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Special Use Permit #2009-0051
902 & 904 King Street - Redrocks Pizza Restaurant

General Data
Application
Planning Commission
Request:
Consideration of a request to Hearing:
November 5,2009
operate a restaurant.
City Council
November 2 1,2009
Hearing:
KRIKing
Street Retail
Zone:
Address:
904 King Street (Parcel Address:
902 King Street)
Small Area Plan:
Applicant:
Old Town
Firebrick Food Group, Inc. by
Duncan Blair
Staff Recommendation: APPROVAL subject to compliance with all applicable codes and
ordinances and the recommended permit conditions found in Section 111 of this report.
Staff Reviewers: Nathan Randall nathan.randall@alexandriava.g;ov
PLANNING COMMISSION ACTION, NOVEMBER 5,2009: On a motion by Mr. Dunn,
seconded by Ms. Fossum, the Planning Commission voted to recommend approval of the request,
with amendments to Conditions #12 and #16 as requested by the applicant, and the addition of
staff comment C-12, and subject to compliance with all applicable codes, ordinances, and staff
recommendations. The motion carried on a vote of 6 to 0, with Mr. Wagner absent.
Reason: The Planning Commission agreed with staff analysis.
Speakers:
Duncan Blair, representing the applicant, spoke in favor of the request and asked for an
amendment to Condition #12 regarding transit to include the words "and/orn and for an
amendment to Condition #16 to permit smoke from wood-burning ovens to leave the property.
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I.

DISCUSSION

The applicant, Firebrick Food Group, Inc. d/b/a RedRocks Pizza Napoletana, requests special use
permit approval for the operation of a restaurant located at 904 King Street.

The subject property is one lot of record and a portion of a
second which is L-shaped. The site is developed with a twostory building currently operated as the Olde Towne Gourmet
Gift and Mini Market. The property is located between
Firehouse Square and the Prevention of Blindness Society
shop.
The surrounding area is occupied by a mix of office, retail,
restaurant, and residential uses. Immediately across the street
is Old Town Masterpieces. To the east is a thrift store and to
the south and west is a multi-story office building with ground
floor retail, currently occupied by a home furnishings store.

On November 7,2000, City Council granted Special Use Permit #2000-0 100 for the operation of
a carry-out only restaurant in a grocery/gift store. On November 15, 2008, City Council granted
Special Use Permit #2008-0069 to add seating at the existing restaurant and grocerylgift store.

The applicant proposes to operate a 2,400 square-foot upscale, gourmet pizza restaurant on the
first floor and a mezzanine at 904 King Street. The restaurant will have 98 indoor seats and may
apply under a separate application for outdoor seats through the King Street Outdoor Dining
Program. The restaurant will offer customers table service, bar service, and carry-out. Onpremises alcohol service is proposed.
Hours:

Sunday & Monday 11:00am - 1l:OOpm
Tuesday - Thursday 10:OOam - midnight
Friday & Saturday 11:00am - 1:00am

Number of seats:

86 dining seats
12 bar seats
98 indoor seats

Tvpe of Service:

Table service, bar service, carry-out
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Customers:

Between 80 and 250 patrons are expected per shift

Alcohol:

On-premises alcohol service only

Entertainment:

No live entertainment is proposed

Deliverv:

No delivery service is proposed

Noise:

Noise is not expected to exceed levels permitted by City Code
The applicant does not expect litter to be a problem but will self-police the
area for litter. Trash is expected to be collected three times per week.

The subject property is located within the Central Business Distnct (CBD). According to Section
8-300 (B) of the Zoning Ordinance, restaurants located within the CBD are exempt fkom parking
requirements.

The location of the proposed restaurant is within the boundaries of the Old and Historic
Alexandria District and is under the jurisdiction of the Old & Historic Alexandria Board of
Architectural Review (BAR.) All exterior changes to the building that are visible from the public
right-of-way will require the applicant to obtain approval from the Old and Historic Board of
Architectural Review. Such exterior changes include, but are not limited to: the proposed
signage, awnings, and lighting, and any new or replacement signage, lighting, window
replacement, fencing, lutchen exhaust and/or new HVAC vents or fixtures, or other alterations
visible from a public right-of-way.

The subject property is located in the KR/King Street Retail Zone. Section 4-503(W) of the
Zoning Ordinance allows a restaurant in the KR zone only with a special use permit.
The proposed use is consistent with the Old Town Small Area Plan chapter of the Master Plan
which designates the property for commercial use.
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11.

STAFF ANALYSIS

Staff does not object to the applicant's request to operate a restaurant at this location. Staff
believes that this use is reasonable and appropriate for its Iocation and will contribute to an active
street-life in the vicinity. In reaching this conclusion staff has analyzed the restaurant proposal
for conformance with the Old Town Restaurant Policy and the King Street Retail Strategy.
Old Town Restaurant Policy
The Old Town Restaurant Policy requires restaurants to be analyzed regarding the following
factors: the impact of the restaurant on parlung in the adjacent neighborhood, late night hours,
predominance of alcohol, litter, and diversity of uses.
The proposed 98-seat restaurant has the potential to create at least some parking impact in the
neighborhood. Staff notes that, compared to the number of seats at existing restaurants along
King Street, the addition of 98 is relatively small and incremental in nature. However, the
potential remains for parking issues as a cumulative matter. To address the incremental nature of
potential parking impacts from this proposal, staff has included a condition requiring the
applicant to participate in an organized parking program formed as a result of suggested parking
strategies in the King Street Retail Strategy.
The restaurant proposes to stay open until 11:00pm or midnight for most of the week, and until
1:OOam on Fridays and Saturdays. These hours are similar to other restaurants in the vicinity,
including The Majestic Cafk and Layla's.
Staff believes that the applicant's proposal for on-premises alcohol service at the restaurant is
reasonable. The number of bar stools proposed for the restaurant is low and no live entertainment
is proposed. Staff believes these points generally support the applicant's statement in the
application that alcohol consumption is not expected to predominate over food consumption.
Although restaurants generally have the potential to create litter, staff believes that standard
conditions contained in Section 111 of this report sufficiently address any litter concerns.
Finally, staff notes that the addition of the proposed restaurant will not negatively impact the
diversity of uses found in this vicinity. The existing space has been a restaurant at least in part
for many years. In addition to three other restaurants, there is a thrift store, a package mailing
store, two home furnishing stores, a gift shop and a day spa in the vicinity of 904 King Street.
Kina Street Retail Strategy
One of the broad objectives in the King Street Retail Strategy is to promote land uses that
stimulate an active pedestrian experience. Encouraging active commercial on the ground floor is
one means to accomplish this goal. On this point the proposed restaurant fits within the King
Street Retail Strategy because this restaurant use would fill a long-vacant storefront and promote
an active street-life. In a related matter, staff notes that outdoor dining at restaurants in many
instances can W h e r promote an active street-life. Since this location falls within the boundaries
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of the King Street Outdoor Dining program, the applicant map apply for any outdoor dining. Any
outdoor dining application submitted for the proposed restaurant will receive a complete review
to ensure its appropriateness for this location.
Street Tree and Trash Can Contribution
Staff recommends in Condition #19 that the applicant contribute $500 to the SUP Streetscape
Improvement Fund for the purchase of street trees and trash cans. As a new business, this
recommended condition is consistent with City Council policy adopted in June 2009.
Conclusion
Staff believes that the proposed restaurant is reasonable and appropriate for this location. The
proposal is consistent with both the Old Town Restaurant Policy and the King Street Retail
Strategy. Subject to the conditions contained in Section TI1 of this report, staff recommends
approval of the Special Use Permit request.
111.

