10
peTno | 5-1S-04

Docket Item #10
SPECIAL USE PERMIT #2004-0013

Planning Commission Meeting

May 4, 2004
ISSUE: Consideration of a request for a special use permit to operate a restaurant.
APPLICANT: Ted’s Montana Grill, Inc.
by Leigh Morgan
LOCATION: 311 Swamp Fox Road
ZONE: CDD-2/Coordinated Development District

PLANNING COMMISSION ACTION, MAY 4, 2004: On a motion by Mr. Dunn, seconded by
Ms. Fossum the Planning Commission voted to recommend approval of the request, subject to
compliance with all applicable codes, ordinances and recommended permit conditions and to add
Condition #21. The motion carried on a vote of 7 to 0.

Reason: The Planning Commission agreed with staff’s analysis, but requested that the applicant
provide additional landscaping along Swamp Fox Road.

Speakers:

Leigh Morgan, the applicant’s representative, spoke in favor of the special use permit, and had no
objection to the addition of a landscape condition. Ms. Morgan agreed to work with staff on details
for the site’s landscape improvements.

STAFF RECOMMENDATION: Staff recommends approval subject to compliance with all
applicable codes and ordinances and the permit conditions found in Section III of this report.
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SUP #2004-0013
311 Swamp Fox Road

L DISCUSSION

REQUEST
The applicant, Ted’s Montana Grill, Inc., represented by Leigh Morgan, requests special use permit
approval for the operation of a restaurant located at 311 Swamp Fox Road.

SITE DESCRIPTION

The subject property is part of what is known as the Hoffman Town Center and is developed with
the Hoffman office buildings (Hoffman I and II), with one story retail and restaurant space that wraps
around the south and east sides of the buildings, and a crescent-shaped pedestrian plaza oriented
toward Swamp Fox Road. The subject tenant proposes to occupy 5,398 square feet tenant space
facing the pedestrian plaza and Eisenhower Avenue. Most of the remaining retail space is vacant,
however, there is a Bread and Chocolate Restaurant, Cold Stone Creamery, a barber shop and dry
cleaner located north of the subject tenant space along the pedestrian plaza.

SURROUNDING USES

In addition to the immediate retail tenant spaces along the pedestrian plaza, surrounding uses include
Ruby Tuesday’s restaurant, the San Antonio Grill restaurant, a movie theater, surface parking and
offices. The Eisenhower Metrorail station is located southeast of the subject property.

PROJECT DESCRIPTION

The applicant requests special use permit approval to operate a restaurant (“Ted’s Montana Grill”)
with 195 seats, including 15 bar seats and 28 outdoor seats. The outdoor seating area will be
enclosed by a 2 feet 11 inch high metal railing as depicted in the attached plan, which is a
continuation of the building line of the adjacent tenant spaces and therefore maintains a sidewalk
width of 15.7 feet. The full-service restaurant specializes in contemporary “comfort” food and bison
dishes. The applicant proposes to sell beer, wine and liquor for on-premise consumption only. While
the restaurant also offers carry-out service, no delivery service will be provided.

Hours of Operation: The restaurant is proposed to be open between 11:00 A.M. and 11:00
P.M. daily. Although the applicant has not requested to be open
beyond 11:00 P.M., staff recommends allowing the operation to be
open until 1:30 A.M. to provide flexibility for the applicant. The later
hours are consistent with the hours of operation of the nearby San
Antonio Grill.

Employees/patrons: The business will be operated by 25 employees per shift for a total of
100 employees. The applicant anticipates to serve approximately 350
meals per day.
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Trash: Trash will be picked up twice a day by a private contractor. City trash
cans are located in the pedestrian plaza to control litter. Due to the
nature of the business, excessive littering is not expected, however,
it will be monitored by the business management.

Loading: Loading is anticipated to occur between 4:00 A.M. and 8:00 A.M.
The loading area is located at the rear of the building between
Hoffman Buildings #1 and #2.

