EXHIBIT NO. I -“—————N-___s
b-15~0n
Docket Item # 3
SPECIAL USE PERMIT #2002-0027

Planning Commission Meeting

June 4, 2002
ISSUE: Consideration of a request for a special use permit to Operate a restaurant.
APPLICANT: Yu Ping Wu
LOCATION: 4603 Duke Street

Foxchase Shopping Center

ZONE; CG/Commercial General

PLANNING COMMISSION ACTION, JUNE 4, 2002: By unanimous consent, the Planning
Commission recommended approval of the request, subject to compliance with all applicable codes,
ordinances and staff recommendations.

Reason: The Planning Commission agreed with the staff analysis,
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SUP #2002-0027
4603 Duke St

STAFF RECOMMENDATION:

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

1.

10.

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)

Seating shall be provided for no more than 79 patrons. P&Z)
No outside dining facilities shall be located on the premises. (P&Z)
No live entertainment shall be provided at the restaurant. (P&Z)

The hours of operation shall be limited to the following:
(P&Z)

11:30 am. to 10:00 p.m. Monday through Thursday
11:30 a.m. to 11:00 p.m. Friday

12:00 p.m. to 11:00 p.m. Saturday

12:00 p.m. to 10:00 p.m. Sunday

The applicant shall post the hours of operation at the entrance to the restaurant.
(P&Z)

Alcoholic beverages shall be sold for on-premises consumption only and may
include beer, wine, and mixed drinks. (P&Z)

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
cach day that the business is open to the public. (P&Z)
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11.

12.

13.

14.

15.

16.

17.

SUP #2002-0027
4603 Duke St

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 cooking odors and smoke from the property to prevent
them from becoming a nuisance to neighboring properties, as determined by the
Department of Transportation and Environmental Services. (T&ES)

No amplified sound shall be audible at the property line. The use of loudspeakers or
live entertainment outside of the building shall be prohibited. (P&Z) (T&ES)

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

The applicant shall contact the Crime Prevention Unit of the Alexandria Police
Department for a security survey and a robbery awareness program for all employees
prior to operation. (Police)

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 Director of Planning and Zoning shall review the special use permit one year
after approval 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, (b) the director has received a request from any person to docket
the permit for review as a result of a complaint that rises to the level of a violation,
or (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)

Staff Notes:

In accordance with section 11-506(c) of the zoning ordinance, construction or operation shall be commenced
and diligently and substantially pursued within 18 months of the date of granting of a special use pernit by
City Council or the special use permit shall become void.

Any exterior changes to the property visible from a public way including, for example, signs, alterations to
entryway, HVAC equipment, ventilating stacks and lights, require review and approval by the Board of
Architectural Review.

Prior to the commencement of operation the applicant must obtain a business license from the Business Tax

Branch.
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DISCUSSION:

1.

The applicant, Yu Ping Wu, requests special use permit approval for the operation of a
restaurant, located at 4603 Duke Street within Foxchase Shopping Center.

The subject property is one lot of record with 787 feet of frontage on Duke Street and a total
lot area 0f 444,807 square feet. The site is developed with a one to two story linear shopping
center and a large surface parking lot. To the north and east of the site are the Foxchase
Apartments. To the west is Raleigh Park. To the south across Duke Street is the 4600 Duke
Street condominium and Mango Mike’s restaurant. The proposed restaurant space is
approximately 3,400 square feet. Adjacent uses within the shopping center include Baskin
Robbins ice cream store and a weight loss center.

The applicant requests approval to operate a restaurant in one of the tenant spaces located
within Foxchase Shopping Center.

The site was formerly occupied by the Pines of Florence Restaurant, which had its permit to
operate (SUP #2001-00051) revoked by City Council on November 17, 2001.

The proposed restaurant will offer Japanese cuisine, including hibachi steak, seafood and
sushi, and beer, wine and mixed drinks for on-site consumption only. The applicant proposes
79 seats for both the sushi bar and tables. Carry-out will also be available. No delivery or
live entertainment is requested by the applicant.

The restaurant will have approximately four employees work the lunch shift and six
employees work the dinner shift. The applicant expects between 60 and 100 patrons a day.

The proposed hours of operation will generally be 11:30 am. to 11:00 p.m. daily. The
applicant has specifically requested 11:30 a.m. to 10:00 pm. Monday through Thursday,
11:30 a.m. to 11:00 p.m. Friday, 12:00 p.m. to 11:00 p.m. Saturday, 12:00 p.m. to 10:00 p.m.
Sunday.

The applicant does not anticipate any noise or odor problems. The restaurant staff will
regularly patrol the outdoor area adjacent to the restaurant for litter.