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 corporation in
which the applicant has a controlling interest. (P&Z)

2.

The hours of operation of the restaurant shall be limited to between 10:OOam and
11:00pm Sunday and Monday, between 1O:OOam and 12:OO midnight Tuesday through
Thursday and between 10:OOam and 1:OOam Friday and Saturday. (P&Z)

3.

The maximum number of indoor seats at the restaurant shall be 98. Additional outdoor
seating may be provided on the premises subject to approval by the Director of Planning
and Zoning through the King Street Outdoor Dining Program. (P&Z)

4.

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

5.

No live entertainment shall be permitted either inside the restaurant or in any future
outdoor dining area. (P&Z)

6.

No delivery service shall be available from the restaurant. (P&Z)

7.

On-premises alcohol service may be permitted, but no off-premises sales shall be
allowed. (P&Z)

8.

Meals ordered before the closing hour may be sold, 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)
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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 on
how to prevent underage sales of alcohol. (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 closed containers which do not allow invasion by
animals. No trash or debris shall be allowed to accumulate on site outside of those
containers. (P&Z)

CONDITION AMENDED BY PLANNING COMMISSION: The applicant shall
require its employees who drive to use off-street parking andh provide employees who
use mass transit with subsidized bus and rail fare media. The applicant shall also post
DASH and Metrobus schedules on-site for employees. (PC) (P&Z)(T&ES)
The applicant shall direct patrons to the availability of parking at nearby public garages
and shall participate in any organized program to assist with both employee and customer
parking for businesses that is formed as a result of suggested parking strategies in the
King Street Retail Strategy. (T&ES)
All loudspeakers shall be prohibited from the exterior of the building, and no amplified
sounds shall be audible at the property line. (P&Z)(T&ES)
Kitchen equipment shall not be cleaned outside, nor shall any cooking residue be washed
into the streets, alleys or storm sewers. (T&ES)

CONDITION AMENDED BY PLANNING COMMMISSION: The applicant shall
control cooking odors, smoke and any other air pollution fkom operations at the site and
prevent them from
becoming a nuisance to neighboring
properties, as determined by the Department of Transportation & Environmental
Services. Operation of a wood-burn in^ stove in compliance with applicable ordinances
shall not be deemed a nuisance. (PC) (T&ES)
Supply deliveries, loading, and unloading activities shall not occur between the hours of
1 1:00pm and 7:OOam. (T&ES)
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. (T&ES)
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19.

The applicant shall contribute $500 to the SUP Streetscape Improvement Fund for street
trees and trash cans. Monetary contribution shall be submitted to the Department of
Transportation & Environmental Services, Room 4130, 301 King Street prior to the
issuance of the Special Use Permit Certificate. Reference SUP number and condition
number on all correspondence. (T&ES, RP&CA)

20.

The applicant is to contact the Community Relations Unit of the Alexandria Police
Department at 703-838-4520 regarding a security survey for the business and robbery
readiness training for all employees. (Police)

21.

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

2.

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 has received a request 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, 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:

Barbara Ross, Deputy Director, Department of Planning and Zoning;
Nathan Randall, Urban Planner.

Staff Note: 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 permit by City Council or the special use permit shall become
void.
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IV.

CITY DEPARTMENT COMMENTS
Legend:

C - code requirement R - recommendation S - suggestion F - finding

Transportation & Environmental Services:
R-1

The applicant shall contribute $500 to the SUP Streetscape Improvement Fund for street
trees and trash cans. Monetary contribution shall be submitted to the Department of
Transportation & Environmental Services, Room 41 30, 30 1 King Street prior to the
issuance of the Special Use Permit Certificate. Reference SUP number and condition
number on all correspondence. (T&ES, RP&CA)

R-2

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

R-3

The applicant shall control cooking 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 &
Environmental Services. (T&ES)

R-4

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

R-5

Supply deliveries, loading, and unloading activities shall not occur between the
of 11:00pm and 7:OOam. (T&ES)

R-6

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. (T&ES)

R-7

The applicant shall require its employees who drive to use off-street parking and provide
employees who use mass transit with subsidized bus and rail fare media. The applicant
shall also post DASH and Metrobus schedules on-site for employees. (T&ES)

R-8

The applicant shall direct patrons to the availability of parking at nearby public garages
and shall participate in any organized program to assist with both employee and customer
parking for businesses that is formed as a result of suggested parking strategies in the
King Street Retail Strategy. (T&ES)

C-1

The applicant shall comply with the City of Alexandria's Solid Waste Control, Title 5,
Chapter 1, which sets forth the requirements for the recycling of materials (Sec. 5-1-99).
(T&ES) In order to comply with this code requirement, the applicant shall provide a
completed Recycling Implementation Plan (RIP) Form within 60 days of City Council
approval. Contact the City's Recycling Program Coordinator at (703) 5 19-3486, or via e, for information about completing this
mail at cornmercialrec~clin~(iZ),alexandriava.~ov
form.

hours

SUP #2009-005 1
904 King Street
C-2

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. (T&ES)

Code Enforcement:
C- 1

The current use is classified as B- Business; the proposed use is A-2 Assembly. Change
of use, in whole or in part, will require a certificate of use and occupancy (USBC 116.2)
and compliance with USBC 116.1 including but not limited to: limitations of exit travel
distance, emergency and exit lighting, a manual fire alarm system, and accessibility for
persons with disabilities.
Prior to the application for new Certificate of Occupancy, the applicant shall submit a
building permit for a change of use. Drawings prepared by a licensed architect or
professional engineer shall accompany the permit application. These plans shall show
provide existing conditions, construction type data, and a plot plan. In addition, these
plans shall show proposed conditions and provide data by the design professional which
details how the proposed use will comply with the current edition of the Virginia
Uniform Statewide Building Code for the new use in the area of structural strength,
means of egress, passive and active fire protection, heating and ventilating systems,
handicapped accessibility and plumbing facilities.

C-3

The restaurant is on two levels (1 Level and 2 Level). Required exits and accessibility
for persons with disabilities must be provided on both levels, including, but not limited
to, code requirements for toilet rooms, seating, and accessibility to the building. (USBC
1114.4).

C-4

Toilet Rooms for Persons with Disabilities:
(a) Water closet heights must comply with USBC 1109.2.2
(b) Door hardware must comply with USBC 1109.13

C-5

Toilet Facilities for Persons with Disabilities: Larger, detailed, dimensioned drawings are
required to clarify space layout and mounting heights of affected accessories.
Information on door hardware for the toilet stall is required (USBC 1109.2.2).

C-6

Required exits, parking, and facilities shall be accessible for persons with disabilities.

C-7

A seatindtable layout (indoor and outdoor) complete with dimensions showing all aisle
and passageway clearances will be required for review and approval prior to occupancy
(USBC 1004.2).

