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Special Use Permit #2009-0052
118 King Street-Pizzeria Pardiso Restaurant

Application General Data
Request: Planning Commission
Consideration of a request to | Hearing: November 5, 2009
operate a restaurant. City Council

Hearing: November 21, 2009

Address: Zone: KR/King Street Retail
118 King Street
Applicant: Small Area Plan: Old Town

Paradiso OT, LLC d/b/a Pizzeria
Paradiso, by M. Catherine Puskar
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ordinances and the recommended permit conditions found in Section III of this report.
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I. DISCUSSION

REQUEST

The applicant, Paradise OT, LLC d/b/a Pizzeria Paradiso, requests special use permit approval
for the operation of a restaurant located at 118 King Street.

S1TE DESCRIPTION

The subject property is one lot of record with approximately
87 feet of frontage on King Street, approximately 116 feet of
depth and a total lot area of 10,046 square feet. The site is |
developed with a two-story commercial building.

This location is the former site of an arcade with various
shops known as the Small Mall. The current building on the
site was constructed in 2001. The previous tenant of the space
was the Discovery Store, which closed in August 2007.

The surrounding area is occupied by a mix of restaurant,
office and retail uses. Immediately to the north is Landini’s
Restaurant. To the south is an office building and residences
beyond it. To the east is the Paper Source stationary store and
to the west is a gift shop.

PROPOSAL

The applicant proposes to operate a gourmet pizza and Italian restaurant at 118 King Street. The
restaurant will occupy approximately 3,378 square feet of space on the first floor of the building.
It will contain 122 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. On and off-premises alcohol service is proposed.

Hours: 11:00am — 1:00am, seven days/week
Number of seats: 102 dining seats
20 bar seats

122 indoor seats

Type of Service: Table service, bar service, carry-out
Customers: Approximately 500 per day

Alcohol: On and off-premises alcohol is proposed
Entertainment: No live entertainment is proposed
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Delivery: No delivery service is proposed
Noise: Noise levels will be in compliance with City Noise Ordinance
Trash/Litter: Trash will be collected three days/week. Employees will monitor the

vicinity for litter.
PARKING
The subject property is located within the Central Business District (CBD). According to Section
8-300(B) of the Zoning Ordinance, restaurants located within the CBD are exempt from parking

requirements.

BOARD OF ARCHITECTURAL REVIEW

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, kitchen exhaust and/or new HVAC vents or fixtures, or other alterations
visible from a public right-of-way.

ZONING/MASTER PLAN DESIGNATION

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.

IL STAFF ANALYSIS

Staff is recommending approval of the proposed restaurant, even though staff has concerns about
the large number of restaurant seats on lower King Street and the fact that the restaurant will
replace what had been a retail space. On balance, however, staff finds that the addition of a mid-
price pizza restaurant will contribute to the mix of uses in the area, enhance an active street-life
in the vicinity and fill a vacant space in a highly prominent storefront in Old Town.

In reaching its conclusion staff has analyzed the restaurant proposal for conformance with both
the Old Town Restaurant Policy and the King Street Retail Strategy. Those documents are
policy statements adopted by Council which emphasize how critical it is for the City to have
active, economically healthy commercial district on and near King Street, and the importance of
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maintaining an appropriate balance between the significant residential areas of Old Town and
that commercial area. The Retail Strategy discusses restaurants and entertainment venues as key
components of an active, vibrant area on King Street. The Old Town Restaurant Policy advises
that restaurants should be analyzed regarding the following factors: the impact of the restaurant
on parking in the adjacent neighborhood, late night hours, predominance of alcohol, litter, and
diversity of uses.