Garbage will be stored outside at the rear of the restaurant in a dumpster and collected twice
a week.
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10.  Pursuant to Section 8-200 of the zoning ordinance, 20 parking spaces are required for the
proposed restaurant’s 79 seats. There is sufficient parking within the Foxchase Shopping
Center to accommodate this requirement, as the proposed restaurant replaces a prior one with
100 seats.

Based on a variance granted by the Board of Zoning Appeals in 1982, the number of required
parking spaces for the shopping center is 613 (BZA #3065). In 1992, City Council granted
Special Use Permit #2594 to allow the owner of the shopping center to add land for
16 additional parking spaces. With this addition, the total number of parking spaces on-site
is 629, as shown in a 1999 as-built parking plan.

11. There is one space at the rear of the restaurant dedicated for loading and unloading. The
applicant expects approximately two deliveries a day to occur between 11:00 a.m. and
3:00 p.m. daily.

12. Zoning: The subject property is located in the CG (Commercial General) zone. Section 4-
403(Y) of the zoning ordinance allows a restaurant in the CG zone only with a special use
permit.

13. Master Plan: The proposed use is consistent with the Seminary Hill/Strawberry Hill small
area plan chapter of the Master Plan which designates the property for commercial use.

STAFF ANAT YSIS:

Staff supports the proposed restaurant located within Foxchase Shopping Center at 4603 Duke
Street. The proposed restaurant will fill a vacant tenant space at the shopping center, will maintain
the mix of uses at the shopping center, and will generally constitute a less intense use than the
previous restaurant. The proposed restaurant has fewer seats, a lower parking requirement, and
earlier weekend closing time than was approved for the previous restaurant located at the same site.

Staff has included a condition requiring a review of the proposed restaurant one year after this
approval so if there are any problems with its operation, additional conditions may be imposed. Staff
recommends approval of the proposed restaurant subject to the list of suggested conditions.

STAFE: Eileen P. Fogarty, Director, Department of Planning and Zoning;
Barbara Ross, Deputy Director;
Mary Hashemi, Urban Planner.
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CITY DEPARTMENT COMMENTS
C - code requirement R - recommendation S - suggestion F - finding

Transportation & Environmental Services:

C-1

R-2

R-3

The applicant shall comply with Alexandria’s Noise Control Code, Chapter 11,
Section 5, which sets the maximum permissible noise level as measured at the

property line.

The use of loudspeakers or live entertainment outside of the building shall be
prohibited.

The applicant shall control odors and smoke from the property to prevent them from
becoming a nuisance to neighboring properties, as determined by the Department of
T&ES.

Kitchen or other types equipment shall not be cleaned outside, nor shall any cooking
residue or other wastes be washed onto streets, alleys, sidewalks or into the storm
SEWers.

Code Enforcement:

C-1

C-2

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. Four 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.

This structure contains mixed use groups and is subject to the mixed use and
occupancy requirements us USBC~[313.0.
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C-5

C-6

C-7
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Required exits, parking an facilities shall be accessible to persons with disabilities.

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:

(a) 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.

(¢}  Rodent baiting plan.

Health Department:

C-1

C-2

C-3

C-5

An Alexandria Health Department Permit is required for all regulated facilities.
Permits are non-transferable.

This facility must meet current Alexandria City Code requirements for food
establishments. Contact Environmental Health at 703-838-4400 ext. 255 to arrange
for a “change of ownership” inspection.

If changes to the facility are to be done, five sets of plans must 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.
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C-6  The facility must comply with the Alexandria City Code, Title 11, Chapter 10,
Smoking Prohibitions.

C-7  Certified Food Managers must be on duty during all hours operation.

C-8  Restrooms including those in common areas, serving the restaurant, are to meet
Alexandria City Code, Title 11, Chapter 2, requirements.

C-9  Provideamenu or list of foods to be handled at this facility to the Health Department
prior to opening.

Police Department:
R-1  Security survey and robbery awareness program for the business.
R-2  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 more
than 40 fluid ounces. Wine may be sold only in bottles of at least 750 mi 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 #/ a_q

: [must use black ink or typel

PROPERTY LOCATION: _446¢3 DUKE STREET , ALEXANDRIA , YA &2 314

T

a TAX MAP REFERENCE: 044. 00 - 06 - 04 ZONE: c §

APPLICANT Name: _ Yu PiN&r  wu

Address: 1Mog RoYAL PATENTS LANE A ALEXANDRIA , VA 2315

PROPERTY OWNER Name: _\WAsHNGTEN  REAL ESTATE  [NVESTMENT TRUST

Address: 61160 Exmcomive- Buvp, #6060 , RockvillE MO 20852 ~3%0a

PROPOSED USE: JAPANESE BECTAVRANT _ C Full- SERvIcE EATING

SSTABLISHMENT )

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

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 this application is requested, pursuant to Article XI, Section
11-301(B) of the 1992 Zoning Ordinance of the City of Alexandria, Virginia.