C-8

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.
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C-9

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

C-10 The following code requirements apply where food preparation results in the
development of grease laden vapors:
All cooking surfaces, kitchen exhaust systems, grease removal devices and hoods
(a)
are required to be protected with an approved automatic fire suppression system.
A
grease interceptor is required where there is drainage fiom fixtures and
(b)
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.
C- 11 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.
How food stuffs will be stored on site.
(b)
(c)
Rodent baiting plan.
C-12 Wood burning appliances (and associated venting) must be listed and labeled by a
nationally recognized testing agency, and installed and operated in accordance with the
manufacturer's installation instructions.
Health Department:
C-1

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

C-2

Permits must be obtained prior to operation. ($100.00 Payable to VDH)

C-3

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 $200.00 fee for review of plans food facilities
(Payable to City of Alexandria).

C-4

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

R-1

Provide a menu or list of foods and equipments specification to be handled at this facility
to the Health Department with your plans.
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Parks and Recreation:
R-1

The applicant shall contribute $500 to the SUP Streetscape Improvement Fund for street
trees and trash cans. Monetary contribution to be submitted to the Department of
Transportation & Environmental Services, Room 4130,301 King Street prior to the
issuance of the Special Use Permit Certificate. Reference SUP number and condition
number on all correspondence. (TES, RP&CA)

C-1

Property owner shall control weeds along public sidewalks, curb lines and within tree
wells which are within 12 feet of the owners front property line. (City Ord. No. 2698,
6/12/82, Sec. 2; Ord. No. 2878, 11/12/83, Sec. 1)

Police Department:
R-1

The applicant is to contact the Community Relations Unit of the Alexandria Police
Department at 703-838-4520 regarding a security survey for the business.

R-2

The applicant is to contact the Community Relations Unit of the Alexandria Police
Department at 703-838-4520 regarding robbery readiness training for all employees.

F-1

The applicant is seeking an "ABC On" license only. The Police Department has
no objections.
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use as

described in this appli

1.

Floor Plan and Plot Plan. As a part of this application, the applicant is required to submit a
floor plan and plot or site plan with the parking layout of the proposed use. The SUP
application checklist lists the requirements of the floor and site plans. The Planning Director
may waive requirements for plan submission upon receipt of a written request which
adequately justifies a waiver.

[XIRequired floor plan and plotlsite plan attached.
[ ] Requesting a waiver. See attached written request.

2.

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

[XILessee 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.
Firebrick Food Group, Inc., a Virginia corporation, dba RedRocks Pizza Napoletana
James O'Brien 50%, 3809 1 4 ' ~Street North, Arlington, Virginia 22201
50%, 3809 1 4 Street
~ ~ North, Arlington, Virginia 22201
Doug Baj

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, Virginia?

[XIYes. Provide proof of current City business license
[]

No.

The agent shall obtain a business license prior to filing application,
If required by the City Code.

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)
SEE ATTACHED.

USE CHARACTERISTICS
4.

The proposed special use permit request is for: (check one)

[XIa new use requiring a special use permit,
[]
[]
[]
[]

5.

a development 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:

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).

Weekday lunch (Mooday - Friday) - up to 80 patrons
Weeknight dinner (Monday - Thusday) - up to 150 patrons
Weekend lunch (Saturday and Sunday) - up to 100 patrons
Weekend dinner (Friday - Sunday) - up to 250 patrons

NARRATIVE DESCRIPTION
Firebrick Food Group, Inc., a Virginia corporation, is requesting a Special Use Permit to
open and operate RedRocks Pizza Napoletana at 902 King Street in the Old Town area of
Alexandria. This is the second RedRocks in the Washington Metropolitan; the first and original
being RedRocks Firebrick Pizzeria located in the Columbia Heights neighborhood of
Washington, D.C. See www.redrocksdc.com.
RedRocks Pizza Napoletana will be a moderately priced restaurant catering to families,
the hundreds ofbusinesses located in the area, tourists, and a going-out crowd on weekends; with
ninety-eight (98) seats inside located on two levels, with full bar on the ground floor and
seasonal outdoor dining under the King Street Outdoor Dining Program. The menu focuses on
Neapolitan-style pizza cooked in a wood-burning Italian brick oven.
The menu will be similar to the first RedRocks - upscale gourmet pizza served as
individual entrees. Customers can order a traditional Neapolitan pizza, such as the Margherita,
served with fiesh Mozzarella du buffalo, or a more exotic pie like the Pizze Puttanesca, which
features mussels. If customers are looking for an American-style pie, they can order the classic
pepperoni or build their own and choose from 20 different toppings - all fiesh. The RedRocks
Pizza Napoletana will also offer diners a wide selection of starters, a nice choice of salads,
including a fiesh spinach salad with prosciutto and orange vinaigrette, and housed-based
sandwiches. In addition, we will support a bar business with a selection of more than 20 beers in
bottles and on tap ranging fiom American microbrews and lagers to traditional Belgian beers.
RedRocks Pizza Napoletana will offer a business lunch menu featuring specials every
day. Prices will be competitive with other casual restaurants in the area. However, it is the
strategy of RedRocks to give a perception of higher value than its competitors, through its high
quality ingredients, atmosphere and service. The restaurant will be open seven days a week and
we will offer a unique brunch menu on weekends. In addition, we will offer special happy hours
before and after the normal dinner rush on weekdays.
The decor will feature original exposed brick walls accented by rich cherry wood floors
and espresso-colored woodwork for the bar, tables and booth seating. A casual bar atmosphere
will be offered, while diners will experience a more private, but still casual environment with a
mixture of booths and hand-made wood tables.
As with the original RedRocks, the serve will be attentive, professional, and very
friendly. RedRocks Pizza Napoletana will hire the best people available focusing on hiring staff
in the neighborhood. Through proper training, motivation and encouragement we aim to retain
the friendliest, more efficient staff possible.

B.

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

Total employees thirty (30) full or part time working in shifts as follows:
Weekday lunch shift - 11 employees
Weekend lunch shift - 12 employees
Weeknight dinner shift - 12 employees
Weekend dinner shift - 14 employees
6.

7.

Please describe the proposed hours and days of operation of the proposed use:
Day:

Hours:

Sunday andMonday

11:OO A.M. - 11:OO P.M.

Tuesday, Wednesday and Thursday
Friday and Saturday

10:O A.M. - 12:00 Midnight
11:00 A.M. - 1:00 A.M.

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

Describe the noise levels anticipated from all mechanical equipment and patrons.
It is not anticipated that noise levels will exceed permitted levels under the
Alexandria City Code.

B.

How will the noise from patrons be controlled?
It is not anticipated that patron noise will be a source of complaints; as such, no
extraordinary noise mitigation and control measures are warranted.

8.

Describe any potential odors emanating from the proposed use and plans to control them:
It is not anticipated that offensive odors will emanate from the use of the property as a
pizzeria. The only cooking conducted will be in a brick oven (no grease fryers or
grills).

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?
The type of volume of trash and garbage generated by the restaurant will be mainly
refuse from products received (i.e. cardboard delivery boxes) and from disposable
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items used in the sewing of products sold and consumed by patrons of the restaurant.
Trash and garbage will be deposited and stored in the commercial dumpster sewing
the Firehouse Square Project.

B.

How much trash and garbage will be generated by the use?
RedRocks Pizza Napoletana will generate approximately 3 bags of trash per day, and
approximately 2 bags per day of recyclables (bottles and cardboard).

C.

How often will trash be collected?
Trash and garbage will be collected by a commercial collector at least three (3) days a
week by the management of Firehouse Square.

D.

How will you prevent littering on the property, streets and nearby properties?
Litter is not an anticipated problem; however, the restaurant's staff will self-police the
adjacent right-of-way.