Diversity of Uses

In this particular case, the proposed restaurant will replace space formerly used by the Discovery
Store, a retail use. Arguably, the change reduces the important retail/restaurant mix and affects
the diversity of uses in the area. However, staff notes that the retail store is not closing as a
result of the restaurant proposal and in fact the space has been vacant for over two years.
Further, although the 100 block of King Street includes a high number of restaurant seats, a
survey of uses currently operating on the 100, 200, and 300 blocks of King Street reveals 13
restaurants, 23 retail shops, and four other uses (institutional, personal service, etc.) If approved,
the proposal would bring the total number of restaurants in this section of King Street to 14.
Retail shops and other uses would still predominate. The proposal is for an upscale pizza
restaurant which has a successful track record in the region. The mid-price dining option will
mix well with a series of higher priced restaurants in the area, and will enhance the active
pedestrian experience identified as critical in the King Street Retail Strategy.

Parking

The proposed 122-seat restaurant has the potential to create parking impacts in the nearby
residential neighborhood. However, off-street parking exists in public garages in the immediate
vicinity to accommodate patrons, many of whom will already be in the area as workers and
visitors. Furthermore, staff notes that the 122 seat addition is a relatively small increment when
compared to the many seats located in the 100 block of King Street. Parking options for
customers of almost half of those seats are being offered as part of the Landini’s valet parking
application. Regarding this particular restaurant, 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.

Late Hours and Alcohol
The restaurant proposes to stay open until 1:00am daily, which is similar to other restaurants in
the Old Town area, including The Fish Market, the yet-to-open private club at Landini’s
Restaurant, and O’Connell’s. Several grandfathered restaurants on King Street are open until
1:00am or later as well.

The applicant proposes both on-premises and off-premises alcohol service at the restaurant.
Regarding the on-premises alcohol service, staff believes that the proposal 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.

Staff does not object to the restaurant offering off-premises alcohol service, but has included a
condition limiting such sales only to customers picking up a take-out order. Staff believes this
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condition will help to maintain a relatively low ratio of alcohol consumption to food
consumption, ensuring consistency with the Old Town Restaurant Policy, and will also prevent
the restaurant from becoming a destination for off-premises alcohol sales.

Litter and Streetscape
Although restaurants generally have the potential to create litter, staff believes that standard
conditions contained in Section III of this report sufficiently address any litter concerns.

Staff recommends in Condition #20 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.

On balance, staff supports the proposal for an additional restaurant, as being consistent with both
the Old Town Restaurant Policy and the King Street Retail Strategy. Subject to the conditions
contained in Section III of this report, staff recommends approval of the Special Use Permit
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 hours of operation of the restaurant shall be limited to between 11:00am and 1:00am
seven days/week. (P&Z)

3. The maximum number of indoor seats at the restaurant shall be 122. 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 and off-premises alcohol sales may be permitted. Beer or wine coolers may be sold
only in 4-packs, 6-packs or bottles of more than 40 fluid ounces. Wine may be sold only
in bottles of at least 750 ml or 25.4 ounces. Fortified wine (wine with an alcohol content
of 14% or more by volume) may not be sold. (P&Z) (Police)
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Alcohol sold for off-premises consumption is limited to sales in conjunction with a take-
out order of food. (P&Z)(Police)

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)

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)

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. (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)

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)

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

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)

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

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)(Police)

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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CITY DEPARTMENT COMMENTS

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

Transportation & Environmental Services:

R-1

C-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 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)

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)

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

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)

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)

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) 519-3486, or via e-
mail at commercialrecycling@alexandriava.gov, for information about completing this
form.
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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

C-2

C-5

C-6

C-7

C-8

The current use is classified as M- Mercantile; 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.

The means of egress for the building must be compliant with the USBC as well as satisfy
occupant load requirements.

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

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).

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

A seating/table 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).

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.

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

10
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C-10 The following code requirements apply where food preparation results in the

C-11

development of grease laden vapors:

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

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

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

occupancy. This plan shall consist of the following:

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

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

(©) Rodent baiting plan.

Health Department;

C-1

C-2

C-3

C-4

R-1

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

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

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).

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

Provide a menu or list of foods and equipments specification to be handled at this facility
to the Health Department with your plans.