THE UNDERSIGNED hereby attests that all of the information herein provided and specifically including ail
surveys, drawings, etc., required to be furnished by the applicant are true, correct and accurate to the best of their knowledge
and belief. The applicant is hereby notified that any written materials, drawings or illustrations submitted in support of this
application and any specific oral 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 Article X1, Section
11-207(AX(10), of the 1992 Zoning Ordinance of the City of Alexandria, Virginia.

L
Yu PiNe  wu
Print Name of Applicant or Agent / O /Sig@;bre

08 ReYAL PATEMTS LAHE 103) 550~ 5364  T03) 550 - 5354
Mailing/Street Address Telephone # Fax #
_ALEXANDRIA , VA = 83315 MARCH of, 2eoo
City and State Zip Code Date
Application Received: Date & Fee Paid: $

ACTION - PLANNING COMMISSION:

ACTION - CITY COUNCIL:

07/26/99 p:\zoning\pc-appl\forms\app-sup1l i D



Special Use Permit # Z o07 027

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. The applicant is (check one) [ ] the Owner [ ] Contract Purchaser

[v]’ﬁessee 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.

Yo PNt Wu ¢ 7708 ROYAL. PATENTS LANE . ALBANDRIA VA 22315
Bo't ©F OWNERSHIP.

aiu LotNey CHEUNG ¢ 16tA  pNokmc Hi CRCLE  <SivER SPRING , MD
Bt DE_ OWNERSMIP 20906

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

. oD
Alexandria, Virginia? No AsxenT (NVOLVED |

[] Yes. Provide proof of current City business license

A

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

2.  Submit a floor plan and a plot plan with parking layout of the proposed use. One copy of the
plan is required for plans that are 812" X 14" or smaller. T copies are required for
larger plans or if the plans cannot be easily reproduced. ¢ planning director may waive
requirements for plan submission upon receipt of a written rgquest which adequately justifies
a waiver. This requirement does not apply if a Site Plan Pagkage is required.

ON& copY ofF B/a" x 14"
ATTAcHad WATH  THe AppHcdTIeN 29
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NARRATIVE DESCRIPTION

3. The applicant shall describe below the nature of the request in_detail so that the Planning
Commission and City Council can understand the nature of the operation 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
the use will generate any noise. (Attach additional sheets if necessary)

THE  NATURE of THE BUSINESS 15 A JTAPANESE RESTAURAUT,

SERVING TAPANESE Foo0s  To THE EENERAL. PUBHC. THE

_PRoposiNG  SpPAce WEREG RESTAURANT  PREviouslY AMD THERE

Witk- NoT B& A cHANGE oF usE&, WIH moR  NEw @esTaiRANT

_WE ARE ESTIMATWE AVERAGE <ixTY Cée)  phiqRens PER DAT.

_THE TYPE _oF PATReNS Wul BE FAMILY MEMBERS Busingse
PEOPhE &4 |WeRkGRe .

_We ARE_PLAHNING To HIRE =S TMpLOYEES AND Al THE
__EMploYeEs WAl pARK THEIR VEHICLES A7 ReAR. OF THE ColLDNG |
Al pATRoMS Wi~ HAve &uovaH PARKING =paces (BISTiNG)

| PRoposed 1A SEAT (Nes |
IN_THE <SHoppiNG CENTER, ( PREVIeVSEY AppRovED ' (O SEATINGS )

S T wikt- BE A UPscALE FAamiy RESTAURANT

THERE Wil NoT Be ANf Nelse “Te THe pue.;.tg..

THE  oPENING HooRs ARE As  Fouwows
LUNCH @ MoNOAY « ppipay © 36 AWM~  a-30 pM
SAT, ~ SOHMOAY @ 1206 Neeh A A 3o P,

DIMNER. ¢ <SuN .  TRURSPAY & 430 pM - ibiee P-M,
F108y ~ SAT, i 4tPo pM_ ~  tlico P-M,




Special Use Permit # __Zﬂ&Z 0027

IjSE CHARACTERISTICS

4.  The proposed special use permit request is for: (check one)
D& a new use requiring a special use permit,
[] a development special use permit,
[]1 an expansion or change to an existing use without a special use permit,
[] expansion or change to an existing use with é special use permit,

[1 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).