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

[XI Yes.

[ ] No.

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

Small quantities of organic compounds, generally recognized to be appropriate
for use by restaurants in the operation of the business, will be stored, used as
solvents, and disposed of in accordance with applicable regulations.
1 1. Will any organic compounds, for example paint, ink, lacquer thinner, or cleaning or degreasing
solvent, be handled, stored, or generated on the property?

[XI Yes.

[ ] No.

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

Small quantities of organic compounds, generally recognized to be appropriate for use by
restawmts in the operation of the business, will be stored, used as solvents, and disposed
of in accordance with applicable regulations.

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

The I d o n and hours of operations of RedRocks Pizza Napoletana should
provide a safe environment for its patrons and staff. It is not anticipated that
extraordinary security measures will be required.
ALCOHOL SALES

%

13. Will the proposed use include the sale of beer, wine, or mixed drinks?

[XIYes.

[ ] No.

If yes, describe existing (if applicable) and proposed alcohol sales below, including if the ABC
license will include on-premises and/or off-premises sales.

On-premise co~mumptionof beer, wine and spirits. Alcohol will be sened to patrons at a 15
seat bar area. However,the nmjority of alcohol will be consumedby patrons eating a lunch or

dinner meal.

PARKING AND ACCESS REQUEEMENTS
14. A.

I
I

How many parking spaces of each type are provided for the proposed use:

-0-

Standard spaces.

-0-

Compact spaces.

-0-

Handicapped accessible spaces.

-0-

Other.

PIanning and Zoning Staff Only

Required number of spaces for use per Zoning Ordinance Section 8-200A
Does the application meet the requirement?

I
I

B.

Where is required parking located? (check one)
[ ] on-site

[XJ off-site (check one)
If the required parking will be located off-site, where will it be located?

Not Applicable. The property is located in the Downtown Central Business District.
PLEASE NOTE: 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.
C.

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.
[ ] Parking reduction requested; see attached supplemental form.

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

How many loading spaces are available for the use?

None, per Alexandria Zoning

Code Section 8-200@)(5), the building was constructed prior to June 25, 1963.
Planning and Zoning Staff Only

Required number of loading spaces for use per Zoning Ordinance Section 8-200
Does the application meet the requirement?

B.

Where are off-street loading facilities located?

Deliveries will be made in the alley behind the building.

C.

During what hours of the day do you expect loadinglunloading operations to occur?

It is anticipated that loading and unloading activities will occur Monday - Friday 9:00
a.m. - 5 0 0 p.m.
D.

How frequently are loadinglunloading operations expected to occur, per day or per week,
as appropriate?

It is anticipated that there will be four (4)&liveries per week.
16. Is 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?
Street access to the property is adequate.

s m CHARACTERISTICS
17. Will the proposed uses be located in an existing building?
Do you propose to construct an addition to the building?
How large will the addition be?

[Xj Yes

[ ] No

[ 1 Yes

[XINo

square feet.

18. What will the total area occupied by the proposed use be? Located on the first floor and

m
e
.
2400

sq. ft. (existing)

+ -&-sq. ft. (addition if any) =

2400

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

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

[w an office building.

Please provide name of the building: Firehouse Square

[ ] Other, please describe:

Zoning\Redrocks SUP app. D809

RESTAURANT SUPPLEMENTAL APPLICATION
All applicants requesting A Special Use Permit or an Administrative Use Permit for a restaurant
shall complete the following section.
1.

How many seats are proposed?
Indoors:

98

*

Outdoor:

Total number proposed:

98

T o be applied for uoder separate application pursuant to the King Street Outdoor Dining
pwram.
2.

Will the restaurant offer any of the following?
Alcoholic beverages (SUP only)

-X-Yes

X

Beer and wine - on-premises
Beer and wine - off-premises

3.

No.

Yes
Yes

No.

-X
No.

Please describe the type of food that will be served:

Redrocks Pizza Napoletana will serve wood-burningpizza, salads, housed-baked
sandwiches and small plate entrees.

4.

The restaurant will offer the following service (check items that apply):

X

5.

table service -X

bar

X

carry-out

delivery

If delivery service is proposed, how many vehicles do you anticipate?
Will delivery drivers use their own vehicles?

-Yes.

N/A

No.

Where will delivery vehicles be parked when not in use?

6.

Will the restaurant offer any entertainment (i.e. live entertainment, large screen television,
video games)?
Yes.
X
No.
If yes, please describe:

SUPPLEMENTAL INFORMATION FOR RESTAURANTS IN OLD TOWN

OLD TOWN RESTAURANT POLICY
(Changes to Old Town Small Area Plan Chapter of the Master Plan, Adopted by City Council on November 13, 1993.)

On November 13, 1993 the City Council adopted Resolution No. 1672 outlining new policy and
criteria used in applying the revised Old Town Restaumnt Policy. Individuals who apply for a
special use permit to operate a restaurant in Old Town must address in their entirety five criteria
in order to be considered for a special use pennit. An application will not be fonnally accepted
for processing until this questionnaire is completed.

Goals of the Old Town Restaurant Policy
1.

To lessen the on-street parking impact of restaurants in Old Town and adjacent areas;

2.

To prevent rowdiness and vandalism from patrons leaving restaurants, particularly in the late
evening; and

3.

To control the spread of litter in Old Town.

Policies to attain the goals of the Old Town Restaurant Policy
City Council shall not approve a request for special use permit for any new restaurant, carry-out
or fast food establishment or an expansion of an existing restaurant, carry-out or fast food
establishment, unless it finds that the request does not significantly impact nearby residential
neighborhoods. City Council shall consider the cumulative impact of the proposal and the number
of already established restaurants, carry-outs, fast food establishments and the number of food
service seats, bar seats and standing service areas in the immediate area. In the case of an
expansion or other intensification, the entire operation of the establishment may be taken into
account in determining its impact upon the nearby residential neighborhoods. In making that
determination, City Council shall consider the following factors:
a)

The availability of off-street parking.

b)

The predicted impact of the restaurant on parking supply in the adjacent neighborhood.

c)

The extent to which the restaurant is open in the late night hours.

d)

The extent to which alcohol (such as spirits, mixed drinks, wine, and beer)
consumption will predominate over food consumption, including consideration of the
number of bar seats, if any, and the standing areas in the vicinity of bars.

e)

The predicted extent of litter generated in nearby neighborhoods.

SUPPLEMENTAL INFORMATION FOR RESTAURANTS IN OLD TOWN
CiWZERU TO BE USED TO EVALUATEhEW OR EXPANDED RlSTAURAlWS

A D O !BY CITY COUNCIL BYRlSOLU7XON, NOVEMBER 13,1993
Parking
The applicant must submit a parking management plan (PMP), which specifically addresses
the following issues:
A.
B.

C.

D.
E.

The parking demand generated by the proposed restaurant.
The availability of off-street parking for patrons. For the purpose of this policy,
availability shall be measured in terms of the number of vacant off-street parking
spaces within 500 feet from the entrance to the restaurant.
How employees who drive will be accommodated off the street at least in the evenings
and on weekends.
The predicted impact of the restaurant on the parking supply at the evening peak,
weekend peak, and daytime peak.
A proposal to reduce the impact of parking created by the restaurant on nearby areas.
Acceptable alternatives for reducing parking impacts include, but are not limited to, the
following: validated parking or valet parking for patrons, and off-street parking or
transit subsidies for employees.