Parks and Recreation:

R-1

C-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)

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)

11
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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 assessment 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” and “ABC Off” license. The Police Department has
no objections to either license subject to the following conditions for alcohol sold off
premise:

1. Beer or wine coolers may be sold only in 4-packs, 6-packs or bottles of more
than 40 fluid ounces. Wine may be sold only in bottles of at least 750 ml or

25.4 ounces. Fortified wine (wine with an alcohol content of 14% or more by
volume) may not be sold.

2. That the alcohol sold off-premise is only sold along with a take-out order.

3. That the SUP is reviewed after one year.

12
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REVISED

APPLICATION
SPECIAL USE PERMIT

SPECIAL USE PERMIT #2009 -CID§9\

PROPERTY LOCATION: 118 King Street

TAX MAP REFERENCE: 075.01-06-04 zoNg: KR

APPLICANT:

Name: Paradise OT, LLC d/b/a Pizzeria Paradiso
2003 P Street, N.W.

Address: Washington, DC 20036

PROPOSED USE: Restaurant

{YTHE UNDERSIGNED, hereby applies for a Spscial 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 pemmission to the
City of Alexandria staff and Commission Members to visit, inspect, and photagraph the building premises, land elc.,
connected with the application.

[XITHE UNDERSIGNED, having obtained permission from the property owner, hereby grants permission to the
City of Alexandria to pest placard notice on the property for which this application is requested, pursuant to Article 1V,
Section 4-1404(D)(7) of the 1992 Zoning Ordinance of the City of Alexandria, Virginia,

(X JTHE UNDERSIGNED, hereby attests that all of the infermation herein provided and specifically including alf
surveys, drawings, etc., required to be fumnished by the applicant are true, comrect 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 spacific ofal representations made to the Director of Planning and Zoning on
this application will be binding on the appicant unless those materials or representations are clearly stefed 1o be aon-
binding or illustrative of general plans and intentions, subject to substantial revision, pursuant to Article Xi, Section
11-207(A){10). of the 1992 Zoning Ordinancs of the City of Alexandria, Virginia.

PARADISE OT, LIC
By: M. Catharine Puskar, Attorney MEMWMZSZOQ

Print Name of plcant of Agent Signature

Walsh, Colucei, Lubel ey, Enrich & Walsh BC . Revised 16/ 9/09
Mailing/Street Address Telephone # Fax#

Arlington, VA 22201 cpuskar@arl . thelandlawyers .com

City and State Zip Code Emat address

1%
o
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PROPERTY OWNER'’S AUTHORIZATION

As the property owner of 118 King Street , | hereby
(Property Address)
grant the applicant authorization to apply for the restaurant use as
(use)

described in this application.
GROSVENOR URBAN RETAIL, LP

B NINA O LATIMER. PSSET MANAGER. prone (102 ) FAF- 124tk
Address:l/’hl ?6NNS\‘{WA'N§§\' W NUJ ’/lw

N i
Signature: "\ Date: 6/'5!0‘1

Please Print

Email: N;‘«b- %Mé "’E/ﬁ”m&'w"

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.

[x] Required floor plan and plot/site plan attached.

Please see interior floor plan attached.
[x] Requesting a waiver. See attached written request.

Please see site plan waiver request included in narrative
The applicant is the (check one): description.
[ 1Owner
[ ] Contract Purchaser
[X] Lessee or
[ ]1Other: 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 partnership, in which case identify each owner of
more than ten percent.

Ruth Gresser

703 Van Buren Street, N.W.

Washington, DC 20012

100% Ownership

<
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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

[ ] 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.

(5



3. Narrative Description

Paradise OT, LLC, d/b/a Pizzeria Paradiso (the “Applicant”) is requesting
an SUP in order to establish Pizzeria Paradiso, a gourmet pizza restaurant, at
118 King Street. This site was most recently occupied by the Discovery Store
which closed in August 2007. The owner has been marketing the space since
that date and is excited about the prospective tenant who currently operates a
restaurant in one of their D.C. properties. The Applicant intends to retain the
existing building facade, and redesign the interior to accommodate the proposed
restaurant.

