A

iz - YOS
@D City of Madison Liquor/Beer License Aﬁpipliéation
. c

C

et/ Rroll~do QY
? A 2elfend ()

On-Premises Consumption: Class BBeer [ Class B Liquor Y Class C Wine

= Off-Premises Consumption: [0 Class ABeer [ Class A Liquor lass A Cider
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Section A — Applicant

1.

If needed, a qualified interpreter can be provided at no charge to you. Would you like an
interpreter? o

Eﬁj Yes (language: (/) inesSe )

O No (If you answer no and you do require an interpreter, the ALRC will refer your application
to a subsequent meeting and this may delay your application process)

Si usted requiere o necesita un/a intérprete, nosotros podemos proveer un/a intérprete sin
costo alguno. ¢ Le gustaria tener un/a intérprete?

O Si, lenguaje
O No. Si usted escoge “no” en la solicitud/aplicacién, y usted si requiere un/a intérprete, el
comité remitira su solicitud para una nueva junta y esto puede atrasar el proceso de su

solicitud.

This application is for the license period ending June 30, 20 gé .

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

[pukA eeapDTan  LLC

Trade Name (doing business as) Vol SuAhi |
Address to be licensed (b2 (oL ¢
Mailing address L2 (wte (<€
Anticipated opening date 9// Jen ’@ o/

Is the applicant an employee or agent of, or acting of behalf of anyone except the applicant

named in question 37?
M No O Yes (explain)

Does another alcohol beverage licensee or wholesale permitee have interest in this business?

g No 0O Yes (explain)

Section B—Premises
10. 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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11. O Attach a floor plan, no larger than 8 % by 14, showing the space described above.

12. Applicants for on-premises consumption: list estimated capacity i

13. Describe existing parking and how parking lot is to be monitored.

Ctreet ok (N //

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

O No [ Yes, license issued to (name of licensee)

15. O Attach copy of lease.

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

~

16. Name of liquor license agent >< )\ W) ey _(7,(‘/ /\& r]
17. City, state in which agent resides Yk C/7 [ % e /

18. How long has the agent continuously resided in the State of Wisconsin? g b [en 5

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

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

& No, but will complete prior to ALRC meeting & Yes, date completed

21. State and date of registration of corporation, nonprofit organization, or LLC.
WIS Corh g [ {= 7"/4

22. In the table below list the directors of your corporation or the members of your LLC.
O Attach background check forms for each director/member.
Title Name City and State of Residence
() n-€7r Y \/UC3/‘/,1 L (i i (,l/ ¢ fore Lo

A\

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.

P -\ 2} 7// /@7
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24. s applicant a subsidiary of any other corporation or LLC?
ﬂ No O 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 O Nightclub /Q Restaurant [ Liquor Store O Grocery Store

>

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

O Other

27. Business description

> (. " ‘
28. Hours of operation §W~"A9¥v/ — Thinsdad  ([am 7o pm ~7/) Wv] B S‘\'t“f’zj/”k/
] 7 7 / 7 2 T //,m

29. Describe your management experience
20 N eons 4)[% ineey (et KeStouranl oum (//L
(o€ el I[P —prede >
30. List Aames of managers below, along with city and state of residence.

31. Describe staffing levels and staff duties at the proposed establishment

32. Describe your employee training




33.

34.

35.
36.

Utilizing your market research, describe your target market.

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

Are you operating under a lease or franchise agreement? ;2? No 0O Yes

Private organizations (clubs): Do your membership policies contain any requirement of
“invidious” (likely to give offense) discrimination in regard to race, creed, color, or national origin?

O No 0O Yes

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.

Do you plan to have live entertainment? ﬂ{ No [O Yes—what kind?

What age range do you hope to attract to your establishment? 2 T

What type of food will you be serving, if any?
O Breakfast [ Brunch [b/ Lunch lh/Dinner

Submit a sample menu if applicable. What will be included on your operational menu?
0 Appetizers [ Salads O Soups O Sandwiches 0O Entrees O Desserts
O Pizza 0O Full Dinners

During what hours of operation do you plan to serve food? all hours 5)7Z OfErSE 2N

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

Indicate any other product/service offered.

Will your establishment have a kitchen manager? [ No [ Yes
Will you have a kitchen support staff? [ No @ Yes

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

During what hours do you anticipate they will be on duty?