€o  DATRONS pEl. DAY DURING WETEPAYS & SUNDAY

160  PATReMS pef DAY  FoR FRIDAY & SATURDAY

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

FOUR.__ EMELOYESS DURING  toder  Hours ry
S EMPLOYEES  DORING  RINNER HoWks

6. Please describe the proposed hours and days of operation of the proposed use:

Day: Hours:
Mo . ~ TFRI. N:3c AM A~ AI36 P.M . CLUNCH)
SAT. ™~ SUN. lé.=oo tldoosl. A~ 3o Pt
DiNNER Hotl e
SUN_ ~  THURS . 4i3c pM A D60 pM,
FpAY ~ SAT, 4:30 pm, ~ N:oe p.M,

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

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

1T Witk B AN UPscalE FAmILY _ ResTAgRAMT . No Meise

witt- Be egneRaTED TFRoM THE &EgolpMENTS As WEL- Ag
PATRoMs . THZ MECHAMICAL ECUIPMEMT: Wil BE  ER@MERAL-
EXHAVST & MAKE - up AR FAMs THAT GEAZRATE MW,
LEvEeEL o NolsE |

F 2

A




Special Use Permit # 20°Z2 -0 727

B. How will the noise from patrons be controlled?
Al THE PATRoHS Wik B WITHIM THE RESTAURANT

_SpAce AND  THEoE ik BE A MIRIMAM  LEVEL oF HOE
FRote THE PATRONS, Ho oOTDooR. SeaATING PeoposED.

Describe any potential odors emanating from the proposed use and plans to control them:
_ Kzrp DurpsTE@  LIO clpsED Al TiME 4  Plck up
Tartce  PER WEK To C(oNTRol. PeTeNTIA: ODoRSs

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

A. 'What type of trash and garbage will be generated by the use?
euEHe-yg:;_ Food gm%we , gpAp&ﬂ- gyyp.obuc.rs. At CREASE Wi
BE Dumpeb 1IN GRzAsT BARNELL- LARKED W REAR oF THE
RESTAURANT , VALEN PRoTaIN Wil SZRvICE THE EREASE GArRSL
_Svelr wegk. .

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

B WARD TRAsH CAM DILKED up TwE A \WEEK .

C. How often will trash be collected?

TwWo TiMes, A WEEK oR  MoRE (- NECEssARY,

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

_THE RESTAUPANT BUsINESs Wil NoT  LITTER oW STREET®
AND HZARBY PRepERTIES .

EMploYEES Wit citBAN-Up  EVvERYDAY TFoR  OUTSIDE
As wgii- As INSIDE .

4



Special Use Permit # JooZ-00Z2°7

10. 'Will any hazardous materials, as defined by the state or federal government, be handled, stored,
or generated on the property? ,

[1 Yes. P4 No.

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

11, Wwill any organic compounds, for example paint, ink, lacquer thinner, or cleaning or degreasing
solvent, be handled, stored, or generated on the property? _

[§ Yes. P4 No.

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

12. What methods are proposed to ensure the safety of residents, employees and patrons?

DoSTING _oF SAFETY TIPS Witk BE DISPLAYED  AwO

PEGIOLAR  MEETING  AMD  TRAINING Witk BE HEZLD  Tep
THE. MAXIMUM  SAFSTY CONGERM.

ALCOHOL SALES
13. Will the proposed use include the sale of beer, wine, or mixed drinks?
M Yes. [1 No.
If yes, describe alcohol sales below, including if the ABC license will include on-premises

and/or off-premises sales. Existing uses must describe their existing alcohol sales and/or
service and identify any proposed changes in that aspect of the operation. '

ous NT  WERE LICBNCED T el AtcoHolle _RevERAGTES
ON PREMISE onNlY., WE HAVE ApHEd Bés § WINE od
_PREMISE  AND MIXED ELEvERAGES ON OIEMISE T VA . A.8, <
1S



Special Use Permit # 2202 -C0Z")

PARKING AND ACCESS REQUIREMENTS

14. Pilease 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? -9 pATReNG | PER 4 SEATS ! o
A3 PARKIHE SpAcEs ARE RESMIRED : ( Evmplofess | pER- 2 Swplotess i3
- "r.‘-lw_ ’ a ;
B. How many parking spaces of each type are provided for the proposed use;
il Standard spaces
Compact spaces \ s Pa.c..:.- P
2 Handicapped accessible spaces. al %"'S

Other. -

C. Where is required parking located? i on-site [1 off-site (check one)

If the required parking will be located off-site, 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 S00 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. If a reduction in 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? |

B. How many loading spaces are available for the use? |

C. Where are off-street loading facilities located? ReAR. oF The BulDIN&




Special Use Permit # 2007 - 69057

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

FeoM 11306 AM  Te  3tee PM,

E. How frequently are loading/unloading operations expected to occur, per day or per week,
as appropriate?

___AveRAeie 2 LoaDINGs / untoADING Wik Be

_ ExXpEcTEd  TRoM  MeMDAY ~ FRUDAY, -

16. Ts 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?

Yes

SITE CHARACTERISTICS

17. Will the proposed uses be located in an existing building? [\]/ Yes [1 No
Do you propose to construct an addition to the building? []1 Yes [+ "No
How large will the addition be? _ N/A square feet.

