A~ 2000 |
P - {eS
1. City of Madison Liquor/Beer License Application
§ ﬂ”\,\ On-Premises Consumption: B Class B Beer M Class B Liquor [ Class C Wine

fdpplines Off-Premises Consumption: [0 Class ABeer [ Class A Liquor

Section A — Applicant
1. This application is for the license period ending June 30, 20 {4 .

2. List the name of your [ Sole Proprietor, [0 Partnership, O Corporation/Nonprofit Organization or
Limited Liability Company exactly as it appears on your State Seller's Permit.

CHI  Asian- [nfuged LLC

3. Trade Name (doing business as) _ , o NJ A/ - oL Tt
4. Addresstobelicensed 281  Stufe {fireef , Moo, WI 53303
5. Mailing address _ 2V Stetde  JStve @(' Medifon, Wi 5337

6. Anticipated opening date YV\on i3, LO! 3
7. StateSelIersPermﬂ_"L f-_(é__ .7@ év% L g 0 7’ 7 g O Q*,

(
Federal Employer Identificatidn Nurmue: 54 fb— 32321

Is the applicant an employee or agent of, or acting of behalf of anyone except the applicant
named in question 27
ﬁ No O Yes (explain)

10. Does another alcohol beverage licensee or wholesale permitee have interest in this business?
“Sp No 0O Yes (explain)

Section B—Premises

11. Describe in words the building or buildings where alcohol beverages are to be sold and stored.
Include all rooms including living quarters, if used, and any outdoor seating used for the sales,
service, and/or storage of alcohol beverages and records. Alcohol beverages may be sold and
stored only on the premises as approved by Common Council and described on license.
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12. 'ﬁf Attach a floor plan, no larger than 8 2 by 14, showing the space described below.

13. Applicants for on-premises consumption: list estimated capacity - / @ O




14. Describe existing parking and how parking lot is to be monitored.
Hhere are  mefewd ”m«hﬁp siells  oud Uﬂmélfz/ s e du fhe
estascant, buk o ,ﬂm/m'fo [ef.

15. Was this premises licensed for the sale of liquor or beer during the past license year?

[0 No ¥ Yes, license issued to T@M«f Sreneing (name of licensee)

#ed
16. Q{ Attach copy of Igase. Note : (é)ﬂwawm 10 CW e nand lﬁou\cfea‘

Section C—Corporate Information
This section applies to corporations, nonprofit organizations, and Limited Liability Companies only.
Sole proprietorships and partnerships, skip to Section D.

17. Name of liquor license agent Jdasan GQXU(/\ e
18. City and state in which agent resides édtgelr‘bﬂ : O

19. KI Appointment of agent form and background check form are attached.

20. Has the liquor license agent completed the responsible beverage server training course?

O No, but will complete prior to ALRC meeting ‘Kl Yes, date completed

21. State and date of registration of corporation, nonprofit organization, or LLC.
WiSconsin - “Afiz(|3

22. In the table below list the directors of your corporation or the members of your LLC.
Attach background check forms for each director/member.
Title Name City and State of Residence

Pember[Mgc | dasn (chadsin | Edgurtrn
Wowber| (g Teddy Seens MaAdan, W

LN

23. Registered agent for your corporation or LLC. This is your agent for service of process, notice or
demand required or permitted by law to be served on the corporation. This is not necessarily the
same as your liquor agent.

dosm Rrehaddcm

24. |s applicant a subsidiary of any other corporation or LLC?

\tﬁ No [ Yes (explain)




25. Does the corporation, any officer, any director, any stockholder, liquor agent, LLC, any member,
or any manager hold any interest in any other alcohol beverage license or permit in Wisconsin?

™ No O Yes (explain)

Section D—Business Plan
26. What type of establishment is contemplated?
O Tavern 0O Nightclub \}Zf Restaurant [ Liquor Store [ Grocery Store

[0 Convenience Store without gas pumps [1 Convenience Store with gas pumps

0O Other
27. Business description (4 Asroie- | (\‘FMSea\ 'S b Casnal —G\'\-(;
Au\mp\ s dourank pund. \oouf“) see business ﬂ\cm wncude d

N\/{L MNVS OLM Wzaban ?A et fQN nWorc l\/\’@fff\ﬂt‘ﬁb“"\

28. Hoursofoperanon___iia‘m:_mnﬂ_w Ja ”! WW&HWQ-@
| lavvacuntst 2239 o ERY < 7

29. Describe your management experience _ S @\EL\W*AJO(A N\&V\M&BM@M—
Tpribace &S p ofskews wonaner ok 220 Ak S (s ot
Lo 25073 - 2ol he \m,s e mmm Wer o4 Jlo Rialeer St 6|

