed?

Will New York Nightlife Association and NYPD Best Practices be followed?

Does applicant agree to notify MCB4 prior  making changes to its method of f.
gperation?

Wikl applicant be using delivery bicycles? 1 ves, how many? Please
deserite where deivery bicycles witt be parked when picking up deliveries?

. . e . 2o}
Business Licenses & Permits Commiitee



Will delivery bicycles be clearty marked with the name of the restaurant and
will stalf wear attire clearly marked with the name as described by NYC
Law!

Where will appiicants’ own delivery bicycles be parked when not making
deliveries?

Y4

bicxcles park?

T applicant is using third party delivery scrvice, where will third party delivery

N A

Where will applicant store its garhage containers when not in use?

STOLALE VMIT 1x 46557

Where wili applicant fay eut garbage containers and at what time?

Horet

TAdES S o

Is this a Special Distriet? 11 yes, is it Clinton, West Chelsea or Hudson Yurds?

Does the building have a Certificate of Qecupancy ("C of 07y ora
Letter of No Objectien?

is a Public Assembly permil required?

Are your plans filed with DOB?

What is the zoning designation for this location?

zone designation C6-4

—

NOTIFICATION: #1 S
=

T EMAlLL NoTiftical tond

List all Block associations; tenant
associations, co-op boards or H2
condo boards ol residential

buildings; and comniunity groups

that applicant has notified #3

regarding its application. Yor each,
please list both the organization #4
and individual you contacted.

#

h

When did applicant post the notice thal was provided? 1N Fren7 6F AGJ."
Lo RESUty R §

A LA
f ore THE Llelle

Where did appiicant post the notiec that was provided? } L,f L ‘7 j 3 ‘a\) 9,, é

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

Who was your contuet petson at cach group you met with?

Witl applicant provide a cell phone number w neighbors and respond
1o complaints that arise? f yes, please provide.

Will applicant inform the Community Board office of s job apenings
and‘ot provide a hy perlink to applicant’s jobs webpage?

Business [icenses & Permits Committee
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State the pame and type of business previously located in the space.

FHas a liquor-licensed eslablishment previousty occupicd this space at
any time? I ves, please provide the name of the business.

Do vou plan any chanpes to the existing fagade? 1f yes, please describe.

Has (he applicant'owner{s) read MCB4 ADA Cuidelines Memo?

15 the entrance ATYA Compliant?

Do you plan any changes ko the existing fagade? If yes. please describe.

Will applicant have a vestibule within the establishment?

Will applicant use a storm enclosure?

Dues applicant agree 1o keep the sidewalk clear of all items or
abstructions. such as sandwich boards, sidewalk signs, frecstanding
menus ard plants. as per the law?

Will applicant comply with the NYC naise cade?

Will the establishment have any of the foltowing: (circle alt that apply)

" Lopanen

Wil applicant closc all windows, French doors, garage doors when
any music or amplificd sound (including tefevisions) is played inside
the establisbment?

Will applicant close all windows, I'rench doors, garage doors by 11
p.m. Friday and Saturday and 11 p.m. on ail other days evenif no
music of amplified sound is played inside the cstabjishment?

Has applicant obtained an acoustical report froim a cerificd sound
engineer Lo assess potential noise distrbance to the ncighboring
residents and buildings?

Wil applicant follow the recommendations of a certified sound
engineer to mitipate potential noise disturbance to the neighboring
residents and buitdings. including placing speakers on the floor of the
estahlishment?

Will the kitchen exhaust system extend to the rool?

Wili the establishment have an illuminated sign?

Witl he establishment have a pole-supporting canopy extending over the |-

sidewalk?

Where will the air conditioner be located? What type is it?

Horel CeurpALyded dtyorem

When was the air conditioner installed?

2023

Business licenses & Permits Committee
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Has the applicant/owner(s) read MCB4 Rear Yard Roollop Policy?

Wilt applicant use any outdoor spaces: roeftop. rear yard. patio, poreh,
balcony, pavilion, tents, deck, gazebo? [T yes, which ane(s)?

Are the foorplans for the outdoor space(s) included?

M [

& Saturday and 10 p.m. on all other days?

Will applicant close and vacate the outdoor space(s) by [} p.an. on Friday "

MlA

Will the service and consumption of alcohol in any cutdoor space
only be via seated food service?

Wil appticant prohibit patrons from drinking in any outdoor
space(s)?

Will there be no amplified music, as per the Taw?

£{ amplificd sound is played inside the establishment, will windows and
doors be closed?

Will applicant agree to post signs outside asking customers 1o
respect the neighbors?

Will applicant apree to train stail to encourage a peaceful environment?

Will applicani provide effective sound control (landscaping
cnelosure, seundproofing tenants; apartments)

Will there be a lighting plan that allows safe usage of the outdoor space
without disrupting neighbogs?

Business Licenses & Permits Commiitee
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ik

Has the applicant read MCB4 Sidewalk Café Policy?

Will applicant be applving for sidewalk seating now or in the future?

If vou answered no to the gquestion above, jump to the next page

Did applicant submit an application and dimension site plan at
scale to NYC Dept. of Transportation? Please attach a copy of
apphcation and plans.

