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ORIGINAL ALCOHOL BEVERAGE RETAIL LICENSE APPLICATION [ymtieem 110 S50 10510
Submit to municipal clerk. .. g‘ﬁmlr!(!&m%ur Tdentificaflon 45-3321964
For the licensa pariod beginhing {20 ! __ LICENSE REQUESTED p
ending_June30 20 12, - TYPE FEE
‘ ¢ ' | ] Clegs A beer 5
' ' Town o Madi {#7] Class B beer $
TO THE GOVERNING BODY of the: [ VI.Ilage of adison [ Class Cwine %
City of | .| Class Aliguor $
County of Dane Aldermanic Dist. No. (if raquired by ordingnee) | M] Class B liquor b
: . | ] Reserve Class B liquor | §
1. The named INDIVIDUAL [JIPARTNERSHIP  [[7] LIMITED LIABILITY COMPANY | Publicstion fee §
[[] CORPORATIONNONPROFIT ORGANIZATION | __TOTAL FEE $

hereby makes application for the alcohol beveraga licanse(s) chacked abova.
2. Name (Individualipartners give last name, first, middle; corporationsilimited lishilly companias giva ragistered nams):  p_Naples 15 LLC

An “Auxiliary Questionnaire,” Form AT-108, must be completed and attached to this application by ench Individual applicant, by aach member of &
pattnership, and by cach officer, director and agent of a corporation or nonprofit organization, and b+ each member/manager and agent of a limited
labillty company. List the nama, title, and place of residence of each person,

Titie Name Home Adi'ress Post Office & Zip Code
President/Member _Salvatore Di Scala ‘
Vice President/Member
Secretary/Member
Treasurer/Member
Agent p
Directors/Managers .
. ‘Trade Name p_Naples 15 Business Phon Number _Saldiscala@yahoo,com )
. Address of Premises p 13 N Butler St . Post Office & 2 o Code p Madison, WI 53703 ’
18 individual, pariners or agent of corporation/limited lability company subject to completion of the responsiblée beverage server
. training course for this lgense pariod?. ... . ....o.viiuiie e i e e e civern [ Yes No
8. :Is'the applicant an employe or agent of, or acting on behalf of anyone except the named applicanl? .. .. .. e ] Yes No
7. Does any olher alcohal beverage retall licensee or wholesale permiltes have any Intarest in or control of this usiness?, . .............. [Dves [FINo
8. (e) Corporate/limited Hability company applicants only:  Insert state W SconSin____ and date S¢ p,Z_Q Z_tmof registration.
{b) s applicant corporalion/limited liabllity company & sUibsidiary of any other corporation or limited liabillty company?. . . .. .. vl Yes  [ZINo
(6) Does the cotporation, or any officer, director, stockholder or agent or limited liability campany, ar any merrber/manager or
agent hold any interest In any other aleohol beverage license or permitin WIssonsin? ... .oovv vt iviin i e anen QYes [ZINo

(NOTE: All applicants explain fully on reverse sids of this form every YES enswer in sectlons 5, 6, 7 end 8 abt va,}

9o Pﬁemises da‘scc;ipti%n: Dascrible buillfding grfbuiltglngslwhere allcohol Beverages areftczl beh sflrfl and stored.dThe l-|%pll$il}t n'11us‘3thlnclude
all rooms including living quarters, If used, for the sales, senvire  andiar afnra cohol heveraams and wece s, LAlcolOlL DEVRIAGES, .o o
may b;n sold and sgtoredgotr‘ﬂy on the premisas describad.) :ffg‘éﬁﬁié&alﬁffﬁ&. FESANFARTStOrE: RistaT s A ofrEstAliEE:

10. Legal description (omlt If street address is given above) Mided USM&EEMM' asi&tond

11, (a) Was this premisas licansad for the sale of fiquor or beer during the past license year? ... oo ov v o Yo vi e s Yes
- {b) If yes, under what name was license issued? wﬁri v _Mintso

