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[ﬁf City of Madisoné( quor/Beer License Application
saalal C

HEn 1l On-Premises Consumption: lass B Beer [ Class B Liquor [l Class C Wine
Madizosn Off-Premises Consumption: [0 Class A Beer [ Class A Liquor

Section A — Applicant
1.  If needed, a qualified interpreter can be provnded at no charge to you. Would you like an

mterpreter’?

O Yes (language: )
$¢~No (If you answer no and you do require an interpreter, the ALRC will refer your application

to a subsequent meeting and this mage delay your application process)

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

O Si, lenguaje
O No. Si usted escoge “no” en la solicitud/aplicacion, 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.

2. This application is for the license period ending June 30,20 [S

3. List the name of your [1 Sole Proprietor, O Partnership, O Cérporation/Nonproﬁt Organization or

Limited Liability Company exactly as it appears on your State Seller's Permit.

\Sa,luwbms ToMstp p/a L .
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4. Trade Name (doing business as) Q\(Ll\/&/pﬁ(‘—@( 5 Jﬂ)/\M‘J\D (NS

5. Address to be licensed Q(Z C’ G)L)/\)S()ﬂ S?L. M/,MQ,'(‘S{)\/\‘ 5/5707

6. Mailing address &Y{} (A0

7. Anticipated opening date I !/O( ! Y

8. Is the applicant an employee or agent of, or acting of behalf of anyone except the applicant
named in question 27 ,

7 @/ No [ Yes (explain)
9. Does another alcohol beverage licensee or wholesale permitee have interest in this business?

lg!/No 1 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 premlses 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 3(9 - 3957

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

kSWLu" 4 E’;l’ l/)CLVLﬁf\/A : Ng) a ;/"/ 1;/»/ ({\.7"
A

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

O No @/ Yes, license issued to'j?,(f?[)l’) (e (La - (name of licensee)

MJ’(M'DLW\ \'{// 1Ll

15. [ 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 /P(L)QY('(,)L ‘Dy /v’ {4\

17. City, state in which agent resides ‘/U ;‘5 L2201

18. How long has the agent continuously resided in the State of Wisconsin? l 7 _\/I LIS,
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?

O No, but will complete prior to ALRC meeting '@/Yes, date completed | \I‘\ 7

21. State and date of registration of corporation, nonprofit organization, or LLC.

[,A//qmq S 5/?{ Joll

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

Vaoded. ubrde Deliler  Wadissn T
\/fc» r)Mm?,/ v N/({ ‘DlL D{’iJ&z M/k/h)% A WI

23. Registered agént 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 agepnt.

e W Deduda




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

No [ Yes (explain)

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

@NO Q{Yes (explain) WJMD;[ 6//6/2 Vﬂ( S04 (). {gin 5} Sum //2241/“67
$2590.

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

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

O Other
27. Business description 4, m b T&)ﬁif’_ Cvaft %Pt‘LZGL 1/(_571714)4/(@41\]&;
Die ¥, 'Mp@o«j"f m/\\mlpi -

28. Hours of operation (Dikeldy - 1D /,/@.thml Y- Ms‘im\]f{‘} Frr),(c&/ & S”rf
29. Describe your management experience I ‘h&ux/{‘u UdsirS {’;P /)M eeseofal
Ma"‘%"’w‘d— QMIO@V‘MC{ mfiet 10 sevvie W‘AU*W i ’I’p/ lupo 04\04 %‘ |/\Ul/l/tam

J
(eseurces_thewe I /V\mmm( %ﬂn/z m‘ !/) fo {95' Bl fipass 3&/&&1/5‘ %QLM{L

5 (
WWLIS’[ na?’ﬁles ma?aﬁé(érs E{ {}Iéw{ along wﬁﬁ city and state of residence.
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31. Describe staffing levels and staff duties at the proposed establishment Couvul.ef ,I%Vémf\ :
k"LA\‘M Ma“"‘}"*" 5008 CIL()J? //’a{f / e Cao ( ,/U/LO/\ (“fy/cS SRS i /?i/é u/qzéu/s/
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32. Describe your employee training 60&&%7// &w/ ﬁmw / 0/1@0/&/%& *7/@#
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33. Utilizing your market research, describe your target market.
TQW Madod ncludes ndividor s jousd bl 5, Dy s6el . ond__
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4. Describe how you plan to advertise and promote your business. What products will you be

35.
36.

advertising?