18. What will the total area occupied by the proposed use be?
2,400 _sq. ft. (existing} + /A sq. ft. (addition if any) = _3, «fee sq, ft. (total)

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

[4 a shopping center. Please provide name of the center: _Fex CHASE SHopPiNG CERTER-.

[ ] an office building. Please provide name of the building:

[ ] other, please describe:

07/26/99 p:\zoning\pc-appl\forms\app-supl***
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RESTAURANT SUPPLEMENTAL APPLICATION

Special Use Permit # Z002-O02 7

All applicants requesting special use permit approval for restaurants shall complete the following
section. Applicants requesting approval of a special use permit for a restaurant in Old Town
shall complete the SUPPLEMENTAL INFORMATION FOR RESTAURANTS IN OLD TOWN
section and submit the required parking management plan and litter reduction plan.

Please provide the following information:

1. How many seats are proposed?
At tables: b4 At a bar: 15 Total number proposed: 79
2. Will the restaurant offer any of the following?
v~ _alcoholic beverages . v beer and wine (on-premises)
beer and wine (off-premises)
3. Please describe the type of food that will be served:
JAPANESE:  TFooD , HIBAHI <STEAK , SEAFood AND
Susktl, ' -
4. The restaurant will offer the following service (check items that apply):
.+ . table'service .. ..~ bar . v~ carry-out ‘ delivery -
5. If delivery service is proposed, how many vehicles do you anticipate? N/A
Wilt delivery drivers use their own vehicles? ___ Yes. No.
6. Wil the restaurant offer any entertainment (i.e. live entertainment, large screen television,
video games)? __ Yes. v~ No.
Ifyes, please describe:
Supplemental Application 1 Restaurant
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SUP Zooz-0027

HANA TOKYO

JAPANESE SEAFOOD & STEAK HOUSE
SushiBar  Hibachi Cocktail

E@EﬂWE®

PLANNING & ZONING

4603 DUKE STREET ALEXANDRIA VA 22314
BUSINESS HOURS

LUNCH
Mofi--v-Fri: 1:00 AM  to 02:30PM
Sat & Sun: 12:00 Noon to 02:30PM
DINNER
Sun ---- Thurs ; 4:30PM to 10;:00PM
Fri & Sat: 4:30PM to 11:00PM
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Dinner Entree

your Hana Tokyo dinner entree includes Hibachi shrimp appetizer, Chef’s special clear soup,
tossed salad with homemade ginger dressing, along with sicamed rice.  Each dinner is prepared
at your Teppanyaki iable in finest Japanese tradition by our Hana Tokyo Chefs and served with
our oriental vegetables complemented by our own seasonings and exotic sauces,

Hibachi style fried rice is available upon request for an additional $ 2.00

Traditional

Hibachi vegetables ..o o 1095
Hibachi RIbEYe SIEaK .cccooverecvireerieereseeremsereeee e eraresrassseenes. 16,95

Hibachi Shrimp ... e PO SO 16.95

Hibachi Scallops ........... e b e e e e nsms b sren s 16.95

Hibachi Filet Mignon ......ccvrveemvemisicensnsessscrsseens beesien s e enans 18.95

Combinations

Tokyo CTHOICE ..ottt 16.95
Hibachi Steak & Chicken

Tokyo Delight .o boesimesaran 18.95
Hibachi Chicken & Shrimp

Tokyo Special ....oeeecvvrveeenene anosresearnerins serssrarsuraseanenrunin — 19.95
Hibachi Steak & Shrimp

Tokyo Happiness .....oicnecececececreeee s ereroes. 19,653
Hibachi Steak & Scallops

Tokyo Fantasy ....cccvinrcicseseceore e eeseme e N 2195
Hibachi Filet Mlgmm & Chicken

TORYO OCEAN oot ettt 21.95
Hibachi Shrimp & Scallops

Land and Sea ..oocoeevevvrevseceee e, et ehne b e e as 2295
Hibachi Filet Mignon & Scallops

Land and Bay .....oomriccrrcnnienesseses e esrsssessssssesss e 22.95
Hibachi Filet Mignon & Shrimp

Tokyo Dinner ... O DS 27.95
Hibachi Filet Mignon & Lobster

Tokyo Seafood Delight .......ococrevvverseccniereeresresesesesoersressssssses 27.95
Hibachi Lobster, Shrimp and Scallops :

Tokyo Triple Delight .o st e niane 29.95

Hibachi Lobster, Filet Mignon and Scallops
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=== 5,00