Do you plan to have hosts or hostesses seating customers? [ No Eﬁ/Yes



48. Do your plans call for a full-service bar? [ No ;ﬂ Yes
If yes, how many barstools do you anticipate having at your bar?
How many bartenders do you anticipate having work at one time on a busy night? £

49. Wil there be a kitchen facility separate from the bar? O No d\ Yes

50. Will there be a separate and specific area for eating only?
Jjﬂ No [O Yes, capacity of that area

51. What type of cooking equipment will you have?
/%L Stove Bl Oven §J\ Fryers gly Grill ﬁ Microwave

\

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

53. What percentage of payroll do you anticipate devoting to food operation salaries? /77/ /)

54. If your business plan includes an advertising budget: '

What percentage of your advertising budget do you anticipate will be related to food? '/ /

What percentage of your advertising budget do you anticipate will be drink related? __ CZ 4/’3 :
nty Tavern

55. Are you currently, or do you plan to become, a member of the Madison—Dane Cou
League or the Tavern League of Wisconsin? —[ZI No LI Yes

56. Are you currently, or do you plan to become, a member of the Wisconsin Restaurant Association
or the National Restaurant Association? @ No [O Yes

57. 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:

/© % Alcohol ;",v % Food % Other

58. 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. 1 understand that liquor/beer license renewal applications are due April 15 of every year,
regardless of when license was initially granted. [ No ;1 Yes

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

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

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

63. | agree to contact the Deputy Clerk prior to the ALRC meeting. 0O No [ Yes

64. | agree to contact the neighborhood association representative prior to the ALRC meeting.
0 No J;j\ Yes

65. | intend to operate under the alcohol license within 90 days of the Common Council granting this
license. The license shall be considered surrendered if not issued within 90 days of being

granted. O No 0O Yes



66. | understand we must file a Special Occupational Tax return (TTB form 5630.5) before beginning
business. [phone 1-800-937-8864] [ No 0O Yes

67. | 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] O No [ Yes

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

Section G—Information for Clerk’s Office

69. State Seller's Permit - - é- [ 4 2 % 2 1L lmg A
70. Federal Employer Identification Number \2/4/// 3 %é = §

71. Who may we contact between 8 a.m. and 4:30 p.m. regarding this license?
Contact person >< f\ V\) GW%,L
E-mail address KLLL/?L?{FI(‘M ” D) Gypa Tl covr
Phone 6@ 033502 Preferred language CLnese— (49 Lesh

72. Corporate attorney, if applicable: Name

Phone E-mail

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 rlghts and responsibilities conferred by the license(s), if
granted, will not be assigned to another. Lg; ‘t any portion of licensed premises during inspection

.......
.

will be deemed a refusal to permit mspepb\@n *Such refusaﬁ,s a misdemeanor and grounds for revocation of

this license. > i OTARY % =
AN

Subscribed and Sworn to before me:

l/ /

~e 7 j * .
thF/j‘} dayof ____Ju ’3 C

/ :
Nowo 0 VA s B
(Clerk/Notary Public) , (Officer of Corporation/Member of LLC/PartRer/Sole Proprietor)

My commission expires 0’?/24 /) F?

Clerk’s Office checklist for complete applications

[1 Orange sign Y _Background investigation form(s) Eh',;E,lo,oraaBla s
/ZI WI Seller's Permit Certificate [0 Formrforsurrenderof previous-icense | JA Lease
~ (matching articles of incorporation) [ *Articles of Incorporation /| & Sample Men
FEIN *Notarized Appointment of Agent \| ET Business Pla

Notarized application

QC_Written description of premises * Corporation/LLC only S

Date complete application filed with Clerk’s Office

Date of ALRC meeting Date license granted by Common Council

Date provisional issued Date license issued License number




Stir Fried Lo Mein

Stir fried soft wheat noodles w/ carrot,
red onions, scallion, bean sprouts & cabbage

Your choice of:

As51. Veg 10.99

As2. Beef 12.99

453, Chicken 11.99

Ag4. Shrimp 12.45

As5. Combo 14.99
Vegetable, chicken, beef, & shrimp

as6. Singapore Noodle 13.45

Udon Nooille Soup

Served w/ ginger salad

Your choice of:

As1. Shrimp 12.99

#62. Tempura Shrimp & Vegetable 12.99
A63. Steak 12.99
Sliced steak in special udon broth

Fried Rice
Your choice of:
A71. Plain 6.50
A72. Beef 9.99
473, Chicken 8.99
474, Shrimp 10.99
A75. House Special 11.99
(hicken, beef, shrimp, & vegetable
A76. Basil 12.99

Stir-fried rice v/ chicken, shrimp, eggs, green peas,
onions, carrots, chopped jalapeno & basil sauce

Glay Pet

Fried Rice Broth

Your choice of:

A4l Pork 10.99
As2. Beef 11.99
A43. Chicken 10.99
A44. Shrimp 12.99
A5, Duck 12.99

Desseris W

po4. Mochi ice Cream
Green Tea, Mango, Red Bean, Strawberry

pos. Tempura lce Cream .99
Vanilla or Chocolate

3.50

n Style Lunch

‘Served w/ steamed rice .7

$899

. Chicken Broccoli
Chicken w/ Garlic Sauce <
Kung Pao Chicken ¢

. Mongolian Chicken
Orange Chicken ¢

. General Tso’s Chicken ¢

147. Sesame Chicken

. Cashew Chicken
Hunan Chicken {
Chicken w/ Snow Peas

. Orange Tofu <

$9.99

181. Shrimp Broccali
t82. Shrimp w/ Garlic Sauce <
183, Spicy Basil Shrimp €

152,
153,
161.
162.
163.