Ruth Gresser, sole proprietor of Pizzeria Paradiso, currently has two
restaurants operating in the District of Columbia, one in Dupont Circle and one in
Georgetown, and looks forward opening a third location in Old Town Alexandria.
Pizzeria Paradiso was created to serve the kind of pizza which Gresser knew
was missing from the D.C. area, the kind of pizza where the crust is the most
important part. Pizzeria Paradiso cooks its gourmet pizza in wood-burning,
domed, stone ovens to create the perfect crust. The oven is located at the heart
of the restaurant as another part of Gesser's vision was to make people feel as
though they were dining in the warmth and comfort of close friend's home. In
addition to an array of gourmet pizza sections, Pizzeria Paradiso’s menu includes
Panini sandwiches, salads, antipasto and Italian style desserts. Please see a
copy of the Pizzeria Paradiso menu attached.

There are a maximum of 122 restaurant seats proposed. A total of sixty-
five restaurant employees are proposed, with approximately sixteen employees
working per shift. The Applicant requests hours of operation from 11:00 AM to
1:00 AM Monday through Sunday. Pizzeria Paradiso provides full wait staff
service to patrons dining in the restaurant and offers carry-out order for those
who wish to pick up their orders. Interior alterations to the building are proposed
and the Applicant will be filing a separate application for a Certificate of
Appropriateness from the BAR for any proposed exterior lighting, signage,
awnings, etc.

Pursuant to Zoning Ordinance Section 8-300(C), because the restaurant is
located within the Central Business District, no off-street parking is required for
this use. However, adequate street parking is provided within proximity to the
restaurant as there are several public parking opportunities within a few blocks,
including the garages in the 100 blocks of N. Union and N. Fairfax Streets. It is
anticipated that most customers will be nearby residents, office workers, and
visitors to the City who will arrive at the restaurant on foot.

{AD174322.D0C / 1 narrative description for SUP 006790 000002}

lo



As indicated above, the proposed restaurant will be going into an existing
commercial space and does not propose any expansion to the building. In
addition, the restaurant use does not require off-street parking and is not
proposing any new curb cuts or access to the site.  Thus, the Applicant
respectfully requests a waiver of the site plan requirement in connection with this
SUP application. Please see a detailed interior floor plan for the restaurant layout
attached.

Pizzeria Paradiso will offer a new choice for casual gourmet dining within
the City’s Old and Historic District while furthering the goals and vision of the
King Street Retail Strategy. The Applicant looks forward to creating a people-
oriented, vibrant and pedestrian friendly restaurant at 118 King Street and to
becoming an involved member of the local community.

{A0174322.D0C / 1 narrative description for SUP 006790 000002)2
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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,
[]1 an expansion or change to an existing use with a special use permit,

[]1 other. Please describe:

5. Please describe the capacity of the proposed use:

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

Approximately 500 patrons per day.

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

65 employees total, with approximately 16 emplovees

per shift.
6. Please describe the proposed hours and days of operation of the proposed use:
Day: Hours:
Monday = Sunday 11:00 AM to 1:00 AM
7. Please describe any potential noise emanating from the proposed use.
A Describe the noise levels anticipated from all mechanical equipment and patrons.

Noise levels will be in compliance with the City

Noise Ordinance.

B. How will the noise be controlled?

N/A
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Describe any potential odors emanating from the proposed use and plans to control them:

No odors to emanate from the proposed restaurant.

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 restaurant food/paper trash.

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

3 yd. dumpster (approximately 10 bags per day)

C. How often will trash be collected?

3 days per week.

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

Employees to monitor premises for litter.

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

[1Yes. X] No.

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




e
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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?

[ ] Yes. K] No.

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

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

Safety training to be provided for employees.

ALCOHOL SALES

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

[X Yes [1 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.