Parking impacts. Please answer the following:
A.

What percent of patron parking can be accommodated off-street?
(Check one)
X
100%
Public parking facilities in the neighborhood
75-99 %
-

~-

,-

- - No parking can be accommodated off-street

B.

What percentage of employees who drive can be accommodated off the street at least in
the evenings and on weekends?
(Check one)
X All
Public parking facilities in the neighborhood
75-99 %
None

C.

What is the estimated peak evening impact upon neighborhoods?
(Check one)
No parking impact predicted
Less than 20 additional cars in neighborhood
X
20-40 additional cars
More than 40 additional cars

--

Litter plan. 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 Horn. Please fill in the following information.
1.

Maximum number of patrons shall be determined by adding the following:
Maximum number of patron dining seats * Outdoor dining seats to be
-86
--12Maximum number of patron bar seats
applied for separately under King
Maximum number of standing patrons
Street Outdoor Dining Program
Maximum number of patrons

2.

-15 Maximum number of employees by hour at any one time

3.

Hours of operation. Closing time means when the restaurant is empty of patrons. (check
one)

X

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

4.

Alcohol Consumption (check one)

High ratio of alcohol to food
~aiancebetween alcohol and food
Low ratio of alcohol to food
-

X

NONE.

Redrocks Rest. SUPP. 0809
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9.0 Menus

RedRoc
ks
Ilrabrlchplaxerl~
Welcome to RedRocksl
We proudly serve authentic Neapolitan Pizza. We use Caputo "00" flour, imported Italian tomatoes, and only fresh
mozzarella, includln8 BuValo mozzarellaon our Mar~heritapies. Our pizzas are cooked In an authentlc ltallan woodburning brick oven that keeps temperatures near 900 degrees. High heat creates unique flavors through caramelizanon
of sugan, as well as interesting textures - it is not uncommon t o find at least one flame-blackened bllster on our crust.
Our pizzas are approximately 11: ideal for one penon!

-

Shaved Fennel k l a d shaved fennel with orange, radish
and lemon vinaiqette $8.00

-

ltallan O l l W marinated and warmed, with
house-baked bread $5.50
B u r n t . dl bufsla - burrata cheese served on bed of baby
arugula with tomato, olive oil & house-bakedbread $8.99

-

Bruschetta with tomato and basil $6.99

-

Antipasto PI-

prosciutto, salami, fontina, parmesan,
olives, with house-bakedbread $9.50

-

lnsalata Capnsa fresh mozzarella, tomato, basil,
olive oil, sea salt $8.50

-

Mlxed Greens with aged balsamic v~naigrette$4.50/$8

-

Spinach Sabd prowlutto bitsPorangevinaigrette $8.00

-

Caesar s h a d V n , anchovyddngand harvmade
croutons (anchovksonrequest)$ 8 .c
h
i $2.50

PlZZE BIANCHE

-

M a r l n a n spicy marinara, garlic, Sicilian oregano,
olive oll, sea salt (no cheese) $8.95

-

M a r g h u l t a a perfect blend of tomato sauce. buffalo
mozzarella, basil, olive oil, sea satt $10.95

-

Napoll tomato sauce, fresh mozzarella, anchwies,
basil, u p e n $10.95

-

Puttanfsca spicy marinara, parsley. capers, mussels.
garlic, dried hot peppers (no cheese) $10.95

-

-

Eggplant roasted eggplant, goat cheese, pesto, parrnesan,
sea salt, black pepper $11.95

Pest0 - pesto, fresh mozzarella, ricolta, cherry
tomatoes $11.95
Funghl- mushrooms, fontino, parsley, garlic, cherry
tomatoes $11.95
Rucola - arugula, fresh mozzarella, ricotta, cherry
tomatoes $12.95

-

Classic Pepperoni tomato sauce, fresh mozzarella,
pepperoni $10.95

Chicken and Broccollnl roasted chicken, bmcwlini,
fresh mozzarella, black olivrs, parmesan $11.95

SaIsIccIa .tomato sauce, fresh mozzarella, house fennel
sausage, roasted red peppen $11.95

Quattro Forma@

Toscam -tomato sauce, fresh mozzarella, salaml,
Gaeta black olives $11.95

Clpotia fresh mozzarella, caramelizedonlons, house
fennel sausage $11.95

-

-

fontine, fresh mozzarella,
parmesan, riwtta, olive oil $11.95

-

-

Ananas lomato sauce, fresh mozzarella, fresh pineapple,
prosciutto, olivc oil $12.95

Pomodod *chi
fresh mozzarella, run dried tomatoes,
ricotta, roasted red pepper, o l l n oil $12.95

Neapolitan - fresh mozzarella, tomato sauce $9.95

Veg fresh mozzarella, spinach, mushroom, red onion,
sun-dried tomato, dive oil $12.95

PLATES A N D PANlNl
B a M Calmrn- fresh mozrarella, rlcotta, spicy
marlnara. parmesan $9.95 loddony additfonoltoppings)

-

Eggplant Petto goat cheese & pesto rolled into sllced
eggplant, topped wlth marlnara, parmesan cosnnl $9.50

-

M u r u l s & M a r l n a n seared and tossed In house
marinara. rewed with house-bakedbread $9.95

-

Meatballs Al Forno housemada meatballs, meat sauce,
parmesan, wlth housebaked bread $8.50
Pesto Chlcken Panlno - fonnna, roasted red pepper $8.50

-

Caprl Panlno prosciutto, salami, fontina, black o l i s $8.50
Fresh Mozzarella Panlno -tomato, basil, dive oil $8.50
M e a t b d l Panlno - fontina, m a t sauce, roasted red
pepper $8.50

-

-

(odd to any p i l m or w b d obow)
pepperoni canmellzed onions brmcolini
roasted red peppen mushrwms pesto capers
parmesan anchovler 0 salami roasted garlic basil
tomatoes
black olives sun dried tomatoes
meatballs red onlon
($1.50 per item)
buffalo mozzarella prosciuno mussels ricotta
fonnna fennel sausage pancetta goat cheese
chicken pineapple eggplant spinach arugula
($2.50 per item)
Teese lOO%Vegan Soy Cheese ($2.50)

(AM ponlnl served with o r u e salad.)

BEVERAGES
Coke, Dlet Coke, Sprite, glnger ale, iced tea $2.00
Juice: orange, cranberty, grapefruit, pineapple $3.00

Sparkling water $3.50
Coffee, tea $2.00

OConsuminqraw or undercookedf w d con increase your chances of acquiring foodborne illness.

Brdr
San Lurenzo M o n l r p u l u l a n o D ' A b r u r ~ o2006 Abrrrzzl region of Italy. A gentle wlne, ruby In color with a full and fruity
S6/524
structure. Our House wine is great with pizza!

.....

Slema Vineyards Cabernet S a u v l p o n 2006 Sici/v, lro!v. Black currant and blackberry fruit flavors. with medium
S6/$24
tannins. Enjoy this wine with many different foods..

.....................