Pina Celada
( Ruwm, Pineapple Juice, Cream of Cocomut )
Biai Tai
( Ram, Orange Curacan, 0J,PJ )
Blue Hawaii
{ Yodka, Blue Liyuor, Fruit Juics }
Tokys Sun Rise
(Tequila, Sake, Peach Schapps )
Sakurs
{ Rum, Peach schnapps, PJ )
Geisha
{ Rum, Baxana Liquer, Fruit Juice )
Sayomara
{ Light & Dark Rum, Apricet Brandy, 0J,F.J)
Leng Island ice Tea 7.00
( Rum, Gin, Yodka, Tequils, Triple sec )

Beers
Deported 129z 3.50
{ Kirin, Sappore, Asaki, Heneiken, Corona )
22 02 5.95
{#irin Ichiban, Sappore )
Domestie 2.95

{ Budweiser, Bud Light, Miller Ligh, Coors L

BEVER A

BRZE~meg O~ =0 XM

DRI ﬁK&

Shmgm Dadquiri
{ R, Natural Strawberry Mix )
Zawhie
{ Triple Rum, sweet Vermewik, OJ,PJ)
ChiChi
{ Vodka, Cream of Cocomut,PJ)
CherryBlossom
(Bmdy C]wnjerndy Curacae }
Sake Marfini
{ Premium Sake, Dry Yermouth )
Happy Buddha
( Light Rum, Triple Sec, P.J)
Banzai
{ Sceich, Sweet Lemsn Juice, 0F )
Flaming Volcams ..mcsormcmrmoocnns 12, 00
{ Rum, Brandy, Orange Curacas, 0J,PJ)

Wine
Hot 33ke cmcernoe 5. 95 SM. v 6. 95 Lg
Prexcdum Cold Sake .eevevceceee. 4. 58

Plum Wine 3.50
Meriot 3.98
Chardonnay 3.95

ig White Zinfandel ..omocesmcmsciem 3. 95

Soda (Coke, Diet Coke, Spriie, Cinger Ale } Ire Tez, Green Tea o 1.50

juice {Orange, Cranberry, Pineappie, Grapefruit) ........... Ceremrsnrarreer s vaerrernren

Karate Punch , Shiriey Tenmpie

=3



ESH bik
APPETIZER

AIB. Sushi . 395
(4 Pieces of Susht)
Sashitd ..o 7195
(6 Pieces of Saschimi)

A9, Tyne Tataki oo 6.95
(Seared and thinky sliced Tuna with

Ponmy ssuce)

A20, Keni3u o 435
( Crabstick Salad with Vinegar dressing
Kani Nafito ..oocovcemnnrrornnnnnn 583

A21. {Crabstick, Cucoumb & Flying fish roe
wrep with papes-thin sliced cuscumber)
TecoTU v 595
( Octopus Salad with Vinegar dressing
SWICMONT .eoonreeeerrrrerenere e 595

( Assorted seefood Salad with Vinegar
dressing)

&% =

Pictures and Actual Dishes May Be Siighely

SUSHE ARD SASHING -
ERIREES

{Served with Soup and Rice)
E 1. Sushi Regular ................. 1595
{8 pes susl, Caiifornis Roi
E 2. Sushi Deluxe ............ e 1 7. 98
{19 pes Sol, Tuna Res
E 3. Sashimi Regular .............. 1693
Assorted rew fish
i18.95
E 4, Sashimi Deluxe ..............
Beautifully erranged by Chef” special
£ 5. Chirashd .......... P, 1395
mm{mmwxﬁwn&amm
E & Sushl & Sashimi 2195
Combination..................
{8 Pee Sushi, 9 Saanimi, Rt
E 7. LoversBoatForZ ... 40,95
Beautifully arranged assorted '

Sushi, Sashimi, California roli & i
Dragon Roll

NAMZZ =T —~Z=TWHP P =TV BDM N~ iy Orr2u ¢ 50w
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1. Tune (Magueo).....oovveeee, 193
2. 3atmon (Sake)...........occocooecoc. 195
3. Flounder (Hireme)..........ocooeeerenae... 1935
:‘ Red Snapper(Tad.....c.ccccocvivarnn. 195
6: Macherel (Saba).......ocooovvvrerenn 1.95
7. Smoked Salmon ..o 225
8 Yellow Tail (Hamackd).................... 2135
9. Fatty Tuna (To0) coveereecrrnrereeenen 295

C10.

Clt.
Ciz.
Ci3,

Cl4.

15,

Ci6.
C17.
Ci8.
C19,
C20.
C21.

CZa.

