THE CITY OF NEW YORK
MANHATTAN COMMUNITY BOARD 3

59 East 4th Street - New York, NY 10003
Phone: (212) 533-5300 - Fax: (212) 533-3659
www.cb3manhattan.org - info@cb3manhattan.org

Gigi Li, Board Chair Susan Stetzer, District Manager

Community Board 3 Liquor License Application Questionnaire

Please bring the following items to the meeting:

NOTE: ALL ITEMS MUST BE SUBMITTED FOR APPLICATION TO BE CONSIDERED.

Photographs of the inside and outside of the premise.

Schematics, floor plans or architectural drawings of the inside of the premise.

A proposed food and or drink menu.

Petition in support of proposed business or change in business with signatures from
residential tenants at location and in buildings adjacent to, across the street from and behind
proposed location. Petition must give proposed hours and method of operation. For example:
restaurant, sports bar, combination restaurant/bar. (petition provided)

[0 Notice of proposed business to block or tenant association if one exists. You can find
community groups and contact information on the CB 3 website:

http:/ /www.nyc.gov/html/manch3 /html/sla/community groups.shtml

Photographs of proof of conspicuous posting of meeting with newspaper showing date.

If applicant has been or is licensed anywhere in City, letter from applicable community board
indicating history of complaints and other comments.
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Check which you are applying for:

B new liquor license O alteration of an existing liquor license I corporate change

Check if either of these apply:
O sale of assets B upgrade (change of class) of an existing liquor license

Today's Date: __2014-09-26

If applying for sale of assets, you must bring letter from current owner confirming that you
are buying business or have the seller come with you to the meeting.

Is location currently licensed? B Yes [l No  Type of license: OP252 - Full Liquor

If alteration, describe nature of alteration:

Previous or current use of the location: Restaurant

Corporation and trade name of current license: _Mina Lena Inc dba Agelina Cafe

APPLICANT:
Premise address: 37 Avenue A, New York, NY 10008

Cross streets: Between 2nd & 3rd Streets

Name of applicant and all principals: MIna Lena inc.
Rafik Bouzgarrou, Imen Bouzgarrou

Trade name (DBA): Angelina Cafe
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PREMISE:

Type of building and number of floors: Single story attachment to 4 story building

Will any outside area or sidewalk cafe be used for the sale or consumption of alccholic beverages?

(includes roof & yard) O Yes B No If Yes, describe and show on diagram:

Does premise have a valid Certificate of Occupancy and all appropriate permits, including for any

back or side yard use? B Yes O No What is maximum NUMBER of people permitted?

Do you plan to apply for Public Assembly permit? I Yes B No

What is the zoning designation (check zoning using map: http:/ /gis.nyc.gov/doitt/nycitymap/ -

please give specific zoning designation, such as R8 or C2):
R8B R7A, C2-5

PROPOSED METHOD OF OPERATION:
Will any other business besides food or alcohol service be conducted at premise? IJ Yes B No

If yes, please describe what type:

What are the proposed days/hours of operation? (Specify days and hours each day and hours of
outdoor space) Monday - Sunday 11am - Midnight

Number of tables? 17 Number of seats at tables? 57

How many stand-up bars/ bar seats are located on the premise? _1 bar 3 stools

(A stand up bar is any bar or counter (whether with seating or not) over which a patron can order,
pay for and receive an alcoholic beverage)
Describe all bars (length, shape and location): _No change

Does premise have a full kitchen B Yes IJ No?

Does it have a food preparation area? LJ Yes I No (If any, show on diagram)

Is food available for sale? B Yes I No Ifyes, describe type of food and submit a menu

What are the hours kitchen will be open? All hqurs of operation
Yes I No Ifyes, which?