12. Dees the applicant understand they must file a Speclal Occupational Tax return (TTB form 5630.5)

before baginning businass? [phone 4-800:37-88B4]. .. ... .ttt t e e e e e o [l Yes [CINo
13. Does the applicant understand & Wisconsin Seller's Permit must ba applied for and Issued in the same name as that shown in

Section 2, above? [phone (608) 266-2776) .. ....... ..o civveiiiiiens L s e e e e e Yes [I:] No
14. 1= \he applicant indebted to any wholesalar bayond 15 days for beer or 30 days forllquor? ....... ...y Ve Voo Lk Yes No

READ CAREFULLY BEFORE SIGNING: Undar panalty providad by law, the applicant states that aach of tha above question ; has been truthfully answared to the best of the knowi-
atpa of tha signers, Signerg agree to oparate this businass according to law and that the rights and responsibliities conlerr idd by the liconse(s). If granted, will not be aseigned to
another. (Indlvidual applicants and each mamber of a parinership applicant must slgn; earporate officer(s), membgrs/manzger; of Limited Liabllity Companles must slgn.) Any lack of
access to any portion of.a llcansad promises during Inspection will be deentfdazpiudD 3 arnlt Inspection, Suchiefusa}is  r iisdemeanor agd grouml;revocatlon of this license.

SUBSCRIBED AND SWORN TO BEFORE ME A "\7}

tis ____ dayof
ompbelk(PorinarIndividugi;

Refos
(Clorkwmy Fublc)

UV =,
iar of Corporation/iembe Manager of Linlled Liabijiy

(Officar of Corporalion/Mi-mier/Manaser of Limied Lability Company/Parinar)

My commission explres .
{ {addlilonal Parrar(z)iM smbarinnngrr af Limitad Liabiity Gomprny T Any)
L 33 N
TO BE COMPLETED BY GLERK o~ s
Date recelyed end fied Dats reported to counclibaard - - [ Date.provisional license 1ssuied signatun of Clerk f Deputy Clark
with mynlslpal clerk | mg - e '
Dale licenss granied Tyat6 Neonas 1Beuag [TenN%e Mmbo! I5sued

AT-108 (R. 8-11) wissansin Department of Revenug
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City of Madison Supplemental Class B License Application

&, Seller's Permit Number K Written Deseription of Premise m’ Floor Plans

g Fedetal Employer |dentification # d Background Investigation Form(s) m’ Lease
Motarized Original Application Form Bf ‘Notarized Transfer of Ownership A A Sample Menu
Notarized Supplemental Form E{*Article’s of Incorporation Business Plan
Orange Sign (Clerk's Office provides a’ *Notarized Appointment of Agent ,
at time of application) * Corporation/LLC only

1. Name of Applicant/Partnet/Corporation/LLC Naples 15 LLG

2. Address of Licensed Premise 15N Butler St.

3. Telephone Number: O\WKA ‘?_ﬁ% "’)21 97k, Anticipated opening date: N iA

5. Mailing address if not opening immediately ?0! N@&mfmmoa @D, Had,]gm_,_w_i,smhg B3I

6. Have you contacted the Alderperson, Police Department District Captain, Alcohol Policy Coordinator, and

the neighborhood association representative for the aréa in which you intend to locate? Yes ONo .

7 Are there any special conditions desired by the neighborhood? CYes Ao

Explain. ' p—

~ 8. Business Description, including hours of operation: 11am-10pm Mon-Th-rs,

' 11am-11pm Fri-Sun
’éfm,g
-9; Do you plan to have live entertainment? CI1No & Yes—What kind? Pianc

- {9, Detailed written description of building, including overall dimensions, seating arrangements, capacity, bar

. sizé and all areas where alcohol beverages are to be sold and stored. The lizensed premise described
below shall not be expanded or changed without the approval of the Cammon Council,

95,000 sq ft building (55,000 sq ft housing/40,000 sq ft Commercial/Retail/Office)
Restaurant is approx 2,800 sq ft with a bar area with approx 12 seats, 60 Underground parking
stalls & 80 additional stalls for the residents, 28 seat outdoor cafe area we plan to use

11. Arc any living quarters directly or indirectly accessible and under control ¢ f the applicant? O Yes No

Please note that alcohol may be sold and stored only on the licensed premitie, not in living quarters.

