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T H E  C I T Y  O F  N E W  Y O R K  
M A N H A T T A N  C O M M U N I T Y  B O A R D  3
59  Ea s t  4 th  S t r ee t  -  New York ,  NY  10003 
Phone  ( 212)  533-5300 
www.cb3manhat tan .org  -  mn03@cb.nyc .gov  

Andrea Gordillo, Board Chair   Susan Stetzer, District Manager 

Community Board 3 Liquor License Application Questionnaire 

NOTE: ALL ITEMS MUST BE SUBMITTED FOR APPLICATION TO BE CONSIDERED. 
The following items and questionnaire package are due by date listed in email invite: 
 Schematics, floor plans or architectural drawings of the inside of the premise.
 A proposed food and or drink menu.
The following items are due by noon Wednesday before the meeting:
 Petition in support of proposed business or change in business with signatures from residential

tenants at location and in buildings adjacent to, across the street from and behind proposed
location.  Petition must give proposed hours and method of operation. For example: restaurant,
sports bar, combination restaurant/bar. (petition provided)

 Notice of proposed business to block or tenant association if one exists. You can find community
groups and contact information on the CB 3 website:
https://www1.nyc.gov/site/manhattancb3/resources/community-groups.page
(this is not required but strongly suggested if a relevant group exists)

 Proof of conspicuous posting of notices at the site for 7 days prior to the meeting (please include
newspaper with date in photo or a timestamped photo).

Check which you are applying for: 
 new liquor license  alteration of an existing liquor license  corporate change

Check if either of these apply: 
 sale of assets  upgrade (change of class) of an existing liquor license

Today's Date: _________________________________________________________________________ 

APPLICANT: 
Premise address: _______________________________________________________________________ 

Cross streets: _________________________________________________________________________ 

Name of applicant and all principals: _______________________________________________________ 

_____________________________________________________________________________________ 

Trade name (DBA): _____________________________________________________________________ 

171 1st Ave, New York, NY 10003
Between E 11th Street and E 10th Street

Momofuku 171 First Avenue, LLC

Momofuku Noodle Bar

change in class from beer & wine license to a full on-premises liquor license
Restaurant

Momofuku 171 First Avenue, LLC DBA Momofuku Noodle Bar

Restaurant Serving Beer, Wine, and Cider (RW)Is location currently licensed?  Yes  No     Type of license: ___________________________________ 
If alteration, describe nature of alteration: __________________________________________________ 

_____________________________________________________________________________________ 

Previous or current use of the location: _____________________________________________________ 

Corporation and trade name of current license: ______________________________________________ 

https://www1.nyc.gov/site/manhattancb3/resources/community-groups.page
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PREMISE: 
Type of building and number of floors: _____________________________________________________

Does premise have a valid Certificate of Occupancy, including for any back/side yard or roof use?  

 Yes  No  What is maximum NUMBER of people permitted__________________________________

What is the zoning designation (check zoning using map: http://gis.nyc.gov/doitt/nycitymap/ - please

give specific zoning designation, such as R8 or C2): ___________________________________________ 

_____________________________________________________________________________________ 

PROPOSED METHOD OF OPERATION: 
What are the proposed days/hours of operation? (Specify days and hours each day and hours of outdoor 

space, if applicable) ____________________________________________________________________ 

_____________________________________________________________________________________ 

Does premise have a full kitchen?  Yes  No 

Does it have a food preparation area?  Yes  No (If any, show on diagram) 

Is food available for sale?  Yes  No  If yes, describe type of food and submit a menu ______________ 

_____________________________________________________________________________________ 

What are the hours the kitchen will be open? ________________________________________________ 

Will a manager or principal always be on site?  Yes  No  If yes, which? _________________________ 

How many employees will there be? _______________________________________________________ 

Do you have or plan to install  French doors  accordion doors or  windows? 