Will a manager or principal always be on site? &

How many employees will there be? 8

Do you have or plan to install I French doors & accordion doors or £ windows?
Will there be TVs/monitors? B Yes O No (If Yes, how many?) _1

Will premise have music? B Yes II No
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If Yes, what type of music? [I Live musician 0 DJ I Juke box B Tapes/CDs/iPod

If other type, please describe
What will be the music volume? B Background (quiet) IJ Entertainment level

Please describe your sound system: basic sound system

Will you host any promoted events, scheduled performances or any event at which a cover fee is

charged? If Yes, what type of events or performances are proposed and how often? __N°

How do you plan to manage vehicular traffic and crowds on the sidewalk caused by your
establishment? Please attach plans. (Please do not answer "we do not anticipate congestion.")

Will there be security personnel? O Yes B No (If Yes, how many and when)

How do you plan to manage noise inside and outside your business so neighbors will not be
affected? Please attach plans.

Do you [I have or I plan to install sound-proofing? N/A

APPLICANT HISTORY:
Has this corporation or any principal been licensed previously? O Yes &I No *Upgrade - Currently licensed*

If yes, please indicate name of establishment:
Address: Community Board #

Dates of operation:

If you answered "Yes" to the above question, please provide a letter from the commumnity
board indicating history of complaints or other comments.

Has any principal had work experience similar to the proposed business? [I Yes II No If Yes, please
attach explanation of experience or resume.

Does any principal have other businesses in this area? [ Yes B No If Yes, please give trade name

and describe type of business

Has any principal had SLA reports or action within the past 3 years? [I Yes B No If Yes, attach list

of violations and dates of violations and outcomes, if any.

Attach a separate diagram that indicates the location (name and address) and total number of
establishments selling/serving beer, wine (B/W) or liquor (OP) for 2 blocks in each direction.
Please indicate whether establishments have On-Premise (OP) licenses. Please label streets and
avenues and identify your location. Use letters to indicate Bar, Restaurant, etc. The diagram must
be submitted with the questionnaire to the Community Board before the meeting.
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LOCATION:

How many licensed establishments are within 1 block? 10

How many On-Premise (OP]} liquor licenses are within 500 feet? __10

Is premise within 200 feet of any school or place of worship? [ Yes & No

COMMUNITY OUTREACH:

Please see the Community Board website to find block associations or tenant associations in the
immediate vicinity of your location for community outreach. Applicants are encouraged to reach
out to community groups. Also use provided petitions, which clearly state the name, address,
license for which you are applying, and the hours and method of operation of your establishment at
the top of each page. (Attach additional sheets of paper as necessary).

We are including the following questions to be able to prepare stipulations and have the
meeting be faster and more efficient. Please answer per your business plan; do not plan to

negotiate at the meeting.
1. K Iagree to close any doors and windows at 10:00 P.M., every night?

2. I'will not have & DJs, @ live music, ® promoted events, any event at which a cover fee is
charged, B scheduled performances, LI more than DJs/ promoted events per , 0 more
than private parties per

I'will play ambient recorded background music only.

4. DO 1will not apply for an alteration to the method of operation agreed to by this stipulation
without first coming before CB 3.

5. I'will not seek a change in class to a full on-premise liquor license. Or O my business plan is
to seek an upgrade at a later date. N/A

6. B Iwill not participate in pub crawls or have party buses come to my establishment.
L3 I will not have a happy hour. Or B Happy hour will end by _7 pm .

8. [ will not have wait lines outside. [I There will be a staff person outside to monitor sidewalk
crowds and ensure no loitering.

9. Bl Residents may contact the manager/owner at the following phone number. Any complaints
will be addressed immediately and I will revisit the above-stated method of operation if
necessary in order to minimize my establishment's impact on my neighbors.
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SALADS