The Applicant proposes to sell wine and beer both on

and off-site, as well as the sale of liquor for on-site

consumption only and will obtain the required ABC

license.
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PARKING AND ACCESS REQUIREMENTS

14. A. How many parking spaces of each type are provided for the proposed use:
Per Zoning Ordinance Section 8-300(c),
N/A Standard spaces because the building is located within
— the Central Business District, no off-
___N/A  Compactspaces street parking is required for this use.

N/A Handicapped accessible spaces.
N/A Other.

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

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

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. N/A
[ 1Parking 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? 1

Planning and Zoning Staff Only
Required number of ioa‘ding spaces for use per Zoning,Ofdigance Section 8-200
Does the applicatioﬁ meet the fééuirement? A o L o

[ JYes []1No

o2/
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B. Where are off-street loading facilities located? Loading to occur via

rear alley at existing loading space.

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

Between 7:00 AM and 5:00 PM, Monday through Saturday.

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

Loading to occur approximately 3 to 5 times per day,

Monday through Saturday.

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.

SITE CHARACTERISTICS
17. Will the proposed uses be located in an existing building? Kl Yes [1 No
Do you propose to construct an addition to the building? [] Yes B3 No

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

18. What will the total area occupied by the proposed use be?
Approx. 3,378 sq.ft. (existing) + 0 sq.ft (addition if any) = 3, 378 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:
]

]

an office building. Please provide name of the building:
other. Please describe:. Mixed use building (116-126 King Street)

[
[
[
[
[
K

End of Application

Q3
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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: 122 _ Outdoors; M2x. of 20 Total number proposed: 122 indoor and up to
(Subject to administrative 20 outdoor, subject to
approval through Sec. 6-800) administrative approval.
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 X  Yes No
3. Please describe the type of food that will be served:

Gourmet pizza, panini sandwiches, Italian antipasto, and

desserts. Please see menu attached.

4, The restaurant will offer the following service (check items that apply):
X table service X  bar X  carry-out delivery
5. If delivery service is proposed, how many vehicles do you anticipate? N/A
Will delivery drivers use their own vehicles? Yes 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:

Application SUP restaurant.pdf
8/1/06 Pnz\Applications, Forms, Checklists\Planning Commission a\}
“+
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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

N/A
2. What percentage of employees who drive can be accommodated off the street at least in the evenings and
on weekends? {check one)

Public parking garages available in vicinity

-mJLW_?:ggy Public parking garages available in vicinity
I a 0

e 50-74%
1-49%
None
N/A
3. _ What is the estimated peak evening impact upon neighborhoods? (check one)
.. No parking impac! predicted
¥X_____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 efiminate litter generated by sales in that restaurant.
Restaurant staff to monitor adjacent areas for litter.

Alcohotl Consumption and Late Night Hours. Please fill in the following information.
1. Maximum number of patrons shall be determined by adding the following:

122  Maximum number of patron dining seats (includes potential for 20 outdoor seats)

+ 20 Maximum number of patron bar seats
+ 0 Maximum number of standing patrons
= 142 mMaximum number of patrons
2. 16 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})
e ____Closing by 8:00 PM

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

_X ____Closing after Midnight

4, Alcoho! Consumption (check one)
_ High ratio of aicohol to food
Balance between alcohol and food
X Low ratio of aicohol to food

Application SUP restaurant.pdf b ’
811106 Prapplications, Foras, Checkiists\Plannlng Commission 5}}\%
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M. Catharine Puskar WALSH COLUCCI C;COO\” OO S5

(703) 528-4700 Ext. 5413 LUBELEY EMRICH
cpuskar@arl.thelandlawyers.com & WALSH PC

November 4, 2009

Via E-Mail Only

John Komoroske, Chairman

& Members of the Planning Commission
310 King Street, Suite 2100

Alexandria, VA 22301

RE: Docket Item #8-—SUP 2009-0052 for Pizzeria Paradiso

Dear Chairman Komoroske and Members of the Planning Commission:

On behalf of the Applicant, Paradise OT, LLC, | respectfully request the following
revisions to the conditions for the above-referenced application:

e Condition #6:
Neo-delivery-service-shall-be-available-from-therestaurant—-{(P&Z} Delivery on-foot,

scooter or by bicycle is permitted. Delivery service by vehicle may be approved
by the Director of Planning and Zoning subject to the Applicant providing
evidence of dedicated off-street parking or adequate loading zone for delivery
vehicles.