12. Describe cxisting parking and how parking fot is to be monitored. *° underground structured parking stalls

13. Desctribe your management experience, staffing levels, duties and employ¢e training.

| fed ' - i 7 ‘ A
T\t cveaked wenusdor reStauconts IN Arnsrcas rance ¢ Thaly, Lot gg’:&{m

14. Identify the registered agent for your Corporation or LLC. This is your corporation's agent for service

process, notice or demand required or permitted by jaw to be served on th:: corporation. ptm'm-\ privede &

Wike ¥aoodWon LNOZ Vil wowKee, Sk, Hadisnn W BEIE oY

Name Addrezs

BAngy
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15. Utilizing your market research, who would you project your target matket to be?
Business/Working class

16. What age range would you hope to attract to your establishment? Young ad Jit/Middle age / E'lldexlﬂ

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

Theocgh Mas - Framplets ‘%WJ%M feodd
B.) Wivve , 00Ffee expresso, Jelofomrolian Tnlisndesert ¢ ell feodls on Henu, .

-

18, Are you operating under a lease or franchise agreement? f Yes (attach a copy) No

19. Owner of building where establishment is located: Butler Plaza LLC - Erik Minton
Address of Owner; 21 N. Butler St Phone Number 345-3456

20. Private organizations (clubs): Do your membership policies contain any requirement of “Tnvidious” (likely
to give offense) discrimination in regard to race, creed, color, or national origia? 0 Yes [ No

*21. List the Directors of your Corporation/LL.C
.+ Salvatore Di Scala

‘91?' Name Address

N£\Naples 15 LLC

\& Address
Address

22. List the Stockholders of your Corporation/L.LC

Salvatore Di Scala
‘Name Addresr % of Qwnership

Name Address % of Ownerghip

Name Address % of Ownership

23. What type of establishment are you? (Check all that-apply) [1Tavern [JNijhtclub Restaurant

[0 Other Please Explain.

24 What type of food will you be serving, if any? ltalian
E]' Breakfast Lunch Dinner

25, Please submit a sample menu with your application, if possible. What might avi’n}cually be included on your
operationél menu when you open? [ Appetizers Salads Soups [EISanfwiches Entrees

Desserts Pizza Full Dinners
food? All open heurs \Oom - W,

26. During what houts of your operation do you plan to serve
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27. What hours, if any, will food service not be available? NA Wom - 1dam
i

28. Indicate any other product/service offered.

29, Will your establishment have a kitchen manager? [ Yes [ No

30, Will you have a kitchen support staff? [1Yes [INo

31. How many wait staff do you anticipate will be employed at your establishmer t? 3-4

During what hours do you anticipate they will be on duty?wnq om__ - \ \ & pm Nt ;\QL_L“M@ Brak.
w fopik Shill

32. Do you plan to have hosts or hostesses seating customers? Yes [INo

33 Do your plans call for a full-service bar? [ Yes  [INo
If ycs how many bar stools do you anticipate having at your bar

- . How many bartenders do you anticipate you would have working at one time on a busy night? 1~

912
-~

{11 there be a kitchen facility sepdrate from the bar? [ Yes [INo

11 there be a separate and specific area for eating only? I Yes [INo
Af yes, what will be the seating capacity for that area? NIA .

36. What type of cooking equipment will you have? [Stove I/1Oven Fryers EGrilt [ Microwave
37. Will you have a walk-in cooler and/or freezer dedicated solely to the storage of food products? [] Yes []No

38. What percentage of your overall payroll do you anticipate will be devoted to 1bod operation salaries?
N ja

39. 1f your business plan includes an advertising budget, what percentage of your advertising budget do you

anticipate will be related to food? ___N | A
What percentage of your advertising budget do you anticipate will be drink rel ated? __N / A

40. Are you currently, or do you plan to become, a member of the Madison—Dar e County Tavern League or

the Tavern League of Wmconsm? E{Y es [INo

41. Are you currently, or do you plan to become, a member of the Wisconsin Restaurant Association or the

National Restaurant Association? ErYes LINo
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42, 'What is your estimated capacity?

