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Special Use Permit #2011-0045
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Application

General Data

Planning Commission

Consideration of a request to | Hearing: September 8, 2011
operate a restaurant. City Council

Hearing: September 17, 2011
Address: Zone: NR/Neighborhood Retail
212 West Glebe Road (Parcel
Addresses: 206 West Glebe Road
and 3699 Russell Road)
Applicant: Small Area Plan: Potomac West
Marcus Williams by

M Catharine Puskar, Attorney

Staff Recommendation: APPROVAL subject to compliance with all applicable codes and
ordinances and the recommended permit conditions found in Section III of this report.

Staff Reviewers: Nathan Randall nathan.randall@alexandriava.gov

PLANNING COMMISSION ACTION, SEPTEMBER 8, 2011: 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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L DISCUSSION

The applicant, Marcus Williams, represented by Catharine Puskar, attorney, requests Special Use
Permit approval to operate a restaurant at 212 West Glebe Road.

SITE DESCRIPTION

The subject site is two lots of record. The
larger of the two lots has 700 feet of frontage
on West Glebe Road, an average 150 feet of
depth, and measures 106,265 square feet
(2.44 acres) in total. A one-story commercial
center, constructed in the mid-1960s and
renovated last year, is located on this site.
Current tenants include a grocery store and a
hair salon. The remaining two tenant spaces |
in the building are now vacant.

The second lot is a long, narrow lot without
frontage measuring 73,378 square feet and
located immediately behind the commercial
center building.

Retail uses, including a dollar store and a Duron paint store, are located to the north at the old
Safeway site. Two car title loan businesses and a McDonald’s restaurant are located to the east.
A small market, two restaurants, and a 7-Eleven convenience store are located in a small
shopping center to the southeast. The Warwick Village residential townhouse community is
located to the west and southwest.

PROPOSAL

The applicant proposes to operate a 100-seat restaurant in a 2,800 square-foot tenant space in a
small retail center. International cuisine, including Caribbean, Hispanic, and American
specialties will be served in a fast-casual concept in which food ordered by customers at a
counter is brought to the customer’s seat by restaurant staff. On-premises alcohol is proposed,
but no live entertainment will be offered. The delivery of food to customers will be offered using
one delivery vehicle. A small meat counter at which fresh meat and fish will be available for
retail sales is also a part of the applicant’s proposal.

Hours of Operation: 6:00am — 11:00pm seven days/week
Number of seats: 100 seats
Type of Service: Limited table service, carry-out, bar-service
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Alcohol: On-premises alcohol service only
Live Entertainment: No live entertainment will be offered
Delivery: One vehicle will be used to deliver food to customers
Noise: Typical restaurant noises are expected
Odors: No odors will emanate from inside the restaurant
Trash/Litter: Typical trash includes food waste and disposable plates and

utensils which will be collected from dumpster at rear of
building three times each week.

PARKING

According to Section 8-200 (A)(8) of the Zoning Ordinance, a restaurant requires one parking
space for every four seats. One off-street loading space and one additional off-street parking
space is required for each delivery vehicle. A restaurant with 100 seats and one delivery vehicle
is required to provide a total of 26 parking spaces plus one loading space. The applicant satisfies
this parking requirement with one loading space to the rear of the restaurant and the use of 141
parking spaces, shared with other tenants, in the on-site surface parking lot.

ZONING/MASTER PLAN DESIGNATION

The proposed restaurant use is located in NR / Neighborhood Retail (Arlandria) zone. Section 4-
1404(M) of the Zoning Ordinance allows a restaurant in the NR zone and requires a Special Use
Permit when it does not qualify for administrative approval. The applicant’s proposed restaurant
is not eligible for an Administrative Special Use Permit since full wait service will not be
provided. Although restaurants are permitted uses in “shopping centers”, the building in which
the restaurant is proposed does not meet the Zoning Ordinance definition for a “shopping center”
because it is approximately 10,000 square feet too small.