Will applicant ¢lose and vacaze the sidewalk and readway seating by 11
p.m. on Friday & Saturday and 1 p.an. on all other days?

Will applicant respect trees and eree pits and insure the health of the tree?

Will the service and consumption of alcohot in any outdoor space only
be via seated tood service?

Will applicant prohibit patrons from drinking in uny auldoor space(s)
or adjacent sidewalk?

Will applicant permit NO wait lines ot smeking outside?

Wil there be ne amplified music. as per the law?

1f amplified sound is played inside the establishment, will windows and
doors be clsed?

Will there be a statf person responsible 1o ensure no loitering. noise or
crowds outside?

Will applicant agree not to use propane heaters?

Will applicant agree to abide by all applicable fire codes, including not
blocking fire cscapes?

Will the cutdoor dining deposit ils garbage in a container on the
parking lane?

Will the café have a3 foot-wide setving aisle running the entire length
ol the sidewalk seating”?

Will ihe sidewalk seating have a platform?

Does applicant agree 10 keep the sidewalk clear of all itemns or obstructions, such
bs sundwich boards, sidewalk signs, freestanding menus and plants, as per the
law"!

disrupiting neighbors?

Will there be a lighting plan that allows safe usage of the outdoor space without |

Will the sidewalk seating block subway grate, utility hardware or Siamcse
weater conneclion?

If construction ot construction protection has reduced the sidewalk width, will
appiicant always maintain an 8-foot clear path of sidewalk between the
perimeter ol the café and the closes obstruction including construction
barricades’?

Business Licenses & Permits Committee
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Did applicant submit an application and dimension site plan at scale to
NYC Dept. of Transportation? Please attach u copy of application and
pians.

1f you answered no to the guestion above, jump to the next page

Will the roudway strueture cxeend on wp ol the curb or pedestrian refupe? By
how much?

Will the roadway structure have an ADA compliant ramp (oot in the
hike Jane)?

Will the roadway structure extend in the striped zone along the
bike lane? By how much?

Will the clectric wires be brought over at the roof lovel?

wiil applicant dismantle and dispose of a shed that is no longer in use. along
with its furniture?

Wil there be no music or amplifies sound in any outdoor sealing. as
per law?

Wikl applicant have a lighting plan that will allow saft usage of the
outdoor space without distupting neighbors?

Will applicant close and vacate the sidewatk and roadway seating by 11
p.m. on Fridav & Saturday and 10 p.m. on alt other days?

Will the Outdoor Dining Sidewalk & Roadway provide no standing space for
drinking or smoking?

Will the service and consumption of aleohol in the Outdoor Dining
Sidewalk/Roadway only be via seated food service?

sidewalk?

Will applicam prohibit patrons from drirtking in any outdaor space(s) or adjacent

closed?

1 amplified sound is played inside the establishment, will windows and doors bel

Wil appiicant permit NO wait lines or smoking outside?

s sandwich bourds, sidewalk signs. freestanding menus and plants, as per the
vy

Does applicant agree 1o keep the sidewalk clear of all items ot obstructiens, suchl|

Will applicant respect trees and tree pils und insure the heaith of the tree?

Will applicant permit NO wait lines or smoking oulside?

Will there e a staff person responsible to ensure no loitering. notse or
crowds outside?

Will applicant agree not to use propane heaters?

Will the outdeot dining deposit its garbage in a conlainer on the parking
lane?

Business Licenses & Permits Committee
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- All alcohol services will begin no earlier than hours permitted by NYS Liquor Authority

To the extent any additional stipulation on pages 9 and 10 of this application conflicts with any response on
pages 1- 11 of this application, the stipulations on pages 9 and 10 control,

. . o 9oll
Busingss Licenses & Permits Commitice ol 1}



To the extent any additional stipufation on pages 9 and 10 of this application conflicts with any response on
pages 1- 11 of this application, the stipulations on pages 9 and 10 control.

Business Licenses & Permits Commitiee 100f 11



Manhattan Community Board 4 (MCR4) recommends;
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Applicant agrees 1o these shipulations s the basis Tor the community wpmn of this application ind scknowledpes that
all.ol these tipulations are esscotial pmru}ur;hm 10 the MCB4 mcommen}iaﬁm regarding this upplication, Appiicant
agrees o have these supu}atmns ineomorated in the method of nperation of ity fiquor license, The supu}autms in this
application constitute the eatire apreament between MBS and npplicant aﬂd iy only be aitered in writing signed by
MUB4 napresentauv&-. and applicant, These stipolations superseide any urai sxatemems, representations, or prior
iterations in connection with this application,
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OWNER:

Delta Midtown

340 W 57th St ,Manhattan, NY 10018

ARCHITECT :

LU NING ARCHITECTURE

136-20 38TH AVENUE, SUITE 9F, FLUSHING, NY 11354

E:L 98-9"LOT TEL.: (718) 395-8637 FAX.: (440) 378-8400
L7 NOTE: EGRESS REQUIREMENTS OF HOTEL WILL NOT 980" BUILDING .
Lo P BE IMPACTED BY SCOPE OF THE WORK SHOWN IN THE PLAN SET. o
66'-6; WEST PROPERTY LINE (v.iF) WEST PROPERTY LINE (vir) @\ %578
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20'-9" SETBACK

98-9" LOT

78'-0" BUILDING

.

