
Item 4 

rancwNHL 
REPORT Meeting Date: October 22,2013 
General Plan Element: hand Use 
General Plan Goal: Encourage high quality retail and entertainment 

ACTION 

Restaurant Liquor License Request for Notorious Burger/Cuttlefish 86-LL-2013. To consider' 
forwarding a recommendation of approval to the Arizona Department of Liquor Licenses and 
Control for a Series 12 (restaurant) State liquor license for an existing location and new owner. 

OWNER 

Awesome Food, LLC 

APPLICANT CONTACT 

Joseph Maggiore 

LOCATION 

8777 N Scottsdale Rd Suite 308 

BACKGROUND 

This request is for a Series 12 (restaurant) liquor license. This has been a licensed location since 
2000, most recently operating with liquor as McCormick & Schmicks Seafood Restaurant. 

The zoning for this site is Central Business District Planned Community Development (C-2 PCD), 
which allows restaurants. This establishment is 8,050 sq. ft. including an existing 544 sq. ft. patio. 

APPLICANT'S PROPOSAL 

The applicant is seeking a favorable recommendation on a Series 12 (restaurant) liquor license. This 
allows the holder of a restaurant license to sell and serve spirituous liquor solely for consumption 
on the premises of an establishment which derives at least forty percent (40%) of its total revenue 
from the sale of food. The applicant has indicated that this establishment will serve liquor between 

Action Taken. 
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the hours of 11:00 a.m. to 1:00 a.m. however, due to State liquor license processing requirements, 
they are not required to notify the City or the State if they change their hours of operation. 

PETITIONS FROM PERSONS IN CLOSE PROXIMITY 

The applicant has maintained the required posting notice for the State mandated 20-day period. No 
petitions or protests pursuant to A.R.S. 4-201.b. were received during the 20 (twenty) day posting 
period. 

OTHER LICENSES & PERMITS 

Financial Management 
Revenue Collection has reported that the applicant has met City licensing requirements and all fees 
have been paid. 
Spirituous Liquor Tax Permit # Pending. 
Scottsdale Transaction Privilege Sales Tax License # Pending. 

IMPACT ANALYSIS 

Current Planning Department 
There will not be any significant changes to the floor plan. 
A.R.S. Section 4-112.B.1 R19-1-310 Criteria for Restaurant Operations. 
This owner intends to continue operating this location as a restaurant. Staff has assessed the 
applicant's responses to the State's Restaurant Operation Plan categories: Personnel, Equipment, 
Menu, Live Entertainment, Bar Games/Televisions, Name of Establishment, Bar Seating Area and 
Dinnerware. Staff finds that the establishment is designed and intended to operate as a restaurant. 
The bar service area is 267 sq. ft. (6%) of gross floor area, and the kitchen area is 1,754 sq. ft. (22%) 
of the gross floor area. The operational characteristics and floor plan qualify as a restaurant. 

Public Safety Division. 
Police Department: Recommendation No Opposition 
Major life safety issues: None noted. 
Code Enforcement: There are no current cases of code violations at this time relevant to the 
liquor license. 

STATE GUIDELINES FOR CONSIDERING AN APPLICATION 

A.R.S. Section 4-203.A Granting a License for a New Owner for a Certain Location. 
A spirituous liquor license shall be issued only after satisfactory showing of the capability, 
qualifications and reliability of the applicant. 

Page 2 of 3 
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COUNCIL OPTIONS & STAFF RECOMMENDATION 

Council Options 
The City Council has the option of recommending approval, denial or no recommendation to the 
Arizona Department of Liquor Licenses and Control. 
Staff Recommendation 
The City of Scottsdale staff has conducted a review and advises that the license request meets the 
criteria imposed for determining the capability, qualifications and reliability of the applicant. 
Next Steps 
The City Council's recommendation of approval, denial or no recommendation will be forwarded to 
the Department of Liquor Licenses and Control for their consideration. If the application is 
approved by the Department of Liquor Licenses and Control, the applicant should receive their 
license from the State within 105 days of original application. 

RESPONSIBLE DEPARTMENT(S) 

Teri Gleason, Planning Assistant,tgleason@scottsdaleaz.gov 
Planning, Neighborhood and Transportation Division 

James Wasson, Lieutenant, Special Assignment, jwasson(S)scottsdaleaz.gov 
Public Safety Division 

Raun Keagy, Planning, Neighborhood and Transportation Director, rkeagy(5)scottsdaleaz.gov 
Planning, Neighborhood and Transportation Division 

APPROVED BY 

Tim Curtis, AlCP, Current Planning Director T / ^ ^ ^ ' ^ 
312-4210 tcurtis@scottsdaleaz.gov 

Randy Grant, PNT Administrator 
312-2664, rgrant(5)scottsdaleaz.ROv 

ATTACHMENTS 

#1 

#2 

#3 

#4 

Aerial Map 
Close-up Aerial Map 
City of Scottsdale Applicant Questionnaire 
State Application 
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Notorious Burgers/Cuttlefish 
ATTACHMENT #2 



Liquor License Questionnaire 

Please complete all questions and return within 3 business' days: 