SUP HISTORY

On June 13, 1998, City Council granted Special Use Permit #98-0042, with site plan, to construct
atheater with retail and restaurant uses, including the pedestrian plaza where the subject tenant space
is located. Condition #2 of that special use permit states that each restaurant is required to obtain
a separate special use permit for operation. On October 14, 2000, City Council approved DSUP
#2000-0028 amending SUP#98-0042 to add an office building and parking garage on existing
surface parking behind the movie theaters, and add facade details for the subject property.

PARKING

Pursuant to Section 8-200 of the zoning ordinance, the proposed restaurant is required to provide 49
spaces; one space for every four seats. Parking requirements for the subject restaurant space were
analyzed and met under the special use permit approved in 1998 for the theater building and
pedestrian plaza area at the Hoffman office buildings (SUP#98-0042).

The parking requirement for the theater, retail and restaurant uses is 1,741 parking spaces. The
office buildings (Hoffman I and II) require 1,523 parking spaces. The total parking requirement is
3,264 parking spaces. There are currently 2,724 spaces, 540 fewer than required. This reduced
number of parking spaces should, however, suffice since the theater and office uses have different
peak usage times and can share parking. Future plans include a 3,000 space parking garage that will
replace most of the surface spaces (DSUP#2000-0028).

ZONING / MASTER PLAN

The subject property is located in the CDD-2/Coordinated Development District. According to
Section 5-602 of the zoning ordinance, the underlying zoning of the CDD-2 zone is OC/Office
Commercial. According to Section 4-803 (AA) of the zoning ordinance, a restaurant is allowed in
the OC zone only with a special use permit. The proposed use is consistent with the Eisenhower East
Small Area Plan chapter of the Master Plan which designates the property for commercial uses.
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IL. STAFF ANALYSIS

Staff supports the proposed restaurant located at 311 Swamp Fox Road. Restaurant uses were a part
of the original development concept and are supported today by staff. The proposed restaurant is
compatible with the nearby theater and office uses. It will provide a convenient food service
establishment for daytime office users, but will also provide another destination for the theater and
restaurant patrons during the evening, creating a more lively, active environment. The proposed
restaurant is consistent with the Eisenhower East Small Area Plan which envisions a vibrant mix of
retail and restaurant uses in a new town center approach at Hoffman.

Staff has included the standard restaurant conditions and a condition requiring a review of the
restaurant after it has been operational for one year. With these conditions, staff recommends
approval of the special use permit.

III. RECOMMENDED CONDITIONS

Staff recommends approval subject to compliance with all applicable codes and ordinances and the
following conditions:

1. The special use permit shall be granted to the applicant only or to any business or
entity in which the applicant has a controlling interest. (P&Z).

2. Seating shall be provided for no more than195 patrons. (P&Z)

3. Outside dining is permitted on private property in accordance with the attached plan.
The applicant shall ensure that pedestrian access past the outdoor seating area is
provided per city codes and that the outdoor seating area is cleaned at the close of
each day of operation. At least two landscape planters of a style and at a location
approved by the Department of Planning and Zoning shall be placed in the area
devoted to the outdoor seating area, to include four seasons of plants. (P&Z)

4. Alcoholic beverages may be sold for on-premises consumption only. (P&Z)

5. No live entertainment shall be provided at the restaurant. (P&Z)

6. The closing hours shall be 1:30 P.M. daily. (P&Z)

7. The applicant shall post the hours of operation at the entrance to the restaurant.
P&Z)
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No food, beverages, or other material shall be stored outside. (P&Z)

Trash and garbage shall be placed in sealed containers which do not allow odors to
escape and shall be stored inside or in a closed container which does not allow
invasion by animals. No trash and debris shall be allowed to accumulate on-site
outside of those containers. (P&Z)

Litter on the site and on public rights-of-way and spaces adjacent to or within 75 feet
of the premises shall be picked up at least twice a day and at the close of business,
and more often if necessary, to prevent an unsightly or unsanitary accumulation, on
each day that the business is open to the public. (P&Z)

Kitchen equipment shall not be cleaned outside, nor shall any cooking residue be
washed into the streets, alleys, or storm sewers. (T&ES)