43. Pursuant to Chapter 38.02 of the Madison General Ordinances, all restaurants znd taverns serving alcohol
beverages shall substantiate their gross receipts for food and alcohol beverage sales broken down by

percentage, For new establishments, the percentage will be an estimate.

Gross Receipts from Alcoholic Beverages ' %20

Gross Reccipts from Food and Non-Alcoholic Beverages %’]5

Gross Receipts from Other % 5
Total Gross Receipts 100%

X4

Do you have written records to document the percentages shown? [1Yes I No
%, ou may be required to submit documentation verifying the percentages you’v: indicated,

a I
,"{"."l‘
Reéad carefally before signing: Under penalty provided by law, the applicant statss that the above information
‘has been truthfully completed to the best of the knowledge of the signer. Signer agrees to operate this business
.according to law and that the rights and reqponsxbihttes conferred by the license(s). if granted will not be
assigned to another. Any lack of access to any portion of a licensed premise durin; inspection will be deemed a
.rcl‘usa to permit inspection, Such refusal is a misdemeanor and grounds for revocation of this license.

Subscrl bed and Sworn to before me: M % \/
this day of LAY ' N g s

(Bfficer of Carporation/Member of LLC/P; urmcr/lﬁtﬂvldunl)

a =
v

1 p,l.a..c z i
sl
WcrkINomt‘y l?rblic) (:;/

My commission expires
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Certifico io sottoscritto notaio Stefano Boccieri con sede in Barano d'I-
schia, iscritto nel ruolo dei distrett notarili riunit di N apoli, Tore Annun-
ziata e Nola, vera ed autentica la retroestesa firma, apposta da:

DI SCALA SALVATORE, nato a Napoli il 15 ottobre 1959 e r. sidente in
Casamicciola Terme (NA) alla via Castanito n. 24, Codice Fincale DSC
SVT 59R15 F839N.

Barano d'Tschia, otto hovembre duemilaundiei,

PAG
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:

Type of
Tax Account

Withholding Tax

Sales & Use Tax

PUESONSIN DEPARTMENT OF REVENUE
[
, MADISON, Y1 83708-8902

1
0813334715 pa

ﬂﬂ!ﬂ of W IQQQHEID © DEPARTMENT OF REVENUE
) REGISTRATION UNIT

ON, W1 §5708a802
PHONE; eas-m-zm FAX: age-264-aa84
rovenue.wi.gov  WERSITE: WWw.ravenue.wi,gay

07PM POINTEL

EMAIL: saiss10g

October 20, 2011
Letter ID: L 10902238552

SALVATORE DI SCALA
NAPLES 15 LLC

801 N GAMMON RD
MADISON Wi 53717-1150

Susiness Tax Registration Greeting Letter

Tax Aecoynt Beginning Fliing
Number Effactive Date Frequericy
036-1026692753-04 1M&/2012 Quarteriy
456-1026582793-02 1/1/2012 Quarterly

The Wiscensin Pepertment of Revenus has received your Application for Business Tax Regiatration and
wejcomes you Bs a registrant. The account number(s) assigned to You as a Wisconsin business regisirant are
referenced abovie and aiso on the enclosed Registration Certificate. The enclosed Registration Cetificate
identifies all pe its, licenses, or certificates you hold with the Department of Revenus This certificate confirms

at you are pterad with the department for those tax types, PLEASE RETAIN THIS CERTIFICATE AS
PROOF OF R ISTRATION. If you hoid an alcohalic beverage Authorization, you must display your certificats
at all times on tha premises of the business location showr on your certificate. This certificate is not

transferabla,

i

Aceount niu
Legal/Renl n:
Business na
Federa) Emp

Type of chany

www.revanue.wl.g
fee| free to contac
addrass, or teleph

INPAG - stLo78 (RO8/11)

' 68& changeas, pleass inc

byor

correctness, i is important that you notify us of any
©, address, or if you discontinue or sail your buginess. When you

iness,
lude the following information:

‘ldenﬁﬁcation Number (FEIN), it you have ane.