Name of Business: Noiorious Burgersy CutlieFish 

Business Address; 6777 N Scottsdale Rd Ste 308 Scottsdale. AZ 85253 

Type of Business (restaurant, bar, grocery,, retail) Restaurant 

Total Gross Square Footage of Establishment: ^P^Q 

Was there a previous business al this location? [7] Yes • No 
Ifyes, list the previous business: MeConnJch and smidft 

Was liquor sold at this location prior to this application? [ 3 Yes • No 

If yes, what type of license? 
Is this business currently open? D Y e s [7] No 

If yes, is this business operating with an • Yes • No 
Interim license? 
If no. what Is the proposed opening date? November 1. 2013 

Is this business under construction or being remodeled? \7} Yes D No 

Does this business have an existing patio? 0 Yes • No Dimensions of patio (2) 6'-0" x 33'-2 

Does this business have a proposed patio? [7] Yes • No Dimensions of patio 

How many parking spaces are allocated to your business? 

For Restaurants, Bars and Restaurants/Bars: 
Will the bar service area be in excess of 15% of the gross floor area? QYes* [7] No 

Will the kitchen be less than 15% of the gross floor area? QYes* [7] No 
WrII age verification be required/requested for admittance at any time [Z]Yes* [7] No 
during business operations? 

Is a cover charge required for admittance at any time during business operations? Yes* [7] No 
Will less than 40% of gross revenues be derived from the sale of prepared food? Yes* [7] No 

*May require a Conditional Use Pemiit 

During what hours will the establishment provide full kitchen servlce?-^^^ A.m.-12:00 p.m.. 

During what hours will the establishment offer liquor sales? a-m-l:00 a.m. 

Gross square footage of kitchen:_V754SF 

(do not IndudB refrigerators or areas used for storage of food or beverages) 

Gross square footage of bar service area: SF 
(includes the floor area under indoor and outdoor bars and the floor area behind the 'bars u&ed for storage, prep and serving of 
food or drinks) 

Planning, Neighborhood and Transportat ion Div is ion 
7447 E. Indian School Road, Suite 105. Scottsdale, AZ 85251 • Phone; 480-312-7000> Fax: 480-312-7088 

C^eviJiM Namo Page 1 of 2 
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Liquor License Questionnaire 

Please complete all questions and return within 3 business days. 

Will this business feature any of the following: 

Patron Dancing? 
Live Bands? 
Amplified music? 
Adult Entertainment? 
After hours? 

Yes' / No 
Yes' / No 
Yes* / No 
Yes' / No 
Yes* / No 

Karaoke? 
DJ? 
Games? 
Four or more pool tables? 

• Yes* 123 No 
• Yes' IZiNo 
• Yes' [7] No 
• Yes' [7] No 

'May require a Conditional Use Permit 

Applicant Narrative: 
ARS 4-201-G: In all proceedings before the governing body of a city or town, the Board of Supervisors of a 
County or the Board, the applicant bears the burden of showing that the public convenience requires and 
that the best interest of the community will be substantially served by the issuance of this license. 

1. I have the capability, qualiOcations and reliability to hold a liquor license because: 
1 have been in the Restaurant industry all my life. I take this Business very seriously and know what my responsibilities 

are as a business owner. 

The public convenience requires and the best interest of the community will be substantially served 
by the issuance of the liquor license because: 
This location is going to bring a great family friendly dinning atmosphere. It will be an asset to the nieghbothood 

3. Please describe your business: 
Full Sen/ice Restaurant 

The City's forwarding of a recommendation to the A2 Department of Liquor Licenses and Control does not waive and is 
not a substitute for the Licensee's obligation to connply with all state, local and federal laws, policies and regulations 
applicable to the license. The Recommendation is not a permit or regulatory approval to hold any events or construct or 
demolish any improvements. Zoning processes, building permit processes, and similar regulatory requirements may 
apply to Licensee's contemplated Improvements and are completely separate from the Recommendation. Licensee shall 
be responsible to, separate and apart from this Recommendation, directly obtain all necessary permits and approvals 
from any and al! govemmental or other entities including the City's having, standing or jurisdiction over the subject areas. 
For more information regarding zoning processes, building permibprocepass, and similar regulatory requirements and 
approvals please call 480-312-2611. 

Print Name: Signature: Date 

Planning, Neighborhood and Transportation Division 
7447 E. Indian School Road. Suite 105. Scottsdale, AZ 85251 • Phone: 480-.312-7O00 • Fax: 480-312-7088 

Oocu/nom Name Page 2 of 2 RevisionOoto: lO-Feb-tl 



Arizona Department of Liquor Licenses and Control 
800 West Washington, 5th Floor 

Phoenix, Arizona 85007 

www.azl iquor.gov 

602-542-5141 

APPLICAHQN FOR LIQUpp UICSN$5 
TYPE OR PRINT WITH BLACK INK 

Notice: Effective Nov. 1, 1997, All Owners. Agents. Partners. Stocltholders. Officers, or Managers actively Invoived in the day to day operations of 
the business must attend a Department approved liquor law training course or provide proof of attendance within the last five years. See page 5 of 
the Liquor Licensing requirements. 