The applicant shall control odors, smoke and any other air pollution from operations
at the site and prevent them from leaving the property or becoming a nuisance to
neighboring properties, as determined by the Department of Transportation and
Environmental Services. (T&ES)

All loudspeakers shall be prohibited from the exterior of the building and no
amplified sound shall be audible at the property line. (T&ES)

Meals ordered before the closing hour may be served, but no new patrons may be
admitted, and no alcoholic beverages may be served after the closing hour, and all
patrons must leave by one hour after the closing hour. (P&Z)

The applicant shall provide a menu or list of foods to be handled at this facility to the
Health Department prior to opening. (Health)

The applicant shall require their employees who drive to work to use off-street
parking. (P&Z)

The applicant shall contact the Crime Prevention Unit of the Alexandria Police
Department at 703-838-4520 regarding a robbery awareness program for all
employees and a security survey for the business, which is to be completed prior to
the business opening. (Police)

The applicant shall conduct employee training sessions on an ongoing basis,
including as part of any employee orientation, to discuss all SUP provisions and
requirements, and to provide instruction preventing underage sales of alcohol. (P&Z)
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19. The applicant shall encourage its employees to use mass transit or to carpool when
traveling to and from work, by posting information regarding DASH and METRO
routes, the location where fare passes for transit are sold and advertising of
carpooling opportunities. (P&Z)

20.  The Director of Planning and Zoning shall review the special use permit after it has
been operational for one year, and shall docket the matter for consideration by the
Planning Commission and City Council if (a) there have been documented violations
of the permit conditions which were not corrected immediately, constitute repeat
violations or which create a direct and immediate adverse zoning impact on the
surrounding community; (b) the director received arequest from any person to docket
the permit for review as the result of a complaint that rises to the level of a violation
of the permit conditions, (c) the director has determined that there are problems with
the operation of the use and that new or revised conditions are needed. (P&Z)

21. CONDITION ADDED BY PLANNING COMMISSION: The applicant shall

provide additional landscaping, to include trees and shrubs, to the satisfaction of the
Director of Planning and Zoning. (PC

STAFF: Eileen Fogarty, Directof, Department of Planning and Zoning;
: Barbara Ross, Deputy Director;
Bettina Irps, Urban Planner.

Staff Note: In accordance with section 11-506(c) of the zoning ordinance, construction or operation
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CITY DEPARTMENT COMMENTS

Legend: C - coderequirement R -recommendation S - suggestion F - finding

Transportation & Environmental Services:

R-1

C-1

Kitchen equipment shall not be cleaned outside, nor shall any cooking residue be washed into
the streets, alleys, or storm sewers.

The applicant shall control odors, smoke and any other air pollution from operations at the
site and prevent them from leaving the property or becoming a nuisance to neighboring
properties, as determined by the Department of Transportation and Environmental Services.

Allloudspeakers shall be prohibited from the exterior of the building and no amplified sound
shall be audible at the property line.

The applicant shall comply with the City of Alexandria's Noise Control Code, Title 11,
Chapter 5, which sets the maximum permissible noise level as measured at the property line.

Code Enforcement:

C-1

C-3

C-4

C-5

Alterations to the existing structure must comply with the current edition of the Uniform
Statewide Building Code (USBC).

A fire prevention code permit is required for the proposed operation. An egress plan
showing fixture location, aisles and exit doors shall be submitted for review with the permit
application.

Alterations to the existing structure and/or installation and/or altering of equipment therein
requires a building permit. Five sets of plans, bearing the signature and seal of a design
professional registered in the Commonwealth of Virginia, must accompany the written
application. The plans must include all dimensions, construction alterations details, kitchen
equipment, electrical, plumbing, and mechanical layouts and schematics.

When a change of use requires a greater degree of structural strength, fire protection, exit
facilities or sanitary provisions, a construction permit is required.

This structure contains mixed use groups and is subject to the mixed use and occupancy
requirements of USBC.




C-6

C-7

C-8
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Required exits, parking, and accessibility for persons with disabilities must be provided to
the building.