Will there be TVs/monitors?  Yes  No (If Yes, how many?) ___________________________________ 

Will premise have music?  Yes  No 

If Yes, what type of music?  Live musician  DJs  Streaming services/playlists  

If other type, please describe _____________________________________________________________ 

What will be the music volume?  Background (conversational)  Entertainment (live music venue 

level) Please describe your sound system: ___________________________________________________ 

Will you host any promoted events, scheduled performances, or any event at which a cover fee is 

charged?  If Yes, what type of events or performances are proposed and how often? ________________

_____________________________________________________________________________________ 

Pre-War Building, 5 Floors

R7A

Outdoor Space - N/A

open during all hours of operation
Ramen

Manager
15-20

Note - Windows do not open

No

Will any other business besides food or alcohol service be conducted at premise, i.e., retail?  Yes  No 

If yes, please describe what type: _________________________________________________________ 

_____________________________________________________________________________________

Number of indoor tables? _____________________ Total number of indoor seats? _________________ 

How many stand-up bars/bar seats are located on the premise (number, length, and location) ________ 

_____________________________________________________________________________________ 

(A stand-up bar is any bar or counter -with seating or not- where you can order, pay for, and receive alcohol) 

There is no traditional "bar", but there is high top seating at a 'ramen bar' and kitchn

Monday - Friday: 11 a.m - 2 a.m., Saturday- Sunday: 10 a.m. -  2 a.m.

http://gis.nyc.gov/doitt/nycitymap/
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If promoted events, please explain the nature in which you plan to promote? Social media / online ads / 

outside promoters? ___________________________________________________________________ 

If yes, please indicate name of establishment: _______________________________________________ 

Address: _____________________________________________  Community Board #_______________ 

Dates of operation: _____________________________________________________________________ 

Has any principal had work experience similar to the proposed business?  Yes  No  If Yes, please 

attach explanation of experience or resume.  Note: failure to disclose previous experience or 

information hampers the ability to evaluate this application. 

Does any principal have other businesses in this area?  Yes  No  If Yes, please give trade name, 

address and describe the business _________________________________________________________ 

_____________________________________________________________________________________ 

Has any principal had SLA reports or action within the past 5 years?  Yes  No  If Yes, attach list of 

violations and dates of violations and outcomes, if any. 

Attach a separate diagram that indicates the location (name and address) and total number of 
establishments selling/serving beer, wine (B/W) or liquor (OP) for 2 blocks in each direction.  Please 
indicate whether establishments have On-Premise (OP) licenses. Please label streets and avenues and 
identify your location. Use letters to indicate Bar, Restaurant, etc.  The diagram must be submitted with 
the questionnaire to the Community Board before the meeting. 

Momofuku Noodle Bar
171 1st Ave, New York, NY 10003 Manhattan Community Board 3

Momofuku Noodle Bar (Uptown) - The Shops at Columbus Circle, third fl, 10 Columbus Circle, New York, NY 10019

Kabawa - 8 Extra place, New York, NY 10003

N/A

August 2004 - Present

We have a virtual waitlist 

that allows guests to recieve a text when their table is ready. This significantly reduces congestion and prevents lines.

Also, the restaurant 
has a vestibule that limits sound from bleeding outside and there are no operable windows.

____________ 

Will there be security personnel?  Yes  No (If Yes, how many and when) _______________________

Is sound proofing installed?  Yes  No

If not, do you plan to install sound proofing?  Yes  No

Are there current plans to use the Open Restaurants program for the sale or consumption of alcoholic 

beverages outdoors? (includes roof & yard)  Yes  No If Yes, describe and show on diagram: 

_____________________________________________________________________________________ 

_____________________________________________________________________________________ 

APPLICANT HISTORY: 
Has this corporation or any principal been licensed for sale of alcohol previously?  Yes  No 

How do you plan to manage vehicular traffic and crowds on the sidewalk caused by your establishment? 

Please attach plans. (Please do not answer "we do not anticipate congestion.") ____________________

We do not have security personnel (it has not 
been necessary in our 20 years of business). If at any time security is necessary to maintain control, we will engage security _____________________________________________________________________________________ 

How do you plan to manage noise inside and outside your business so neighbors will not be affected?

Please attach plans. ___________________________________________________________________

Adobe DC18
Line

e.hofmann
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LOCATION: 
How many licensed establishments are within 1 block? ________________________________________ 

How many On-Premise (OP) liquor licenses are within 500 feet? _________________________________ 

Is the premise within 200 feet on the same street of any school or place of worship?  Yes  No 

COMMUNITY OUTREACH: 

Please see the Community Board website to find block associations or tenant associations in the 
immediate vicinity of your location for community outreach.  Applicants are encouraged to reach out to 
community groups, but it is not required.  Also use provided petitions, which clearly state the name, 
address, license for which you are applying, and the hours and method of operation of your 
establishment at the top of each page. (Attach additional sheets of paper as necessary) 

We are including the following questions to be able to prepare stipulations and have the meeting be 
faster and more efficient. Please answer per your business plan; do not plan to negotiate at the 
meeting. 

