Manhattan Community Board 4

(Al Fields Must Be Completed)

Liguor License Stipulations Application

Takuimi Taco LLC

West 15th Street and West 16th Street

Donald M. Bernstein, Esq.

212 486 6000

212 486 8668

O Bar/Tavem O Bed & Breakfast O Eating Place Beer O Gaharet O ngmcsubo Hotel O Restaurant

Establishment Type: O Catering Establishment ) Club (Fratema! Grganization ~ Members Only)

& otmer (Eianysamncade Kiosk in Chelsea Market with a food counter

Methad of Operation:

® Other (Explain):BarArcade

O Restauranlo Dance Chib O Sporls Bar O Agult Enteriainment O WineBarO Pizzesia O Cale

Kiosk in Chelsea Market with a food counter

License Type: O onpremise O Wine O Beer (B} Wine & Beer

(0 New

Has appilsard ownsd or menaged & simifar business?

What Isfwas the name of eslablishment?

see attached Background for
Owners

Whal ishwas the atross of the eslablishmenl?

What were the dates the applicant was Involvad With this former premise?

O Fransfer

Whal Is the prior licanse #7

Whalis tho oxpliation date on the prior ficense?

A you making any silerations or operalional changes?

it alicralions ar gperations! changes arc Beig Niade, (Iease aNa0H e plans i iis

fs forii.

O Alteration

What Is the current itanse #7

What is the explration date or the current ficense?

Please descidlie tie nature of the alierations and attach the plans

Business Licenses & Permits Commiitee
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1TAM-9PM T1AM-9PM

11AM-9PM

11AM-9PM

1TAM-9PM

1TAM-SPM[1 TAM-9PM | T TAM-9PM [T 1AM-5PM

0

How many floars are there? Whal is the capacily for each flopr? {please respond in space

provided)
Will you be applying or infending fo apply for a cabarst license? If yes, will there be dancing? :
{please respond In space provided) {No
Will applicant have boflle service? No
Wilf you be hosting private parties and prometional events? No
Will outside promoters be used? No
Will the security plan submilled be implemented? N/A
Will State cerified securlty personnel be used? N / A
Will New York Nightife Asseciation recommendations and NYPD Bast Praclices be
followed? N/A
Will the applicant be using defivery bicyclas? If yes, have you applied lo DOT for bicycle
rack? Dalivery bicycles are fo be clearly marked with the name of the restaurant and staff will
wear altire cloarly noting name. (pleasa respond In space provided) No
Witt the applicant be applying for a Sidewalk Café now or in the future? {please respond in
space provided) No
If yes to the above, are plans attached and submitted to DCA? How many tables/seats?
{please respond in space provided) N / A
Will applicant provide contact information to neighbors and respond fo complaints that arlse? Yes 2 }
Will you inform the Communily Board office of your job openings andfor provide a hyperlink ’1;{ g‘ \f V/
o your jobs webpage? %
i

If you plan to have music, what type(s)?
\; VABAMY %u-.‘ ) Bersl
: i e e
Doors and windows will be closed when any ampffied music Is played and in the
event of no amplified sound, will be closed by 11 PM Friday and Salurday and 10 PM
on all other days.

Will applicant follow the recommesndations of a certified sound engineer to mitigate
potential noise disturbance fo the neighboring residents and buildings, including
placing speakers on the floor of the establishment?

N/A

Do you agree fo comply wilh DOB rules concerning a sform enclosure? Storm
enclosures can be used belwaan November 15 and Aprl 15, bul they may NOT
project more than 18 inches from the stare front.)

Yes

Business Licenses & Permits Committec ) 2of7
*The Temporary Certificate of Occupancy shows 228 occupancy for the entire space that

contains a totai of 12 kiosks in this area of Cheisea Market



N/A

Will applicant use the rooflap, rear yard or any outdoor space?

If yes 1o the above, the rearyard, rocftop, and any culdeor space will be closed and

vacated by 11 PM on Friday & Saturday and 10 PM on all other days. N / A

The service and consumption of alcohol in the rear yard, on (he roofiop, or in any
other outdoor space will be enly via sealed food service.

N/A
N/A

The rear yard, rooftop, and any other outdoor space will not alfow sianding space for
patrons fo drink or smoke.

Applicant will do sverything in their power to provide an &ffective sound baffting or
sound cordrolled environment through landscaping or some fype of enclosure, where
possible; provided they do not violale any fire or bullding code regutations? This
includes possibly working with landiords for soundproofing fenants apartments (such
as installing soundproofing windows, acoustical files, etc.).