SECT ION 1 This application is for a: 
• MORE THAN ONE LICENSE 
• INTERIM PERMIT Complete Section 5 
^ NEW LICENSE Complete Sections 2, 3, 4, 13. 14, 15, 16 
• PERSON TRANSFER (Bars & Liquor Stores ONLY) 

Complete Sections 2, 3, 4, 11,13,15,16 
• LOCATION TRANSFER (Bars and Liquor Stores ONLY) 

Complete Sections 2, 3,4,12,13,15.16 
• PROBATEA/VILL ASSIGNMENT/DIVORCE DECREE 

Complete Sections 2, 3, 4, 9, 13, 16 (fee not required) 
• GOVERNMENT Complete Sections 2, 3. 4. 10. 13.15,16 

S E C T I O N 2 Type of ownership: 

• J.T.W.R.O.S Complete Section 6 
• INDIVIDUAL Complete Section 6 
• PARTNERSHIP Complete Section 6 
• CORPORATION Complete Section 7 
a LIMITED LIABILITY CO. Complete Section 7 
• CLUB Complete Section 8 

• GOVERNMENT Complete Section 10 
• TRUST Complete Section 6 

• OTHER (Explain) 

SECTION 3 Type of license and fees 
1. Type of License(s): 12 Restaurant 

LICENSE #(S): I^Ol^U^n 

2. Total fees attached: 
Department Use Only 

5 
APPLICA TION FEE AND INTERIM PERMIT FEES (IF APPLICABLE) ARE NOT REFUNDABLE. 

Thg fees allowed under A.R.S. 44-̂ 952 wjii t?e charged for 9)1 dishonorgd chegK?r 

SECTION 4 Applicant 
BMr 

1. Owner/Agent's Name; • Ms '^^^^'^^^ 
Joseph Patrick 

(Insert one name ONLY to appear on license) Last First 

CO 
fe*^ 

Middle 

(Exactly as it appears on Artides of Inc. or Articles of Org.) 

3 Business Name: Notorious Burgers/Cuttlefish 
(Exactly as it appears on the exterior of premises) 

n 
••1 4. Principal Street Location 8777 North Scottsdale Rd Ste 308 Scottsdale Maricopa 85253 

n 
••1 

(Do not use PO Box Number) City County 

5. Business Phone: Pending Daytime Phone:760-628-4775 Email:'^^99'°'^e007@gmail.com 

6. Is the business located within the incorporated limits of the above city or town? ixlYES DNO 

7 Mailing Address: 8777 North Scottsdale Rd Ste 308 Scottsdale 85253 
city State 

8. Price paid for license only bar. beer and wine, or liquor store: Type $_ 
Zip 

Type 

DEPARTMENT USE ONLY 

Fees: 
Application Interim Permit Site Inspection 

lO'l^ f n . ITT) 
Finger Prints $ ^ U U 

Is Arizona St 

Accepted by 

TOTAL OF ALL FEES 

ent of Citizenship & Alien Status For State Benefits complete? • YES • NO 

Date:_flk|£6i3^Lie * /2.dl90^1 

Statement of ( 

im2013 •Disabled individuals requiring special accommodation, please call (602) 542-9027. 

^ ATTACHMENT #4 



SECTIONS Interim Pennlt: 

1. If you intend to operate business when your application is pending you will need an Interim Pemiit pursuant to A.R.S. 
4-203.01. 

2. There MUST be a valid license of the same type you are applying for currently issued to the location. 

3. Enter the license number currently at the location. 

4. Is the license currently in use? • YES • NO If no, how long has it been out of use? 

ATTACH THE UCENSE CURRENTLY ISSUED AT THE LOCATION TO THIS APPUCATION. 

I . declarethat I amthe CURRENT OWNER, AGENT. CLUB MEMBER, PARTNER, 
(Prfnt full name) 

MEMBER, STOCKHOLDER, OR LICENSEE (circle the title which applies) of the stated license and location. 

State of County of_ 

(Signature) 

My commission expires on: 

The foregoing instrument was acknowledged before me this 

-day of. 
Day Month Year 

(Signature of NOTARY PUBLIC) 

SECTION 6 Individual or Partnership Owners: 

EACH PERSON US1ED MUST SUBMIT A COMPLETED QUEST10NNMRE (FOtWI UCOIOI), AN "APPUCANT TYPE HNGERPRtHT CARD, M4D $22 PROCESSMG FEE 
FOR EACH CARD. 

1. Individual: 

Last First Middle % Owned Mailing Address City State Zip 

CO 

m 

Partnership Name: (Only the first partner listed will appear on license) 

c :i 

• • 

— " — — " 
1 

\ 

• • 

• • 

) Y R A S S E C E N 

2. Is any person, other than the above, going to share in the profits/losses of the business? • YES • NO 
If Yes, give name, current address and telephone number of the person(s). Use additional sheets if necessary. 

Last Rrst Middle Mantng Address City. Slate. Zfp Telephoned 

F i 



SECTION 7 Corporation/Umited Uability Co.: 
EACH PERSON USTED MUST SUBMTr A COMPLETED QUESTIONNAIRE (FORM UCOIOI), AN "APPLICANT' TYPE RNGERPRINT CARD, AND %22 PROCESSING 
FEE FOR EACH CARD. 