Lizard Flat Shlraz 2004 Austmlio. Lively fruit and easy drinkability. WineSpecrotor 88 points ................ .57/528
AlcesU Nero D'Avola 2006Slclly. Italy. Medlum bodled wlth hints olcheny and blackberry lollowed by raspberry. plum,
violet and carob.. ...... .S8/532
M o r l l Nert Chlantl 2007 niscrrny region o/l~uly.A traditional Chiaoli. loved fur its cumpatibilily with lood, This
med~um.bodiedearthy red is wonderful with red sauce-based foods.. .................... S7/528
M e l n k l a n g Plnot N o l r ZUU7 H~rngortanlowlands ojAlrsrrla. This wlne IS made lrom organ~callygrown grapes that has a
"west coast' fl;lvor to it. Medium light hodied with beautiful cherry fruit flavnn.. ..........S9/$36
Sur d e lor Andes Malbec 2007 Argentina. A Malbec blend with a blackcherry nose, spicy, bold level ofunins.and an earthy
finish of tart nerry skins and wet stones.. .................57/528

-

-

Graham's 6 Gmpes Port Portugal A big hearted wine, full-bodied. w ~ t hrich opulent black fruit on the palate and fngrant
hnmbly ;imrnns.. .................$8

MMtCa
Musaragno P l n d Crlglo 2007 Veneto. Iloly. A Venetian favorite! Organic. crisp and dry with hints of peach and honey. Multiple
gold medal wlnner Vinltoly.. ,571528

...................

Slema Chardonnay 2006Sicily. Italy. A soft bouquet and a lruity finish.
56fS24
Alma d e Chlle Sauvlgnon Blanc 2008 Aconcoguo. Chile. Pale, balanced with bright acidity and delicate body.

...... SLI/S32
W e l n p t loser Bauer Rlesllng ZOO8 Wochou, Aurrrio. Elegant fragrance, line nuances, raciness.with delicate notes 01peaches.
apricotr and citrus fruits..
$9/S36

.......................

On Tap
Allagash (Mornc-5L)(t) Belg~an-stylewheat beer. $6
Brooklyn lager (New York-5.2%) Medium bodied, $5
Chlmay Trlple (Belqrum-B'XI) Belgian triple ale. $8
Srnuttynose Shoals (N.H.- 5%) Medlum-bodiedpale ale. $5
Peronl (Italy-5.ln!4*)Full-bodiedgolden lager. $5
Vlctory Gdden Monkey [Penn. 9.51) Belgian-slyleale. $7

h!b~3m
Blue Moon (Colorado-5.4%) Unfiltered Belgian-stylewheat ale. 55
Lelnenkugel Sunset Wheat (Wisconsin-4.9'X) Pale malt. $5
T ~ n a t w
Dreamweaver (Penn.-4.8'K1)
'Ie Ss

LaAlmx

-

Bottles

A h
D q f l s h Head 90 Minute IPA (Delaware-9%) Big IPA. $6.5
Bar Harbor Blueberry Ale (Maine-S.Z4Hl) Blueberry ale. $5
Brooklyn EIPA ( N m York-7%) Brit~sh-style
ale. $5
D~tvel[RelgPrm-RSI) Relgian 5trnng gnlden ale $6.5
Plylng Do# R l e Ale (Colomdo-4.7%) American pale ale. 55
Magic Hat 19 (Vermonl-4.6%) Fruity pale ale. $5
Pranqster (Cali1.-7.b4%~)
Belgnn-style golden ale. 57
Rogue Dead Guy Ale (Orsgon-6.5%) Gsnnan-stylsMaibock $6
T h w Phllosphen (New York-9.8%) Belgian-styleq ~ a d ~ p$65
le
Vlctary HopDevll IPA (Penn-6.7%) Bold and spicy IPA. $5

tluu~dh

Ablta Purple Haze (Lo~rrsrana)Wheat lager. $5
A m t e l Light (Amsterdam-3.5%) $4
Corona (Mexico-4.6%) Pllsner-stylebeer. $4
Heineken (Amrtenion~-5%)A Pilsner style lager. 55
Mlller Ute [Wismnsin-4.5%) American light lager. $4
Vlctory Prlma Plls [Pmn.-5.3%) German-style pilsner. 55
Yuengllng lager (Perm.-4.4#1) American.style Pilsner lager. $4

stub
Dragon Stout uomoica-7.5'Yn) Hints 01licorice & chocolate. $6
Gulnness (Dl~blin-4.1nh)Irish stout served in a 14.9 oz. can. SG

&l&La
Rogue Mocha Porter (Oregon-5.3')h) Dark brown Porter. $5

Urlcc
Orlalnal Sln [New YO~&-~~YU)
Amber cider 56

A b l h Turbo Dnp (Lofririnno) Dark hmwn ale. $5
Smutty Old Bmwn Dog (N.H.-5.7')o)American Brown Ale. $5
SPECIALTY DRINKS

4

Llmoncello Tradldone Stoli. Limoncello,sugar. splash of
club soda $10

Dlrly Carllc Martlnl
nlives and nlive juice

Orangecello Dream Stoli. Omngecello. Fnngelico. cream,
splash ofclub soda S 10

Pomegranate Maitlnl Absolute Citron. Cointreau, pomegranate lulce, soda water, lemon $9

Trinle B e r n Martlnl Stoli ras. Stoli blue. ras. liouor. cnnberrv.
~ h dofglng;r
t
ale SO
9

n o r vodka dry with 3 garlic stuffed

Negronl gin. sweet red vermouth. bitter Cnrnpari. orange $8

.

The Mudsllde Stoli. Bailey's, Kahlua $9

RedmcksSunset Bombay Sapphire. raspberry liquor, pincapple pice. splash of sour. club soda $9

A 20% gratuity may be added t o parties of 5 o r mom. N o more than 4 checks per table.
Private parties available. Please contact your server for more detrlls. Takeout Available. Call 202.506.1402

-

Joln us for Brunch every weekend f r o m 1l:OOam 3:Wpm; $9 bottomless mlmosas

w...............

RedRwks

1016 Park load, NW I Washington. D.C. 20010 1 202106 1102
redrocksdc.com I mobile.redmksdc.com I tw~tter.com/redrncksdc

$5 Bloody Marys

5~p>x=Y
ccsl

Mobile Users, Click h e r e to Access RedRocks Mobile

WELCOME!
2009 B e s t B e t
Washington Post names
RedRocks as the editors'
"Best Bet" for pizza.

RedRodrs Firebrick Pizzeria is located in the heart of the
Columbia Heights neighborhood in Washington, D.C.
Since 2007, RedRocks has featured DC's tinest brick ovm pizza in the classic
Neapolitan style, along with woodared entrees, a variety of speaalty salads,
Italian-style sandwiches and original starter plates; all serwd with our kesh
housed-baked bread!

1 0 ~u n d e r $10

RedRocks offers a Full bar with a great selection of microbrew and imported
beers, wines from America and abroad, and attractive drink specials
throughout the week!

Hours of O ~ e r a t i o n ~
Monday 5:oopm-11:oopm
n e . - n u . 11:ooam-1i:oopm
Fri. &Sat. 11:ooam-1:ooam
Sun. 11:ooam-1i:oopm

&
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We haw added high
quality wine by the glass as
part of our recession
busting menu AU wine is
now under $10 a glass.