The proposed use is consistent with the Potomac West Small Area Plan chapter of the Master
Plan which designates the property for commercial uses.
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IL STAFF ANALYSIS

Staff supports the applicant’s request to operate a restaurant. The proposed location in a small
commercial center near the intersection of West Glebe Road and Mount Vernon Avenue is
appropriate. Although some residences are located behind and uphill from the site, the area is
characterized primarily by commercial uses. The building fagade was significantly improved
about a year ago. Parking is abundant in the surface lot located to the side of the commercial
center.

The applicant’s proposal has a low potential for creating neighborhood impacts. For example, no
live entertainment is proposed and alcohol service will be limited to on-premises only.
Additionally, no late night hours are included as a part of this proposal. The closing hour of
11:00pm each night is reasonable and is the same as, or earlier than, the closing hour at other
restaurants in Arlandria.

Staff has included standard conditions of approval in this report regarding matters such as odors
and litter to further mitigate potential impacts. Condition #9 has also been included to reinforce
the special Zoning Ordinance requirements regarding signage in the NR zone. These
requirements stipulate, among other things, that signage at multi-tenant buildings, such as this
one, shall be of uniform character and location.

Subject to the conditions contained in Section III of this report, staff recommends approval of the
applicant’s request.

III. RECOMMENDED CONDITIONS

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

1. The Special Use Permit shall be granted to the applicant only or to any corporation in
which the applicant has a controlling interest. (P&Z)

2. The maximum number of seats at the restaurant shall be 100. (P&Z)

3. The hours of operation at the restaurant shall be limited to between 6:00am and 11:00pm

seven days/week. (P&Z)
4, The applicant shall post the hours of operation at the entrance of the business. (P&Z)
5. No outdoor seating shall be provided at the restaurant. (P&Z)

6. On-premises alcohol service may be permitted but off-premises alcohol sales shall be
prohibited. (P&Z)

7. No live entertainment shall be allowed at the restaurant. (P&Z)
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Not more than one delivery vehicle may be used to deliver food to customers. The
delivery vehicle must park in an off-street parking space when at the restaurant.
(P&Z)T&ES)

All signage at the business shall be consistent, to the satisfaction of the Director of
Planning & Zoning, with the sign requirements of the NR zone found in Section 4-1410
of the Zoning Ordinance. (P&Z) :

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

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)

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)

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, 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)

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

All waste products including but not limited to organic compounds (solvents) shall be
disposed of in accordance with all local, state and federal ordinances or regulations and

not be discharged to the sanitary or storm sewers or be discharged onto the ground.
(T&ES)

Supply deliveries, loading, and unloading activities shall not occur between the hours of
11:00pm and 7:00am. (T&ES)
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The applicant shall require its employees who drive to use off-street parking and/or
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)

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

The applicant shall contact the Community Relations Unit of the Alexandria Police
Department at 703-838-4520 regarding a robbery readiness program for all employees.
(Police)

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)

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
void.

granting of a special use permit by City Council or the special use permit shall become
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CITY DEPARTMENT COMMENTS

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

Transportation & Environmental Services:

R-1

C-1

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)

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, 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)

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

All waste products including but not limited to organic compounds (solvents) shall be
disposed of in accordance with all local, state and federal ordinances or regulations and
not be discharged to the sanitary or storm sewers or be discharged onto the ground.
(T&ES)

Deliveries shall be limited to one marked vehicle. The delivery vehicle may not park on
the street at any time. (T&ES)

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

The applicant shall require its employees who drive to use off-street parking and/or
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)

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.
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Contact the City’s Recycling Program Coordinator at (703) 746-4410, or via e-mail at
commercialrecycling@alexandriava.gov, for information about completing this form.

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:

F-1

C-1

C-2

C-3

C-5

C-6

C-7

C-8

The following comments are for preliminary review only. Once the applicant has filed
for a building permit, code requirements will be based upon the building permit plans. If
there are any questions, the applicant may contact Thomas Sciulli, Plan Review
Supervisor at 703-746-4190 or thomas.sciulli@alexandriava.gov.