• CORPORATION Complete questions 1,2,3, 5, 6, 7, and 8. 
B L L C. Complete 1,2,4, 5, 6, 7, and 8. 

1. Name of Corporation/LLC: Awesome Food, LLC 

(Exactly as ft appears on Articles of Incorporation or Artides of Organization} 

2. Date Incorporated/Oraanized: 08/05/2013 State where Incorporated/Organized: Arizona 

3. AZ Corporation Commission File No.; Date authorized to do business in AZ: 

4. AZ L.L.C. File No: LI 8648490 Date authorized to do business in AZ. 08$^-13 

5. Is Corp./L.L.C. Non-profit? • YES I3N0 

6. List all directors, officers and members tn Corporation/L.L.C: 

Maggiore Joseph Patrick Mgr/Mem|>f 11445 East Via Unda Ste 2-608 Scottsdale, AZ 85259 

Maggiore Cristina Anna Member 11445 East Via Unda Ste 2-608 Scottsdale, AZ 85259 

{ATTACH ADOn l̂ONAL SHEET IF NECESSARY) 

7. List stockholders who are controlling persons or who own 10% or more: 
Last First Middle % Owned MalUng Address City State Zip 

Maggiore Joseph Patrick 50% 11445 East Via Linda Ste 2-608 Scottsdale, AZ 85259 , I—• 
r. 

Maggiore Cristina Anna 50% 114*S East Via Linda Ste 2-608 Scottsdale, AZ 85259 
f j 
p-

r 

•'' r 
r 

(ATTACH ADDITIONAL SHEET IF NECESSARY) 

8. If the corporation/L.L.C. is owned by another entity, attach a percentage of ownership chart, and a director/offtcer/nrtember''.'!' 
disclosure for the parent entity. Attach additional sheets as needed in onjer to disclose personal identities of all owner^^l 

SECTION 8 Club Applicants: 
EACH PERSON USTED II 
FOR EACH CARD. 

1. Name of Club: 

EACH PERSON USTED MUST SUBMrr A COMPLETED QUESTIONNAIRE (FORM UC0101), AN "APPUCANT- TYPE nNGERPRlNT CARD, AND S22 PROCESSING FEE 
FOR EACH CARD. 

Date Chartered: 
(Exactly as tt appears on Club Charter or Bylaws} 

2. is Club non-profit? • YES • NO 

3. List officer and directors: 
Last Rrst Middle Title 

(Attach a copy of Club Charter or Bylaws) 

Mailing Address City State Zip 

(ATTACH ADDmONAL SHEET IF NECESSARY) 



S E C T I O N 9 Probate, Wil l Assignment or Divorce Decree of an existing Bar or Liquor Store License: 

1. Current Licensee's Name: 
(Exactly as il appears on license) Last Rrst IMiddle 

2. Assignee's Name: 
Last First Middle 

3. License Type: License Number Date of Last Renewal: 

4. ATTACH TO THIS APPLICATION A CERTIFIED COPY OF THE WILL, PROBATE DISTRIBUTION (NSTRUMENT, OR DIVORCE 
DECREE THAT SPECIFICALLY DISTRIBUTES THE LIQUOR LICENSE TO THE ASSIGNEE TO THIS APPLICATION. 

SECTION 10 Government: (for cities, towns, or counties only) 

1. Governmental Entity: 

2. Perwn/designee: 
Last First Middle Contact Phone Number 

A SEPARATE UCENSE MUST BE OBTAINED FOR EACH PREMISES FROM VtfHICH SPIRITUOUS UQUOR IS SERVED. 

SECTION 11 Person to Person Transfer 

Questions to be completed by CURRENT UCENSEE (Bars and Uquor Stores ONLY-Series 06,07. and 09). 

1. Current Licensee's Name: Entity: 
(Exactly as it appears on license) Last First Middle (Indiv.. Agent, etc.) 

2. Corporation/L.L.C. Name: 
(Exactly as it appears on license) 

3. Current Business Name: 
(Exactly as it appears on license) 

4. Physical Street Location of Business: Street 

City, State, Zip 

5. License Type: License Number Hn 

6. If more than one license to be transfered: License Type: License Number ^ 
r~ 

7. Cunent Mailing Address: Street i 
(Other than business) 

City. State, Zip 

8. Have all creditors, lien holders, interest holders, etc. been notified of this transfer? • YES • NO 

9. Does the applicant intend to operate the business while this application is pending? • YES • NO If yes, complete Section 
5 of this application, attach fee, and current license to this application. 

10. I, , hereby authorize the department to process this application to transfer the 
(print fuO name) 

privilege of the license to the applicant; provided that all tenns and conditions of sale are met. Based on the fulfillment of these 
conditions, I certify that the applicant now owns or will own the property rights of the license by the date of issue. 

I , declare that I am the CURRENT OWNER, AGENT, MEMBER. PARTNER 
(print full name) 

STOCKHOLDER, or LICENSEE of the stated license. I have read the above Section 11 and confirm that all statements are 
true, correct, and complete. 