It is my understanding that staff is in agreement with the proposed condition
language except for the "or adequate loading zone for delivery vehicles" language
which they continue to discuss as of the date of this letter. The Applicant would like
the proposed language approved in its entirety. In this instance, given the location
of the restaurant, to require a dedicated off-street parking space for delivery vehicles
would not be practical as the parking would necessarily be located in a garage
remote from the site. However, there are a number of existing loading zones in
proximity to the site that are intended to be utilized for such a purpose. As such, if
the Applicant can provide evidence of an adequate loading zone, they should be
able to have delivery by vehicle.

PHONE 703 528 4700 1 FAX 703 525 3197 t WWW.THELANDLAWYERS.COM
COURTHOUSE PLAZA 1 2200 CLARENDON BLVD,, THIRTEENTH FLOOR 1 ARLINGTON, VA 22201-3359

LOUDOUN OFFICE 703 737 3633 % PRINCE WILLIAM OFFICE 703 680 4664

ATTORNEYS AT LAW
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Condition #7 and Police F-1 (1):

The proposed use is a family style restaurant, not a quick service convenience store.
Given the proposed use and the fact that the conditions for the restaurant require
take-out alcohol purchases to be in conjunction with a food purchase, this use can
be distinguished from a quick service convenience store where no food purchase is
required and where such a condition might be reasonable to mitigate certain
negative impacts. As the craft beer industry continues to grow rapidly, as it has
been over the past few years, more and more restaurants are offering high quality
craft beers as a key component of their menu offerings. Craft beers are often sold in
sizes less than 40 oz. It is reasonable to expect that if a patron can go to the
restaurant and drink a single, two or three beers, that a patron would be able to do
the same for off premises consumption, especially given that an accompanying food
purchase is required.

Condition #8:

On_and off-premises alcohol sales may be permitted. Alcohol sold for off-
premises consumption is limited to sales in conjunction with a take-out order of
food. (P&Z) (Police)

The proposed revision takes acceptable language from condition 7 and merges it
into one condition with the existing language for condition 8.

Condition #13 and T&ES R-7:

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. (P&Z) (T&ES)

It is my understanding that staff is in agreement with the proposed revision.

Condition #17 and 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-of becoming a
nuisance to neighboring properties, as determined by the Department of

{AD179254.D0OC / 1 proposed conditions 11-4-09 (version 2) 006790 000002}
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Transportation and Environmental Services. Operation of a woodburning stove in
compliance with applicable ordinances shall not be deemed a nuisance. (T&ES)

It is my understanding that staff is in agreement with the proposed revision.

e Condition #19 and T&ES R-6:

feet—ef—%he—pfenmses along the a_gpllcant’s frontag_ shall be plcked up at Ieast

twice a day and-at-the-close-of-business—andor, or more often if necessary, to
prevent an unsightly or unsanitary accumulation, on each day that the business
is open to the public. (T&ES)

It is my understanding that staff is in agreement with the proposed revision.

It is also my understanding that Code Administration is adding a code requirement to
the report that states "Woodburning 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." The Applicant
acknowledges this additional requirement. »

Thank you for your attention to this matter.
Very truly yours,
WALSH, COLUCCI, LUBELEY, EMRICH & WALSH, P.C.

N (ot (bt
M. Catharine Puskar
MCP/cs

cC: H. Stewart Dunn, Jr.
Donna Fossum
Jesse Jennings
Mary Lyman
J. Lawrence Robinson
Eric Wagner
Nathan Randall
Barbara Ross
Ruth Gresser
Elizabeth McKeeby
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