Grrilled Chricken

GRILLED MARIRATED CHICKEN BREAST,
ROASTED PEPRERS. QUVES 4 RED

CMICRS OYER MIXED GREENS
B.50

Grilfed Portabello

SRIELED PORTABELLD, MIXED GREENS,
RUOBSTED HERPERS, SRANPE TOMATOES,
& CLICUMBER 8.30

Toriyaki
FERVAKE CHITKEN, MIXED GREENS,

GRAPE TOMATORS, CUCUMBER &
SHAVED CARRDY 8.%0

Arugula

HERBEDR GOAT CHEESE, TOASTED
ALMOND, FRESH TOMATORS OVER BABY
ARYGIL A

8.5

Classic Cawnar
ROMA&INE, CROUTOGNS & PARMESAN WITH

LAESHR ONESSING
BEO

Mediterrancan

GREEMS, HUMMEE, FETA, BLACK
OLIVES & HARD-SOWED E66S 550

MNigoire

BAERY GREENE, SRENCH
BEANSTOMATOES, GLIVES, CARERS,
FRESH TiNA & HARD-BOILED TGRS
14.90

Angelina

ARUGULA, 3MOKED SALMIN, RED

CRIONS, TOMATOES, CUTRIMEERS &
CAPERS 1250

Baby Spinach
GORGOMZ DA CHEESE, TOMATOES,

MUSHRODMS, BEGES & BATON
850

Adriana’ Sbirt Stk

GRILED MARINATED STEAK, TOMATOES
WETH ROMAINE 5 MIXED GREERS

12.85

S0uUP
Soup du Jour
CUP 4.00 BOWL .05

N

HOT TOASTED
BEREAD

sesdti-grds

awhole whant

pita

semoling
berby de provence
pumprraickel

WHTH BT IER &AM 395

SANDWICHES

MEETHRRAN, WHOLE WRIEAT, BTA, TEMOLIA, HERDS RE SICHENCE OR PUNPIRISCKEL

Cubune

GRALED SHICKREN, GUACAMER £,
ROMSTED FEPPERS & MELTED SWISS
BED

Grilled Portabells

MPHED GREENS, TOMATOES & FRESH
MOZRARELLE A0

Fremeh

BRI, TOMATAES, CLIVES & LETTUCE
2.0

Grilled Steak

TOMATOES, DRIONS & WASAD
HAPONPRMEE ‘t?ﬁ‘ﬂv

Smobed Safmon

LETTULE, TOMATOES, SED OMGKS
& LETRON VINAIGRETTE 996

Tarkey Prstront
ARQTADU, FOMATOES & MIHED
GREENS 850

Grilfed Vegetable

MIXED SOLLED YEGETABLES,
GREENS & BASR VINADRETTE B50
Gealled Tertyalii Chicken
GRILLED TERIYAKE CHICKER STRIPS,
TOHHATOES & AOMAINE B850

Fine Avecado Spread

Classsic Beef Burger
G5 VETH SALAD 825, WITH CHEESE wWak

Bl Burger

HACON 4 CHEDDAR CHEESE 1250
Feppervors Burger
SPICY PEPPERCORN CRUST 12.50

Tiewrtsron Burger

QAT CHEESE, ROASTED PERPER. & HARISSA MAVONNAISE 12.50
French Burger
MUSHRODM & ROGUEFORT CHEESE 12.50
Saint- Tropez Burger
BRIE, FRIED E66 & CORNICHON 12.50
Mexican Burger
CHIPDTLE, GARAMELIZED ONION & GUACAMOLE 1250

Lagrmete Burger

FETA CHEESE & HUMMUE .95

Tiwwkeey Burger

MUSHRODM & SWISS CHERLE 1ED

. &ﬂ&‘é@ﬂf Tﬂf’h’,}' ) LETTUCE, TOMATORS & CARRDTE
EETTUCE, TOMATOES & CHIHLE OF BHD
CHEESE 8354
BURGRRS SERVED WITH M At LEYTUCE ANE FRENCH FRIE:

RAKIK'S KNTRELS
Grilted Marinated Safwon Grilled Chivken Breast
Bas WD M SHROGH SAUSE

. ‘ . . 1455
Girilled Marinaved Tana Steak )
VELLOWE I WOTH A SIOE oF wasan,  oteak an Pofore
SAUTEED SRINRASH & ROASTED WY ATRIP LU8N B8 & S8CY BROWN
POTATOES 1285 FEPPERDOURY SAUICE

) N 99T

Roasted Half of @ Chicken : . .
MARINATED i SARLIC & nOseMany  lossic Steak Frites
%958 P88
DESSERT APPLE & WALNYT

