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Tlanhattan Community Board 4 Liquor License Stipulations Application -
(Al Fiekis Must Be Completed) . ' .

Ballinteer Corp TBD

326 West 37th 8th and 9th Avenue

Michael Doyle aniel Szalkiewicz

914 261 5099
mtdoyle001@gmail.co

Same as owner

Has applicant ewned o managed & similr buginess?

@ MNew Whatissas the name and address of estabiishment? SCS”YWBQS, 508 gth Ave :

What wora tho dalos epplicant was invelved with this Tormer pramise? 201 2 {o Present

What is the prior license # and expiralion date?

O Transter I¢ applicant making any allerations or operational changes?

if afferations or aperational changes sre baing made, please describe/ist ail Changes.

What i the currentJicense # and explration date?

(O Alteration
Plgase listidescribe ihs nalurg of all the cianges and alfach te plans:

TYPE OF ALCOHOL ® LiquorWieser O Beer O Wine & Beer

@ Restayraal O Cabarel O Nighit Gl O Holal O Bat/Taver O Calaring Establishment
ESTABLISHMENT TYPE In lobby of hotel '

O Aguk Entoriainmont ) Wine Bar O pacecuy O sporsfar O Ciub (Fratermal Orgasization - Merabers Cnly)-

Has applicantiovner filec with the SLA? If yes, wien? If no, when do
you plan to file?

%5 Ihe 500 Foot Rule applicable? ¥ yes, please altach a diagram of the
On-Premise liguor ficense establishments within a 506 #. radius of your
astablishment and the Public Interest Statement.

is the 200 Foot Role applicable? if yes, please attach a diagram of the
schools and houses of worship that trigger the rule.

April 2017

Has applicantiowner(s) read MCB4 Policy Ragarding Concentration and
Location of Alcoholic-Serving Establishments?

Business Liceases & Permits Commitiee of9



A Hi

6:30amt4am (alcohol only Bam to 4am Sund

6:30amrllpm (light fare pvailable after

ki < S B i
If you plan to have music, what type(s)?
(Circle all that apply)

e

Not appliclable

How many floors are there? What is the capacity for each floor? ’ . i
1 floor for the restaurant, kitchen in|basement (no seating area in bagemerit)

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

Will you be applying or intending to apply for a cabaret license with DCA? If yes, will
there be dancing?

Will applicant have bottle or table service for beverage alcohol?

Will you be hosting private; promotional or corporate events?

Will outside promoters be used on a regular basis? If yes please describe.

Will you have a security plan? If, yes please attach.

Will security plan be implemented?

Will State certified security personnel be used?

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

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

Will delivery bicycles be clearly marked with the hame of the restaurant and will staff
wear attire clearly noting name as described by NYC Law?

Not applicable.

Where will delivery bicycles be stored during the day when not in use? Not applicable.

Business Licenses & Permits Committee 2 0of9



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

Does the building have a Cartificate of Oecupancy (*C of 0) or a letter of o
objection?

landlord

New construction/

ig responsible

Is a Public Assambly permit required?

Are your plans filed with DOB?

Landlord

has filed &1l jplads

Clinton Block Association (see attachéd-email)

NOTIFICATION: #1
List alf block associations: tenant
associations, to-op boards of condo #2

boards of residential buildings; and

community groups that applicant has

notified regarding its application. For #3

each please fist both the organization
and individual you contacted #4

#S

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

N/A

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

When did applicant post the notice that was provided?

3/1/17

Where did applicant post the notice that was provided?

In front of building

(see attached)

Wili applicant provide ownar cefl phone number to neighbors and respond to
complalnts that arise? Please provids number in space provided.

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

Business Licenses & Permits Committee
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State the name and type of business previously locatad in the space.

New construction

Has a fiquor-licensed establishment previously occupied this space af any tima?
If yes, please provide the name of the business.

Do you plan any changes to the existing fagade? If yes, please describe,

WIIi appiicant have a vestibule within the estabiishment?

N/A New construction

Will applicant use a storm enclosure?

Will applicant rot place any ltems or obstructions on the sidewalk, for
exampie, sandwich boards, sidewaik signs, freestanding menus and planis, as
per the law?

Will applicant cemply with the NYC noise codg?

