Manhattan Community Board 4
(All Fields Must Be Completed)

Liquor License Stipulations Application

TRG 17 Inc

TOTTO

458 West 17th Street

Sth & 10th Avenues 10011

Masami Kudo

646-489-2407

masamiku@earthlink.net

Same as above

Has applicant owned or managed a simifar busingss?

Clinton Housing Dev. Co., inc.

212-967-1644
DPOBLADOR@clintonhousing.org

@‘ New Whal ishwas the name and address of establishment?

See Rider

What were the dates applicant was involved wilh this former premise?

Whalis the prior kcense # and expiration dale?

O Transfer Is applicant making any alterations or operational changes?

If alterations or operational changes are being made, please describedist all changes.

Whatis the current license # and expiralion date?

O Alteration

Please list'describe the nature of aif the changes and attach the plans:

TYPE OF ALCOIOL, O Liguorwine/Beer

O Beer @( Wine & Beer

ESTABLISHMENT TYPE
O Adult Entertainment O Wine Bar

@A Restaurant () Cabaret (O Nghtoww O Hotel O BarTavem O Catering Estebdlishment

O Dance Club O Sports Bar O Club {Fratemal Organization - Members Only)

Has applicantfowner filed with the SLA? If yes, when? I no, when do
you plan to file?

is the 500 oot Rule applicable? If ves, please attach a diagram of the
On-Premise liquor ficense establishments within a 500 #t. radius of your
establishment and the Public Inferest Statement.

s the 200 Foot Rule applicable? If yes, please attach a diagram of the
schoois and houses of worship that frigger the rule.

Has applicant/iowner(s) read MCB4 Policy Regarding Concentration and
Location of Alcoholic-Serving Establishmenis?
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Rider

Ryuichi Munekata
(917) 597-9987
r.munekata@madisonbaygroup.com

Name and address of establishments for Masami Kudo:
Spring Newell Inc.
251 West 55% Street, 2™ Floor, New York, NY 10019

MMMSG Inc.
248 East 52nd Street, 2™ Floor, New York, NY 10022

Underwood Management Corp,
248 East 52™ Street, New York, NY 10022

Name and address of establishments for Ryuichi Munekata:
New Season Foods Corp. .
248 East 52" Street, 1% Floor, New York, NY 10022

Ramen Time inc.
464 West 51% Street, New York, NY 10019

The sake Club Inc.
211 East 43" Street, New York, NY 10017

Chez Noodle inc.
366 West 52" Street, New York, NY 10019

Teshigotoya Corp.
213 East 45™ Street, New York, NY 10017

WIMSG Corp.
251 West 55" Street, 2™ Floor, New York, NY 10019
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If" you plan to have music, what type(s)?
(Cirele all that apply)

N/A 30 6+food 53 0 0 0
counte
!S 0
o N/A 0 o | o 0 0
N/A 0 0 0

How many floors are there? What is the capacity for each floor?

1st Fl. Max 60 + Celler No specification

How frequently will the owner(s) be af the establishment?

Everyday

Will you be applying or intending o apply for a cabaret license with DCA? If yes, will
there be dancing?

Will applicant have botlle or table service for beverage alcohol?

Will you be hosting private; promotional or corporate events?

Wilf outside promoters be used on a regular basis? If yes please deseribe.

Will you have a security plan? If, yes please attach.

Will security plan be implemented?

Wil Stale cartified security personne! be used?

Wili New York Nightiife Association and NYPD Best Practices be followed?

Will applicant be using delivery bicycles? if yes, how many?

Will delivery bicycles be clearly marked with the name of the restaurant and will staff
wear attire clearly noting name as described by NYC Law?

N/A

Where will delivery bicycles be stored during the day when not in use?

N/A
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Is this a Speciai District? If yes, is it Clinton, West Chelsea or Hudson Yards?

Does the building have a Certificate of Oceupancy ("C of 0") or a letter of no
objection?

is a Public Assembly permif required?

Are your plans filed with DOB?

