BurgerFi

DOCKET ITEM #2
Special Use Permit #2015-0067
111 North Pitt Street (parcel address: 411 King Street)

CONSENT AGENDA ITEM

If no one asks to speak about this case prior
to the hearing, it will be approved without
discussion as part of the Consent Agenda.

Application

General Data

Public hearing and consideration of
a request to operate a restaurant

Planning Commission
Hearing:

September 1, 2015

City Council September 12, 2015
Hearing:
Address: 111 North Pitt Street Zone: KR/King Street Retail

(parcel address: 411 King Street)

Applicant: David J. Landry

Small Area Plan:

Old Town

Staff Recommendation: APPROVAL subject to compliance with all applicable codes and
ordinances and the recommended permit conditions found in Section 111 of this report.

Staff Reviewers: Ann Horowitz, ann.horowitz@alexandriava.gov
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l. DISCUSSION

The applicant, David J. Landry, requests Special Use Permit approval to operate a restaurant at
111 North Pitt Street.

SITE DESCRIPTION

The subject site is located in a tenant space
on the western side of a commercial building
known as Tavern Square. The parcel on
which the building is located has
approximately 251 feet of frontage on King
Street, 341 feet of frontage on North Pitt
Street, 126 feet of frontage on Cameron
Street, and 259 feet of frontage on North
Royal Street. The total lot area is
approximately 79,713 square feet.

The Tavern Square site contains a mix of
retail, personal service, and office uses
surrounding an interior courtyard. These .
include a real estate office, a bank, two retail establishments, and City of Alexandria offices. An
underground, public parking garage with 326 parking spaces is located on the parcel and is
accessed from Cameron Street. Gadsby’s Tavern shares the block with Tavern Square and is
located on the northeast corner. Single family townhomes, an apartment building, a restaurant,
and a dry cleaner are located to the north of the parcel. A drug store and florist are sited to the
west; the Hotel Monaco, a restaurant, and a real estate office are located to the south; and City
Hall, Market Square, and the Market Square Parking Garage are located to the east.

BACKGROUND

Tavern Square was constructed in 1968 as part of the City’s urban renewal redevelopment
program. Pat Troy’s Ireland’s Own Restaurant and Pub operated at the subject site following
City Council approval of Special Use Permit #99-0081 in September 1999. Administrative
approval for SUP#2012-0044 (change of ownership) was granted in October 2012 for the
restaurant, renamed as Ireland’s Own.

PROPOSAL

The applicant proposes to operate a 184-seat (118 indoors and 66 outdoors), fast-casual
restaurant. The proposed business is a franchise of BurgerFi, a corporation founded in 2011 with
71 locations. The franchise specializes in naturally produced burgers and also serves french fries,
onion rings, frozen custard, milkshakes, hot dogs, local craft beer, wine, and soft drinks. The
business promotes environmental sustainability by using energy efficient appliances, supporting
recycling programs, and furnishing its restaurants with tables and chairs made from recycled
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plastics and wood. Up to 15 employees would be on-site at any one time, serving approximately
400 customers a day.

Additional elements of the restaurant proposal are:

Hours of Operation: 11 a.m. to 12 midnight, Sunday through Thursday
11 a.m.to 1 a.m., Friday and Saturday

Number of Seats: 118 indoor seats
66 outdoor seats
(46 courtyard seats and 20 seats at restaurant entrance on North
Pitt Street)
184 total seats

Type of Service: Counter service

Alcohol: On-premises alcohol and wine sales

Live Entertainment: No live entertainment proposed

Delivery: No delivery service will be offered

Noise: Typical restaurant noises expected. Minimal noise is expected

from the outdoor dining areas which are located on private
property and away from residences.

Trash/Litter: Up to 15 bags of trash would be generated each day and would
be stored in a dumpster supplied by property manager. Trash
would be collected at least three times a week. Managers would
pick up litter hourly in the front and rear of the property.