1. My license type is:      beer & cider      wine, beer & cider      liquor, wine, beer & cider

2.  I will operate a full-service restaurant, specifically a (type of restaurant)

______________________________________________________________________ restaurant, or

 I will operate a _________________________________________________________________,

 with a kitchen open and serving food during all hours of operation OR  with less than a full-

service kitchen but serving food during all hours of operation OR  Other

_________________________________________________________________________________

_

4.  I will not use outdoor space for commercial use (including Open Restaurants) OR

 I will close all outdoor dining allowed under the temporary Open Restaurants program and any

other subsequent uses by 10:00 P.M. all days and not have any speakers or TV monitors outdoors

5.  I will employ a doorman/security personnel: __________________________________________

6.  I will install soundproofing, ________________________________________________________

Ramen

3. My hours of operation will be:

Mon _______________________; Tue ______________________ ; Wed ____________________ ; 

Thu ________________________ ; Fri _______________________ ; Sat ______________________ ;

Sun __________________________ . (I understand opening is "no later than" specified opening 

hour, and all patrons are to be cleared from business at specified closing hour.)
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7.  I will close any front or rear façade doors 

and windows at 10:00 P.M. every night or 

when amplified sound is playing, including but 

not limited to DJs, live music and live 

nonmusical performances, or during 

unamplified performances or televised sports. 

 I will have a closed fixed façade with no 

open doors or windows except my entrance 

door, which will close by 10:00 P.M. or when 

amplified sound is playing, including but not 

limited to DJs, live music and live nonmusical 

performances, or during unamplified 

performances or televised sports. 

8. I will not have  DJs,  live music,  third-party promoted events,  any event at which a cover 

fee is charged,  scheduled performances,  more than _____ DJs per _____,  more than _____ 

private parties per __________________________________________________________________ 

9.  I will play ambient recorded background music only. 
10.  I will not apply for an alteration to the method of operation or for any physical alterations of any 

nature without first coming before CB 3. 
11.  I will not seek a change in class to a full on-premises liquor license without first obtaining 

approval from CB 3. 
12.  I will not participate in pub crawls or have party buses come to my establishment. 

13.  I will not have unlimited drink specials, including boozy brunches, with food. 

14.  I will not have a happy hour or drink specials with or without time restrictions OR  I will have 

happy hour and it will end by __________. 

15.  I will not have wait lines outside.   I will have a staff person responsible for ensuring no 

loitering, noise or crowds outside. 

16.  I will conspicuously post this stipulation form beside my liquor license inside of my business. 

17.  Residents may contact the manager/owner at the number below.  Any complaints will be 

addressed immediately. I will revisit the above-stated method of operation if necessary in order to 

minimize my establishment's impact on my neighbors. 

Name: ____________________________________________________________________________ 

Phone Number: ____________________________________________________________________ 

Eugene Lee

212-777-7773

e.hofmann
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David Chang is the founder of Momofuku. Since opening his first restaurant, Momofuku Noodle Bar, in 

2004, he has been named one of “the most influen$al people of the 21st century” by Esquire, received 

six James Beard Awards, recognized as GQ’s Man of the Year and a Time 100 honoree. He is the host of 

The Dave Chang Show and Recipe Club podcasts, and three original documentary series; Breakfast Lunch 

and Dinner and Ugly Delicious on Ne9lix and The Next Thing You Eat on Hulu. His cookbooks Momofuku, 

and Cooking At Home, and memoir Eat A Peach are all New York Times bestsellers. 



Noodle Bar – East Village  

 

Food Menu 

Daily 

Crispy Spring Chicken – charred romaine, chili, garlic 45 

Black Truffle Ramen – roasted miso, egg yolk, bu�er 55 

Hand Rolls  

Marinated Mushrooms (v) – mushroom xo, scallion 19 

Spicy Scallop – spicy mayo, tempura crunch 21 

Extra Spicy Tuna – thai bird chili, pickled ginger 21 

Yuzu Tuna – ginger, scallion 21 

Buns (2 pc) 