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

Alterations to the existing structure and/or installation of equipment requires
construction/alteration permits. Six sets of architectural quality drawings shall
accompany the permit applications that fully detail the construction/alteration as well as
layouts and schematics of the mechanical, electrical, and plumbing systems.

A seating/table layout complete with dimensions showing all aisle and passageway
clearances will be required to be submitted for review.

A fire prevention code permit is required for the proposed operation.

Required exits, parking, and accessibility within the building for persons with disabilities
must comply with USBC Chapter 11. Handicapped accessible bathrooms shall also be
provided.

Sufficient toilet rooms must be provided to accommodate the total occupancy load for
restaurant staff and patron seating. (USBC 2902.1).

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 cannot discharge to the building drainage system through a grease
interceptor (USBC 2801).

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.

(c) Rodent baiting plan.
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Health:

C-1  An Alexandria Health Department Permit is required for all regulated facilities. Permits
are not transferable.

C-2  Permits must be obtained prior to operation.

C-3  Six sets of plans of each facility must be submitted through the Permit Center and
approved by this department prior to construction. Plans must comply with Alexandria
City Code, Title 11, Chapter 2, Food and Food Establishments. There is a $200.00 fee
for review of plans for food facilities.

C-4  Certified Food Managers must be on duty during all hours of operation.

R-1  Provide a menu or list of foods to be handled at this facility to the Health Department

prior to opening.

Parks and Recreation:

F-1 No Comment

Police Department:

R-1 The applicant is to contact the Community Relations Unit of the Alexandria Police
Department at 703-838-4520 regarding a robbery readiness program for all employees.

F-1  The applicant is seeking an “ABC On” license only. The Police Department has no
objections.

10



APPLICATION

SPECIAL USE PERMIT

SPECIAL USE PERMIT #_ Q|- 0D US

v es%/
PROPERTY LOCATION: 212 W. Glebe Rd. (Sholgaf)lﬁg\ &%@gr ddress 206 W. Glebe

Rd4.
TAX MAP REFERENCE: __ 015-01-08-06 ZONE: NR
APPLICANT:
Name: Marcus Williams

Address: 212 W. Glebe Road, Alexandria, VA 22305

PROPOSED USE: Restaurant

[XITHE UNDERSIGNED, hereby applies for a Special Use Permit in accordance with the provisions of Article X,
Section 4-11-500 of the 1992 Zoning Ordinance of the City of Alexandria, Virginia.

[X]THE UNDERSIGNED, 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 premises, land etc.,
connected with the application.

[XITHE UNDERSIGNED, having obtained pemission from the property owner, hereby grants permission to the
City of Alexandria to post placard natice 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.

[XITHE UNDERSIGNED, hereby attests that all of the information herein provided and specifically including all
surveys, drawings, efc., 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 non-
binding or illustrative of general plans and intentions, subject to substantial revision, pursuant to Article X, Section
11-207(A)(10), of the 1992 Zoning Ordinance of the City of Alexandria, Virginia.

Marcus Williams

By: M. Catharine Puskar, Atty. m. Catharine P‘S&M/ biﬁ& 6/21/11

Print Name of Aiphcant or Agent Signature Date
Walsh, Colucci, Lubeley, Emrich & Walsh

2200 Clarendon Blvd., #1300 263-528-4700 703-525-3197
Mailing/Street Add leph Fax #

& mg. re€ fess cpusﬁg%(ggg‘f thelandlawye:csx com
Arlington, VA 22201 emckeeby@arl.thelandlawyers.com
City and State Zip Code Email address
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PROPERTY OWNER'S AUTHORIZATION

As the property ownerof 212 West Glebe Road. | , | hereby
(Propesty Address)
grant the applicant authorization to apply for the restaurant use as
(use)

described in this application.