ADJACENT (8) STORY BUILDING

EX. FIN. FLOOR @

LEGEND:

[ 1 EXISTING WALLS TO REMAIN
77222722 NEW WALLS

.

20-9" SETBACK

78-0" BU

aQ'r_q"

1ST FLOOR CONSTRUCTION PLAN

SCALE: 1/4" = 1'-0"

ILDING

I NT

OWNER:

Delta Midtown

340 W 57th St ,Manhattan, NY 10018

ARCHITECT :

LU NING ARCHITECTURE

136-20 38TH AVENUE, SUITE 9F, FLUSHING, NY 11354
TEL.: (718) 395-8637 FAX.: (440) 378-8400

THESE DRAWINGS AND SPECIFICATIONS, AS INSTRUMENTS OF SERVICE, REMAIN
THE PROPERTY OF LU NING ARCHITECTURE, PLLC. UNAUTHORIZED USE,
CHANGES, OR PUBLICATION IS PROHIBITED UNLESS EXPRESSLY APPROVED BY
LU NING ARCHITECTURE, PLLC. ANY INFRINGEMENTS WILL BE PROSECUTED.
GENERAL CONTRACTOR SHALL BE RESPONISIBLE FOR FIELD FIT AND QUANTITY
OF WORK. NO ALLOWANCES SHALL BE MADE ON BEHALF OF GENERAL
CONTRACTOR FOR ANY ERROR OR NEGLECT ON THEIR PART.

NOTE: ALL DIMENSIONS TO BE VERIFIED ON FIELD.

DEPARTMENT OF BUILDING'S APPLICATION NUMBER:

Date: Revision:

SCALE:

KEY PLAN:

W 40TH ST. N
(60° WIDE) @

A 2334 ———F 6667 |
B r

98.75'

9TH AVE.
(100’ WIDE)

AREA OF

ol

| FLOOR F T ‘
i : : :

ZONING DISTRICT: C6-4 ~ BLOCK: 763 LOT: 60
MAP NO.: 8d OCCUPANCY: R-1

NO CHANGE TO USE, EGRESS OR OCCUPANCY

PROJECT LOCATION:

340 W 40th St.

betw'n 8th & 9th Avenues
Manhattan, New York

DRAWING TITLE:

FIRST FLOOR CONSTRUCTION
PLAN

DEPARTMENT OF BUILDING'S APPLICATION NUMBER:

M00761538-I1
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ANTIPASTI - STARTERS

CAPRESE 23S

buffala mozzarella, tomatoes, basil and evo

PROSCIUTTO & BURRATA 23S

burrata cheese, Parma ham and evo

TAGLIERE &
PINSA ROMANA 28S

typical Roman Pinsa & charcuterie board

BRUSCHETTE 18$
3 different flavours: toasted bread with

tomatoes, fresh mozzarella & basil,

smoked salmon & avocado

broccoli, sausage & fontina cheese

CALAMARI FRITTI 20S

crispy calamari served with marinara sauce

GRANDMA SPECIALS

LASAGNA 25$

fresh pasta layered, beef ragout, bechamel sauce,
mozzarella and parmigiano

PARMIGIANA 21$
layered fried eggplants, tomato sauce,
mozzarella, basil and parmigiano

POLPETTE AL SUGO 23S

meatballs (pork & beef), tomato sauce, cheese

TO ENSURE FAIR WAGES AND MAINTAIN THE QUALITY OF OUR SERVICE, AN 18% SERVICE CHARGE IS AUTOMATICALLY ADDED
TO EACH BILL.

PRIMI - PASTA

POMODORO E BASILICO 20S

tonnarelli, tomato and basil sauce, evo

BOLOGNESE 28S
tonnarelli, bolognese sauce, parmigiano
CARBONARA 26S

tonnarelli, egg volks, pecorino, guanciale, pepper

CACIO & PEPE 26S

tonnarelli, grana, pecorino, pepper

PESTO E BURRATA 23S

trofie, basil pesto, burrata & confit cherry tomato

ALFREDO 23S
tonnarelli, simple sauce of butter & parmigiano
VODKA 258
tonnarelli, tomato & vodka sauce,

stracciatella cheese on top

POMODORINI E GAMBERI 29 S

tonnarelli, sauteed cherry tomatoes, shrimps,

juice lemon, lemon zest and parsley

Extra Chicken 78

MAIN COURSES

RIBEYE STEAK 528

served with green peppercorn sauce & fries

COTOLETTA ELEFANTE 31$

traditional chicken cutlet
with a perfect crispy crust

SALMON 33S

baked Atlantic salmon with sautéed broccoli rabe

POLLO AL LIMONE 27 S
lemon chicken scaloppine served with

butter sautéed potatoes with rosemay and

black pepper



BURGER

THE CLASSIC 228

grounded beef patty, cheese, lettuce, tomato,

red onion, served with fries

SPICY 23S
grounded beef patty, fontina cheese, bacon,

crispy onion, letture, tomato,

served with fries

COTOLETTA 24 $
chicken cutlet, lettuce, tomato,

served with fries

VEGGIE 22$

veggice burger, lettuce, tomato,
served with fries

SIDES

FRENCH FRIES 6.50 $
SWEET POTATO FRIES 750 $
SAUTEED BROCCOLIRABE 11$
GRILLED MIX VEGETABLES 11$

MIXED SALAD 12$

ADD ON

BREAD & BUTTER 6S
fresh bread served with butter
BREAD & OLIVE OIL 6S
fresh bread served with olive oil
FOCACCIA BREAD 9S