NOTIFICATION: #1 1 300 W. 18/19 St. Block Association: Cheryl Kupper

List all block associations; tenant

boards of residential buildings; and

associations, c0-op boards orcondo | #2 | a4 \\ 18/19 St. Block Association: Laura Evans

community groups that applicant has

notified regarding its application. For #3

each please fist both the organization

and individual you contacted #4
#5

Please provide dates when applicant met with the groups listed above.

Who was your contact person at each group you met with?

When did applicant post the notice that was provided?

April 22, 2016

Where did applicant post the notice that was provided?

Front Door

Will applicant provide owner cell phene number fo neighbors and respond to
complaints that arise? Please provide number in space provided.

Masami Kudo
(646) 489-2407

Wil applicant inform the Community Board cffice of ifs job openings and/or
provide a hyperlink to applicants jobs webpage?
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State the name and type of business previously located in the space.

Naka Naka, Japanese Restaurant

Has a iquor-licensed establishment previously cccupied this space at any time?
If ves, please provide the name of the business.

Naka Naka, Inc.

Do you plar: any changes to the existing fagade? If ves, please describe,

Will applicant have a vestibule within the establishment?

Will applicant use a storm enclosure?

Will applicant not place any items or obstructions on the sidewalk, for
example, sandwich boards, sidewalk signs, freestanding menus and plants, as
per the law?

Will appiicant comply with the NYC noise code?

Will the establishment have any of the following: (circle all that apply)  N/A

Will applicant close all windows, French doors, garage doors when any
music or amplified sound (including televisions) is played inside the
establishment?

Wilt applicant close ail windows, French doors, garage doors by 11
PM Friday and Saturday and 16 PM on all other days even if no music or
amptified seund is played inside the establishment?

Has applicant obtained an acoustical report from a certified sound engineer to
as5ess potential noise disturbance fo the neighboring residents and buildings?

Wil appficant follow the recommendaticns of a certified sound engineer fo
mitigate potential noise disturbance to the neighboring residents and buildings,
incuding placing speakers on the floor of the establishment?

Will the kitchen exhaust system extend to the roof?

Wilt the establishment have an illuminated sign?

Will the establishment have a canopy extending over the sidewalk?

Where will the air conditioner be located? What fype is it?

Above restroom

When was the air conditioner installed?

About 10 years ago
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Has the applicaniowner(s) read MCB 4 Rear Yard Rooflop Policy?

Witl applicant use any outdoor spaces: rooftop, rear yard, patio, porch, balcony,
pavilion, fents, deck or gazebo? if yes, which one(s)?

Are the floorplans for the outdoor space(s) included?

Will applicant close and vacale the outdoor space(s} by $1PM on Friday &
Saturday and 10 PM on al other days?

Will the service and consumption of alcohol in any outdoor space only be
via seated food service?

Witl applicant not allow standing space for patrons to drink or smoke in
any outdoor space(s)?

Wilf there be no amplified music, as per the law?

If amplified sound is piayed inside the establishment, will windows and doors be
closed?

Wil applicant agree to post signs outside asking customers to respect the
neighbors'?

Will applicant agree to train staff fo encourage a peaceful environment?

Witl applicant provide effective sound controi {iandscaping enclosure,
soundproofing fenants apartments)

Will there be a lighting ptan that allows safe usage of the outdoor space without
disrupting neighbors?
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Has the applicant/owner(s) read MCB4 Sidewalk Café Policy?

Will applicant be applying for a sidewalk café now or in the future?

Is applicant in this application seeking to include a sidewalk café in its liquor
license?

If yes, has applicant submitted an application and plans to NYC Dept. of
Consumer Affairs? Please attach application and pians.

Will applicant close and vacate the sidewalk café by 11 PM on Friday & Saturday
and 10 PM on all other days?

Will applicant be serving alcoho! in the sidewalk café? If so, will you have waiter
service?

Will the café have a 3 fi. wide serving aisfe running the entire length of the
sidewatk cafe?

