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City of Madison Liquor/Beer License Appllcatlon

On-Premises Consumption: [H Class B Beer X Class B Liquor O Class C Wine
Off-Premises Consumption: O Class ABeer 0O Class A Liquor O Class A Cider (/)\&ﬂ?

Section A — Applicant
1. If needed, a qualified interpreter can be provided at no charge to you. Would you like an
interpreter?
O Yes (language: )
X 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 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 {7} .

3. List the name of your [0 Sole Proprietor, O Partnershlp, O Corporation/Nonprofit Organization or

ilelted Liability Company exactly as it appears o ?Stfcellf s Permit.

> (/)] §
4. Trade Name (doing business as) - { C e {//)/}6// 1,
5. Address to be licensed__ L /‘/ V\/E-gf QU Mo\ EJ( MWI&//\ W S’S,](B
6. Mailing address ZéqO VZS(ZCU’C//] OC’C’C it H’CN:UKC/ WL Nyl
7. Anticipated opening date J(/t/'pl 9, ﬁ’&‘l’ J0]7]

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

named in question 27
@ No O Yes (explain)

9. Does another alcohol beverage licensee or wholesale permitee have interest in this business?
M No O Yes (explain)

ction B—Premises
@ 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.

LICUIR 2@ /'~ Oo/ £



@EI Attach a floor plan, no larger than 8 %2 by 14, showing the space described above.

E Applicants for on-premises consumption: list estimated capacity gO'WO(YA%CD{'SW/

13.

w

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

Her s Svhe %"Jr@ﬁm etpa Q?V#mm cxlerha S(fﬁﬁthjr
treve. e, njo ding Sills alfalble o e resmueent Cotones o ey

14. Was this premises licensed for the sale of liquor or beer during the past license year?
O No lﬂ Yes, license issued to vmfdd%‘/] ‘ DBA MEZZED (name of licensee)

15. ,k( 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 C‘Q:’;xf’\ Cofe LLC
17. City, state in which agent resides \i'\\{‘\\\’;&u”i‘) '\)\21\

18. How long has the agent continuously resided in the State of Wisconsin? ?)D \(f@r.‘x

19. h Appointment of agent form and background check form are attached.
20. Has the liquor license agent completed the responsible beverage server training course?

"B No, but will complete prior to ALRC meeting O Yes, date completed

21. State and date of registration of corporation, nonprofit organization, or LLC.
Sepmler_fiest 2010

22. |n 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

OWneie_ Rl Schwdbran. | Fkdhlovee, wi

OwneZ__kim Imeefig. | el wi

m(fnomefm JoSH Mool | Bl %
e G 22/ \ m

S

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

0(/(/( /{/l/[/{/(ﬁf/
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24. s applicant a subsidiary of any other corporation or LLC?
F-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?

1$— No [O Yes (explain)

Section D—Business Plan
26. What type of establishment is contemplated?
O Tavern 0O Nightclub ;&Restaurant O Liquor Store O Grocery Store

O Convenience Store without gas pumps [ Convenience Store with gas pumps

O Other

/ N
| 27. ) Business description

28. Hours of operation \lam - 10 om %Lu'\d(@\\ - Wead . Wlam - Dam Thys -
’ Y .

29. Describe your management experience T e cuonedt ancl o@iated

o \otal Cotdee SNo-O fen 3 APOLS and o smnaldl vestuveot

ADOYewn Yok serves Russten  DuumpPln 195 AN Aears
30. List names of managers below, along with city and state of residence.

f‘}&f / [( 120} }/’H I/’t”f//l(h/
‘ )mh‘ Mardel[

| 31 ) Describe staffing levels and staff duties at the proposed establishment

\32. ) Describe your employee training

N




33. Utilizing your market research, describe your target market.

'"> o~ & A~ - " i Y <\l \»~ \ ~ o [P C
XY ess el < . Col\ecl 5&1 ¢S WS
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@ Describe how you plan to advertise-and promote your business. What products will you be
— advertising?

We are an establishedl  Puisiness  currently 30
wordh_of Mmoutn Ngs resn wrking ¥ ¢L.
The on Lyt wwe haot acluertizeet v Yhae pecet 0

M oue domnehonsS. & v ,
35. Arc‘a/i;/\ou opgg\ting under a lease or franchise agreement? O No “NJ Yes ll?ﬂ'g&,

36. Private organizations (clubs): Do your membership policies contain any requirement of
“inyvidious” (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. Do you plan to have live entertainment? [ No E;].Yes—what kind? _ Local\ ’ﬁhY\‘;\,

O\ Qy MeXs ¢

38. What age range do you hope to attract to your establishment? A\ - q< \I/ )D

39. What type of food will you be serving, if any? ‘\'\‘(\S\(x L Solad | QRD SOup
O Breakfast [ Brunch [Flunch T._Dinner

40. Sybmit a sample menu if applicable. What will be included on your operational menu?
Appetizers ™ Salads ﬁf Soups [ Sandwiches )Z[ Entrees [0 Desserts
O Pizza 0O Full Dinners

41. During what hours of operation do you plan to serve food? \lam - 20

42. What hours, if any, will food service not be available? \\‘}m‘\ I

43. Indicate any other product/service offered. (oFfEE TG4, L}Ln;///,\[/S 3////3 C},V j/:/, (i /{/\
44. Will your establishment have a kitchen manager? [ No ﬁ Yes
45. Will you have a kitchen support staff? [0 No X Yes