A\ A et of Joanne Fabaca, B
30. Ltic,t n%g%(ﬁwan% rsdbsefow along w?‘{ﬁ%{tybe‘md stateo re dence we 2012
e\c(;mwo\canm, 1324
Joe (Nach 1 yenct) Madisg, Wi
, abae
dJasom frhardson (5o 4brt) Cdgey Ton, U2

31. Describe staffing levels and staff duties at the proposed establishment 1, ¢ yecufwe (M W‘O/
-2 (e Gulr Wwild s, *’H’\L Kitvhen at all Fmes. A (undy,

| bartende ard, (=2 covers will be freseits On Jhe_ weekendh 15 dhe )’
32. Describe your employee training Zvexu’ mlpmjee, Wil be Ioined i all
oSkt of Hhe businestr, Incdnp mens detally ond Cetvize
$ondads - Cach zm{owuee Wl ecent fhe 1QL( ’wedg.é.ﬁ/?f‘e *-g/)—éa

33. Utilizing your market research, descrlbe your target market. Wﬁn Nadisan a[m‘ ?j o ﬂ’M‘
tased m the (ast (tobauesnt (4 Hie spaee, #\e Touget Moatbeel
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34.

35.
36.

Section E—Consumption on Premises
This section applies to Class B and Class C applicants only. Class A license applicants (consumption
off premises) may skip to Section F.

37.

38.

39.

40.

41.
42.
43.

44,
45.
46.

47.
48.

49,

\ﬂAppetizers KI Salads M Soups O Sandwiches Xl Entrees Ij(Desserts

Describe how you plan to advertise and promote your business. What products will you be
advertising?

CH1 - Ao - Infused il be phvohTwy e griwd qponiy o1

7o Ut Py ?JLW[ [ va\(vw:\'ﬂ—/‘f exposuce. Stz medi_ acludosp
FAcebaole gnd Tostlier ik alse be wped. Prnt wedia, 10ckuhop i
Are you operating unde@franchise agreement? 1 No }Zers ﬁt;ﬁ[;‘% " /Lf(?rkb

Private organizations (clubs): Do your membership policies contain any requirement of wtilized .
“invidious” (likely to give offense) discrimination in regard to race, creed, color, or national origin?
O No O Yes

Ni&

Do you plan to have live entertainment? )f] No 0O Yes—what kind?

What age range do you hope to attract to your establishment? / g -0 (,}H’m

What type of food will you be serving, if any? A’S.‘OM' Inﬁfec( cUiSine M
O Breakfast [0 Brunch % Lunch X Dinner mehm )

Submit a sample menu if applicable. What will be included on your operational menu?

O Pizza OFull Dinners

During what hours of operation do you plan to serve food? I am - [o firn - “ﬁ\/( e m
[6pm - clise- [ade Aght mem

What hours, if any, will food service not be available? N/#

Indicate any other product/service offered. N / A

Will your establishment have a kitchen manager? [ No X Yes
Will you have a kitchen sUpport staff? O No ]Zf Yes

How many wait staff do you anticipate will be employed at your establishment? |5

During what hours do you anticipate they will be on duty? ‘ HM»\ - {o ‘m’h

Do you plan to have hosts or hostesses seating customers? [0 No ﬁ Yes

Do your plans call for a full-service bar? [1 No MYes :
If yes, how many barstools do you anticipate having at your bar? / g
How many bartenders do you anticipate having work at one time on a busy night? Z

Will there be a kitchen facility separate from the bar? [0 No }Xj Yes




50.

51.

52.

53.
54.

55.

56.

57.

58.

Will there be a separate and specific area for eating only?

\92{ No [ Yes, capacity of that area

What type of cooking equipment will you have?
Stove @(\@ven CKFryers /Zl Grillﬁ Microwave

Will you have a walk-in cooler and/or freezer dedicated solely to the storage of food products?
O No Yes

What percentage of payroll do you anticipate devoting to food operation salaries? _Q_EZIZ__
If your business plan includes an advertising budget:

What percentage of your advertising budget do you anticipate will be related to food? Q( Fle

What percentage of your advertising budget do you anticipate will be drink related? [0 %

Are you currently, or do you plan to become, a member of the Madison—Dane County Tavern
League or the Tavern League of Wisconsin? [ No “Iiﬂ Yes

Are you currently, or do you plan to become, a memper of the Wisconsin Restaurant Association
or the National Restaurant Association? [ No Yes

All restaurants and taverns serving alcohol must substantiate their gross receipts for food and
alcohol beverage sales broken down by percentage. New establishments estimate percentages:

;[2 % Alcohol ﬁ ) % Food % Other

Do you have written records to document the percentages shown? [ No }@ Yes
You may be required to submit documentation verifying the percentages you've indicated.