© being mada.

I comments you may have
f1e number listed in the Isttarhead,
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Certifico io sottoscritto notaio Stefano Boceieri con sede in Barano d'I-
schia, iscritto nel ﬁz,olo dei distretti notarili riuniti dji N apoli, Torre Annun-
ziata e Nola, vera ed autentica la retroestesa firma, apposta da:

DI SCALA SALVATORE, nato a Napoli il 15 ottobre 1959 e r sidente in
Casamicciola Terme (NA) alla via Castanito n, 24, Codice Fiscale DSC
SVT 59R15 F839N.

Barano d'Tschia, otto novembre duemilaundici.
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Print

Ouoc;  Frs o 0~ EN At ocarsuly s

From:l IN—On!imoom (c8Birs~sin~online.com) '

To: te cnmﬂ@ythou.oom: . |

Date: " y,'a-mmborzp'. 2011 n;esmd

Congratulations! Your EIN has been successfully asslgned.
Assignd 46-3321964

ne: NAPLES 18 LLC )
1: PLEASE REP i you have not fited your Articies of Incorporation for your new Limitad Lisbi) Company (LLC) and we
can ass) with all of your state fevel flings and certifications as well. b y e

s Piean Ic retum
o Makos nic payment.
¢ Pass an (RS Taxpayer identification Number (TIN) matching progrm.

Reapecttully,

Muaithew D, B nbuny

IRS-EIN-OMI, a/lst

Toll Free Nu {800) 541-3907

CONFIDENTIALITY NOTICE: TS el and dny attachnients &% 157 (i #ric confidentid! use. of tism intonded

,n,sclp/ohfg. i you are ng; tl;e mfmd;:a reciplent, piease:do not m:d, distribote ’?}r t:dm actlon In Mlmc': upon this message.
you have 8 in emr, 80 00ty ug Immediately by return email and promptly delete 1 s message end is

atfachmerts your oamspum sysiem. Wa da not walve attorney-ollent or work product privilage by the transmission of

this measage. ADVICE / LEGAL ADVICE NOTICE: Tex advice, if any, cortained In this 6-meil doss not constitte &

e &3 defined in RS Ciroular 23¢ end mey Not ke ke o exletiish ressunalie refieance on the opinidn of
counsel for the Burpose of avaiding the penelty Imposed by Section 6862A of the Internal Revenue Code. The firm
opinions only in formal opinion letters containing the sianature of e partner. As proviouzly stated on the
nd focter of all refated agency file processing websites we are not the IRS or any other govemment
privale state and federel fiing agency speclglizing in business, trust and estats fitings.

hnp://us.mgs;wlﬁnaif.yahoo;wwmgmbh‘zmndﬂaﬂkﬁbﬂﬁnf 9/20/2011/
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NAPLES 15

15 LLC of Chef Salvatore Di Scala is opening an Italian restaurant casual dining
huare of the capital in Madison, Wisconsin.

The address is 15 Butler St.

Neapoht
The cuisi
Naples is/b

of its pasta

the pu ar)
pizzaiola
The prims
humble b
famous s4

My ingpis

Neapoli
bring a bs
dishes,

Culinaril

n Cuisine is without doubt the most celebrated Italian cooking style

e of the Campania region seems to symbolize the most stereotypwal Italian cookmg

birthplace of pizza, the most popular food on Earth, and is renowned for the superiority
and the many sauces that go with it, such as the tomato ragu’, the marinara sauce and
=sca. Other dishes that originate here include lasagna with ricotta cheese, steak alla
and braciole, as well as a va.ricty of desserts like pastiera.

ry mission of the restaurant is to serve customers with traditional dishes from a kitchen
t rich of flavors from the Neapolitan culinary fantasy of every days. That's why the
ymg "ca si no pare brutto.” (otherwise it will look bad).