our pinsa with olive oil

BROCCOLI E SALSICCIA 128

TO ENSURE FAIR WAGES AND MAINTAIN THE QUALITY OF OUR SERVICE, AN 18% SERVICE CHARGE IS AUTOMATICALLY ADDED
TO EACH BILL.

PINSA

could serve is

the most traditional one: PINSA
made of a mixture of 3 different flours (soy, rice

& wheat)
MARGHERITA 228
tomato sauce, mozzarella and basil
SALAMI 26 S
tomato sauce, mozzarella and salami
MORTADELLA 24 S
mortadella, stracciatella cheese
& pistachio cream
SMOKED SALMON 29 S

smoked salmon, stracciatella cheese, arugula,
cherry tomato confit

VEGETARIANA 248

truftle cream, arugula and mix vegetable

SALAD

CHICKEN 20S

lettuce, chicken breast, cherry tomatoes,
shaved parmigiano, croutons

SALMON 248

spring mix, smoked salmon, cherry tomatoes,
avocado, almonds

MOZZARELLA 18S
spring mix, tomatoes, olives, mozzarella cheese
GREEK 198
Spring mix, tomatoes, olives, feta cheese,

red onion, sliced cucumbers

VEGAN 17 S

spring mix, cherry tomatoes, olives, chickpeas,
pickled red onion, avocado

MORE PROTEINS?

chicken +78  smoked salmon +9$
avocado/feta cheese/chickpeas +5$

we are from Rome, so the only style of pizza we



DESERTS

TIRAMISU’

classic Italian tiramisu

NY CHEESECAKE

9$
9$

NY Cheesecake served with fruit & whipped cream

BROWNIES

938
am

warmed brownies served with zabaione ice crean

SALAD FRUIT & ICE CREAM 9$

mix of fruit with zabaione ice cream

KIDS MENU
POMODORO E BASILICO 20 S
tonnarelli, tomato and basil sauce, evo
PASTA AL PESTO 18 S
trofie with basil pesto
CHICKEN TENDERS 18 S

fried chicken filet, served with fries

WINES

RED WINE

CHIANTI CLASSICO
DA VINCI

PINOT NERO
10O NAILS RANCH

VALPOLICELLA
ALLEGRINI

CABERNET SAUVIGNON
CHATEAU SOUVERAIN
MERLOT

BONTERRA

MONTEPULCIANO
LA MONICA

16.00 - 60.00

18.00 - 65.00

18.00 - 45.00

14.00 - 50.00

14.00 - 50.00

14.00 - 50.00

WHITE WINE

SAUVIGNON BLANC 14.00 - 50.00
FETZER

GEWURZTRAMINER 18.00 - £5.00
FETZER

GAVI DI GAVI 18.00 - £5.00
FRANCO AMOROSO

VERMENTINO 18.00 - £5.00
SASSO REALE

PINOT GRIGIO 15.00 - 55.00

BELLA SERA

CHARDONNAY 15.00 - 55.00

CASTELLO DEL POGGIO

SPARKLING WINE

PROSECCO

LA MARCA

PROSECCO ROSE’

16.00 - 60.00

16.00 - 60.00

TO ENSURE FAIR WAGES AND MAINTAIN THE QUALITY OF OUR SERVICE, AN 18% SERVICE CHARGE IS AUTOMATICALLY ADDED

TO EACH BILL.



BRUNCH MENU

INCLUDED IN BREAKFAST PACKAGE

PANCAKES
SERVED WITH FRESH FRUIT AND SYRUP

FRENCH TOAST 15.00 $
SERVED WITH FRESH FRUIT AND SYRUP

POCHE EGGS 15.00 %
2 EGGS, WITH TOASTED BREAD AND HAM

TOAST
HAM, FONTINA CHEESE, HONEY MUSTARD
AND BECHAMEL

GRILLED CHEESE 12.00 %

CROQUE MADAME 17.00 %
TOAST BAKED WITH BECHAMEL SAUCE AND
EGG ON TOP

CROQUE MONSIEUR 15.00 $
TOAST BAKED WITH BECHAMEL SAUCE

AVOCADO TOAST

SCRUMBLE EGGS

WHY NOT!