\8’7’\1‘/\/ yMéZ///')’A—*— Vide 712017%'/ //46,7["7.{//’/'/;%' /2?(5_/1;0&/( £ ?CCL ( 2[7?//%///71/{7/

</0m rol’s"/?t;/ﬂs, L’t/@uL ;Y A [ Cuar e /91//;4//“ gy ZL/‘;/&/'
=

Are you operating under a lease or franchise agreement? [ No [0 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?

No [ 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.

41.

42.

43.

44.
45.
46.

47.

Do you plan to have live entertainment? ’F/No O Yes—what kind?

What age range do you hope to attract to your establishment? (4 fn @;@ +

What type of food will you be serving, if any? ( q’ﬂg/j# pyaz«/, Sis /,//ﬂ/{,‘é,; : 7%» Yy, ,)s/" ﬁquﬁ
- g,

‘[0 Breakfast [ Brunch Lunch g/Dinner

Appetizers alads Soups _d-Sandwiches & Entrees  Id-Desserts

Submit a samplyu if applicable. What will be included on your dperational menu?
S
Pizza [ Full Dinners

During what hours of operation do you plan to serve food? Cd\ l/\o WS ,96@/ /]

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

= F

Indicate any other product/service offered.

Will your establishment have a kitchen manager? [ No ,P/Yes
Will you have a kitchen support staff? [ No EQ/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? n,l\ \ oS
Do you plan to have hosts or hostesses seating customers? 0O No 8/%3




48.

49.

50.

51.

52.

53.
54.

55.

56.

57.

58.

Do your plans call for a full-service bar? E/No O Yes
If yes, how many barstools do you anticipate having at your bar? [LZJM/
How many bartenders do you anticipate having work at one time on a busy night? /Uoj ¢ .

Will there be a kitchen facility separate from the bar? [ No @/ Yes

Will there be a separate and specific area for eating only?
gr No [ Yes, capacity of that area

What type qf cooking equipment will you have?
.B(Stove Oven 0O Fryers O Gril O Microwave

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

What percentage of payroll do you anticipate devoting to food operation salaries? G(SZ

If your business plan includes an advertising budget:
What percentage of your advertising budget do you anticipate will be related to food? f 90 204

What percentage of your advertising budget do you anticipate will be drink related? Ez

Are you currently, or do you plan to become, a member of the Madison—Dane County Tavern
League or the Tavern League of Wisconsin? %/Ir\rllo O Yes

Are you currently, or do you plan to become, a member of the Wisconsin Restaurant Association
or the National Restaurant Association? [0 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:

(9 % Alcohol QH % Food % Other

Do you have written records to document the percentages shown? cif No 0O Yes
You may be required to submit documentation verifying the percentages you've indicated.

Section F—Required Contacts and Filings

- 50.

60.

61.

62.

63.
64.

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

| understand that | am required to host an information session at least one week before the
ALRC meeting. O No 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. [0 No E/\?es

| agree to contact the Alcohol Policy Coordinator prior to the ALRC meeting. O No @/ Yes

| agree to contact the neighborhood association representative prior to the ALRC meéting.
O No g/Yes
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TOMATO PIES

503 W. Main St., Sun Prairie (608) 318-1761 (we deliver)

Authentic Hand Crafted Tomato Pies

Antipasto
Roasted Bread- Roasted bread, romano, served with rosemary infused olive oil. 4

House Salad - Market vegetables, Vitruvian Farm mixed greens, seasonal dressing. Shareable. 8

Wisconsin Meat and Cheese Board— Selection of charcuterie from Underground Meats. Served with local artisan
cheeses, seasonal roasted or pickled vegetables and crostini. 11

Burrata - Fresh house made mozzarella stuffed with feathered curd. A classic soft Italian cheese served with warm
bread and roasted heirloom garlic, local tomatoes when in season. 11

Bacon and Cheese Bread- Jones Farm bacon, Farmer John’s Colby caliente, smoked Gouda, Stalzy’s Baguette. 7

Farmer’s Market Vegetable Antipasto- Tuscan white bean puree, pickled and roasted farmer’s market vegetables,
house made crostini. (Vegan) 10

Garlic Bread- Heirloom garlic confit, Wisconsin sweet cream butter, Stalzy’s Baguette. 5