ation for my cooking at the restaurant comes from Naples , situated on Italy 's

southwests
an cuisine has ancient historical roots that date back to the Greco-Roman period which

n coast.
ance between dishes based on rural ingredients (pasta, vegetables, cheese) and seafood

Lwise, the city is synonymous with pizza, which originated in the city. The real

Neapolitan pizza will be cooked in a wood-fired oven, hand-made by an able pizziaiolo(expert
pizza maker) who makes the dough disk thinner in the center and thicker in the outer part; the
ingredients and olive oil are rapidly spread on the disk, and with a quick movement the pizza is
put on the|shovel and then slid in the oven where it is turned around a few times for uniform

cooking,

To complgment our pizza, seafood and vegetables dishes will be wines from the Campania
region that match very well to the local cuisine. Among white wines the most famous are Greco
di Tufo, Falanghina, Fiano di Avellino and Asprinio di Aversa, while the most famous red wines

are Aglia
from Ves

ico, Taurasi, Piedirosso also known as pere 'e palummo, Solopaca, Lacryma Christi
ius, that is produced both white and red.

And for dg¢ssert we will serve cakes, pastries and Italian ice as well as espresso for a variety of

coffee chyq

1Ces.

The coffe
world.

will be of the highest quality from Naples from one of the best coffeec machines in the

ﬁﬁ,f agnt s ;Mu YD:SW{@
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arma ham and mozzarella cheese

chette (roasted whitebread wirh mamatoes, olive afl and baell)
arpaccio of swordfish

ussels with pepper and fresh lemon

appardelle ai funghi porcind

nguine alla Salvatare

nocchi alla Sorrentina

nocchi al gorgonzola, noci e radicchio
aghettl alle vongole veraci

aghett! al’Amatriciana

LARNI

qcalope in lemon sauce
calope with aubergine-mozzarella filling

(7olie ylles Hes

rilled meat (per kg.) -

PESCE

D]

ragosta alla Don Peppino |
amberont alla salsa rosa

-

Ipepata di cozze

Pgsce spada alla menta fresca

0813334715

Mpwe

illet steak In a sauce made with Barolo wine and green pepper
liced steak with rocket and parmesan cheese

paz

c
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PIZZE AL FORNO

Margherita
Marinara
Calzone

4 Stagioni
Capricclosa

PIZZE FRITTA
(FRIED PIZZA)

Ricotta, provola o mozzarella e salarme

Pizza, Neapolitan food par excellence, is always remembered and represented with the classic "daisy" or
"maritime'}, ie with the pizzas in the oven.

But not many know that Naples is another type of pizza is very popular and loved the pizza fries, a true
delicacy, especially if bought on the street to fill that empty stomach at noon, before lunch, inevitably affects
us all good appetite, and not only ..,

Almost ¢ xy traditional pizza, especially in the historical center, shows off to & banguet room where you can

buy freshly baked pizzas, still hot, to be consumed strictly for road and not at the table. For sale there are both

the classiq daisies in a reduced size to eat "wallet" (or "book", folded in four and closed by way 'of the book in
ots of paper Baker), but the fried stuffed pizza cottage cheese, escarole, or otherwise.

think that this is a contemporary fashion, an imitation of fast food overseas, because in 1954, in the
film by Vittorio de Sica's "The Gold of Naples" are a wonderful Sophia Loren fries and pizza sell on credit to
passers-by|(in the second episode entitled "Pizzas credit") (gbh).

The fried Hfizza is 2 traditional Neapolitan dish of old, the Neapolitan associated with the expression "to ogge
eight", thdt I eat now and pay in a week: it was one of the few foods available to the poor and common people
who lived|in debt in the narrow streets of old Naples.
The fried fizza, stuffed with ricotta, salami, cicoli, mozzarella or another, or as a simple mix without stuffing
was a cheaper version of pizza cooked in the oven, which not everyone could afford to pay. The "pizza ogge

: sold in the "low", humble street-level studios without window, poor living symbol of Naples.

qrie of the fry and the sale of the pizza was often his wife, who before going on pizza preparing the
dough. THe customer, in most cases also an inhabitant of the "low", buying pizza, while the tomato sauce is
marked onla notebook and the credit for that day, the hunger problem was solved. Then in a week you would
have thou

planation of this term can be traced to the fact that these low-pizzerias remained open one day a
e managed directly by the pizza chef, who on his day off the week, supplemented his meager
selling the family pizza fries (not having the oven, frying was the only way to cook them).