ITALIAN FOOD EXPERIENCE




BRUNCH MENU

NOT INCLUDED IN BREAKFAST PACKAGE

SIDES

» SMOKED SALMON
+ MUSHROOM

*+ AYOCADO

+ BACON

« HAM

« TURKEY

* 2 POCHE EGGS

« 2 FRIED EGGS

+ SCRUMMBLE EGGS
- BREAD

+ FRESH FRUIT

» CHEESE (FONTINA/CHEDDAR)

CLUB SANDWICH

LATTUCE, PICKLE, BACON, EGG, TOMATE, HONNEY
MUSTARD, MAYO. SERVED WITH FRIES

* WITH CHICKEN SALAD

* WITH TUNA SALAD

HOT DRINK COLD DRINK

ESPRESSO ICED COFFE 4.50
BLACK COFFE ICED CAPPUCCINO §.50
DBL ESPRESSO ICED LATTE §.50
MACCHIATO ICED MOCHA 7.00
AMERICANO ICED CHOCOLATE 6.50

CAPPUCCINO ICED TEA .00
LATTE APPLE JUICE 5,50

MOCHA PINAPPLE JUICE 5.50

HOT CHOCOLATE ORANGE JUICE 5.50

HOT TEA

TO ENSURE FAIR WAGES AND MAINTAIN THE QUALITY OF
OUR SERVICE, AN 18% SERVICE CHARGE IS
AUTOMATICALLY ADDED TO EACH BILL.

WHY NOT!

ITALIAN FOOD EXPERIENCE
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Janus Hotel Management Services, LLC | Active
CAA 536 9TH AVENUE CORP | Active
39TH STREET WINE INC | Active
TAMBURI TRATTORIA LTD | Active
NY 39TH ST LLC, NY 39TH ST OPRTG TENANT LLC&TB2-39 | Active
NEW EAST WEST GROCERY INC | Active

TRATTORIA PESCE PASTA RESTAURANT CORP | Active

Layer List

e Layers
Active License
Pending Licen:
Inactive Licens

Places of Wors

Filter
340 W 40th St, New York, NY, 10018, USA

Active Licenses
Zoom to

Temporary License
On Premises Liquc

On Premises Wine

Legend
Active Licenses

Temporary Lice
On Premises Li

On Premises W
Esri Community Maps Contributors, NYC OpenData, ...

https://lamp.sla.ny.gov 11


javascript:void(0);
javascript:void(0)
AMorandi2774
Highlight

AMorandi2774
Highlight

AMorandi2774
Highlight

AMorandi2774
Highlight

AMorandi2774
Highlight


9/17/25, 11:06 AM

NYS Liquor Authority Mapping Project (LAMP)

NYS Liquor Authority Mapping Project (LAMP)

version: 3.0.0

Search By Proximity

Search for an address or locate on map

340 W 40th St, New York, NY, 10018, USA

Show results within (Feet)

500

Active Licenses

BLUE RUIN INC | Active

TRS LLC & REAL HOSPITALITY GROUP LLC AS MANAGER | Active

TIMES SQUARE HOSPITALITY Il LLC | Active

OTANI INC | Active

39 & 9TH GROCERY INC | Active

TNN ENTERPRISES LLC | Active

TOP ONE TOP INC | Active
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340 W 40th St, New York, NY, 10018, USA

Show results within (Feet)
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Active Licenses

TIMES SQUARE HOSPITALITY | LLC | Active
WEST END PIZZA INC | Active

HELLS KITCHEN DELI FOOD CORP | Active
RED EYE NY LLC | Active

522 9TH AVENUE FOOD CORP | Active
NEW YORK SMOKE SHOP INC | Active
HELLS KITCHEN STORE LLC | Active

SMT Four Corp | Active
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Active Licenses

NITTI GROUP INC, THE | Active

QUADRUM 38 F&B LLC & RHG Midtown LLC | Active

THEORY LOUNGE LLC | Active

Tippclare LLC | Active

310 GROUP LLC, ALIZ GROUP LLC & DEAR HUDSON LLC | Active
511 9TH COMMERCIAL LLC | Active

COEXIST GAMING LLC | Active

AYA SUSHI INC | Active
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FROM: Nero.Lab NY Café Time Square, Corp. (“Applicant”)

Nero Lab
340 West 40™ Street
New York, New York 10018
DATE: July 1, 2026
To: Community Board 4, Manhattan
RE: On Premises Hotel Liquor License Application

In Support of «Public Interest» Statement — Response to 500 Ft Radius Issue

Nero.Lab NY Café Time Square, Corp , d/b/a/ Nero Lab (hereinafter the “Applicant”
or “Restaurant™) is located at 340 West 40" Street, New York, New York 10018 (“Premises”).

Applicant has filed the 30-Day Standardized Notice to the local Community Board
(“CB”) and has been administratively approved to apply for an on premises Hotel liquor license
application with the New York State Liquor Authority (the “SLA”).

Applicant rented the Premises for a 10 (ten) year term. The Applicant is a cozy
restaurant specializing in Roman cuisine and traditional Italian cocktails. Applicant has vast
experience in similar businesses, to wit: a location on 5™ Avenue and a former location on Wall
Stret. Its menu features delicious, inspired Italian dishes from Rome,. Applicant offers a
selection of pastas, appetizers, salads, cheeses, cured meats, and a selection of rotating specials.
As a restaurant located in a busy Hotel just outside Port Authority Bus Station, strategically
located between Penn Station/Madison Square Garden and Times Square, the Restaurant caters
also to the tourists guests of the hotel, therefore offers a menu including dishes that are
recognized by the vast majority of domestic and international tourists, such as burgers, steaks
to mention a few. A handpicked selection of Italian and international wines is available to
complement the menu. The restaurant offers a full bar with a signature cocktail menu, where
patrons can also enjoy a full dinner. Applicant’s restaurant distinguishes itself by offering a
unique combination of small plates, handmade pastas, and signature dishes, always utilizing
the best and freshest ingredients available. By using simple, fresh and selected ingredients,
Applicant is able to offer an uncommon variety of well balanced, genuine and healthy dishes,
prepared in a manner to preserve and enhance the natural flavor and nutritional value of the
ingredients.