The following code requirements apply where food preparation results in the development

of grease laden vapors: ,

(a) All cooking surfaces, kitchen exhaust systems, grease removal devices and hoods are
required to be protected with an approved automatic fire suppression system.

(b) A grease interceptor is required where there is drainage from fixtures and equipment
with grease-laden waste located in food preparation areas of restaurants. Food waste
grinders can not discharge to the building drainage system through a grease
interceptor.

A rodent control plan shall be submitted to this office for review and approval prior to

occupancy. This plan shall consist of the following:

(@ Measures to be taken to control the placement of litter on site and the trash storage
and pickup schedule.

(b) How food stuffs will be stored on site.

(c) Rodent baiting plan.

Health Department:

C-1

C-2

C-3

C-4

C-5

An Alexandria Health Department Permit is required for all regulated facilities.

Five sets of plans are to be submitted to and approved by this department prior to
construction. Plans must comply with the Alexandria City Code, Title 11, Chapter 2, Food
and Food Establishments. There is a $135.00 fee for review of plans for food facilities.

Permits must be obtained prior to operation.

This facility must comply with the Alexandria City Code, Title 11, Chapter 10, Smoking
Prohibitions.

Certified Food Managers must be on duty during all hours of operation.

Provide a menu or list of foods to be handled at this facility to the Health Department prior
to opening.
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Police Department:

R-1  The applicant shall contact the Crime Prevention Unit of the Alexandria Police Department
at 703-838-4520 regarding a security survey for the business. This is to be completed prior
to the business opening.

R-2 The applicant is to contact the Crime Prevention Unit of the Alexandria Police Department
at 703-838-4520 regarding a robbery awareness program for all employees.

- R-3 Recommend “ABC On” license only. If “ABC Off” is approved we recommend the
following conditions: :

1. Beer or wine coolers may be sold only in 4-packs, 6-packs or bottles of 40 fluid
ounces or more. Wine may be sold only in bottles of at least 750 ml or 25.4 ounces.
Fortified wine (wine with an alcohol content of 14% or more by volume) may not be
sold.

2. That the SUP is reviewed after one year.
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APPLICATION for SPECIAL USE PERMIT #_4004-00)%
‘[must use black ink or type] | |
properTy Location: ol Fman Ketail Conter 311 Swarmp Fox [rad
rax Map ReFrence: O 7.404-03- 16 zone: CODHH
APPLICANT Name: ,L&iﬁlq Mo @aﬂ % e M (d-Atlentic
Address: _| () Mecedith St Hampton VA 23b67

PROPERTY OWNER Name: Hoﬁ\mm Manaop/n;azﬁ, Tnc.

address: o211 lffsenﬁowy Al/%./}/&ana(m’a,l/ﬁ H233)-0100

PROPOSED USE: ﬁcl/*é@m’ce me/;aura,n-[:

THE UNDERSIGNED hereby applies for a Special Use Permit in accordance with the provisions of Article X1, Section 11-500 of the 1992 Zoning
Ordinance of the City of Alexandria, Virginia. ' i .

THE UNDERSIGNED, having obtained permission from the property owner, hereby grants permission to the City of Alexandria to post placard
notice on the property for which thisapplication is requested, pursuant to Aricle X1, Section 11-301(B) of the 1992 Zoning Ordinance of the Cityof Alexandria, Virginia.

THE UNDERSIGNED hereby attests that all of the information herein provided and specifically including all surveys, drawings, etc., required to
be furnished by the applicantare true, comrect and accurate to the best of theirknowledge and belief. The applicant s hereby notified that any written materials, drawings
or illustrations submitted in support of this application and any specific cral representations made to the Planning Commission or City Council in the course of public
hearings on this application will be binding on the applicant unless those materials or representations are clearly stated to be non-binding or illustrative of general plans
and intentions, subject to substantial revision, pursuant to Aticle X, Section 1 1-207{AX(10), of the 1992 Zoning Ordinance of the City of Alexandris, Viginia.