Today, these low-pizzerias there should be more, although I still remember the late eighties a "bottom" of the
historic center of Naples, where for a certain period of time you could buy pizza fried in a pot on the edge of
ijst like in the movie "The Gold of Naples”. But you did not pay imunediately to cight! Today the
yn' is no more. ‘
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i a legna pizzeria - Produzione forni a legna - Forni Napoletani
Neapaljtan Tradition

Stefano|Ferrara ovens are built brick by brick without using any
prefabricated pieces as old Neapolitan tradition

The true N

politan pizza Iz born around 1600 from the undenlable Neapofitan culinary

talent, it was need to make mare desirable the traditional crushed bread (schlacciata di
pane) that wis bread's dough cooked in firewood ovens, with garlic, lard and big salt, or, in

the richest

grsion, with caciocavallo and basil ovar it

The flist plzzh with tomato and mozzarella was made in 1889, during a vislt In Naples of the

Italfan King:

The history

(Umberta | and his wife Margherita)

tells us that Raffaele Espasito, the best pizzalolo of that time ( he was Glovanna

Branal's huaL and) made three pizzas for the soverelgns: Mastunicola plzza {eriginal name

Plzza slla M

tunicola) with meited, cheese and basll, Marlnara plzza with tamato, garllc, oll

and aragang and the pizza tomato , mozzarelta and bas!L with its colours it remembered the
Italian ftag ¢qlours (Red, White and Green),

This last plaze was a new plzza It was called Margherita in honor to the queen Margherita
hava been the first person tasted that new plzza., : .

On these o

i times you surely wasn't able 1o find any moadern prefabricated firewood ovens

lke those vau now can currently find on the market , (n that time they were handleraft ovens

bulle by Ne
gotasog

Itan artisans so we can say without hesitation that the first pizza Margharita
suceess to be exported and to become famous op all over the world, It has

been cooked In a Neapolitan handlcraft oven,

As for tradit|dn stitl today the Neapolitan pizza Is cooked In firewood ovens with a cooklng
temperature|dF 485 *C required for getting the true Naapolitan pizza.

it's very imgdrant the pizza Is uniformly cooked on all Its cireumference and the cooking
times haventito be more than 60-90 seconds,

Onty a trad

IHbnal Neapolitan oven thanks to the used construction materials and its right

prapartion of the dimensions quarantees the above mentioned cooking criterlas,

http:/fwww. sfa‘l lestimenti.ivenglish/n eapolitaﬁ_tradition Jml
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LEPL.MH4G672 - Cadking Appilances, Wood Fired 10/19/09 10:41 PM
T j-aNLNE CEATIFICATIONS DIRECTORY
"’;xm\ndé
LCIX.MH4667 2

Cooking Appliances, Wood Fired

R O R e cm e

Cooking Appllances, Wood Fired

See Genawal JoFermation for Cookino Apollances. Wood Firad

8F ALLESTIHJNT: DI STEFANQ FERRARA MHA6672
VIA PARATINE {7
BOOLO QUARTG, |NA ITALY

Woad-fired baiting ovens, Models 80, 90, 105, 120, 130, 140 and 150.
Last Updated oni 2009-05-30

Questionk? Notige of Disclaimer Ppgg Too

Gopvelght ®& 2000 Undarwriters Laborstodes Inc.®

Thea appearancal of a eompany's name or product In this database does not In Itself sssure thet products so Identlfled have been
menufactured uhPer UL's Foliow-Up Service, Only those products baaring tha UL Mark chould be considered to be Listed and ¢overed
under UL's Follow-Up Sarvice. Always io0k for the Mark on the product,