60Kf Suk 557”/] phone_(F#0) 8 74 - 4030

Name:

Please Print ; K .
Addrass: //{/nl LBk /32‘?‘@77'?(— L Wﬂo Email; SA7/77 e Loy é?{?/??élb/ 2N

M /K Date: J/—“/”

1. Floor Plan and Plot Pian. As a part of this application, the applicant is required to submit a floor plan and plot ot
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 recelpt of a written

request which adequately justifies a walver.

Signature: .,

[X} Required floor plan and plot/site plan attached.
[¥] Requesting a waiver. See attached written request.

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

{X] Lessee or
[ 1C0ther: of the subject property.

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

Please see page 3.

2
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OWNERSHIP AND DISCLOSURE STATEMENT
Use additional sheets if necessary

1. _Applicant, 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 cwner of more than ten percent. The term ownership interest shall

include any legalor le interest heid at ihe time of the application in the real v which is the subject of the.
Name _ Address — : Percent of Owngr;hl_p »
1. Marcus Williams 212 West Glebe Road ' 100%
Alexandria, VA 22305 |
Py : - - ——
3,
2. Property.. State the name, address and percent of ownership of any person or entity owning an interest in the property located at

212 W. Glebe Road _ (address), unless the entity is a corporation or partnership, in which case identify each owner of more
than ten percent. The term ownership interest shall include any legal or equitable interest held at the time of the application in the real
property which is the subject of the application.

Name — Addre_ss . » Percent of_Owngr;hip
1. Ku Shim Partnership 206 West Glebe Road
Alexandria, VA 22305

2. Dong Shim ' 45%

3. Bon Shim v . 10%

r}: Bon Ku ’ 45%
3.._Business or Financial Relationships, Each person or entity listed above (1 and 2), with an ownership interest in the applicant or in

the subject property is required to disclose any business or financial relationship, as defined by Section 11-350 of the Zoning
Ordinance, existing at the time of this application, or within the12-month period prior to the submission of this application with any

member of the Alexandria City Council, Planning Commission, Board of Zoning Appeais or either Boards of Architectural Review.
Name of person or entity Relationship as defined by Member of the Approving Body
: Section 11-360 of the Zoning (l.e. City Council, Pianning
. J. Ordinance. _ e - COmmission, ste.)
1. Marcus Williams None

X DBon Shim None
. Bon Ku .. None

NOTE: Business or financial relationships of the type described in Sec. 11-350 that arise after the filing of this application and
before each public hearing must be disclosed prior to the public hearings.

As the applicant or the applicant's authorized agent, | heraby attest o the best of my ability that the information provided above is true
and correct. Marcus Williams

6/21/11 By: M. Catharine Puskar - ¢ e
Date Printed Name Signature , ‘
Revised

6/24/11

)
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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? N/A

[ ] Yes. Provide proof of current City business license

[ 1 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. The description should fully discuss the nature of the
activity. (Attach additional sheets if necessary.)

Please see attached.
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3.) Narrative Description

The Applicant, Marcus Williams, is requesting a Special Use Permit (SUP)
in order to establish a full service international foods restaurant and market,
called "The Blend" in the Arlandria area of Alexandria. The proposed restaurant
will be located in the center of the Glebe Road Shopping Center at 206 W. Glebe
Road and the specific restaurant address will be 212 W. Glebe Road.

The Blend proposes a diverse menu incorporating an array of popular
flavors from various cultures such as the Caribbean, Ethiopian, Spanish and
American. The restaurant menu proposes to include breakfast items,
sandwiches, soups and stews, salads, desserts and beverages. The SUP
application is requesting permission for the sale of alcohol for on-premise
consumption only with a low ratio of alcohol to food. Please see a draft of the
proposed menu attached with the application.

The majority of the foods will be prepared fresh by chefs on-site and some
pre-packaged foods will be sold. The Blend also proposes to include a smali
meat market for patrons to purchase for their own preparation at home. It is
anticipated that only about twenty percent of the business will be attributed to this
sale of specialty meats and fish from the fresh deli case.