State of ^Cou nty of 
(Signature of CURRENT UCENSEE) The foregoing instrument was acknowledged before me this 

•ay Montt) Year 
My commission expires on: 

(Signature of NOTARY PUBLIC) 



SECTION 12 Location to Location Transfer: (Bars and Liquor Stores ONLY) 
APPUCANTS CANNOT OPERATE UNDER A LOCATION TRANSFER UNTIL IT IS APPROVED BY THE STATE 

1. Current Business: Name 
(ExacUy as it appears on license) 

Address 

2. New Business: 
(Physical Street Location) 

3. License Type; 

Name. 

Address 

Ucense Number 

4. If more than one license to be transferred: Ucense Type:. 

5. What date do you plan to move? 

Ucense Number 

What date do you plan to open?. 

SECTION 13 Questions for all In-state applicants excluding those applying for government, hotel/motel, and 
restaurant llcertses (series 5.11. and 12): 

AR.S. § 4-207 (A) and (B) state that no retailer's license shall be issued for any premises which are at the time the license application, is. received, by. 
the director, within three hundred (300) hoiizontal^t of Tchl i r^T^ (300) horizontal feet of a public or private school building with 
kindergarten programs or grades one (1) through (12) or within three hundred (300) horizonal feet of a fenced recreational area adjacent to such school building. 
The above paragraph DOES NOT apply to: 

a) Restaurant license (§ 4-205.02) 
b) Hotel/motel license (§ 4-205.01) 

c) Government license (§ 4-205.03) 
d) Fenced playing area of a golf course (§ 4-207 (B)(5)) 

1. Distance to nearest school; f t Name of school Great Beginnings Montessorl 

Address ̂ ^^^^•^^''^^y^^"^^ ̂ ^ ^ ^ Scottsdale, Az 85258 
City. State, Zip 

2. Distance to nearest church: ^0^30 ft_ i^gme of church Blessed Sacrament 

Address 11300 N 64th St Scottsdale. AZ 85254 

City. State. Zip 
3.1 am the: El Lessee • Sublessee • Owner • Purchaser (of premises) 

4. If the premises is leased give lessors; Name Gainey Village Retail Center, LLC 
Address ^01 Grand Ave Des Moines, Iowa 50392-1370 

4a. Monthly rental/lease rate $B38S.4l 
City. State. Zip 

. What is the remaining length of the lease ]£. yrs. ^mos. 

4b. What is the penalty if the lease is not fulfilled? $253.081.02 or other 
(give details - attach additional sheet if necessary) 

5. What is the total business Indebtedness for this license/location excluding the lease? $ 350,000.00 
Please list lenders you owe money to. 

Last First Middle Amount Owed Malliru Address Citv State ZID 

CO 

1—^ 

9. 

JRW Consulting Inc. 350,000.00 251 South Lake Ave Ste 520 Pasadena, Ca 91101 

(ATTACH ADDITIONAL SHEET IF NECESSARY) 

6. What type of business v«ll this license be used for (be specific)? 12 Restaurant Ucense 



SECTION 13-cont inued 

7. Has a license or a transfer license for the premises on this application been denied by the state within the past one (1) year? 

• YES (H) NO Ifyes. attach explanation. 

8. Does any spirituous liquor manufacturer, wholesaler, or employee have any interest in your business? D Y E S NO 

9. Is the premises currently licensed with a liquor license? • YES m NO If yes, give license number and licensee's name; 

License # (̂exactly as it appears on license) Name 

SECTION 14 Restaurant or hotel/motel license applicants: 

1. Is there an existing restaurant or hotel/motel liquor license at the proposed location? • YES NO 
If yes, give the name of licensee. Agent or a company name: 

.and license #: 
Last First Middle 

2. If the answer to Question 1 is YES. you may qualify for an Interim Permit to operate whileyour application is pending; consult 
A.RS. § 4-203.01; and complete SECTION 5 of this application. 

3. All restaurant and hotel/motel applicants must complete a Restaurant Operation Plan (Fomi LIC0114) provided by the 
^Department'of Liquor Licenses~and"CO"ntrol: 

4. As stated in A.R.S. § 4-205.02.G.2, a restaurant is an establishment which derives at least 40 percent of its gross revenue 
from the sale of food. Gross revenue is the revenue derived from all sales of food and s^fdtuous liquor on the licensed 
premises. By applying for this • hotel/motel !8 restaurant license, Ircertify^at I understand that I must maintain a 
minimum of 40 percent food sales based on these definitions and ha\||\inclua^ the Restaural^t Hotel/Motel Records 
Required for Audit (form LIC 1013) with this application. 

li^nt': 
As stated in A.R.S § 4-205.02 (B), I understand it is my responsibility to con^ct the Department of Liquor Licenses and 
Control to schedule an inspection when all tables and chairs are on site, kitchen equipment, and. if applicable, patio barriers 
are in place on the licensed premises. With the exception of the patio bamers. these items are not required to be properiy 
installed for this inspection. Failure to schedule an inspection will delay issuance of the license. If you are not ready fQr:your 
inspection 90 days after filing your application, please request an extension in writing, specify why the extension is necf^sary, 
and the new inspection date you are requesting. To schedule your site insp^ljbqvisit vtnvw.azliquor.gov and click on t ^ 
"Information" tab. ^ V ^ . 