165.
166.

Sesame.Tof b
Tofu w/ Garlic Sauce {
Beef Broccali

Kung Pao Beef {
Mongolian Beef

Orange Beef € .

Sizzling Paper Beef
Hunan Beef €

Beef w/.Snow Peas

. Beef w/-Garlic Sauce €

Sesame beef .-
Cashew beef

Hunan Shrimp {
Shrimp w/ Snow Peds
Cashew Shrimp

Lunch Special Roll

Monday - Saturday (11:30 am - 2:30 fm)
Served w/ miso soup or ginger sala

[ -Any Three Rol

Any Two Rolls  9.99

. California Roll

. Tuna Roll

. Salmon Roll

. Yellowtail Scallion Rolf

. Spicy Salmon {

. Spicy Tuna Roll €

. Vegetable Roll

. Philadeiphia Roll

. Asparagus Roll

. Eel Avocado Roll

. Boston Roll

. Alaskan Roll

. Shrimp

. Tempura Roll
Spicy Kani Roll <

Tempura & Teriyaki Lunch Special

Served w/ miso soup or ginger salad, & steamed rice
105,

11.95
10.95
11.98

9.99

. Tempura Shrimp

3 pesshrimp & mixgd vegetables
. Tempura Chicken

3 pes chicken & mixed vegetables

., Tempura Scallop
2 pesscallop & mived vegetables

. Tempura Vegetables
Hired vegetables

We Deliver

Delivery Charge $3.00 & up
w/ $ 15.00 Minimum Order

OPEN HOUR
Sun. — Fri.: 11am — 10pm
Saturday: 11am — 11pm

. Sweet Potato Roll

Tuna Avocado Roll

130. Sushi Lunci

53 sushi of Chef s chol

. Sashimi:Luncl

12pcs sashinTof Giefsholce

. Vegetable Sushi LU

Spasushiof (hefS cho

-~ &1 vegetable ol
. kel Don

9pcseel

. Lunch Sushi

106.

178

& Sashimi.Combo
4 pes sushi, 6pes sashimi of Chefs
choice & Cafifornia roll :

Dine In - Carry Out - Delivery - Catering

Koi Sushi

CHINESE - JAPANESE

Teriyaki Chicken 11.95
Grilled chicken v/ mixed veq. in teriyaki sauce
Teriyaki Beef 12.99
Grifted beef w/ mixed vegetables
interiyakisaice

Teriyaki Salmon

Grilled satmon v/ mixed
vegetables in teriyaki sauce

12.99

Iu Francos St

Stata St

N Frances St
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ECIALTY

Hunan Steamed Fish Head { B TFXWERE
House Special Steamed Whole Fish ¢ HEBHRREER
Hunan Braised Pork w/ Tofu ¢ WEARRRBEE
Preserved Meat w/ Bamboo Shoot ¢ HBEXEHEA
Sauteed Preserved Meat w/ Black Bean { BNAEERTEA

On Choy Stemw/ Small Fish{ 220 NBREZ (A8)

Boiled Chicken w/ Hot Sauce € KETHE
(abbage w/ Hot Bean Sauce ¢ BNAEWADBH
Sauteed Lamb ¢ TNDERY
Sauteed Beef ¢ NGBy
Hot & Spicy Kidney ¢ WIRET
Big Bowl of Cauliflower RIEH
Braised Pig Feet { AESERR
Hunan StyleTaro Steamed w/Ribs ¢~ MBS L HEFHHE
Hot & Spicy Sauteed Intestine € BRMEKE
Twice Cooked Pork w/ String Beans ¢ MET WO
String Beans Sauteed w/ Eggplant { PIESWHIIFH
Chicken Sauteed w/ Ginger ¢ SHESEY L #
Lamb w/ Fish in (reamy Sauce { =B
Sweet & Sour Fish ¢ HER
Braised Sticed Pork ¢ 10E8
Sauteed Eggplant ¢ IR