Leiah /] Morqan Wﬂ%ﬂw

Print Mame of Appli&aht @ [  Signature /

M foedith 5t Gehaogig (5731832
famphan VA 22043 Dsbuwny 1200

——ceme—— DO NOT WRITE BELOW THIS LINE - OFFICE USE ONLY

Application Received: : Date & Fee Paid: $

ACTION - PLANNING COMMISSION:

ACTION - CITY COUNCIL:

07/26/99 pizofing\pc-appl\formstapp-supl H I




Special Use Permit # _ZM

All applicants must complete this form. Supplemental forms are required for child care facilities, restaurants, automobile oriented
uses and freestanding signs requiring special use permit approval.

1. Theapplicant is (check one) [ ] the Owner [] Contract Purchaser

[WLessee or  [] Other: of the subject property.

State the name, address and percent of ownership of any person or entity owning an interest in the applicant, unless the
entity is a corporation or partnership in which case identify each owner of more than ten percent.

Ted s Montana éf"[l,fmc.
Mf.' 720‘ Tmr/)ar‘ gD%
/hf : éwfﬂeﬂc/(errowgﬁ%
Hilipes /33 LZu.c/de 5t V. Atanta GH30303

If property owner or applicant is being represented by an authorized agent such as an attorney, realtor, or other person for
which there is some form of compensation, does this agent or the business in which the agent is employed have a business
license to operate in the City of Alexandria, Virginial

[] Yes. Provide proof of current City business license

W No. The agent shall obtain a business license prior to filing application,
if required by the City Code.

2. Submitafloor plan and a plot plan with parking layout of the proposed use. One copy of the plan is required for plans that
are 84" x 14" or smaller. Twenty-four copies are required for larger plans or if the plans cannot be easily reproduced. The
planning director may waive requirements for plan submission upon receipt of a written request which adequately justifies
a waiver. This requirement does not apply if a Site Plan Package is required.

NARRATIVE DESCRIPTION
12




Special Use Permit # 0Oo4-00 /3

The applicant shali describe below the nature of the request in detail so that the Planning Commission and City Councd

can understand the nature of the opetation and the use, including such items as the nature of the activity, the number and

type of patrons, the number of employees, the hours, how parking is to be provided for employees and patrons, and whether
. theuse wdl generate any. noise. (Attach additional sheets if necessary)

- Teds Montang (Lvill rs a bull-service ree%wawt
66%0,(0!(5[/\"1%75 6D861a112ma T4l CéWl'éMDOfCU‘V .
combact an/ ol bissr dishes. The restaucud:
will serve aDDmx:;/nafe/ 350 menls oexdav in
A casual dinec aimosn@re, Teds will emoloy
29 sexvers omel ki tehen stalL po.C shi @6 orc/z
total of /00 mo/aveeé Ted s Drovm(m c&rry' -~
k. Caooﬂ Secvice, as wg\l
- Hours of nperation ace Lrom [lam to [Oom
datlv ﬁlrkmq will be .O(DVIC{LC{ in 3 main
/M‘eaé :)H«L cul-de-s0c tmmeO( a’ﬁelv ad)awn{; 4o
the fesJoMMd: Db Darkmq )oJc on El%llﬂoodef
Bye.. in Lronk 04\ Y. /4/‘76 H\eaéer , |
_2000-space Darkma a0rase pehind wHw /{Z/‘YC
Tlum:ﬁff '7le/e, I3 ﬂOJ&/'VQOFV Seryice.

- The. rostaucant does not hawe live sidbertain-
ment, (lxnd N0 _nogse %Mefo&men 15 M%talﬂafeo(.

13




Special Use Permit # 0200 2{’00/ 3
USE CHARACTERISTICS

4. The proposed special use permit request is for: ( check one)
[\]/a new use requiring a special use permit,
[] adevelopment special use permit,
[] an expansion or change to an existing use without a special use permit,
[] expansion or change to an existing use with a special use permit,
[] other. Please describe:

5. Please describe the capacity of the proposed use:

A.  How many patrons, clients, pupils and other such users do you expect? Specify time period (i.e., day, hour, or shift).