Pizza-News
Check out the recent lssue
of Pizza News, RedRoekd

:Tmz~

Back Issues
RedRocks Firebrick Rzzeria
1036 Park Road, N W
Washington, DC 20010
202 506 1402

1)ounload g u r 'Fakcout Mcnu
HedHocks GiR Ccrtificateh Now Atailahle

RedRocks @ 2008 1 I+i%QQ 1'<1li~y

http://www.firebrickpizza.corn/
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RedRocks Piebrick Pizzeria features Washington's
finest firebrick pizza in the classic Neapolitan
style, along with a variety ofspecialty salads,
Italian-style sandwiches and original starter
plates; all served with our fresh housed-baked
bread. Our pizzas are prepared using only the best
locally grown produce, fresh mozzarella, and
Caputo flour, keeping
- - with the Neapolitan uizzamaking tradition. Each pizza is hand tossed, made to order in our goo degree
wod-burning brick oven. The high heat radiating from the wood fire is
stored in the firebricks and radiates across the dome evenly to create the
perfect pizza.
RedRocks Firebrick Pizzeria offers a full bar with a great selection of
microbrew and imparted beers, wines from the U.S and abroad, and
attractive drink speaals throughout the week.

H o w 8 of O ~ r m
Monday 5:oopm-1i:oopm
Tue.-mu. 1i:ooam-11:Oopm
Fri. &Sat. 1i:ooam-1:ooam
Sun. 1i:ooam-11:oopm

FaCZ\

Our pizzas are cooked in an Authentic Italian woodburning brick oven. We keep a small fire in the back
of the dome-shaped oven that keeps temperatures
near goo degrees. The heat is stored in the
firebricks and radiates across the dome evenly to
create the perfect pizza.
High heat aeates flavurs through caramelization of
sugars that are difficult, if not impossible, tocreate
when pina is cooked in conventional pizza ovens.
High heat also createsinteresting textures - it is
not uncommon to find at Least one flame-blackened
blister on our crust.

The dough - A blend of 'Caputo oo" Italian flour,
known as the world's best pizza flow. We prepare
our dough daily three times a day allowing the
dough to rise at room temperature for 6 hours.

Tomatoes - We use 2 types of imported Italian
tomatoes: San Manano tomatoes, which are grown
in the rich vulcanic soil of Mt. Vesunw, and Sinatra
tomatoes.
Cheese - We use only fresh mozzarella. Our
Margberita pizza features mozzarella di bufala,
made from buffalo milk, a Neapolitan tradition.
Some pies also feature fresh ricotta, grana
Parmesan, and fontina val d'aosta.
Herbs - Fresh herbs are essential in Neapolitan
pizzas. Fresh basil is a required ingredient of the
Pizza Margherita.
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RedRocks

flr~brlolglxx~rlm

BRUNCH
FEATURED LIBATIONS
ROTOMLESS MIMOSAS - 0.J. and bubbly $9.00
REDROCKS MARY - Vodka, house Mary mix, celery stalk $5.00
FRENCH TOAST
hints of cinnamon & brandy served with real maple syrup. (odd seosonolfruit/or$Z)
$8.99
BELGIAN WAFFLES
sewed with whipped butter, powdered sugar real maple syrup. (oddseasonalfnritfor$2)
S8.99
SUNRISE PIZZA
fried egg, breakfast potatoes, Parmesan with olive oil and herbs.
59.99
EGGS IN HELL
two eggs in marinara sauce with house-bakedtoast
55.99
REDROCKS DELUXE
two eggs, choice of Italian ham, bacon or fennel sausage, breakfast potatoes and house-bakedtoast.
$8.99
SCRAMBLED DELIGHT
scrambled eg(g with Italian sausage, mushrooms, parmn,serwd with breakfast potatoesand housebakedtoast
$9.99
OMELETS
All omelets served with breakfast potatoes and house-baked toast
CHEESE
choice of fresh mozzarella, fontina, ricotta or Parmesan.
f 8.99
PIZZA
green pepper, onion, mushrooms, pepperoni, fennel sausage, mozzarella.
$10.99
VEGETABLE
tomato, mushroom, onion, green pepper and fresh mozzarella.
59.99
PROSCIUTTO AND MOZZARELLA
Prosciutto, fresh mozzarella and baby arugula.
$9.99
SIDES

BEVERAGES

Eggs (2) 53-00
Breakfast potatoes $3.00
House made fennel sausage patty $2.50
House Baked Toast $1.50
Assorted Fruit $4.00

Juices: orange, cranberry, grapefruit, and
pineapple $3.00
Bottomless Java $2.00
Soft Drinks $2.00
Sparkling Water $3.50

I
:

Fired Up for Pizza

RedRocks joim Washington's growing parade of high-end pizzerias
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Red Rocks: A Rome-inspired pizza feast
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ALEXANDRIA
ECONOMIC
DEVELOPMENT
PARTNERSHIP

MEMORANDUM

DATE:

November 5,2009

TO:

Planning Commission Chair and Members

CC:

Faroll Hamer, Director, Planning & Zoning
Barbara Ross, Deputy Director, Planning & Zoning
Gwen Wright, Division Chief, Development, Planning & Zoning
Nathan Randall, Urban Planner, Planning & Zoning

FROM:

Val Hawkins, President & CEO, AEDP
Stephanie Landrum, Senior Vice President, AEDP

RE:

King Street Retail and Restaurant Retention and Attraction Efforts
SUP #2009-0052- Pizzeria Paradiso and
SUP #2009-005 1- Red Rocks Napoletana

One of the most important components of Alexandria's economic sustainability effort is retaining and
attracting restaurants and retail that capture a greater share of resident and visitor spending. City
Council recognized efforts in this area as a priority in the FY2010 budget by awarding contingent
reserve funding to the economic development partners, the Alexandria Economic Development
Partnership (AEDP), the Alexandria Convention and Visitors Association (ACVA) and the Small
Business Development Center (SBDC).
AEDP works diligently to promote opportunities for new businesses in the various retail districts within
the City. Over recent months, following the release of Bob Gibbs' King Street Retail report, the district
has received a great deal of attention. The area is the City's main retail comdor, and host to millions of
residents and visitors each year. Changes in vacancies and retail sales directly impact the City's
economic health.
The retail and restaurant efforts underway represent one of the most pressing economic development
needs in the City and are designed to enhance commercial activities, supporting and increasing the
commercial tax base. City Council funded this particular program as it has the potential to return the
greatest short-term benefits to the City while addressing the long-term priorities identified in the
Economic Sustainability Work Group recommendations.
Specifically the Work Group recommended:
"The City should expand its focus on retail expansion aspart of the economic development
equation so that retail spending is a new import and not a net export."

1729 King Street

I

Suite 410 1 Alexandria, VA22314 I T 703.739.3820

1 F

703.739.1384

1 www.alexecon.org

Page 2- King Street Retail and Restaurant Retention and Attraction Efforts
,

The two Special Use Permits under consideration tonight, Pizzeria Paradiso and Red Rocks
Napoletana, represent two new businesses ready to invest in the City of Alexandria. Both
businesses have shown not only a willingness to make an investment in this challenging economy
but a commitment to working with the community and City staff. The City should embrace and
support these businesses.
Pizzeria Paradiso will fill a storefront at 118 King Street that has been vacant for years. No sales
tax, meals tax or BPOL taxes have been collected from this site during this period. It also
represents the last vacancy in the 100-block of King Street, arguably the most visible and visited
area of our City. Red Rocks Napoletana will replace a carry-out business with a full-service sit
down restaurant. Both will represent a significant increase in taxes contributed to the City.
The approval of both of these local restaurants' SUP requests answer various recommendations
made in the Bob Gibbs' Report:
Many business and property owners stated that Old Town could support numerous
additional retailers and restaurants, but that community pressure and City policy is
suppressing growth.
Residential and employeefocus groups requested that more affordablefamily-type
restaurants be added on King Street, especially leading national chains that offer
moderate prices.