Seating in the approximately 2,830 square foot restaurant space is
proposed to be accommodates as booths, with a maximum capacity of 100 total
seats. A maximum of 14 employees/personnel are proposed to be on the site
during the course of any given day, with a maximum of 7 persons on site per
shift. The Applicant requests hours of operation from 6:00 AM to 11:00 PM
seven days per week. At the Blend, customers will order at the counter and then
take their meal to the dining room seating area. The Blend also proposes to
incorporate carry-out service for patrons as well as one delivery vehicle for
delivery service in the local vicinity. Parking for the restaurant is accommodated
fully on the shopping center site in the surface parking lot.

The Blend looks forward to offering a diverse selection of international

foods and becoming a part of the Alexandria community in this vibrant Arlandria
neighborhood.

\$

{A0224965.DOCX / 1 Narrative Description for 212 W. Glebe SUP EMCKEEBY NEWFILES}
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USE CHARACTERISTICS

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

5. Please describe the capacity of the proposed use:

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

B. How many employees, staff and other personnel do you expect?
Specify time period (i.e., day, hour, or shift).
14 employees per day, with a maximum of 7 persons per shift

6. Please describe the proposed hours and days of operation of the proposed use:
Day: Hours:
7 days per week 6:00 am to 11:00 pm
7. Please describe any potential noise emanating from the proposed use.
A. Describe the noise levels anticipated from all mechanical equipment and patrons.

No noise is expected to emanate from the interior

of the restaurant.

B. How will the noise be controlled?

N/A

16
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8. Describe any potential odors emanating from the proposed use and plans to control them:

No odors will emanate from inside the restaurapt,

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? (i.e. office paper, food wrappers)
Typical food, disposable plates and utensils trash.

B. How much trash and garbage will be generated by the use? (i.e. # of bags or pounds per day or per

week)
Approximately 1,000 pounds of trash per week.

C. How often will trash be collected?

Trash collection to occur three times per week.

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

Trash recepticals provided and Staff to monitor outside
of restaurant.

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

[] Yes. [¥ No.

If yes, provide the name, monthly quantity, and specific disposal method below:
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11. Will any organic compounds, for example paint, ink, lacquer thinner, or cleaning or degreasing solvent, be
handled, stored, or generated on the property?

X] Yes. [ ] No.

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

General cleaning and degreasing solvents.

(Common/standard cleaning products)

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

Proper lighting and video camera for safety/security.

ALCOHOL SALES

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

[¥ Yes [] 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.

Proposal to include the sale of beer, wine, and

. a\ . ‘ .
mixed drinks for on-premises consumption only.

14,
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PARKING AND ACCESS REQUIREMENTS

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

100 Standard spaces
-= Compact spaces
4 Handicapped accessible spaces.
- Other.

B. Where is required parking located? (check one)
[x] on-site
[ ]off-site

If the required parking will be located off-site, where will it be Iocatéd?

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 reducfion 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. ‘

[ ]1Parking reduction requested; see attached supplemehtal form N/A
15. Please provide information regarding loading and unloading facilities for the use:

A, How many loading spaces are available for the use? ‘ 1
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B. Where are off-street loading facilities located? N/A

C. During what hours of the day do you expect loading/unioading operations to occur?
Anticipated to occur between 9:00 am to 5:00 pm.

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

Approximately 3 times 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 is adequate.

SITE CHARACTERISTICS
17. Will the proposed uses be located in an existing building? M Yes [1 No
Do you propose to construct an addition to the building? []1 Yes Xl No

How large will the addition be? __ N/A square feet.