RUTELLA & BAMANA, STRAWEBERRY & BANANG

IZERS

APPET
Tushu’s Curry Shrimsp
SAYTEED M A CURRY CREAM SAUCE B.58

Teriyaki Peppercorn Shrimp

WATH SUNDRIED MINEAPPLE 400

RN LED LAME SAUSAGE & SWEET
FERMPERE .00

Seaffed Grape Leaves 500

Hawrwmeres & Prtts

HIMED GREERS, WHOLE WHEAT
PITA WEDGE S, FRESH LEMON
& EXTRA VIHGHN OLIVE DIL 200

SeaERITIRALABS L X P ERND AP GA DDA

PASTAS

Fresh Pattycine Primavera
SAUTEED MIXED YEGE TABLES
WITH GRRLIC 1295

Clare’ Spicy Fra diawole
TIGER SHRIMP & LAVGUING N A&
SPICY, FRESH TOMATO SALCE 16.95
Reberca’s Linguine

TOSSED WITH FRESH PESTO 895
Penne & Sadman

ARUSULA, SARLIC, TOMATOES
B ENTRA VIRGIN DLIVE O 1585

{ Penme & Mozzavella

BAGIL & FRESH TOMATD @55

Penne alla Vodba sas

WITH CHICKEN, ADD 3%
WITH SHRIMP, ADD 56

SAVORY CREPES

Anne’ Canudian Baron
WITH SROVOLONE, SWNEE,
QR MOZZARELLA BSG

Gerilled Chicken
SUN-DRIED TOMATOES
% ARVIEROKE HEARTS 250

Sprinach & Mushroom
SAUTEED SRNSTH, WILD MUSHRDUME &
FRESH BERBED GDAT CHEESE RBRSD

Angsline

SPICED FRESN Tubab, DLIVES, FETA &

: DPINACH 295

- Swmoked Sulmon

MIXEQC GRILLED VEGETABLES
& EMOKED SALMON B85

BRAROE A AN TSN A PR A RS R DR R AT ER R DR AR

SIDES

HOUKE SIDE SALAD 450
ROASTER POTATOES 500

BROVWN AICE 500

SAUTERD SPINACH 500

POMHES SRITES 500

GRIE IO SFARONAL YFORIFR & AN
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SWISS, PROVOLONE, MGZZARELLA, FETA"‘G’Q GOAT..CQEESE o

AU | CHOOSE 2 OF THE mmoww&
T . sz MUQWOOMS FRESH SPINACH, FRESH TOMATO,
T S ROASTED REB ?EP@ERS GR!{.@;ED Omoms HaM, BACQM

EggE B@R@EI&C t oweskenD {}ww:s

e:Amz}mN BACON & 2 POACHED EGGS ON A M!N EAGEL
Wﬂl—« CLASSIC H{’JLLANBNSE ‘

Smoked S{E{Wﬁ Béﬁgdft?f (WEEKEND OWLYY™
SMOKED SALM‘E}N &2 ?Z“f}'ﬁCHED EGGS OM A M§N§ BAGEL ‘
WITH C&ASS%‘C HC‘&LANDA‘SE

E@ F ZO?’MZZ?ZB CWEEKEND ORLY}

‘ CR&AMED 14 NA{.‘.H & 2 POACHED EGGS OM A MINF BAGE&.
Wi“{'iﬁ CLASSIL HQ%.LAM DAiSE

: Cmmmmz Pecan Eﬁgcbe French }'am CWEEKEND ORLY)
) ’{OPPE{} W T FRESH {RUW QR CHI ‘%?’Y BACON

French Pmmém ,
Wﬂ‘-! M%XE{} BERRY %L%TT&F&' & FRESH Fﬁwi?

- E&?’é&i}f nger .
gAﬁTEﬁD MUSHROOMS & SWISS {THEESE DN A
MULTI-GRAIN BUN W§THBAB¥ SPiN&CH SALAD

Cézcéeﬁ Faillord

" COUNTRY SALAD, SHAVED SARMESAN & WALNUTS

' Hearty Granola & Fresh Fruit - i

ACCOMPANIED BY YOGURT OR MILK

Yogurt & Fresh Fruit
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