Crab {Kani).oonren, 175
Sweet Egg ( Tamags).............. 1.75
Sweet Fried Tofu(Inagi)......... 1.75

Shtimnp ( E6LY ..o 193

Sweet Shrimp ( Ama Bbi)............ 225

Eel (UNagi) oo 2.8
Octopus (Take) ., 1,93

Souid (Tka) e, 195
Suxf Clam ( Hokkigai y................... 1.95
Fiving Fish Roe (Tobiko........... 1.95
Salmon Roe (Tlura ... 35
Sea Urchin (Uni) oo, 285

Quail Egg ( Uzura ..o 0.50
Live Scallop ( Hotategail........... 2 85

Ciant Clem ¢ Mirugsi) ............ 295




FRO¥ KITCHEK

TEHPURA

{Served with Soup, Salsd and Rice)

(Lightty Batiersd & Deep Frigd with Homeirstie Tempurs Sauge)

K 1L
K 2.
K 3.
K 4.

K 5.
K &.
K 7
K B.
K 9.
K10,
Kit.
Kiz
Ki3.

Ki4.
K13,
Ki6.
Ki7.

Vegetable Tempisra 8 75

Chicken Tempura........ reerranniaes 10.95
Shrimp Tempuza ............ eeennes ] 95
Soft Sheli Crab =Tempura..,=1 6.95
FERITAK
{Served with Soup, Salad and Bice)
tFreshly Boked with Toriyaki Saote]

Vegetable Terlyaki ................. £.95
Tofu Tetlyaki ......cccecnvmnvacrean 2 93
Chicken Tedyald .........cocoonniie.

10.95
Shsimp ?ﬁﬂ‘yﬂkﬁ ...................... 12. 05
Yakitori o, 16.95

14.95
Salmon Teriyald .......ccoeeiennines
Steak Tertyakl .ownrnrrernroonne. 14.95
Scallops Teriyaki ........... viarrere 14.95
Seafood Tertyakl ..........rorenrnad - 95

{Scatlops, Shrimp, Fish and Whos Lobstor Talj

KSE HONG CUTLE
(Served with Soup, Salad and Rice)
iJapansse Stis Dees Friac Biasdsd Cotet

Tonkatsu {Pork Cutiet) ............ 10,95

Ovako Dofl oo, 10.95
( Chicken:, Omelet over Rice)

UnagiDon .o 15.95

(Broiled Eel over Rice with
Esi saucs)

K 1F, Stoaak Teviyald

HECMAKI
(Served with Soup, Salad and Rios)
[Ralied Boesd with Terrakl Sauss)
K18, Beef Negimaki ..ovcevseereeenren, 13.95

K19, Chicken Negimakl.........vrene. 12.85

ROODU
(Served with Sata)

o ~Jupsness Thick-White Whest Mozdigs Y
: {5eba ~Japaness Bank Whes Neodie) :' ®

K20. Nabeyaki Lidon or Soba.......... 12.95 -4
{Chicken, Shrinp, Crabmest, Fiab Caies, Bop in
Vegetatie Soun)

K2y, Yaki Udon or Soba wisrccsonsoncs 12,95

{ Pax Fried Noodls & vegeishle .
K22. Seafood Lidon or Soba ......... 12.95
(Bhrimp, Scabops, Coaberest. Fish {ake, £pg in
- 12.985
K23, SukiyaMl........eerveircecnennenrnensee '
{Shcsd Boel. Vogitabies and Baar Gurtl in Sukiyeki
Broh}
TAKEEDOKR Ok SO
(Served with Salac)

(Japaness Sty Pan Fried oodias witn Yegstabies
K24, ChIcken .. coeremrnnervninssivncee, 9.95
K23, SHAMP .oovvvrvnirirnnivcenscrrernerniee i0. 93
K26, Beef .............

% 13, Senlood Yeriyahd

Plctures and Actual Dishes May Be Slightly Different,

20



BINTO BOI
{Served with Soup, Garden Salad, Fruit,
& pos Californiz Roll, and White Rice
- Include Shrimp Tempirs -

Chicken Terlyali..............cc....... 17.95
+ Steak Teryakl ..o ccnnivronnannn. 18.95 §
Salmon Tertyaki ............. errreeners 18.50 §
Sheimp Teryakd ..........ooo.errrronrr, 18,95 |
Vegetable Teriyakd ....................13.95
6. Vegetable Tempurs .................. 13,95
7. Chicken Tempura.......... veaemrennn. 17.98

0 W oweow
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PARTT TRATS

" Party Tray #1 ...ooo........ 30,00
Party Tray #2 .......... soneeeen 0,00

Party Tray #3 ....................50.00

K 14, Chickes Xatsu

DESSERTS
Japanese Ioe Crsam ..., 2.85
{Red Bean ,Green Tea Ginger)
Tempuralce Cream......cocoovereeenecas, 383
(Deep Fried Yanilla Ice Cream)
MochiIce Cream ..o 3.03
{Japanese [ce Cream Cake )
Frash Fruit ..., 5.95
{ Beautifully arranged assorted fruit)
Banana Tempurs 3.95

e I Teovivoom ool codefoom 4 3 menen awes  =Bomae

VWrEr=>CGmort ITOZCF V-EEEGaemO - X0 O-HZmo - DM M —dZmM 2T ) oo



K!TCMM ENTREL

{Served with Soup, Salad and Rice)
. Vegetable Terdyaki...................