46. How many wait staff do you anticipate will be employed at your establishm;e_‘nt?/ -2 B
" —(> o P

Codn = By brl—i= adlt. T 1,
During what hours do you anticipate they will be on duty? /1~ Wep) [ -12 THI?- AT [0 -t

47. Do you plan to have hosts or hostesses seating customers? & No [O Yes



48. Do your plans call for a full-service bar? [ No ﬁ Yes F Q
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?

,_‘
{
Ny

49. Will there be a kitchen facility separate from the bar? O No [l Yes

"o, S

50. Will there be a separate and specific area for eating only? .
X( No [ Yes, capacity of that area MOT /AT THE @QIZ(MJQ %Ufﬂdﬁc’

51. What type of cooking equipment will you have? )
I Stove K Oven KT Fryers & Grill [I” Microwave ) "‘.(-li/bf

52. Will you have a walk-in cooler and/or freezer dedicated solely to the storage of food products?
O No B Yes ,
53. What percentage of payroll do you anticipate devoting to food operation salaries? Y

54. If your business plan includes an advertising budget: NoT AT ThiS {/1 e

What percentage of your advertising budget do you anticipate will be related to food? /J({/( K ”L 51//

What percentage of your advertising budget do you anticipate will be drink related? Zf% [ H’ﬁ

55. 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 &( Yes

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

Z5 9% Alcohol 15 % Food % Other

58. Do you have written records to document the percentages shown? Jﬁ\ No 0[O Yes
You may be required to submit documentation verifying the percent ges you 've lndlcated
wl Ju ST a J<((f’t 4 47J/U
Section F—Required Contacts and Filings HA
59. | understand that liquor/beer license renewal applications are due April 15 of every year,
regardless of when license was initially granted. O No & Yes

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

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

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

63. | agree to contact the Alcohol Policy Coordinator prior to the ALRC meeting. O No \Xi Yes

64. | agree to contact the neighborhood association representative prior to the ALRC meeting.
O No I Yes



Sections B-Premises

10. The building on 414 west Gilman is a long but shallow restaurant
with approximately 28 available out door seats and 80 indoor seating
capacity. We intend to serve food and drinks until bar time Thursday
through Saturday and only have the bar open until 12:00 midnight
Sunday through Wednesday. Alcohol would be served in the bar area,
dining area and outside. Alcohol and Beer will be stored upstairs in a
three door cooler with a lock our liquor shelf will be secured in a
lockable cage at the bar. There is a walk-in cooler down stairs that will
store all the extra kegs and bottles of beer and all other bottles of
alcohol will be stored in a gated and locked cage in the basement.

Section D- Business Plan

27. We currently own a small restaurant in downtown Madison just off
of State Street on 203 West Gorham, we serve homemade dumplings
that are similar to Pierogis or Wontons. We have been in business at
that location for over three years now and we are looking to relocate to
a bigger more casual space that potentially gives us a better
opportunity to diversify our product and food options. We believe that
414 Gilman will give us the chance we need to be able to do that and
we intend on using the space to its fullest capacity. Our current location
holds about 18-25 people and we only have one rest room. Most Friday
and Saturday nights we have upwards of 600 to 700 people coming in
to eat. When are restaurant fills up with customers it becomes
extremely difficult to sit down anywhere or even pick up your to go
orders cause the place is so busy. We realize this is a good problem to
have, but it’s time to expand now!




Business description: a small quaint eatery that predominately serves
one dish, Paul’s Pel’'meni, a strange variation of a Russian dumpling
called Pel’meni, its basically beef wrapped in pasta or potato wrapped
in pasta. We offer an alternative to the other quick and fairly
inexpensive food options for people in the downtown area ex. cheese
burgers, pizza, subs, and burritos. The space will be a relaxed and
friendly atmosphere; it will be a welcoming place for everyone
including families and children. Our main product (pel’meni) is an
affordable dish that you can’t find anywhere else. We make our
dumplings fresh from scratch almost every day and there cooked to
order. We hope this new location will provide us with the ability to
expand our menu and seating capacity to help make it convenient and
welcoming.

31. Describe staffing levels and staff duties at the proposed
establishment: the staffing levels will fluctuate depending on the day of
the week. Depending on the day and time, we will have one to three
people for kitchen staff, there duties will be proper food
handling/preparation, cooking, plating food, day to day cleaning and
restocking of supply, greeting the customers, taking orders and washing
dishes. Bar and wait staffing will fluctuate depending on day and time.
Since this is our first time having a bar we intend to gradually grow that
business. To start we will have a Bar manager and we will make the
decision on shifts and how many are needed depending on the growth
of the bar population.




32. Describe your employee training: The employee training process:
all employees are to be trained by the owner Paul Schwoerer. Training
is about two weeks, depending on the position. Training consists of
proper food handling, food preparation, customer service, cleaning
expectations and handling cash. We also encourage are fulltime staff
to enroll in the food handlers serve safe certification class by offering to
pay for the class and cover any missed work.

All Bar staff will be trained by our bar manager Josh Mandell. The
expectation is that they would not work alone unless they have a bar
license and there would a two month probationary period.
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