Will the establishment have any of the following: (circle &l that apply)

Wiit applicant close all windows, French doors, garage doors when any
music or amgpiffied sound (including televisions) is played inside the
establishment?

Will applicant close all windows, French doors, garage doors by 14
P Friday and Saturday and 10 PM on ali other days even if no music or
amplified sound is played inside the establishment?

Hes applicant obtained an acoustical report from & certified sound engineer o
assess potential noise disturbance fo the neighboring residents and buildings?

To the extent the windows cpen

Wil applicant follow the recommendations of a cerified sound angineer to
mitigate potential noise disturbance to the neighboring residents and buildings,
including placing speakers on the floor of the establishment?

Will the kitchen exhaust system extand to the roof?

N/A

Will ihe establishment have an #luminated sign?

Will the establishment have a canopy extending over the sidewalk?

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

Any ailr conditioning will be instal

1ed:

When was the air conditioner instatied?

as part of the new construction and be

provided by the Izandlord:

Business Licenses & Permits Commitiee
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Has the applicantowner(s) read MCB 4 Rear Yard Roofiop Policy?

Wili applicant use any outdoor spaces: rooftop, rear yard, patic, porch, balcony,
pavilion, tents, deck or gazebo? If yes, which one(s)?

Are the floorplans for the cutdoor space(s) included?

Will applicant close and vacate the outdoor space{s) by 11PM on Friday &
Saturday and 10 PM on all other days?

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

Wil applicant not allow standing space for patrons to drink or smoke in
any outdoor space{s)?

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

Rear yard

We are requesting & waiveribased

on-the.-nature of the block

if amglified sound is played inside the establishment, witl windows and doors be
closed?

Wilt applicant agree to post signs outside asking customers to respest the
neighbers'?

Will applicant agree fo train staff to encourage a peacsful environment?

Will applicant provide effective sound control (landscaping enclosure,
soundproofing tenants apartments)

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

Business Licenses & Permits Comimitice
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Has the applicantiowner(s) read MCB4 Sidewalk Café Policy?

Wil applicant be applying for a sidewalk café now or in the future?

s applicant in this application seeking to include a sidewalk café in its liquor
iicense?

If yes, has applicant submitted an application and plans to NYC Dept. of
Consumer Affairs? Please attach application and pians,

Will applicant close and vacate the sidewalk café by 11 PM on Friday & Saturday
and 10 PM on all other days?

Will applicant be serving alcohol In the sidewalk café? i so, will you have waiter
semvice?

Will the café have a 3 t. wide serving aisle running the entire length of the
sidewalk cafe?

Will applicant mark the perimeter of the café on the sidewalk?

Will the service and consumption of alcohol in the sidewalk café only be via seated
food service?

Will the sidewatk café not provide standing space for drinking or smoking?

Will applicant use any portable naturaf gas heaters? If s, do you have the
requisite approvals from BOB & the Fire Department?

Will applicant have a fighting plan that will aliow safe usage of the outdoor space
without disrupting neighbors?

Will all furniture, plants and barricades be stored inside between the evening ¢losing
hours and the morning opening hours?

Will ail furniture be stored inside between December 21 and March 21%, and any other
day when it rains or snows?

Wiil applicant use umbrellas?

If construction or construction protection has reduced the sidewalk width, wil
applicant aiways maintain an & foot clear path of sidewalk betwesn the perimeter of
the café and the closes obstruction including construction barricades?

Business Licenses & Permits Commitlee
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issues and if necessary soundproof

- Outdoor space wil be occupied only between 9:00a.m. to 11:00p.m. Friday - Saturday

- if there are noise complaints about outdoor space, applicant will take steps to cure

- Maximum # of persons occupying rear yard will be 50, with 10 tables and 40 seats

- No sandwich boards, signs, furniture or other obstructions will be placed on sidewalk

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.

Busmess Licenses & Penmits Committce
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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.

Business Licenses & Permits Commitiee 8§ of o



&Denial unless all stipulations agreed to by applicantiowner an;a part of the meihoﬂ of

Manhattan Community Board 4 (MCB4) recommends: operation

O Denial O Approval

Burt Lazarin B
CBA BLP Committee Co-Chair

CB4 BLP Commitiee Co-Chair

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. R g

s

i Tabotte | Ll 12282 | a7
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Sample Menu for Ballinteer Inc.