UL permits the reproduction of the material contained in the Dnline Certification Directory subject to the foilowing conditions: 1, The
Guide Informaug\, Designs and/or Listings (files) must be presented In their entirety end In a non-misteading manner, without any
maniputation of |the deta (or drawings). 2. The statamant 'Raprintad fram tha Online Certifitations Directary with permigsion from
Underwritars Labbpratories Inc.” must appear adjacent to the extracted materlal. In addition, the reprinted meterlal must include a
copyright motice| §71 the following fermaet: "Capyright © 2009 Underwritars Laboratories Inc.®"

Ast inopgndent prysnizAiian werking o op cBrsr woild wiln iatepolby, praglyign dng ¥nexwladyt.

http:/ /database.ul.cm/cgl-bin/XYV/template /LISEXT/ 1FRAME/showpag .. A=1G73 2418248versianmvartionia séparant_dw10738894ED&aquenca=l Page 1 af 1
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Nov 08 20

NAPLES

15

LA PIZZERIA NAFPOLETANA

MARINARA

Ssan Marfano Tomato, ¢garlic, oregano and fresh basil (no cheese).

LA VERACE

Tomato, | buffslo mozzarella, Psrmesan Reggiano, fresh basll, & axtra vixgin olive
o] i l » '

MARGHERLTA

Ssn Maxkano Tomato mozzarella, FParmesan Regglano, & fresh basil, snd extra
virgin|plive oil

NABOLETANA

Tomato,| anchovies, black olives, & fresh basil e Origan , and extra virgin olive
olil.,

CALZONE i

Ricottal ,Mozzarella ,and extra virgin olive oil Parmigglianc Reggilano (a
request| Salame)

It BIATA

Tenato,| mozzarella, spicy salami, Parmiggiano Regglano & fresh basil., (Also
avallable as a white pilzza).

‘A CBPRICCIOQOSA

Tomato,| mozzarella, sautéed mushrooms, ham, marinated artichokes, hlack olives,
& fresh basil. and extra virgin olive oil

A SICILIANA '
Temato| @sn Marzano eautéed eggplsnt, provola, fontina and Parmiggiano Regglanc
¢heesed, & frash basil.

QUATTR{ STAGICONI

Four uhbicque pizzas in one.. San Marzano with mozzarella, Mushroom & Ham, Salaml
with mizzarella, and fresh cherry tomato with mozzarella.

‘\A CERASELLA

Fresh (d
olive

A SAPUR

Provola

smoke

QUATTEr
Pl

herry tomatoes, buffalo mozzarella, Parmiggiano , basil, & extra Viigin

il.
ITE
,smoke cheese mushrooms, Parmiggiano Reggiana, and truffle oil.

FORMAGG I
provola, gorgonzola, fontina, emmenhtal cheeses, aprinkled with

gianc Reggiano and fresh basil.
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Outdoor sdating shdll b part of the Sedre pincgixe subfont to aify tarraga dining rules.
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FERSONAL GUARANTY

For va.h:llg received, and as material inducement to and in consideration of the Landlord making the

foregoil

lease and in reliance upon this guaranty Salvatore Di Scala (and his/her spouse hereby jointly

and sevgrally) unconditionally guarantee the payment of the rent and the performance of the covenants
and agrgement by the Tenant Di Scaia (Naples 15),&1_ with Butler Plaza LLC for the
zp(rgnlrus eg at 15 North Butler St, City of Madison, Daneé , Wisconsin dated the 26" day of August,

Sl U AL

Address:

.asmhdmdual,[[d Date

Salvatore Di Scala
801 North Gammon rd
Maeadison, WI1. 53717
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Thip iz the written description on the premises of»Napies 13
onjporth Butler st.

This 15 a mixed use reszidential/commercial building, c¢onsi-
sting  of 2,800 sq £t of resturant at street leval.

Nagles 15 LLC,

ﬁjm -t /)f)ﬁq Mm Dateg / AW EELE ,2&/{