13.99
17.99
13.99
12.95
15.99

9.99
15.99

1399

12.99
11.99
13.99
15.99
15.99
12.99
11.99
16.99
14.99
14.99
15.99
11.99

BOILED / CASSEROLE R & & 7

130. Boiled Shredded Hunan Meat w/ Tofu { KEBEE
131. Boiled Shredded Dried Bean Curd ¢ KBEE
132. Boiled Hot Chili Sliced Fish KEBHEER
133, Boiled Fish Fillet w/ Sour Cabbage { IKBEBERA
134. Boiled Hot & Splcy Pork Intestine { KEKXB
(KAE - #8%)
135. Boiled Hot & Splcy Sticed Pork ¢ KEEBA R
(B &

136. Boiled Sliced Beef( SHKBFH
137. Boiled Sliced Lamb ¢ BERKEFR
DRIED POT THE 7

150. Beef Dried Pot { Tt
151. Intestine Dried Pot ¢ TR
152. Hunan Style Frog Dried Pot ¢ THRmR
153. Chicken Dried Pot € Bl ]
154, Spicy Whole Fish Dried Pot { THER
155. Tumip & Twice Cooked Pork Dried Pot THESHOBA
156. Spare Ribs Dried Pot ¢ FH#RHEE

 indicates hot & spi

picy
Pleose nofify us if you have ony food offergies.
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1599
15.99
13.99

13.99

14.99
14.99

16.99
16.99
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15.99
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own for its

, fresh aroma

& deep color. Common cooking

techniques include stewing,

frying, pot-roasting, braising,

& smoking. Due to the high

agricultural output of the region,

ingredients for Hunan dishes are
many & varied, ;
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502 STATE STREET

BREPARED FOR: STATEST -
Tconiea MADISON, WL
901 Deming Way
Madisan, WI 53717 FIRST FLOOR
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PROJECT #: BLDNCC-2018-07572

PLAN
Building Inspection Division
26 S. Hamilton St.
EXAM I NAT I o N Mad?son, Wis?c%:sc;rq 5t3703
LETTER

608 266-45651 Fax 608 266-6522

RE: Occupancy: Grps. A2, B & M
Tenant:
Owner: 502 State StLLC
Supervising Professional: Russ Kowalski

Date: 7/2/18 Square Feet: 200

Project Location
GMK ARCHITECTURE 502 STATE ST

3220 SYENE RD
MADISON W1 53705

These plans have been reviewed for compliance with the important code requirements in Chapters SPS 361 through 366 of the
Wisconsin Administrative Code.

The ALTERATION plans are CONDITIONALLY APPROVED.

The plans have been reviewed for compliance with the code requirements set forth in Chapters SPS 361-366 of the rules of the Department of Safety and Professional
Services. Construction may proceed subject to local regulations, but all items that are required to be changed by this letter must be corrected before commencing that
part of the work. This plan has not been reviewed for compliance with Chapters SPS 382-386, the plumbing rules of the Department of Safety and Professional
Services. You are hereby advised that the owner as defined in Chapter 101.01(2)(e) of Wisconsin State Statutes is responsible for all code requirements not
specifically cited herein. The building will be inspected during and after construction.

SPS 361.33 Evidence of Approval. The architect, professional engineer, designer, builder or owner shall keep, at the building, one set of plans bearing the stamp of
approval.

THIS BUILDING HAS BEEN CLASSIFIED AS TYPE HIB CONSTRUCTION.
This is a level 2 alteration.

CONDITIONS OF APPROVAL.:

Work was done on first and second floors without permit. This approval is only to allow work to be done to put the building back the
way it was before the work was done.

PLANS FOR THE FOLLOWING SHALL BE SUBMITTED TO THIS OFFICE AND APPROVED PRIOR TO
THE CONSTRUCTION OF THAT COMPONENT.

[[] Trusses [C] Precast Concrete [Juvac [] Other

Inspector(s): Jim Sjolander Phone: 266-4557

Reviewed By: Mike Van Erem, Plan Examiner Phone: 266-4559 Supervisor: Harry Sulzer




REPAIR
502 State St

Madison, WI 53703

CMIK

architecture

3220 gyane road, sulte 103 608 . 27,0586

madison, wl 53713 www.gmiarch.com
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F1o/ RUSSELLK.\ 472

KOWALSK!
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LOCATION PLAN )

NORTH

APPLICABLE CODE: International Existing Building Code (2009)
IBC USE GROUP : A2 - Assembly / B - Business
CONSTRUCTION CLASS: Type lll B

MAXIMUM EXIT DISTANCE: 200 FT
BUILDING FOOTPRINT AREA: 4236 SQ FT




Retail Tenant

Patch Wall Opening with

2" GypBd on Both Sides of
2x4 Wood Studs @ 16" 0.C.
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Patch Wall Opening with

2" GypBd on Both Sides of
2x4 Wood Studs @ 16" 0.C.
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