195 Seats,incl mg bar +ovidoor SQGhMg

B.  How many employess, staff and other personnel do you expect! Specify time period (i.e., day, hour, or shift).

Moximum per shif£ i 5.

6. DPlease describe the proposed houts and das of operation of the proposed use:
Day: Hours:
[{am 40 [/ pem

eL
leekend= lam to [l em

7. Please describe any potential noise emanating from the proposed use:

A.  Describe the noise levels anticipated from all mechanical equipment and patrons.

[Vene O.M‘Ela,lpatd No outdpoc
6peal<e,rsA

B.  How will the noise from patrons be controlled’
I




G | Z
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No_control necesory.

8. Describe any potential odors emanating from the proposed use and plans to control them:

ﬁod oand aookmq odeors _Wwill e
condolled bv hood exhaust, Cilters,

waee Quard Omd rzzcu\ar VHam'I;wamce

9. Please provide information regarding trash and litter generated by the use:

A, What type of trash and garbage will be generated by the use?

Typicel F£oed fecwse mduo!.oq
ood, qlage ond mmﬁ\ooaro(

B.  How much trash and garbage will be generated by the use!

& cubic /\/mzis per Aaylag(?roximafd\)

C.  How often will trash be collected!
ﬁ% /éaéé fwccé 0er dav 05 Feécure,cq
bY LMdlorOQ

D.  How will you prevent littering on the property, streets and nearby properties!

Teds is not o fost food feé‘{i(lw{o./v\.’c/. =30
oppoctunities £or Itering ore luoited

St




10.

1L

1.
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Will any hazardous materials, as defined by the state or federal govemment, be handled, stored, or generated on the
property!

{] Yes. [\}’ﬁo.

If ?es, provide the name, monthly quantity, and specific disposal method below:

Will any organic compounds, for example paint, ink, lacquer thinner, or cleaning or degreasing solvent, be handied, stored,
‘or generated on the property’ _

(Yes WY

If yes, provide the name, monthly quantity, and specific disposal method below:
@Eco/aé — Qreasé. 6195,0 plus oven m«r

JJ

@ Wltra Kleen- dish achine chemical

What methods are p_roposed to ensure the safety of residents, employees and patrons’
Eye woash statiens Lire exits, sabe l;)/
gami)k leds % Lire splinkler 5
raining_omd LS1oM.
em‘)oyec ananq ﬁgpe,rws

ALCOHOL SALES

13.

Will the proposed use include the sale of beer, wine, or mixed drinks’

H/Y es. [1 No.

If yes, describe alcohol sales below, including if the ABC license will include on-premises andfor off-premises sales.
Existing uses must describe their existing alcohol sales andfor service and identify any proposed changes in that aspect of
the operation.

The ABL Jicense will_include &nf'oromise_g
sales OF peer, wine amd li(citw/\

L i




Special Use Permit # ﬂﬁ%[ ’09/ 3

PARKING AND ACCESS REQUIREMENTS

14.  Please provide information regarding the availability of off-street parking:

A. - How many parking spaces are required for the proposed use pursuant to section
8-200 (A) of the zoning ordinance!

/ space. pec yA ﬁﬂac&'é( Yol 6,046&6\,

B.  How many parking spaces of each type are provided for the proposed use:
_3__,.0_0__0_ Standard spaces 'Hr\f 00:3\'\0(.&: r L“:_Oj l comp ,QK
Cémpact spéces

Handicapped accessible spaces.

____ Oter —employee fot Is dcéijnated- by landlor d

C.  Where is required parking located? [m'site [] off-site (check one)

 If the required parking will be located offsite, where will it be located:

Pursuant to section 8-200 (C) of the zoning ordinance, commercial and industrial uses may provide off-site parking
within 500 feet of the proposed use, provided that the off-site parking is located on land zoned for commercial or
industrial uses. All other uses must provide parking on-site, except that off-street parking may be provided within
300 feet of the use with a special use permit.