18. What will the total area occupied by the proposed use be?

2, 830saq. ft. (existing) + 0 sq. ft. (additibn if any) = _2 , 830 sq. ft. (total)

19, The proposed use is located in: (check one)
[ }a stand alone building
[ 1a house located in a residential zone
[ 1a warehouse
i1 a shopping center. Please provide name of the center: The Glebe Road Shopping Center
[ ]an office building. Please provide name of the building:
[ ]other. Please describe:

End of Application

A
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APPLICATION

RESTAURANT

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: 100 Qutdoors: Total number proposed: 100
2. Will the restaurant offer any of the following?

Alcoholic beverages (SUP only) X _Yes No

Beer and wine — on-premises X Yes No

Beer and wine — off-premises Yes No -
3. Please describe the type of food that will be served:

Cooked, cold, and pre-packaged foods and beverages.

International foods, such as Ethiopian, Caribbean, Spanish,

and American.

4, The restaurant will offer the following service (check items that apply):
X table service bar X carry-out X ___ delivery
5. If delivery service is proposed, how many vehicles do you anticipate? 1
Will delivery drivers use their own vehicles? X _ Yes No

Where will delivery vehicles be parked when not in use?

On premises in parking lot

6. Will the restaurant offer any entertainment (i.e. live entertainment, large screen television, video games)?
X Yes No

If yes, please describe:
No live entertainment is proposed, however, there will be

wall-mounted televisions for patron viewing.

Application SUP r .pdf .
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Parking impacts. Please answer the following:
1. What percent of patron parking can be accommodated off-street? (check one)
X 100%
75-99%
50-74%
1-49%
No parking can be accommodated off-street

2. What percentage of employees who drive can be accommodated off the street at least in the evenings and
on weekends? (check one)
X All
75-99%
50-74%
1-49%
None ‘
3. What is the estimated peak evening impact upon neighborhoods? (check one)
X No parking impact predicted
Less than 20 additional cars in neighborhood
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 Hours. Please fill in the following information.
1. Maximum number of patrons shall be determined by adding the following:
100 Maximum number of patron dining seats
+ Maximum number of patron bar seats
+ Maximum number of standing patrons
100 Maximum number of patrons

2. 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)
Closing by 8:00 PM

Closing after 8:00 PM but by 10:00 PM
X Closing after 10:00 PM but by Midnight
Closing after Midnight

4. Alcohol Consumption (check one)
High ratio of alcohol to food
Balance between alcohol and food
X Low ratio of alcohol to food

Application SUP restaurant.pdf
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Menu

Jamalcan

Oxtails, stew beef, brown stew chicken, curry chicken, curry goat, jerk chicken, jerk pork, brown stew fish, fried fish, steam figh,

rice & peas, boiled dumping, cassava, chicken and beef patty, curry shrimp, callaloo stuffed baked fish, stew peas and meat
loaf,

Ackee & saitfish, rundown, escaveitched fish, saltfish fritters, banana fritters, callalooc & codfish, okra 8 saltfish, liver, bully

beef, cornmeal porridge, banana porridge, plantain porridge, peanut porridge, hominy porridge, fried plantains, dumplings,
bammy, festival and eggs & sardines.

Red peas soup, fish tea soup, cream of pumpkin soup, chicken soup, cow foot soup and pepper pot soup.
Ethiopian

Dc;ro wot, awaze tibs, key wot firfir and shrimp wot.

Enqulal fitfit and enqulal siga and atkilt wot, difo and buticha.

Spanish

Gorditas, burritos, beef taco salad, chicken taco salad, red beans and yellow rice.

American

Beef ribs, fried chicken, rotisserie chicken, barbegue chicken, fried fish, meat loaf, turkey burger, hamburger, cheese burger,
cheese steak, hot dog, chilll sauce, French fries, gumbo, macaroni & cheese and corn bread.

Corn beef sandwich, roast beef sandwich, pastrami sandwich, turkey sandwich, ham sandwich and tuna sandwich.
Chicken, tuna and turkey salad.