Breakfast:

Morning Glory Sandwich:

3 Egg Omelet:

The Cure,

Traditional Irish Breakfast:

Breakfast Burrito:

Kiss Me Berry Berry:

NY Style Steak & Eggs:

Classic Eggs Benedict:

Breakfast Sides:
Bacon

Extra Egg
Sausage
Beverages:

Tea:

Orange Juice
Milk

All Sodas

Smashed Avocado served on Whole Wheat Toast, two
Poached Eggs and Side Salad (v)  $15

Made with your choice of Sausage, Ham. Baco'n, Swiss

Cheese, Spinach, Tomatoes, Onions or Mushrooms. Served - e

with Home Fries and Toast. $17

Irish all the way, Bacon, Sausage, Black and White Pudding, .
Grilled Tomatoes, Batchelor Baked Beans, Home Fries and
Toast. $19 ' '

Egg Whites Scrambled, Bacon, Cheddar Cheese and
Spinach, Wrapped in a Flour Tortilla Wrap and served with
Home Fries. $16

Homemade Pancakes, topped with Mixed Berries and
Whipped Cream and Warm Syrup $15

NY Sirloin Steak with your choice of Eggs served with
Home Fries $19

Canadian Style Bacon, Poached Eggs served on Toasted
English Muffin and Homemade Hollandaise sauce served
with Home Fries, $13

$3 Irish 54

$3

$3 Irish 54

Coffee Regular and Decaf $3.00
$3.00
$4.00
$3.00
$3.00

*Please note: Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions. '



Sample Menu for Ballinteer Inc.

Lunch/Dinner Menu:

Starters:

Eried Caiamarj: Fresh Calamari in a Light Crisp Batter served with a
Spicy Marinara Sauce $14 S

Potato Skins: Loaded with Cheddar Cheese and Bacon Bits, Sdur
Cream on the side  $10 :

Nachos: Tortilla Chips topped with Salsa Verde, Cheddar

Cheese and Mozzarella, Sour Cream and
Guacamole 5§12

Add Chicken $3

Our Famous Wings: 8 luicy Jumbo Wings. With a choice of Sauce, Sweet
Chili, Honey Garlic, Honey BBQ, Teriyaki, Buffalo,
Sriracha Lime $14

Beef Sliders; . 4 Mini Burgers, Tomato, Lettuce and Pickle served
on Pretzel Bread $14 add Cheese S1

Chicken Fingers: Crispy Fried Chicken Fingers served with a side of
Honey Mustard and BBQ Sauce 512

Mac & Cheese: Cheddar and Mozzarella Cheese topped with Bread
Crumbs 513 add Chicken $3  add dShrimp
$4

Spinach & Artichoke Dip: Served with Warm Pita Bread $13

Mozzarela Sticks: Crispy Fried Mozzarella served with Homemade

Marinara Sauce $10

Pretze| Nuggets: Warm Pretzel Bites served with Warm Cheese
Sauce and Dijon Mustard Sauce S12

Homemade Hummus: Served with Black Olives, Roasted Red Peppers and
Warm Pitta Bread '

*Please note: Consuming raw or uncocked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions.



Sample Menu for Ballinteer nc.

Eillet Mighon:

Salads:
Classic Caesar:

Cobb Salad:

Steak Salad

Hell’s Kitchen Salad:

Greek Salad:

Toasted Garlic Muffin topped with Finely Sliced
Fillet Mighon, Horseradish served on the side
S15 o

Crisp Romaine Lettuce, Tossed in Caesar Dressing,
Garlic Croutons and Shaved Parmesan.  $12

Add Chicken $3 Add Shrimp $4 Add Steak $5

Market Mixed Greens, Grilled Chicken,-AVocado,
Bacon Bits, Crumbled Blue Cheese, Red Onion,
Tomato, Boiled Egg and Homemade Blue Cheese
Dressing  $16 '

Sticed Sirloin Steak served on a Bed of Arugula,
Goat Cheese Crumbs, Cherry Tomatoes, Red Onion,
Cucumbers and Reduced Balsamic Dressing -

$17 ‘ '

Romaine Lettuce, Corn, Cherry Tomatoes, Black
Beans, Avocado, Jalapenos, Cheddar Cheese and
Sliced Tortilla Chips with Lemon and Olive Qil
Dressing  $12 '

Add Chicken  $3  AddShrimp $4  Add
Steak S5 :

Romaine Lettuce, Black, Olives, Feta Cheese, Red
Onion, Corn, Chickpeas, Cilantro with a Lemon,
Garlic and Olive Oil Dressing. Served with Warm
Pitta Bread. 5§12

*Please note: Consuming raw or uncooked meats, paultry, seafood, shellfish or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions,



Sample Menu for Ballinteer Inc.