applicants irfttials '̂-̂  
_ _ r; 

SECTION 15 Diagram of Premises: (Blueprints not accepted, diagram must be on this form) 
1. Check ALL boxes that apply to your business; 

^ Entrances/Exits Uquor storage areas Patio: H Contiguous 3 
• Service windows • Drive-in windows • Non Contiguous ^ 

2. Is your licensed premises currently closed due to construction, renovation, or redesign? ^ YES • NO 
If yes, what is your estimated opening date? 11/01/2013 

month/day/year 
3. Restaurants and hotel/motel applicants are required to draw a detailed floor plan of the kitchen and dining areas including 

the locations of all kitchen equipment and dining furniture. Diagram paper is provided on page 7. 

4. The diagram (a detailed floor plan) you provide is required to disclose only the area(s) where spiritous liquor is to be 
sold, served, consumed, dispensed, possessed, or stored on the premises unless it is a restaurant (see #3 above). 

5. Provide the square footage or outside dimensions of the licensed premises. Please do not include non-licensed prernises, 
such as paridhg lots, living quarters, etc. 

As stated in A.R.S. § 4-207.01(8), I understand it Is my responsibility to notify the Department of Liquor Licenses 
and Control when tliere are changes to boundaries, entrances, exits, added or deleted doors, windows or service 
windows,or increase or decrease to the square footage after submitting this initial drawing. 

ap^fants irntibls 



SECTION 15 Diagram of Premises 
4. In tills diagram please show only the area where spirituous liquor Is to be sold, served, consumed, 
dispensed, possessed or stored. It must show all entrances, exits, Interior walls, bars, bar stools, 
hi-top tables, dining tables, dining chairs, the kitchen, dance floor, stage, and game room. Do not 
include parking lots, living quarters, etc. When completing diagram. North is up t. 

If a legible copy of a rendering or drawing of your diagram of premises is attached to this 
application, please write the words 'diagram attached" in box provided below. 

SECTION 16 Signature Block 

I. 
{print full name of vqlcant) 

_, hereby declare that I am the OWNER/AGENT filing this 

application as stated in Section 4, Question 1. I have read this application and verify all statements to Be 
true, correct and complete. f; 

(signature of aaBlIca Section^, Question 1} 

State of _County ofji^l 

My commission expires on : 

OFFICIAL SEAL 
ARIEL MORIN 

NOTARY PUBLIC-State otAiizona 
MARICOPA COUNTY 

MM Conm bores May 5,2016 

Thefo Ing instrument was adcnowledged before me this 

Day Month Year signature of NOTARY PUBLIC 





NOTQRiQUS 
BURNERS 

A P P E t : ! Z E P S 

M I L K S H A K E S / / 4 .5 
VANILLA B E A N 
STRAWBERFIY 
CHOCOLATE 

L u m p C r a b C h e e s e Fr ies / / 10 
crispy waffle fries wtth lump crab meat, Cheddar and parmesan sauca, truffle oil 

Bane Bar ig B russd i s / / e 
brussel sprouts, crispy pork beDy, thai chill, roasted peanuts, kunQ pao sauce 

B a c o n Wrapped Ch i cken Wings / / smi 7 -or- Irg 1 2.5 
spicy B B Q sauce 

Cr ispy Calacnerl / / 75 
sweet & spicy chill sauce 

No to r i ous Fr ies / / 6 
stcDIIan chickpea fries wtth lemon aioll 

G A N G S T E R G R E E N S 
WE FLAT IRONED H IM STHAK SALAD / / 12.5 

chargrilled flat Iron steak, organic baby romalne. local tomatoes, 
cucumbers, avocado, hand battered onion rings, dried com. chfpoHe ranch . 

HE GOT TOASTED QUINOA A COUSCOUS SALAD / / 10.5 
roasted Mary's farm chicken, couscous, quinoa. olives, garbanzD t>eans, 

cucumbers, tomatoes, fiata, mint, tuscan i<ale, citrus vinaigrette 

YOU'RE s o WILD SALMON SALAD / / 12 
dry rubbed, pan roeisted wild salmon, bibb lettuce, cypress grove goat cheese, 

tomatoes, cucumbers. bkxxJ orange segments, pistachios, tialsamlc vinaigrette 

BLACKENED CHICKEN CAESAR SALAD / / 10.5 
grited chicken, baiay romalrre. creamy caesar dressing 

N O T O R I O U S 
B U R G E R S 

SERVED WTTH 
NOTORKXlS 

Sl-AW 

N O T O R I O U S B.I.G. / / 11 
1 / 2 lb. ai\ natural beef, b a c o n , cave aged 
Cheddar, iceberg lettuce, grilled on ions , 

locEd t oma toes , notor ious s a u c e 

L U C K Y L U C I A N O ' S T R U F F L E B U R G E R / / 13 
1 / 2 lb. all natural beef, stilton b leu 

c h e e s e , b a c o n , m i c r o an jgu la , 
wi ld truff le m u s h r o o m d e m i 