Dining is one of King Street's strengths and a unifierfor the historic district's various
users, providing a special place where visitors and locals can meet. The restaurants also
contribute to Old Town's nightlge andprovide a needed amenityfor the office and
hospitality markets.
GPG '~[Gibbs]research$nds that King Street can support up to 58,000 sf of additional
restaurants in 2009, growing to 82,000 sf by 2013. This growth could represent 10-20
new restaurants or signijlcant increases in sales for existing businesses.

Approval of these SUP'S will send a positive signal to others considering locating in vacant retail
space in the area and furthers our efforts to attract quality retail and restaurants of distinction. The
City and its partners continue to work on many initiatives which add activity, visibility and
vibrancy to Old Town, but these efforts will be fruitless without investment fiom the retail and
restaurant community, as exhibited in the applications you will consider tonight.
We hope that this information is helpful as you consider these applications, and we are prepared to
answer any additional questions.
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City of Alexandria, irginia
MEMORANDUM
DATE:

NOVEMBER 5,2009

TO:

CHAIRMAN AND MEMBERS OF PLANNING COMMISSION

SUBJECT:

SUP REQUESTS FOR RESTAURANTS AT 118 KING STREET AND
904 KING STREET. (DOCKET ITEMS #8 AND #9)

Staff proposes to add the following code requirement to the staff report under Code
departmental comments for both SUP2009-0051 and SUP2009-0052:
C- 12 Wood burning appliances (and associated venting) must be listed and labeled by a

nationally recognized testing agency, and installed and operated in accordance
with the manufacturer's installation instructions.

Carol Supplee
<csimagine@aol.com>

To william.euiIle@alexandriava.gov,frank.fannon@alexandriava.gov,
keny.donley@alexandriava.gov, alicia.hughes@alexandriava.gov,
council@krupicka.com, delpepper@aol.com,

7
11/20/2009 1207 PM
Please respond to
Carol SuppIee
<csirnagine@aol.corn>

CC

LCC

Subject COA Contact Us: Help our businesses

Time: [Fri Nov 20,2009 12:07:49] Message ID: [I69551

Issue Type:

Mayor, Vice Mayor, and Council Members

First Name:

Carol

Last Name:

Supplee

Street Address:
City:
State:
Zip:
Phone:

1124 King Street
Alexandria
VA
223 14
703-969-6820

Email Address:

csimagine@aol.com

Subject:

Help our businesses
Re: Text amendment #2009-0005, Sign approval process
ltem # I 2.
2009-0043, Valet parking at Landini's
ltem # I 3. 2009-0052,
Pizzeria Paradiso
ltem #14. 2009-0051. Red Rocks
Restaurant

Comments:

Please vote in favor of all the above on the docket Saturday,
November 21. Help all Alexandria businesses by filling as much of our
vacant space as possible. And create a favorable business climate by
allowing better customer services and easing our sign process.
The
Washington Post Magazine this past Sunday listed Pizzeria Paradiso and Red
Rocks Restaurant as among the best pizza restaurants in the region.

SPEAKER'S FORM
DOCKET ITEM NO. 14
PLEASE COMPLETE THIS FORM AND GIVE IT TO THE CITY CLERK
BEFORE YOU SPEAK ON A DOCKET ITEM.

PLEASE ANNOUNCE THE INFORMATION SPECIFIED BELOW PRIOR TO SPEAKING.
1.
2.

NAME: Duncan W . Blair, Esquire
ADDRESS: 524 King Street, Alexandria, Virginia 22314
TELEPHONE NO. 703 836-1000

E-MAIL: dblair@landclark.com

3.

WHOM DO YOU REPRESENT, IF OTHER THAN YOURSELF?
Firebrick Food Group, Inc.

4.

WHAT IS YOUR POSITION ON THE ITEM?
For

5.

NATURE OF YOUR INTEREST IN ITEM (PROPERTY OWNER, ATTORNEY,
LOBBYIST, CIVIC INTEREST, ETC.):
Attorney

6.

ARE YOU RECEIVING COMPENSATION FOR THIS APPEARANCE BEFORE
COUNCIL?
Yes

This form shall be kept as a part of the permanent record in those instances where financial interest or
compensation is indicated by the speaker.
A maximum of three minutes will be allowed for your presentation, except that one officer or other
designated member speaking on behalf of each bona fide neighborhood civic association or unit owners'
association desiring to be heard on a docket item shall be allowed five minutes. In order to obtain five
minutes, you must identify yourself as a designated speaker, and identify the neighborhood civic association
or unit owners' association you represent, at the start of your presentation. If you have a prepared statement,
please leave a copy with the Clerk.
Additional time not to exceed 15 minutes may be obtained with the consent of the majority of the council
present; provided notice requesting additional time with reasons stated is filed with the City Clerk in writing
before 5:00 p.m. of the day preceding the meeting.
The public normally may speak on docket items only at public hearing meetings, and not at regular legislative
meetings. Public hearing meetings are usually held on the Saturday following the second Tuesday in each
month; regular legislative meetings on the second and fourth Tuesdays in each month. The rule with respect
to when a person may speak to a docket item at a legislative meeting can be waived by a majority vote of
council members present but such a waiver is not normal practice. When a speaker is recognized, the rules of
procedures for speakers at public hearing meetings shall apply. If an item is docketed forpublic hearing at a
regular legislative meeting, the public may speak to that item, and the rules of procedures for speakers at
public hearing meetings shall apply.

APPLICATION

SPECIAL USE PERMIT #
PROPERTY LOCATION:

902-904 King S t r e e t , Alexandria, V i r g i n i a

TAX MAP REFERENCE: P a r t

074.01 06 06 and 07

APPLICANT:
Name: F i r e b r i c k Food Group, I n c . ,
~

d

m-m,q
ZONE: r-

a

dba RedRocks Pizza Napoletana

22201

d 3809
~ ~ 1 4~ t h~S t:r e e t North, Arlington, Virginia

PROPOSED USE: S p e c i a l Use Permit t o o p e r a t e a r e s t a u r a n t .

M T H E UNDERSIGNED, hereby applies for a Special Use Permit in accordance with the provisions of Article XI,

Section 4-1 1-500 of the 1992 Zoning Ordinance of the City of Alexandria, Virginia.

F ~ T H UNDERSIGNED,
E
having obtained permission from the property owner, hereby grants permission to the
City of Alexandria staff and Commission Members to visit, inspect, and photograph the building premaes, land etc.,
connected with the application.

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 IV,
Section 4-1404(D)(7) 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 Director of Planning and Zoning on
this application will be binding on the applicant unless those materials or representations are clearly stated to be nonbinding 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.

-

Land, Clark, C a r r o l l , Mendelson & B l a i
Duncan W. B l a i r , Esquire
Print Name of Applicant or Agent

Signature

MailinglStreet Address

Alexandria, V i r g i n i a

Date

703 836-1000

524 King S t r e e t

City and State

8 / 25 / 2009

703 549-3335
Fax #

Telephone #

22314

dblair@landclark.com

Zip Code

Email address

,
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