While serving typical Italian and more specifically Roman dishes, the Applicant has
tailored well-crafted signature and classic cocktails that would accommodate customers,
starting from some of the most renowned Italian cocktails, such as Negroni, Aperol Spritz, and
adding a unique twist to the recipes of classic cocktails such as Martini, by adding simple but
at the same time flavorful ingredients.

PosITIVE IMPACT

Currently the Premises, where the Restaurant will carry out its eating and drinking
operation, are occupied by a similar, although distinguishable establishment; the main
distinctive characteristic is that Applicant is bringing its Italian cuisine to the Premises and the
surrounding areas. The Restaurant’s services of the sophisticated yet traditional central Italian



food, and signature / classic cocktail drinks, will most definitely have a positive impact on the
community, including not only the quality and exquisite Roman cuisine introduced in the area;
but also the generation of additional revenue (taxes) to the State and employment of individuals
from the New York City area, including the neighbours.

The variety of eateries has enhanced the quality of the neighbourhood with its rich
history and character. The opening of new eateries has continued to improve upon the quality
of the neighbourhood, with the addition of unique gourmet dining experiences with traditional
offerings (like the Restaurant’s Roman cuisine) that appeal to a wide audience.

The area has been beneficial to both commercial and residential neighbours, providing
for a steady increase in both tourism and residential, and enhancing the culture of the
community at large.

Considering that most of the customers know such combination of Italian food with
signature and classic cocktails; they would request, most certainly, that the Restaurant
introduces the services of the alcohol services to the Premises. Clearly, such introduction will
make customers enjoy better the atmosphere within the Premises, while they experience a true
combination of “Roman” eating experience, and atmosphere.

LEGAL STANDARD

ABC Law 64(7) provides a discretionary exception to the rule that no retail liquor
license for on-premises consumption may be granted for any establishment within 500 feet of
three or more existing liquor licenses. If after consultation with the municipality, it determines
that granting such a license would be in the “public interest”, the SLA may grant an on-
premises liquor license for an establishment.

In determining whether the issuance of an on-premises liquor license would promote
the “public convenience and advantage” and be in “the public interest” the SLA should
consider:

@ The number, classes and character of licenses in proximity to the location and
in the particular municipality;

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

(© The effect of granting the license on vehicular traffic and parking in proximity
to the location;

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

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

)] Any other factors specified by law or regulation that are relevant to determine
the public convenience and advantage and public interest of the community.

Each of these factors will be addressed below.



DISCUSSION

@) The Number, Classes and Character of Licenses in Proximity to the Location
and in the Particular Municipality

The Applicant’s address is 340 West 40" Street, York, New York 10018. This building
is a hotel building facing of the side entrances of Port Authority Bus Station, in proximity to
the Garment District in Mid-Town New York and Hell’s Kitchen.

The Applicant leased the Premises for a ten-year commercial lease, for the purpose of
utilizing the Premises as eating and drinking establishment. Applicant is not increasing the
density of on-premises locations in the neighbourhood: the Applicant is merely “re-opening”
(re-branding) the Premises, where previous tenants (licensees) were running as an eating and
drinking establishment, under a similar Hotel on-premises liquor license.

It is undisputed that there are more than three (3) on-premises establishments within
500 feet of the Premises.! However, the neighbourhood is commercial and residential,
consisting mostly of offices, businesses, boutiques, hotels, and specialty stores.

According to the NYS “Lamp” map system, within 500 feet of the premises there are
the following establishments with a Full Liquor License:

1. Janus Hotel Management Services, LLC is located at 342 West 40" Street,
approximately 60 feet from the Premises. This establishment is located inside the
Distrikt Hotel, a Hiton branded hotel, and is called Collage Bar.

[N

CAA 536 9™ Avenue, Corp, d/b/a Tabata, is located at 540 9" Avenue, approximately
180 feet from the Premises., and according to their website, Tabata is a Japanese
restaurant specialized in serving Ramen and dishes of Japanese inspired cuisine.

|

Tamburi Trattoria LTD d/b/a Mercato, is located at 352 W 39th St, New York,
approximately 213 feet from the Premises. Itis an Italian restaurant featuring Southern
Italy inspired cuisine, with a predominance, according to their website, of seafood and
pastas. It is open Mon—Sunday 11.30am — 12am.

|

NY 39TH ST LLC, NY 39TH ST OPRTG TENANT LLC&TB2-39 , d/b/a Chi is located
at 492 9" Avenue, approximately 278 feet from the Premises. According to their
website, this is a classy Chinese Restaurant featuring typical Chinese food, such as
dumplings, chicken, duck, Dim Sum and is open Sunday — Thursday from11:30 AM to
10:15 PM, and Friday — Saturday from 11:30 AM to 10:45 PM.