Tomato Pies
One

The Tomato Pie — A trip to the past, when pizza wasn’t fast food. It’s all about the sauce. This recipe is nearly 100 years
old. Made with the freshest tomatoes we can get, olive oil, locally grown wheat milled by Lonesome Stone Milling in
Spring Green, Grande whole-milk mozzarella, Romano and then we bake it at high temp on a stone hearth. Finished with
fresh basil (all pies 16” ish) $14.79
Add your favorite Toppings. $2 * Premium Toppings $3 **Super Premium $5

| Cheese

Spinach- =
Tomatoes -~ -

*Kalamata Olives
Banana Peppers . -

[ Vegetables/Fruits. | Vegetables/Fruits

“Farmer John’s Smoked
Gouda, Colby Caliente -
Gorgonzola
Feta ;

*Local goat cheese

Queso Fresco
‘House made ricotta cheese

' VEGAN? Sub our ltalian
Herbed white bean puree
at no extra charge.

Red Onions .~

Green Onions .~ .
Roasted Red Peppers -
*Local Crimini Mushrooms:
Caramelized Onion
*Fresh Basil

@Almost all of our pizzas can be made gluten free. We’re proud to offer gluten, dairy and egg free crusts from our
friends at Schroeter’s Bakery in Milwaukee, WI. GF Pizzas are 11" for just $14
Children’s Cheese Pizza — (8-10”) $5 Add one topping for $1. Children only please.




Specialty Pizzas

Two
Hot Cheese Injection — Chili oil, Farmer John's Colby Caliente, smoked gouda, mozzarella, romano, ricotta, garlic,
scallions, calabrese chili peppers, $23 add Jones Dry Aged bacon $24
Three
Underground Meats Peperone and Portobello—Farmhouse Pepperoni hand crafted from locally raised heritage breed
hogs by Underground Meats, with local Portobello mushrooms and whole-milk mozzarella cheese - Red Sauce. 524
| Four
Terrence’s Favorite— Fraboni’s ltalian sausage, caramelized onions, roasted red peppers, local goat cheese with whole-
milk mozzarella and red sauce. $21
_ . Five
C3P0O —Nami Moon braised chicken, La Quercia Prosciutto, house pesto, garlic, feta, roasted red peppers and
Caramelized onion $22.50
Six
Carbonara - Farmer John's Colby Caliente, mozzarella, Portobello mushrooms, Jones bacon, scallions, 3 organic soft
cooked eggs, finished with fresh arugula or seasonal greens.
§22.5
Seven : ,
Fig and Bacon-— Wine poached mission figs, with gorgonzola cheese, balsamic red wine reduction, and bacon. $22.5
Eight
Fat Uncle Tony — the Tomato Pie with Jones Farm bacon, Fraboni’s Italian sausage and pepperoni. Red Sauce $21
Nine
Mediterranean Pie —Extra virgin olive oil, kalamata olives, feta cheese, whole milk mozzarella, roasted red peppers,
spinach, and La Quercia prosciutto. $22.5
Ten
El Valiente ~ Choice steak, Queso fresco, chevre, house chimichurri, mushrooms, heirloom garlic, caramelized onions,
roasted red peppers, cilantro. $22.5
Eleven
Farmer John’s Smoked Gouda — Farmer John’s smoked gouda, caramelized onion, mushrooms, tomatoes, sliced garllc
Jones bacon, cracked pepper. $22.5

* Not all pies include red sauce!
Dessert
Cold Spoons Gelato, made with Sassy Cow Cream - Flavor of the Day - $4
Ask about homemade dessert specials

Soft Drinks

Coke, Diet Coke, Sprite, Sprite Zero - $1.25
Sprecher Rootbeer, Ginger Ale, Cream Soda, - $2.50
Izze Sparkling Juice: Blackberry, Tangerine, Apple - $2
Nantucket Lemonade, and Honest Tea Pomegranate $2.75
Johnson Public House Coffee $1.50 Sassy Cow Chocolate or Whole Milk $1.50
NessAlla Kombucha $4 Unsweetened Iced Tea $2

Thank you for supporting our family owned restaurant. “Like” us on facebook at facebook.com/tomatopies or follow us on Twitter @tomatopies
for specials, promotions, and a chance to win a meal on us!
Please don’t hesitate to talk to us if you have any concerns, positive or negative.
We'll make it right! “Whether dining out or preparing food at home, consuming raw or undercooked meats, poultry, seafood, shelifish, or eggs may
increase your risk of foodborne illness. The eggs on our pizzas are served soft cooked. Our roasted meats are served medium to medium rare.”
Rev. 7/29