G A M B I N O ' S B R O K E N L E G O F L A M B / / 13 
1 / 2 lb. l a m b patty, roas ted peppers , 

cypress g o a t cheese , sunf lower sprouts , 
cucunrMDers, w/hite bedsamlc m i n t syn jp 

B O N A N N O ' S T U R K E Y B U R G E R / / 12 
1 / 2 lb. tu rkey patty, avocado , feta, sunf lower 

g r o u t s , grilled on ions , f r e ^ h e r b aioll 

C A P O N E B U R G E R / / 12 
1 / 2 lb. all natura l beef, habanero j a c k cheese , 

pan fr ied egg , avocado , sr iracha, cr ispy on ions 

B IG P O P P A B A C O N B B Q B U R G E R / / 12 
1 / 2 lb. all natural beef, b a c o n , cave aged 

Cheddar, h a n d bat tered on ion rings, b b q s a u c e 

T H E D A M E ' S V E G E T A B L E Q U I N O A / / 10 
1 / 2 lb. q u i n o a patty, roasted peppers , grilled 

zucchini , c yp ress grove goat cheese , sunf lower 
sprouts , grilled on ions 

WE PROUDLY SERVE ART1SANAL. 
ALL NATURAL, BEEF & POULTRY 

S P E A K E A S Y 
S A N D W I C H E S 

T H E S N I T C H / / 12 
fr ied ch icken breast, sweet c o m waf f les, sweet 

map le m a y o 

T H E PHILLY M O B / / 13 
p a n roasted shaved ribeye. ca rame l i zed on ions , 

roasted peppers, provolone, o n a hoag ie roll 

M A G G I O R E ' S ITALIAN GRILLED C H E E S E / /9 .5 
fr ied f resh mozzarel la, p rosc iu t to di panma, 

sl iced toma toes , f j e s to 

WISE G U Y S C H I C K E N S A N D W I C H / / 11 
grilled ch icken, svt^et & sp icy bu f fa lo s a u c e , 

sauteed celery, bleu cheese d ress ing , pretzel b u n 

W I L D U K E RUSSELL 'S P O K E R H A B I T / / 13 
dry rubbed , p a n roasted, wild s a l m o n , r e d on ions , 

capers , tomatoes, m i c r o arugula. 
roasted garilc & c i t rus pes to 

A D D I T I O N S 
SALT 4 VINEGAR PWES - SEA a U T BRINE. MALT 

NflNEGAR CREME F=RAICHE//5 

SWEET POTATO FRIES-ASAVE NECTAR MA>0 / / A 

FRESH CUT FRIES - BflCON K E T C H U P / / 4 

B A T T B ^ & E E A r a ^ O M O N 

RNGS - S^CC RSUOJLAOE//4 

TUSCAN KALE CAESAR SALAD / / 4 

ORGANIC R a J 3 G I E E N SALAD / / 4 

CO 
r n 

CO 

r" 
n 

-a-

BURGEFiS COOKED MEDIUM TO MEDIUM WELL 
UNLESS OTHERWISE S P E Q R E D 

1 8 % GRATUrrV WILL B E ADDED 
TO PARTIES OF 6 OR MORE 



O C E A N K I T C H E N 

I T A L I A N 
S U S H I B A R 

K I N G C R A B 
F E N N E L • A V O C A D O + STTCKY RICE 
+ P R O S C u r r r o o i P A R M A 

E G G P L A N T 
W A R M RICCfrTA + S D C K Y RICE + 
MICRO B A S I L + TOMATO H E R B 
DRIZZLE 

SPICY T U N A 

C A L A B R I A N CHMJ + F E N N E L 

S A L M O N 

A R U G U L A + R E D O N I O N + STICKY 
RICE + L E M O N C A P E R P E S T O + 
FRIED L E E K S 

R A W B A R 

OYSTERS 

S H U C K E D TO O R D E R 

C L A M S 

S E A U R C H I N 

S C A L L O P S 

O R G A N I C 
S A L A D S 

T H E W E D G E - R O M A I N E + CRISPY 
PANCETTA + A V O C A D O + S R C V 
STILTON B L E U C H E E S E D R E S S I N G 

H O U S E C U R E D T U N A - A R U G U L A + 
G R E E N B E A N S + TC>MATOS + F E N N E L 
+ R N G E R U N G POTATC)ES + 5 M I N U T E 
E G G + W H I T E BALSAMIC H E R B 
DRESSING 

GRILLED P E A C H A B U R R A T T A -
H B R L O O M TOMATOES + S P I C E D 
RSTACHIOS + O R G A N I C S E A SALT 

C E A S A R - C R I S P R O M A I N E + C R E A M Y 
CEASAR D R E S S I N G + TOASTED H E R B 
B R E A D C R U M B S + PARMIGIANO 
C H E E S E C R I S P 

T H E L U M P " L O U I E " C R A B S A L A D -
B U T T E R L E T T U C E + TOMATO + 
C U C U M B E R + H A R D B O I L E D E G G + 
CREAMY CHILI D R E S S I N G +TOASTED 
H E R B B R E A D C R U M B S 