Will applicant mark the perimeter of the café on the sidewalk?

Wilt the service and consumption of alcohol in the sidewalk café only be via seated
food service?

Will the sidewalk café not provide standing space for drinking or smoking?

Wil applicant use any portable natura! gas heaters? if so, do you have the
requisite approvals from DOB & the Fire Depariment?

Wil applicant have a lighting plan that will allow safe usage of the outdoor space
without disrupting neighbors?

Will all furniture, planis and barricades be stored inside between the evening closing

hours and the morning opening hours? =
Wil all furniture be stored inside between December 21%t and March 21%, and any other

day when i{ rains or snows?

Will applicant use umbrelias? s

If construction or construction protection has reduced the sidewalk width, will
applicant always maintain an 8 foot clear path of sidewalk between the perimeter of
the café and the closes obstruction including construction barricades?
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To the extent any additional stipulation on pages 7 and 8 of this application conflicts with any response on
pages 1~ 6 of this application, the stipulfations on pages 7 and 8 control.
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To the extent any additional stipulation on pages 7 and 8 of this application conflicts with any response on
pages 1~ 6 of this application, the stipulations on pages 7 and 8 contiol.
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Mess all stipulations agreed to by applicantfowner are part of the method of

Manhattan Community Board 4 (MCB4) recomimends: operation

O penial O Approval

Burt Iizm'm

Nelly Gonzalez
CB4 BLP Commitiee Co-Clair

OB Assistant District Manager

CRA BLP Committee Co-Chair

Applicant agrees to these stipulations as the basis for the community support of this appication and acknowledges that all of these
stipulations are essential prerequisites to the MCB4 recommendation regarding this application. Applicant agrees o have these
stipulations incorporated in the method of operation of its liquor license. The stipulations in this application constitute the entire
agreement between MCB4 and applicant and may only be altered in writing signed by MCB4 and applicant. These stipulations
supersede any oral statements or representations in connection with this application.

A Munekdl, =

RINT NAME OF APPLICANT SIGNATURE OF APPLICANT DATE
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TOTTO

Tinor plan
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2T Yakumi Zarv Tofu: cold fofu in @ bamboo bosket scallion, bonito Aicke, GINGEN, SEE0ME i s s s B
3 EEYLES
3 Tofu Salad W/ Lemon Dressing: served w/ assorted vegetbles... -9
o GEOERBRO
Totto’s Salad: Totto's special mix salad w/ chicken breast w/ shiso leaf dressing or mustard dressing -, [ 8
BAYSHEE LT or A7V FLwI )
Kyona & Jyako, Onsen Tamago Salad: kyona {greens) & deep-fried tiny silver fish salod w/ mildly cocked *egg & cream cheese . wooveeas 10
RAFELHVAVI vy ODRBRFHSH
Avocado & *Tuna Salad: w/ *tobiko {fiying fish = T T T PSS PSP 10
Ry

Kaisou Salad: seaweed salod w/ japanese plum dressmg T PP PP PN
piit Bt

Steamed Vegetable Salad: served w/ bagna ctuda sauce (anchovy, garlic & oiive o) i 10
N=Zy o8- &R

ToHo Soup: chicken meathall w/ sCallion 8 MUSHIOOM - e st st
BAR—T
Miso Shiru; miso SOUD (redd{sh brown miso - nameko mushroom - fofu) ................................................................................................................. 5

SRR

TConsuiming raw of undercocked meats, poullry, secicod, shelfish, or eggs may increcse your risk of foodd borne ilingss.