BLUE RUIN INC , dba Blue Ruin is located at 538 9th Ave, New York, NY 10018,
approximately 267 feet from the Premises, and, according to the information available
on-line, is a Dive-Bar open from 12pm to 4am every day.

|1

|©

Otani Inc., dba Aquhito located at 359 W 39th St., New York, New York 10018,
approximately 299 feet from the Premises is, according to its website, a Japanese home
style bar in New York, and features, Sochu, Japanese whisky, a nice selection of Sake
and some of homemade Japanese recipes.

1 See attached herein a list of On-Premise Licenses within 500 Feet.



|~

|

|©

TIMES SQUARE HOSPITALITY I, LLC, located at 330 West 40" Street, New York,
NY, and approximately 305 feet from the Premises, operates a restaurant in the Fairfield
Inn Hotel.

TNN ENTERPRISES LLC, dba The Joice Public House, located at 315 West 39" Street,
New York, New York 10018, approximately 320 feet from the Premises is an Irish
inspired Pub, featuring typical pub dishes and beverages. According to its website, it’s
open every day from 11:30am to 12am.

542 Taco LLC dba Tagueria Diana, located at 524 9th Ave. New York, New York
10018, approximately 325 feet from the Premises is a California inspired Mexican
Restaurant.

TIMES SQUARE HOSPITALITY | LLC, located at 326 W 40" Street, New York, New
York, approximately 340 feet from the Premises operates a restaurant within the Four
Points by Sheraton hotel.

Red Eye, LLC, located at 355 West 41% Street, New York, New York, approximately
371 feet from the Premises is, according to its website, a bar, and nightlife venue.

Nitti Group Inc, dba Nittis, is a typical Italian restaurant located at 523 9" Avenue, New
York, New York, approximately 410 feet from the Premises.

Walkinstown Inc. Dba Scallywag's Irish Pub & Restaurant, located at 508 9" Avenue,
New York, New York, approximately 435 feet from the Premises is a classic and typical
Irish Pub, offering pub food and beverages.

QUADRUM 38 F&B LLC & RHG Midtown LLC, located at 351 West 38™ Street, New
York, New York, approximately 460 feet from the Premises operates a restaurant within
the ARLO Midtown hotel.

Theory Lounge, LLC, located at 331 West 38" Street, New York, New York,
approximately 460 feet from the Premises is a sports lounge and bar targeting customers
in the areas of Madison Square Garden.

310 GROUP LLC, ALIZ GROUP LLC & DEAR HUDSON LLC, located at 310 West
40" Street, New York, New York, approximately 480 feet from the Premises operates
a restaurant within the Aliz Hotel.

Upon obtaining the full on-premises liquor license, the Restaurant will be open seven

days a week, for breakfast, lunch/brunch and dinner, every day from 6am to 11pm. Applicant’s
menu, submitted with the application, reveals that it is operating as a typical yet innovative
Italian restaurant, allowing customers to enjoy Italian inspired meals, made by utilizing
selected ingredients. As evidenced above, the majority of the Full Liquor licenses within 500
feet from the Restaurant, are either bars/sports lounges or operate a restaurant within the hotels
serving mostly tourists and a part from two traditional Italian restaurants, none offer a similar
culinary experience.



(b) Evidence that All Necessary Permits Have Been Obtained or applied for from
the State and all Governing Bodies

Applicant emphasizes that the Restaurant is a young and yet traditional Italian inspired
restaurant. The Restaurant will not be a night club attracting a late night crowd; and it will
implement very low background (recorded) music composed of modern and Italian inspired
music to allow patrons a full experience.

Applicant is a responsible and legally compliant business and property owner and will
comply with all necessary permits and will abide to all laws and regulations.

(© The Effect of Granting the License on Vehicular Traffic and Parking in
Proximity to the Location

Applicant’s Premises have a capacity to accommodate 92 seated patrons and 8
seats at the bar and it will serve Italian inspired food alongside an extensive list of Italian
inspired beverages and cocktails. A copy of Applicant’s menu is submitted with the present
statement.

There is no evidence of parking related issues on this block. There is ample parking,
and there would be no notable impact on parking or traffic. There is no reason to expect any
change in traffic patterns, parking or noise level upon the addition of the on-premises liquor
license to the Restaurant in the same location. Many of the patrons are hotel guests and
neighbourhood residents so traffic and parking are not a concern within the community. The
premises are strategically located and are easily accessible by subway or bus.

(d) The Existing Noise Level at the Location and Any Increase in Noise Level that
would be generated by the Proposed Premises

The Restaurant only has very light background (recorded) music playing for its
customers through an electronic device. The music will be mainly composed of Italian and
international modern music. Applicant’s premises do not feature live music, nor does it intend
to do so.

Again, it is stressed that Applicant intends to operate a restaurant with a small bar (10
seats) business, within the hotel, not a night club, lounge, or a dive bar services. There is no
dancing or even a dance floor at the Restaurant. Patrons will not be allowed to loiter, and cars
would not be permitted to park illegally in the street in front of the Premises. This will be
enforced using both staff and personal of the Restaurant, at the main entrance/exit, daily,
especially on weekend and busy nights.