Burgers & Sandwiches

House Burger:

Turkey Burger:

Veggie Burger:

Four Cheese Grilled Cheese:

Buffalo Chicken Wrap:

Chicken BLT:

Cheesesteak:

Hot Corned Beef:

8oz Ground Beef Burger, served with Bacon & -
Caramelized Onions, Lettuce Tomato on a Br;oche
Bun $16 Add Cheese $1

Topped with Avocado, Lettuce, Tomato, Onion and
Roasted Lemon Aioli Sauce served on a Bnoche Bun
$15  Add Cheese $1

Carrot, Peas, Zucchini and Herb Patty Topped with
Herb Roasted Garlic Aioli, Lettuce, Tomato and
Onion served on a Brioche Bun $14  Add
Cheese §1

Cheddar, Mozzarella, Gruyere and Muenster
Cheese, Crispy Bacon and Tomato  $13

Grilled Chicken Wrap, Romaine Lettuce, Tomatoes,
Onion and Ranch Dressing S13 -

Grilled Chicken, Lettuce, Tomato, Bacon, Mayo
served on Toasted Sourdough S14

Add Cheese $1

Sliced Sirloin with Sautéed Onions, Mushrooms and
Melted American Cheese on Hero Bread . $16.

Served on Rye Bread, Homemade Coleslaw
513

All Burgers and Sandwiches are served with French Fries and a side of Coleslaw

*Please note: Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions.



Sample Menu for Ballinteer Inc.

Entrees:
NY Steak Sizzler;

Shepherd’s Pie:

Fish & Chips:

Grilled Salmon:

Qur Famous Chicken Curry:

Penne ala Vodka:

Fantastic Fajita’s:

120z Sirloin Steak cocked to your liking Smothered
with Sautéed Onions and Mushrooms served with
Mashed Potato and Vegetables. $28

Qur Signature Shepherd’s Pie, Simmered in our
Homemade Herb Infused Gravy, topped with
Roasted Creamy Mashed Potato. $18

Fillet of Cod lightly fried in our Homemade Beer
Batter to Perfection served with French Fries and a
side of Tartar Sauce  $20

Served with Roasted or Baked Potato, Vegetables
topped with Herb and Lemon Butter Sauce - $25

Grilled Chicken, Red & Green Peppers, Onions in -
our Homemade Irish Curry Sauce served with
French Fries and Rice 520

Penne Pasta in a made to order Vodka Cream Pink
Sauce with Chili Pepper Flakes and Fresh Garlic
$17

Add Chicken $3  Add Shrimp $4  Add Steak
$5

Build your own: Sautéed Onions, Mushrooms,
Peppers, Tomatoes served with a Flour Tortilla
Wrap, Sour Cream and Guacamole on the side

Chicken  $20 Steak  $22

*Please note: Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions.



Sample Menu for Ballinteer Inc,

Sides:

Sweet Potato Fries S8

Onion Rings $8

Mashed Potato S6

Baked Potato S8

Vegetables s8

Deserts:

Dub’s Desert Peach Slices, Ice Cream topped with our
Secret Sweet Sauce

Granny’s Apple Crumble Served with Vanilla Ice Cream

Homemade Bread & Butter Pudding Served with Warm Custard

Hot Chocolate Fudge Brownie Served with Vanilla Ice Cream

NY Style Cheesecake Served with Whipped Cream

All deserts are $10 apd come with a choice of tea or coffee

S5 service charge and 18% gratuity will be added to all room service orders, 18% will be

added

0.gny parties o r more, Thank I

*Please note: Consuming raw or uncooked meats, poultry, seafood, shelifish or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions.



Ballinteer Late Night Menu

11:00 pm until 3:30 a.m.