Section F—Required Contacts and Filings

59.

60.

61.

62.

63.
64.

65.

66.

67.

| understand that liquor/beer license renewal applications are due April 15 of every year,
regardless of when license was initially granted. 0O No Yes

| understand that | am required to host an information session at least one week before the
ALRC meeting. O No Kl Yes

| agree to contact the Alderperson for this location to discuss my application and to invite the
Alderperson to my information session. [ No Yes

| agree to contact the Police Department District Captain for this location prior to the ALRC
meeting. [ No JX Yes

[ agree to contact the Alcohol Policy Coordinator prior to the ALRC meeting. 0O No X'Yes

| agree to_contact the neighborhood association representative prior to the ALRC meeting.
00 No )2( Yes

| understand we must file a Special Occupational Tax return (TTB form 5630.5) before beginning
business. [phone 1-800-937-8864] [ No K Yes

| understand a Wisconsin Seller’'s Permit must be applied for and issued in the same name as
that shown in section 2, above. [phone 608-266-2776] [ No Kl Yes

Is the applicant indebted to any wholesaler beyond 15 days for beer or 30 days for liquor?
”F No 0O Yes




Section G—Contact Information for Clerk’s Office
68. Who may we contact between 8 a.m. and 4:30 p.m. regarding this license?

Contact person ()ﬁfd"\ MGLO{(M o Ma@// Qf% Collias
E-mail address ClL:. (S d!‘;é(u{icJ (? j’m(ﬂ(. com Dl mé@//e(ja/ (% Pineil - o
Phone (0% -963. 2691 or (o% 358494 ¢

Preferred language for correspondence (fﬂj] /})‘/&

Read carefully before signing in front of a notary: Under penalty provided by law, the applicant
states that the above information has been truthfully completed to the best of the knowledge of the
signer. Signer agrees to operate the business according to law, and that the rights and
responsibilities conferred by the license(s), if granted, will not be assigned to another. Lack of access
to any portion of licensed premises during inspection will be deemed a refusal to permit inspection.
Such refusal is a misdemeanor and grounds for revocation of this license.

Subscribed and Sworn to before me:

tis 27 ﬁ;;of (W\ .20 13
Lol & 1S oado—

(Clerk/Notary Pu

My commissiZjEexpires 5-/5-90[6

E‘@fﬁn&w orporation/Member of LLC/Partner/Sole Proprietor)

Clerk’s Office checklist for complete applications

[0 Orange sign B/Background investigation form(s) 1 Floor Plans
[0 WI Seller's Permit Certificate [0 Form for surrender of previous license (1" Lease
(matching articles of incorporation) 4 *Articles of Incorporation [E—Sample Menu
%/F EIN *Notarized Appointment of Agent
otarized application * :
B/Vl:llritten description of premises Corporation/LLC only

Date complete application filed with Clerk’s Office L_—[; . Qf[ \ LS

Date of ALRC meeting 5 o L% Date license granted by Common Council

Date provisional issued Date license issued License number _A_| CA— ? B -

L{cuBQOI%‘
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crll

:ima” bites

Peking duck sPrine; rolls $10
served with APricot T hai Sauce

Ducl( Con{:it [ oo Ro” $10
Served with Asian Mustard Sauce

Flour dusted crispy Calamari $12

served with T hai peanut sauce

51«,], I~ arth and Water satay P‘attcr $12
(chicken,beef and shrimP)

served with Curr3 coconut and sPicg peanut sauces

Tliger prawn pot stickers $10

served with togarashi—miso Beurre blanc

(oconut Currq Moulcs and Clams [rites $12
Coconut Currg Broth and Currg Dustcd Frics

Crab cakes 12

‘FFCS!”I lUmP cra]:«, sca”ions, sweet PCPPCI‘S and Panko breacl crumbs

served with caper dill aioli

Sca”ops Casino$15
Fresh Sca”ops served in shell with Fragrant herbs and spiccs

Chicken Lo”ipops $i0
Frenched Chickcn Wings served with a choice of sauce.