T O A S T E D C O U S C O U S A Q U I N O A 
S A L A D - T U S C A N K A L E + FETA + 
OLIVES + MINT + B L O O D O R A N G E 
VINAIGRETTE 

P L A T E S T O S H A R E 
C U R E D WILD S A L M O N B R U S C H E T T A - U M E & DILL M A R S C A P O N E + 
S O U I D INK TOAST + SMOKED S E A SALT 

R O A S T E D B E E T S A C Y P R E S S G R O V E G O A T C H E E S E 
MICRO A R U G U L A + TOASTED R S T A C H O S + S A B A D R I Z Z L E 

B A N G B A N G B R U S S E L S - P O R K BELLY + B I R D S E Y E C H I U +TCIASTED 
P E A N U T S + G I N G E R 

Y E L L O W T A I L C R U D O - SHAVED PICKLED F E N N E L + B L O O D O R A N G E + 
CRISPY C A L A B R I A N P E P P E R S > U M O N C E L L O S P I K E D P O N Z U S A U C E 

L O L U P O P D A T E S - C H A R G R I L L E D + S M O K E D B A C O N + S T I L L T O N B L U E 
C H E E S E + W A R M A M B E R H O N E Y D R I Z Z L E 

C R I S P Y C U T T L E R S H - G A R B A N Z D F L O U R D U S T E D + L E M O N AKDU 

S H O R T RIB S T A C K S - B R A I S E D + TTRUFFLE AKXJ + CRISPY POTATO 

G R I L L E D O C T O P U S - S M O K E D F I N G E R U N G POTATOES + P I C K L E D 
F E N N E L + CHILI OIL + L E M O N 

C L A M C H O W D E R "POT P I E " - C L A M S + L O C A L V E G E T A B L E S + 
F I N G E R U N G POTATO + B R A N O I E D C R E A M 

L U M P C R A B S T U F F E D Z U C C H I N I B L O S S O M S - L O C A L RICOTTA + 
MICRO MINT + O L D BAY A l C U 

S T E A M E D M U S S E L S « C L A M S - S M O K E D C H O R I Z O + F E N N E L + 
HE IRLOOM TOMATO + WHITE W I N E + G A R U C 

I T A L I A N S H R I M P ft GRITS - B L A C K E D P R A W N S + C R E A M Y P O L E N T A + 
M A S C A R P O N E 

H A Y S M O K E D O YSTER S - GARLIC + P A R S L E Y + H E R B B U T T E R 

S P I C Y T U N A - CRISPY RICE + W A S A B I A O J * M ICRO L E M O N G R A S S 

P A S T A F A T T A N C A S A 

S P A G H E T T I - C R A B + SANTA B A R B A R A S E A U R C H I N + L O C A L 
TOMATO + B A S I L + B R E A D C R U M B S 

T A G U O U N I - MANILLA CLAMS + C A L A M A R l + HOT C H I U S 

U N G U I N E N E R O - C U T T L E R S H I N K E D PASTA + R O C K S H R I M P + 
O U V E S + C A P E R S + R O A S T E D TOMATO 

P A P P A R D E L L E - SHORTRIB R A Q U + M U S H R O O M + T R U F F L E DEMI 

M A I N E L O B S T E R R A V l O U - C O G N A C + S H E R R Y W I N E + C R E A M 

S W E E T POTATO G N O C C H I - B R O W N B U T T E R + F R E S H S A G E 

M A I N E LOBSTER BISQUE RISOTTO - MASCARPONE + SHERRY WINE 

E N T R E E S 

P A E L L A - B O M B A R I C E + C U T T L E R S H + CARLSBAD M U S S E L S + a . A M S + 
SHRIMP + SAUSAGE • SAFFRON + SMOKED R f t F W A + L I v E 

SANTA B A R B A R A SPOT PRAWN S - CHAR GRILLED + UME + BF?DS E Y E 
C H U + M C H O CLANTTRO + R \ L E R M O COAST DR< R U B + CREAMY POLENTA 

S E A F O O D STEW - RRESH R S H & SHELLFISH + BRAISED F=EN^JEL + 
ZUCCHTJI BLOSSOMS + ROASTED GARUC + S f tFRON H E R S B R O T H 

S K U N A BAY S A L M O N - ROMAN ARTICHOKES + CFaSPV CAPERS + L E M O N 
+ WHITE WISE R E D U C n O N 

B L A C K C O D P U T A N E S C A - TDMATDS + OUVES + GARUC + C A P E R S + 
C H U + NMHTTEWISIE 

S E A R E D SCALLOPS - SWEET C O R N RISOTTO + S A B A DRIZZLE 

N E W YORK STRIP - PyvSEO P R K E + GRASS F E D + R«VN SEARED + S M O K E D 
CJ-flPOTLE + P O R T D E M •K><]NAWAN SWEET POTATDS 

Z I N B R A I S E D S H O R T R IBS - SWEET POTATO G N O C C H 

C L A Y P O T C H I C K E N - R N G E R U N G POTATOES 

C H I C K E N SALT1MBOCCA - M A R V S FARM C H C K E N + SAGE + PROSCUTTTO 
+ FONTTV4A + SAGE DEM 

LO 
cn 

CO 