N/A

Applicant will enforce a quiet environment in the outdoor space, $0 as not o disturb
nearby residents (e.g. there will be no ampiified music, as per the law, and windows
and doors to areas that play amplified music shall be closed). Tha appficant wili make
every efforl possible to limi the noise emanating from diners by posting signs oulsits
and alse on menus esking for respect of the neighbor's privacy and peace. The stalf
will also encourage a peaceful environment amongst the outdoor diners.

Appticant will have a lighting plan that will allow safe usage of the outdoor space
without disrupfing neighbors?

Is this a Special Distric? If yes, Is it Clinton, West Chelsea or Hudson Yards?

Does the building have a Cerificate of Occupancy (“C of O} or a letler of no
objection?

s the 500 Foot Rule or 200 Fool Rule Triggered? If yes, which? Piease aftach a
diagram of the establishments that triggers the rule,

ts a Public Assembly permit required?

Are your plans fied with DOB?

Budlding Type O Residentisl & Commercial O Wixed Use ) Other, doscribe:
Adjacent Buildings O Resldentst 0 Commercial O MyredUse () Other, describe:
NOTIFICATION: #1 L
o . 300 West 15t Street Block Association
What organizations / communify groups
have you nofffied regarding your #2
application?
i3

Business Licenses & Permits Committee Jof?
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e

Nelly Gonzalez
Ch4 Assistanr D)

Pursuant to these stipulations, this applicant agrees

license. Additionally, the applicant agrees 1o the comm

Manhattan Community Board 4 (MCB4) recommends:

-

e

et SR e P22 TNOENS
/A—
=
Z

“rank Holozubiee
Cld BLP Conmitiee Co-Chair

A

Denlal unless alt agreed to by applicant is part of the method of operation

O Deniat O Approval

“ommittee Co-Chaiy

A TR AR

to have these provisions incorporated in the method of operation of their liquor
/M@iments a} the basis for the community supporting this application,

SIGNATURE OJ%

PPLICANT

Qa

Business Licenses & Permits Committee
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Burrito $10

Brown rice, pinto & black bean, edamame, Gaxaca
cheese, ginger pico, yuzu guacamole, wasabi crema
Burrito bowl $10

Brown rice, pinto & black bean, edamame, scallion,
yuzu giacamole, wasabi crema, ginger pico, lettuce
Nachos $9.50

Yuzu guacamole, wasabi crema, ginger pico

Soft Shell Corn Tortilla $4.75

Includes tortilla chips

Hard Gyoza Shell $4.75

Includes tortilla chips

2. Choose vour protein
Sapporo Braised Shortrib

Napa cabbage, Japanese mustard, scallion, wasabi
crema, black sesame sceds

Ginger Miso Chicken

Cilantro, sesame seeds, shochu salsa

Japanese Curry Beef

Medium spiced Japanese style curry, cotija cheese,
napa cabbage, cilantro, onion

Miso Marinated Tofu

Scallion, sesame seeds, ginger pico

Asian Citrus Veggie (Cold)

Charred corn, shishito pepper, tomato, edamame,
avocado, citrus soy, scallion

Bento Box $11.75
choose any 2 tacos and 1 side
-- includes market greens --




Background Information for Owners of Takumi Taco LLC

Derek Kaye

Derek Kaye studied Hotel Administration at Cornell University where he
interned at Nobu London and Town. He and his wife opened The Eddies Pizza
Truck in 2010 and they operate a catering business. Derek partnered with Chef
Marc Spitzer in 2012 to open Takumi Taco as a small stand at Smorgasburg in
Brooklyn. Takumi means artisan in Japanese and the focus of the business is
hand crafted food with quality ingredients. Takumi Taco now operates at 5
seasonal markets plus indoor office catering throughout Manhattan.

Marc Spitzer

Marc Spitzer started working in the restaurant business in high school and he
graduated from The Culinary institute of America to further his education and
they worked at Le Cirque 2000 and the Russian Tea Room. Marc will be the
food consultant at Takumi Taco and instruct the staff on had prepare artisanal
tacos and other dishes.

Marc Spitzer is the Executive Chef at BONDST where he has won numerous
awards. In 2002, looking for something new to learn, he decided to join the
team at BONDST, which has been wowing New Yorkers with its inventive
upscale Japanese cuisine since 1998, under Chef Linda Rodriguez. At BONDST,
he saw a whole new way to look at cooking. Thanks to Mentoring from Chef
Linda, it was here that he was able to understand the balance of flavors and
ingredients. Taking the best ingredients and treating them with the care and
respect that they deserve. BONDST has won numerous awards including “Best
Sushi” 2007 and 2008 and New York Magazine’s "New York Awards” as well
“Best Restaurant Lounge” by Time Out New York’s Eating and Drinking Awards.
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