©) The History of Liguor Violations and Reported Criminal Activity in the
Premises

There are no liquor violations and no reported criminal activity in the Premises,
including previous licensees.

Nevertheless, Applicant has already a solid management plan in place under which
takes proactive efforts to offer a more upscale, safer and cleaner experience and to avoid
disturbances, violence, fighting, crime, noise, and litter.

Applicant takes reasonable steps to ensure orderly operations of its establishment and
to be able to identify and exclude problem patrons from the business.



For all of the reasons set forth above, it is clear that the on-premises full liquor license
application applied for with respect to the premises is in the public interest, convenience and
advantage of the community. Accordingly, we respectfully request that this Community Board
grant the issuance of the new on-premises liquor license to the Applicant.

[CesarArias/

Cesar Arias, Manager



@€ Outlook

Nero Lab Times Square - Liquor License Application

From Alessandro Morandi <amorandi@bilalilaw.com>

Date Wed 2026-07-01 8:47 AM

To  Alessandro Morandi <amorandi@bilalilaw.com>

Cc nerolab.ts@gmail.com <nerolab.ts@gmail.com>; Alessandro Morandi <amorandi@bilalilaw.com>

Bcc rjbenfatto@hyhkalliance.org <rjbenfatto@hyhkalliance.org>; pgouris@hyhkalliance.org
<pgouris@hyhkalliance.org>; kathleentreat123@gmail.com <kathleentreat123@gmail.com>;
mcgee79@aol.com <mcgee79@aol.com>; excom@chekpeds.com <excom@chekpeds.com>;
info@clintonhousing.org <info@clintonhousing.org>; jrestuccia2@clintonhousing.org
<jrestuccia2 @clintonhousing.org>; rmarcano@clintonhousing.org <rmarcano@clintonhousing.org>;
bkelley@clintonhousing.org <bkelley@clintonhousing.org>; West43rdStreetNYC@gmail.com
<West43rdStreetNYC@gmail.com>; mptenants@gmail.com <mptenants@gmail.com>; marisared22@aol.com
<marisared22@aol.com>; west44thnyc@gmail.com <west44thnyc@gmail.com>; twocatsltd@worldnet.att.net
<twocatsltd@worldnet.att.net>; hk4546ba@gmail.com <hk4546ba@gmail.com>; w47th48thblock@gmail.com
<w47th48thblock@gmail.com>; mariagnys@aol.com <mariagnys@aol.com>; rpimentel@commonground.org
<rpimentel@commonground.org>; dsage@commonground.org <dsage@commonground.org>;
nkyriacou@yahoo.com <nkyriacou@yahoo.com>; gdclay@att.net <gdclay@att.net>; delores.rubin@att.net
<delores.rubin@att.net>; brianscottweber@gmail.com <brianscottweber@gmail.com>; john.mudd@usa.net
<john.mudd@usa.net>; ploeb315@aol.com <ploeb315@aol.com>; info@hcc-nyc.org <info@hcc-nyc.org>;
west55ba@gmail.com <west55ba@gmail.com>; hk5051@gmail.com <hk5051@gmail.com>;
tenants350west51st@gmail.com <tenants350west51st@gmail.com>; hudson.tenants@hotmail.com
<hudson.tenants@hotmail.com>; awm3333@me.com <awm3333@me.com>; jessbondy@aol.com
<jessbondy@aol.com>; john.waldman@redcross.org <john.waldman@redcross.org>; HellskBA@gmail.com
<HellsKkBA@gmail.com>; brianscottweber@gmail.com <brianscottweber@gmail.com>; cressidac@gmail.com
<cressidac@gmail.com>; peggychane@gmail.com <peggychane@gmail.com>; ljames@hcc-nyc.org
<ljames@hcc-nyc.org>

[ﬂj 1 attachment (212 KB)
340 W 40th Street - Nero Lab NY Cafe Time Square Corp - Notice.pdf;

Dear Sir/Madam:

My name is Alessandro Morandi, and I am the attorney for Nero.Lab NY Café’ Times Square Corp., dba
Nero Lab.

My client is in the process of applying for a Hotel Liquor license at the premises located at 340 West 40t
Street, and will appear in front of the SLA committee on August 11t at 6:30pm

Hours of operations will be 6am to 11pm, Monday through Sunday.

Background music will be the only type of music played in the premises.

There will be no sidewalk or roadway café expansion of the license, as this will be for the restaurant
inside the Delta Times Square hotel.

For your ease of reference, please find enclosed the Public Notice with respect to this matter.

We will be attending next month's meeting of Manhattan Community Board 4 to present the application
and answer questions.



Should you have any questions or wish to speak before then, we would be happy to meet in person or
virtually.

In addition, if there are any other individuals or groups who you believe would be interested in speaking
with us before the Community Board meeting, we would

welcome their names and contact information.

Sincerely,

Alessandro Morandi, Esq.
Bilali & Associates, LLC
250 E 63rd St., Ste 14D
New York, New York 10065

Tel: (201) 532-0027

Fax: (646) 480-2185
amorandi(@bilalilaw.com
www.bilalilaw.com