Pork Belly – hoisin, scallion, cucumber 16 

Roasted Shiitake – hoisin, scallion, cucumber 15 

Seared Shrimp – spicy mayo, pickled red onion, iceberg 16 

Small 

Kimchi 7 

Daikon & Jalapeño (v) 6 

Green Salad – carrots, salsa seca, miso vinaigre�e 12 

Spicy Cucumber Salad (v) – radish, sichuan peppercorn, peanuts 13 

Floren/no Cauliflower – curry, jalapeno, co/ja 18 

Smoked Chicken Wings – garlic, thai chili, scallion 18 

Noodles  ramen served with momofuku barley noodles 

Smoked Pork Ramen* – pork belly & shoulder, poached egg, bamboo 21 

Garlic Chicken Ramen* – baby bok choy, poached egg 20 

Spicy Mushroom Ramen (v) – miso, toasted chili, yu choy 20 

Ginger Scallion Noodles (v) – pickled shiitake, cucumber, wakame 19 

Chilled Spicy Noodles – pork sausage, thai basil, peanuts 19 

add ons – 

chili crunch 1.5 

poached egg* 2 

chicken 4 

pork belly 5 

Dessert 

Pineapple Yuzu So6 Serve – thai basil whipped cream, candied yuzu 10 

Caramelized White Chocolate Pie – hazelnut, puffed rice 11 

*Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of food borne 

illness. 

v=Vegan 

 



Noodle Bar – East Village  

 

Beer 

Orion, Lager, Japan  7 

Echigo, Flying IPA, Japan  10 

Threes Vliet, Pilsner, Brooklyn, NY 13 

Michelada, Orion, Jalapeno, Yuzu 10 

Wine 

Sparkling 

Crémant de Loire Brut, Maison Foucher, Cuvee des Roys de Naples, Loire, FR. NV 15/65 

White 

Sauvignon Blanc, Valery Renaudat, Les Lignis, Loire, FR. ’20 15/65 

Chardonnay, Dunites, Windward, San Luis Obispo, CA. ’23 17/80 

Rosé, Lampyres, Margot, Roussillon, FR ’22 18/85 

Red 

Red Blend, Weingut Heinrich, Naked Red, Burgenland, AUS ’19 15/65 

Soju 

Spicy Lychee Slushie 15  

Spiked Yuzu Lemonade 14 

Jinro Soju 4 oz. 8 

Takara Chu-Hi Fuji Apple 10 

Sake 

Dokan Umeshu Ume Highball 14 

Asahiyama Junmai, Nigata, JPN. 14 gl 

Akitabare Momofuku Nama Honjozo, Akita, JPN.  15/75 

Kinoene  Hanayaka Junmai Daiginjo, Chiba, JPN. 17/85 

Kiki- Masamune Kinushiro Nigori, Ishikawa, JPN. 12/55 

Noguchi  Kanagaso Junmai Ginjo, Ishikawa, JPN. 17/85 

Flight of 3 Akitabare, Kinoene, Noguchi 25 

Non-Alcoholic 

Athle7c Brewing Co. Upside Dawn, Golden, USA 10 

So: Drinks 

Yuzu Lemonade 8  

Jasmine Tea 6 

Coke 4 

Diet Coke 4 

Seagram’s Ginger Ale 4 

San Pellegrino Orange 4 

San Pellegrino 500ml 7 

Acqua Panna 500 ml 7 
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~b{xyxta}û w{t̂ va44~
496M:�May��a��������������
4M�76�avM̀97�a{5��a�������

���auxt{�tau
{tza�b̂ ��a{M�a�5̀�a�����

���a�8

�̂ {a4y��b̂ ay{~
496M:�May��a��������������
4M�76�avM̀97�a{5��a�������

��avwa�û �va}4
{tza�b̂ ��a{M�a�5̀�a�����

�����a�8

�̂ y�a{�~a44~
496M:�May��a��������������
4M�76�avM̀97�a{5��a�������

���auxt{�ta�
vwb̂ tavb�w�
{tza�b̂ ��a{M�a�5̀�a�����

�����a�8

���azy{tva|a4y��b̂ vay{~
496M:�May��a��������������
4M�76�avM̀97�a{5��a�������

���a�vwauxt{�t
{tza�b̂ ��a{M�a�5̀�a�����

�����a�8

ls�((gh. *,�*r.¡¢¢.£00,

mn+0 opp'0hh q*h,nrs0

tuvwaxy44uLta~b���{yw�av~�bb4a�w�t�
���a�vwauxt
{tza�b̂ ��a{�a�����

���a�8

f�k's�0h. *,�*r.¡¢¢.£00,

mn+0 q*h,nrs0

�7N9:7a�7�¤9Na�ay��7¥96a~5¦:69�ab�au¥M̀967 ���a�8
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