Kyena Salad - Steamed Veg. Salad Babriky Nagaimo Isobhemaki

Agedashi Tofu



Gyoza: homemaode pork dumplings (8 DIECES] i s 9
FEUEF

Croquette : mixed beef & vegetabies cutlet ... 8
BRASEHE, BRLU2OvS

Tori Dango: sleamed rice dumplings w/ chicken meatballs inside {*requires about 15 min. 10 prepare] e 10

BEFOBREC

Dashi Mokl Tamago: jopanese soft rolled omelette -
BLEEF

Mizore Gake: deep-fried eggplant & mochi w/ sweel spicy sauce containing dafkon & NAMEKE MUSHIBOM s, 9

AT AR O ADFEHANT

A o RiZRH 2
Tori Dango Dashi Makd Tamago Mizore Gake Aburi Shime Saba



Negt Tori Don: charcoal-roiled chicken & scallon w/ mildly cooked *egg over rice / cholce of thigh or negima - v reg: 13
RERH RRA<IOME) Hd, spicy: 14
Tori Zousuk rice potridge w/ chicken, @ggs & vegetables e s 12
P

Tokusen Oyake Don: chicken, jIdor *eggs 8 ONION QVET HITE - i i e s e | 2
FeRtuss 7 H

Una-dyuu: brolled eel served over fICe O IaCOUETEH DIOK. oo e s 92
P rAy:t]

Jidori Bonabe Gohan: rice w/ chicken cooked in earthenware pot (*requires about 50 min, to prepare) -
HOEE - #A1EAR

A05E

Sato Yosuke’s Inaniwa Udon {Hot or Chilled): cold udon noodle served w/ dipping sauce & seasoning s 14
BB OMWESS L (B714) *hot udon served w/ chicken, vegetables, & seaweed

Takana & Jyako Gohan: (w/ mildly cooked *egg) takana greens & deep-fried tiny silver fish over rice w/ miso soup -
BRI AOMUR (BREFAY)

Ocha Iuke: rice in hot broth (joponese plum, saimon, *spicy cod roe, or dried salied kelp] <o ¢
TLESHEFAEG (- 8- AT RER)

Rice Ball: japanese plum, salmon, *spicy cod roe, of dried salted Kelp: e L5

BIE (M- - HEK R - B EA)

Negi Tori Don(beft: Regular / Right: Spicy)

FConsuming raw o undercooked meots, poultty. seatoad, shellish, or eggs moy increase your risk of inod bome iness.



Yawaraka Annin Tofu: creamy apricot kernet tofu -
PROMEIER

lce Banana: frozen banana served w/ coconut milk, lapioca & mint -
FARINFF

ice Creom: vonilla or green tea -
FARG =

Mochi lce Cream: rice cake w/ ice cream & kinako powder {Green Teq, Vanilla or Black S85ame] e 7
LEFIA

Green Tea Affogato; sweet red becns, mochi & vonilla ice cream W/ green 1ea o §
REOT 745

daee ?‘Gpping f‘"/lf‘/?“ P T L T

Red Beans +2

IhE

Kinagko & Dark Molasses +2
FHRCRHED

R I R LR L R T TP

.

Green Tea Affogalo



PREMIUM SAKE SELECTIONS

Senshin

Junmai Daiginjo
s ZERSEE
Niigati

Bd. 200

Rice: Takanenishiki
RPR: 28%

Acidity: 1.2

SMV: 42

Katsuyama Den

Junmai Daiginjo

Rice: Yamada Nishiki

RPR: 35%

Daiginjo Shizuku
fodn F RPN

Fukushima

Bd. 250

Ml BiE® B 48 Acidig g

Miyapi SMV:

Btl. 300

Okunomatsu Rice: Miyama Nishiki

RPR: 45%
Acidity: 1.3
SMV: +3

Extremely elegant and sophisticated, this
sake is an absolute joy and defight A
true achievernent! Senshin is milled to an
astounding 28% of its original sake.

The crisb and clean umami stands out
clear and lingers as a distinct aftertaste.
it is an excellent choice for drinking witfr
tuna sashimi or salmon sashinyi. It also
goes well with meat dishes, whether pre-
pared in japanese or Western style, and

othar such as foods that bring out umami.

The 8th generation of Okunomatsu, The
mefllow and efegant ginjo aroma and the
very soft and smooth finish. The high quok-
ity "SHIZUKL SAKE" or Dripsped Fiftered
Sake.