Tcmpura SBrme $10
Airg and Crunchg Tcmpura Batter served with a Miso Gingcr Sauce

Steamed Puns Boa) $7
Forkbc”g, KimChee, Cilantro




Salads

Crunchq Mango Sa]ad $12
5hreclded Sour (Green Mango, Crunchg Dried Seafood, Sweet and Spicg Thai Drcssing

Cured Peef Salad $14
Asian Marinated Peef, T hai Pasil, Mint, Cucumber, FCPPcrs, Torn | ettuce, Honcg Vin

Sweet and Sour Cabbagc Salad $7

(Green and Red Cabbagc, T hai Chillies, C arrot, Cclery, Mint, Basi], Marinated in a GraPcmcruit
and [ ime Sauce

Marsinated Vietnamese (Cucumber Salad $7
(ucumbers, Bean Sprouts, Red Fcppcrs, Swimming in a Havorful Vietnamese Drcssing

(lass Nooc“c Crab Salac{ $14
(Crab Meat infused in Chili Ol Mung PBean Noodles,
Chcrrg T omatoes, Red FCPPers, T hai SPiccs and [erbs with Honcy and Citrus

Citrus Chicken Salad $15
Praised Chicken FHand Pulled on Shredded NaPa Cabbagc, Julienned \/eggics, FPomelo
5cgmcnts, and | hai lnspircd Drcssing, (Garnished with | dible [Flower Petals




Big bites

C]aq~pot caramelized cinnamon and ginger Cod $18
Vietnamese insPircd dish. (od cooked two ways. Seared off then braised in a caramel and ginger sauce and

served in a c[ay pot. Served a]ong side steamed rice.

SeaPass Fapi”otc with Soy, | ime, and Chilis19
Sea Pass steamed in its own jus with citrus, ginger, lemongrass, soy sauce, and iulienned vegeies garnished with
| gng 2 Y '] 2gies g

ci]antro, T hai PBasil, and T hai Chili

Cl’xar Siew Pork Bc”q $18
Fopular Malagsian Dish. Praised Pork Bc”g with Chincsc and Malagsian sPiccs served with a Rich Honcy
T omato and Hoisin Sauce

Nonya Fried Chicken $16
Malagsian ]nspircc] Dish found on the streets of K uala LumPur. Kichlﬂ Spicccl and Suprisingly Lig'n’c for
Fried Chicken.

Vietnamese Sweet and Sour Pork Ribs 518

Beautiful SParc Kibs served with a rich sweet and sour tamarind sauce gamishcd with infused sautéed onions,

chili’s, and !crnongrass

Vietnamese Praised Duck $18

| uscious Duck Praised with cinnamon, star anise, gar]ic, and coriander. Servedina clc]iglﬁhcd coconut honcg

sauce.

Chop Chac $15
Fopu]ar K orean Dish. Sweet [Potato Starc}'n Noodles with Julienncd chgics, Peef T enderloin, Sesame
Seeds, and Served with a PDuck Egg on TOP.

T hai Coconut Bouillabaisse $24

T hai nfused favors with market fish, clams, calamari, and mussels

Blackcned A]—n Tuna Stcak $18
Fresh Tuna seasoned with Asian SPiccs served over Udon Noodlcs with a Asian Sesame Sauce.

T ogarashi Steak $24
T enderloin seared with Togarashi sPiccs served with a_Jicama Salad and Curried Potatoes.




Sushi

Specialty rolls

"ChirRoll $15
Pork Bc”g, Roasted [Heiroom T omatoes, mazuna, Paconnaise

Killer WasE $14
[ried Salmon Skin, JalaPcﬁo, Cream Cheese, Cucumber, Masago, and Topico

Sei&cr $i14
TemPura Battcrcd, Soﬁ: She” Crab, 5ca”ion, Masago, Ecl Saucc, Avocado

Fbisio
TcmPura ShrimP and Asparagus

Dragon $i2

cel, avocado and massage over a temPura shrimP roll

served with kabagaki eel sauce
Vo]cano $12

Tcmpura battered sPicg tuna rofl with red tobiko,masago and scallions

served with spicg 50y, spicg mayo and ecel sauce

Nigiri choices

Tuna $5

Duck 35
Salmon $5
Sca”ops $6

Smoked salmon $6
Felse
Margyland blue crab #5
Hging fish roe $5




Inside out rolls

(Choicc of one house sauce with eaclﬁ)

Spicq Junasio

sPicg ahi tuna and scallions

(California $10

margland crab,avocado an& CUCUIleCI'

Philly s 10

smol(ed salmon, cream CI‘ICCSC ancl cucumbcr

Boston $10

tuna and avocado

OYSTTRS

ask servers about Frcsh ogsters we havc an east coast and west coast choicc clai!y

Priccs changc on availability and tgPC