Eggs, pancake, waffle, home fries, grits, sausage, bacon and bagel,

Desgerts ’ -

Brownies, layered cake, cinnamon roll, coffee roil, rum cake, carrot cake, Johnny cake, bread pudding, spice bun, scone, coco
bread, chaese cake, ginger loaf, pumpkin pie, sweet potato pie and apple pie

Bevarages

Jamalcan mai tal, rum punch, pineapple orange, fruit drink, irish moss, soda, bottle water, ice tea, hot tea, cappuccino,
expresso, latte, Jamaican coffee, Ethiopian coffee and smoothies.

2%
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REAR DELIVERY DRIVE
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FRONT DRIVE PARALLEL TO GLEBE ROAD

/1 EXISTING FLOOR PLAN
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ARCHITECT

FRY AND WELCH ASSOC., PC
7100 ALASKA AVENUE, NW
WASHINGTON D.C. 20012

TEL: 202 722 9239

FAX: 202 722 5477

EMAIL: fryandwelch@yahoo.com

MECHANICAL, ELECTRICAL,
PLUMBING & FIRE PROTECTION

KES ENGINEERING, INC.
15300 SPENCERVILLE CT. ST 202
BURTONSVILLE, MD 20866

TEL: 301 421 0276

FAX: 301 421 9119

EMAIL: kesuith@kesengineers.com

No. REVISIONS DATE

PROJECT:

TENANT FIT-OUT

RESTAURANT
FOR MARCUS
WILLIAMS

212 W. GLEBE ROAD
ARLINGTON, VA 22305

SHEET TITLE:

EXISTING
PLAN

SDE PROJECT NO:

PROJECT NO:

DATE: 06-19-2011

SCALE: AS NOTED

SHEET NO:

X-1
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NOTE: '
1. TOTAL SEATS: 100 CQU

2, THE NUMBER OF PEOPLE AT
EACH BOOTH IS SHOWN THUS: @ g 4 g
3. TOTAL AREA: APPROX. 2,830 SF

ARCHITECY

FRY AND WELCH ASSOC., PC
7100 ALASKA AVENUE, NW
WASHINGTON D.C. 20012

TEL: 202 722 9238

FAX: 202 722 5477

EMAIL: ryandweich@yahoo.com

MECHANICAL, ELECTRICAL,
PLUMBING & FIRE PROTECTION

KES ENGINEERING, INC.
15300 SPENCERVILLE CT. ST 202
BURTONSVILLE, MD 20866

TEL: 301 421 0276

FAX: 301 421 3119

EMAIL: kesuith@kesengineere.oom

PROUECT:.

TENANT FIT-OUT

RESTAURANT
FOR MARCUS
WILLIAMS

212 Wi GLEBE ROAD |
ARLINGTON, VA 22305

SHEET TIN.6:

PROPOSED
PLAN

SDE PAQUECT NO:

PROJECTNQ: .~

DATE: . 08-19-2011

SCALE:  ASNOTED

SHEET NO:

A-1
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SuP I/ - 0045
Del Ray Citizens Association
Established 1954 P.O. Box 2233, Alexandria, VA 22301
delraycitizens@yahoo.com http:/f/www.delraycitizen.org

September 7, 2011

Faroll Hamer, Director, Department of Planning and Zoning
City Hall, Room 2100
Alexandria, VA 22314

Subject: SUP# 2011-0045; The Blend Restaurant at 212 West Glebe Road

Dear Ms. Hamer,

At their meeting of August 8, the Land Use committee discussed the subject Special Use Permit
request. The application was announced on the official Del Ray Citizens Association website and
in the September issue of the Association newsletter, 'The Del Ray Citizen'.

The applicant proposes an international foods restaurant and market, called 'The Blend' with 100-
seats, carryout/delivery service and s f pre-packaged food, meat ; aration at
home. Alcohol will be available ion on-premise only. py 2,830 sf
within the Glebe Road Shop gking areas

' _ ] lot closest
to the proposed resta PR : 1he

Celebrating 100 years of the Town of Potomac
1908 - 2008
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