Soup & Salads

Greek Salad $16.00 :
Romaine Lettuce, Black, Olives, Feta Cheese, Red Onion, Corn, Chickpeas, CHlantro with a
Lemon, Garlic and Olive Oil Dressing. Served with Warm Pitta Bread.

Classic Caesar $16.00 -
Crisp Romaine Lettuce, Tossed in Caesar Dressing, Garlic Croutons and Shaved Parmesan

Velvety Vegetabie Soup $9.00
Chicken, Spinach, Ditalini pasta

Sandwiches & Entrees
B.E.L.T. $18.00
Smoked Bacon, Fried Egg, Lettuce, Tomato and Roasted Garlic Aioli Served on French Bread

Turkey Wrap $18.00
Shaved Turkey, Chopped Lettuce, Cherry Tomato, Muenster Cheese and Mayo

Spaghetti §21.00
San Marzano Tomato Sauce, Basil, Parmesan

add meatbalis - 5 add chicken - 6

Chicken Fingers  $25.00
With Fries and Honey Custard




PUBLIC INTEREST STATEMENT/500° RULE STATEMENT
Re:  Ballinteer Corp.
326 W. 37" Street
New York, NY 10018

The subject premises are located on the ground floor of a newly built Hilton Garden Inn
on 37" Street between 9™ and 8" Avenues. The restaurant will be able to accommodate 162
patrons and has requested outdoor space in an area fully enclosed and protected by commercial
buildings. '

The upscale Irish American eatery will boast feature high quality interpretations of
classic comfort foods. The restaurant will be food-focused as opposed to alcohol-driven and its-
menu will include breakfast, lunch, and dinner. Anticipated patrons include Javits Center
employees and visitors, guests of the hotel, and individuals from the nearby Hudson Yards
complex. '

The restaurant is two blocks from the New York New J ersey Port Authority and one . «
block from the entrance to the Lincoln Tunnel. :

The following subsections of ABC Law §64 specifically address the statutory requirements -
for the public convenience and advantage when there are three of more establishments with full:
liquor licenses within 500 feet of the application, as there are here:

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

The GIS Proximity Report shows that there are 13 locations within 500 feet of the
applicant restaurant that hold full liquor licenses. One is a liquor store and the remaining twelve
consist of bars, restaurants, and event space.

The establishment that is listed as most closely located to the applicant, Concrete Bar, has
been closed. |

Four of the listed establishments within 500 feet of the applicant are located within
hotels. Two of the restaurants cater almost exclusively to guests of the hotels in which they are
located. Applicant, however, will appeal to and serve the community in which it is located rather
than relying solely on the guests of the hotel in which it is situated. Applicant’s cuisine is not
comparable to any of the hotel restaurants within 500 feet. :

Three of the establishments listed serve Italian food in various forms, Though similar in
quality and experience to two nearby Italian restaurants, applicant restaurant has the distinction
of serving breakfast and lunch as well as Irish American fare. :

The remaining five establishments consist of a steakhouse, Japanese restaurant, event’
space, dive bar, and casual American gastropub. There are no Irish American eateries within 500
feet of applicant,



The applicant, Ballinteer Inc., will bring a high quality, food-focused Irish American
dining option to this diverse area of Manhattan. ‘ ‘

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

The landlord and applicant will apply for all necessary licenses, permits, and o
certifications, including, but not limited to, a Department of Health and Mental Hygiene permit,
a Fire Department inspection and a Certificate of Authority to Collect Sales Taxes together with -
a Workers Compensation Insurance and Disability Insurance. |

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

The premises are located on a busy street between Eighth and Ninth Avenues. There is -
no anticipated issue with traffic or parking that would increase with the addition of a single
testaurant. The premises are easily accessible by mass transit and taxis. There is also a garage
one block away.

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

The premises are located near busy Ninth Avenue that has commuter noise from the Port
Authority and Lincoln Tunnel, The building, which is brand new, is suffictently sound proofed
using the latest materials and technologies. Extended hours will not cause a noticeable or '
unusual increase in the noise levels in this area. More so, the applicant is beholden not only to
the standards set by the community, but also those set by the landlord hotel.

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

As previously stated, this is a newly constructed building, so there is no known history of
criminal activity or other violations at the premises. '

An extension of hours will promote the public interest in that the establishment will be
positively contributing to the economy by the way of jobs created and maintained, continued wages
paid, income, sales, and other taxes collected, state and local license revenues, and maintenance
of the local real estate tax base.