D.  Ifareductionin the required parking is requested, pursuant to section 8-100 (A) (4) or (5) of the zoning ordinance,
complete the PARKING REDUCTION SUPPLEMENTAL APPLICATION. '

15.  Please provide information regarding loading and unloading facilities for the use:

‘A, How many loading spaces are required for the use, per section 8-200 (B) of the
zoning ordinance! 9 ” &
B.  How many loading spaces are available for the use! 3 'C;“ blk‘ \(i\ :\j‘
C.  Where are off-street loading facilities located? L(90d inqg dOCk

between HolCwam #H 1 and 2.

D.  During what hours of the day do you expect loading/unloading operations to occur!

T




Special Use Permit # w{ ’00/\3 v

E. How frequently are loading/unloading operations expected to occur, per day or per week, as appropriate!
_Nen-peak, business hours, typically
princ 1o Bam. |
L

16. s street access to the subject property adequate or are any street improvements, such as a new turning lane, necessary to
minimize impacts on traffic flow!

6&4&4; Wéé 1S 6&(@' ciud‘;

SITE CHARACTERISTICS
17. Wil the proposed uses be located in an existing building? H/Y es [} No
Do you propose to construct an addition to the building?  [] Yes {\}’{o

How targe will the addition be? square feet.

18, What will the total area occupied by the proposed use be!
5,3? sq. ft. (existing) + sq. ft. (addition if any) = 5‘37 85; ft. (total)

19.  The proposed use is located in: (check one )
[} a stand alone building [] 2 house located in a residential zone { ] a warehouse

[ a shopping center. Please provide name of the center:

%n office building. Please provide name of the building: /é[ 0( ﬁman fO‘W[L CQYI‘EQ(“

[] other, please describe:

07/26/99 p:\aning\ pe-appl \forms \app-sup! ***




Vel Ll 2ugs

T Ll
G a8y T S7zes03228 GHA ARCHITECTS PAGE 18
FEpP-L10~2a8¢ B5:18 AM

4

BILEDOILLY [l TREE (N o Y NPR

P.18

[

spweinl U Permit 4 20040013

RESTAURANT SUPPLEMENTAL APPLICATION

Axxmmmmwnmmmmmrmmmmmmm
emstion, W a special use for o setzurat in Old Town
shall seenplete the AL INFORMATION RESTAURANTR IN OLD TOWN
section and submit the required patidag managemant plan angd litter reduction plan.

Plaass provide the following information:

1. How many sests are proposed?
At tables: Atabar 15 Total mamper proposcd:

2, Wﬂ!meml offer any of Uw following? ,95
i skoholic beversgms . botr and wine (o-peomines)
A beer and wine (off-precsises)

3. Pleasa dasaribe the type of food that will be served:

5{&/& 4. The restaurant will offer the following sarvice (check ke that appiy):

V. ublsservice 37 bar o _ 7 eamyeom dalivery

5, If delivery serviee is proposed, how many vebicles do you anticipam?
Wil delivery drivers use thaic own vehicles? Yes. No.

eV ER T e

6. Wil the rostaurant offec s /& live entartainmant, | .
e gy oM 'ny mfnm i} arge seteen txlevision

1£yeq, pleasa desceibe: —_ A/O -

T

Nerpemera Appieuin : —

/9




Special Use Permit # o?ﬁﬂ/ 00l

Litter

The applicant for a restaurant featuring carry-out service for immediate consumption must submit
a plan which indicates those steps it will take to eliminate litter generated by sales in that

restaurant.

Alcohol Consumption and Late Night Hours

1. Maximum number of patrons shail be determined by adding the following:

IBO  Maximum number of patron dining seats
__ 1S __ Maximum number of patron bar seats
+ ¥~ Maximum number of standing patrons

. I qS Maximum number of patrons

2. o? 5 Maximum number of employees by hour at any one time

3. Hours of operation:
(check one)

Closes by 8:00 P.M.

Closes after 8:00 P.M. but by 10:00 P.M.
Closes after 10:00 P.M. but by Midnight
Closes after Midnight

{Closing time means when the restaurant is empty of patrons.] -

4.  Alcohol Consumption:
(Check one)

High ratio of alcohol to food
Balance between alcohol and food
L Low ratio of alcohol to food
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