L

o 93

2. Chicken Tetyakl oo 6,95
3. Steak Terlyaki ......ccereveernvinnens e, 95
4. Shrimp Teftyaki.........ccvveoe..n.n. 7 95
5. Salmon Terlyaki ................ veree} 95
6. Vegetable Tempura............., Herres s
7. Chicken Tempurs .............. sirssaee B, 95
8. Shhimp Tempuza............... Verrrearan 7.95
9. Tonkatsu {(Pork Cutiet)................. 6.95
0. Chicken Katsu............... Harernesineog 03
Oyako Do oo 6. 83
Yakitorl oo, 6.95

. ?Bﬁsﬁé?&éﬁ“ NN P 7 93
. Chicken Negimaki ..................... 8.95

{Chioksn Rspargus, Corro! fiod
LURCH BINTO BOH
{Served with Rice, Frul
and Shimp Dumpling in bunch Box)
. Vegetable Terlyaki..............ooo0 7.95
. Chicken Teriyaki ........ Feerrsserenerenas 8.95
. Shrimp Terlyakl......c.o.ccorreervnnnn.ns 8.95
+ Steak Teriyald .....ovvveeveivieneeoenn 8,95
7. Vegetabie Tempura ...................... 7.85
. Chicken Tempura ........................ 8.95
. Shrimp “fempura,..é.,_."._.'._.:.._ ........ ....8‘.92“!

TR St Do e raleLE g B F 19" i ar L1

THeNE 17

{From 11:00 am to 3:00 pm)

MAKI FROH SUSHI DAk

( Served with Snup)
Choice of any 2 Rolls ... 5.95

Choice of any 3 Rolig .............ccon........ 8.95

L 20. Vegetabie Rol
emmcmmmm;

LL21. Saimon Skin Rojl

L2z, WM& Rodl
{Crbmnad, Avstato, Lacumber)

L 24. Eastern Roll
mmmw

L25. Chicken Tempura Mi
L26. Shrimp Tmpm %
L27. Salmon Roll

L28. Tuna Roll
L 29,
L 30.

L 31,
L32.

L33

L34

s!’

L
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M’ APPLICATION for SPECIAL USE PERMIT # 2002002/,

[must use black ink or type]

PROPERTY LOCATION: _4-$e3 DUKE STREET , ALEXANDRIA , vaA S 314

TAX MAP REFERENCE: 044. 0o - 06 ~ O4 ZONE: € &

APPLICANT Name: _ Yu PINGT WU

Address: 7108 RoYAL PATENTS LAMNE ALEXANDR IA , VA 1315

PROPERTY OWNER Name: _\#(AsHiN&To  Resl. ESTATE: [NVESTMENT TRUST

Address: 6116 Exmcurive Buvp. #60o | RockvilE MD aocg8a -390

PROPOSED USE: TJAPANESE  RESTAURANT  C Fubl- SERVIKE EATING

EaTa BLISHMENT )

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

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 this application is requested, pursuant to Article XI, Section
11-301(B) of the 1992 Zoning Ordinance of the City of 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 applicant are true, correct and accurate to the best of their knowledge
and belief. The applicant is hereby notified that any written materials, drawings or illustrations submitted in support of this
application and any specific oral 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 Article XI, Section
11-207(A)(10), of the 1992 Zoning Ordinance of the City of Alexandria, Virginia.

L
Yu PlNg  wu _
Print Name of Applicant or Agent \/ O /Sigk@p[zre

1108 RoYAL  PATENTS LANE 103) 550 - 5354 _ 703) 566 - 5354
Mailing/Street Address Telephone # Fax #
ALexAnDria , VA 82315 MARCH o, 2602
city and State Zip Code Date

e DO NOT WRITE BELOW THIS LINE - OFFICE USE ONLY ===

Application Received: Date & Fee Paid: $

ACTION - PLANNING COMMISSION: __6/04/02 RECOMMEND APPROVAL UC

ACTION - CITY COUNCIL: 6/15/02PH-- CC approved the Planning Commission
’ recommendation.

07/26/%9 pi\zoning\pe-appiforms\app-supl