The project will have further positive effects on the community resulting from trickle down
economic factors including, but not limited to, increases in the purchase of materials, food
products, liquor inventory, etc. ‘

Accordingly, we believe approval of the license, to the extent required, will promote the
public interest and convenience and we respectfully request that the Board find the same.



Proximity Report for Location:
326 W 37th St, New York, NY, 10018

* 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 technigues 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, : :

March'6,2017

Closest Liquor Stores

Name Address Approx. Distance.
SHILORI INC 486 9TH AVENUE 490 ft :
474 9TH AVE INC 474 9TH AVENUE 510 ft
39TH STREET WINE INC 354 W 39TH ST 525 ft
CAMBRIDGE WINES & LIQUORS INC 6594 8TH AVENUE 645 ft
36TH STREET WINE & LIQUOR INC 270 W 36TH STREET |695 ft
GM & M RETAIL LIQUOR INC 302 W 40TH STREET 845 ft
BARRELMORE WINE & SPIRITS INC 488 7TH AVE 1245 ft
Churches within 500 Feet
| Name Approx. Distance
Schools within 500 Feet _
‘Name | Address Approx. Distance = -
On-Premise Licenses within 750 Feet
_{Name Address Approx. Distance . - | :
324 37TH STREET LLC 320-324 WEST 37TH ST 85 ft R
CM 36 LLC CM 36 OPERATOR LLC CM 36 341 343 W 36TH ST 220 it
MANAGEMENT LLC
SBCO NYC LLC & 365 MANAGEMENT COMPANY 307 W 37TH ST 2751t
Li.C
BACI DA ROMA LLC 331 W 38TH STREET 335 #t
STAG HORN STEAKHOUSE LLC 315 W 36TH STREET 1340 1t
CASANONNA NYC LLC 310 W 38TH ST 340 ft
PISCES BAR & TAVERN INC 543 8TH AVE 380 ft
PROJECT X VENTURES LTD 339 W 38TH ST 390 ft
EVEN HOTEL 35 LLC & IHJ MANAGEMENT 321 W 35TH 8T 425 #
MARYLAND LL.C
MANGANARO'S HERO BOY LLC 492 9TH AVE 470 ft
520 HAPPY TIMES INC 520 8TH AVENUE 475 ft
520 ASIAN RESTAURANT CORP 520 8TH AVENUE 475 #
EROS MGMNT & REALTY LLC & WYNDHAM 345 W 35TH ST 495 ft
HOTEL MGMNT INC '
476 9TH AVENUE RESTAURANT LLC 476 9TH AVE 505 ft




Approx. Distance’

‘Name Address

EDJD PROPERTIES INC 585 8TH AVE 515 ft
IMDN HOLDINGS LLC AND EDJD PROPERTIES | 585 8§TH AVE 515 ft

INC

TAMBURI TRATTORIA LTD 352 W 39TH STREET 520 ft
FARO CORP 496 NINTH AVENUE 520 t

99 NOODLE CORP 472 9TH AVE 540.ft
NORA ON 9TH INC 460 9TH AVE 565 ft

ZZ 460 INC 460 9TH AVE 565 ft
TNN ENTERPRISES LLC 315 WEST 39TH ST 590 ft
MANGITALIA LLC 506 9TH AVE 590 ft

MIX 2 CORP 506 9TH AVE 505 ft
WALKINSTOWN INC 508 9TH AVE 610 ft
WWUPD INC 262 W 37TH ST 1645 ft

IL PUNTO RISTORANTE LLC 507 509 9TH AVE 650 ft

511 9TH COMERCIAL LL.C 511 9TH AVE - 665 1t
STHK LLC 522 9TH AVE 730 #

542 TACO LLC 524 9TH AVE 735 ft

523 9TH AVENUE INC 523 9TH AVE 745 ft
Pending Licenses within 750 Feet _
Name Address Approx. Distance.
MIDTOWN CONVENIENCE STORE INC 454 9TH AVE 640 ft '
39 & 9TH GROCERY INC 526 9TH AVE 750 ft

Unmapped licenses within zipcode of report location

[Name

| Address
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