PARKING

The subject property is located within the Central Business District (CBD). Pursuant to Section
8-300 (B) of the Zoning Ordinance, restaurants located within the CBD are exempt from
ordinary parking requirements. The on-site Tavern Square parking garage, however, is available
for public parking.

ZONING/MASTER PLAN DESIGNATION

The subject property is located in the KR/King Street Retail Zone. Section 4-503(W) of the
Zoning Ordinance allows a restaurant in the KR zone only with a special use permit. The
applicant’s request for a restaurant with counter service is not eligible for an administrative
change of ownership review because the previous SUP allowed only for a full-service restaurant.
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The proposed use is consistent with the Old Town Small Area Plan chapter of the Master Plan
which designates the property for commercial use.

1. STAFF ANALYSIS

Staff supports the applicant’s request for a restaurant at 111 North Pitt Street. The proposed use
would provide an additional fast-casual restaurant option for residents, employees, and visitors in
Old Town. It replaces a restaurant that had operated at this location for several years without
complaints related to noise, odors, or parking impacts. The BurgerFi proposal also would be
consistent with the Old Town Restaurant Policy, which requires an analysis of the restaurant’s
potential impact concerning parking; alcohol and late night hours; litter; and a diversity of uses
on the surrounding area.

Parking
Although parking impacts could result, staff believes this would be unlikely given the

availability of several public transportation options (Metro, King Street Trolley, DASH and
Metro buses, and Capital Bikeshare) and the proximity of public parking garages at Tavern
Square and Market Square. The applicant is required to direct its customers to public garages and
inform them of public transportation options in Condition 18 and 21, respectively. Employees
must park off-street, as stated in Condition 19, and are encouraged to use public transportation,
specified in Condition 20. In addition, reduced demand for customer parking would likely
diminish during cold weather months when the outdoor dining areas of the restaurant would not
be in use. Nevertheless, the applicant would plan to develop arrangements for customer and
employee parking at nearby parking garages.

Litter

Staff does not expect that litter will impact the surrounding area since the applicant would
provide trash receptacles throughout the restaurant seating areas. Additionally, the applicant has
stated that employees will survey the property on an hourly basis for litter. Nonetheless, the
regular pick-up of litter on the premises is included in Condition 22.

Alcohol and Late Night Hours

Although the restaurant proposes to include the on-premises service of beer and wine, its primary
marketing emphasis is on the signature food menu. Impacts related to alcohol, therefore, are not
expected to negatively affect the surrounding area. The evening hours of operation are generally
consistent with other King Street area eating establishments and represent earlier closing hours
than permitted for the restaurant previously located at the subject tenant space.

Diversity of Uses
The balance of uses in the King Street corridor would not be altered due to the direct
replacement of a restaurant at the subject site.

Staff recommends approval of the Special Use Permit request subject to the conditions contained
in Section 111 of this report.
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111. RECOMMENDED CONDITIONS
Staff recommends approval subject to compliance with all applicable codes and ordinances and
the following conditions:

1.

10.

11.

12.

The Special Use Permit shall be granted to the applicant only or to any corporation in
which the applicant has a controlling interest. (P&Z)

The indoor and outdoor hours of operation shall be limited to between 11 a.m. and 12
midnight, Sunday through Thursday and between 11 a.m. and 1 a.m., Friday and
Saturday. Meals ordered before 12 midnight, Sunday through Thursday and before 1
a.m., Friday and Saturday may be served, but no new patrons may be admitted, no
new alcohol may be served, and all patrons must leave by 1 a.m., Sunday through
Thursday and by 2 a.m., Friday and Saturday. (P&Z2)

The maximum number of indoor seats shall be 118. The maximum number of outdoor
seats in front of the restaurant shall be 20 and in the rear courtyard shall be 46.

The applicant shall post the hours of operation at the entrance of the business. (P&Z)
No delivery of food to customers may operate from the restaurant. (P&Z2)

The design of the outdoor dining areas and all its components must comply with the King
Street Outdoor Dining guidelines. Any outdoor seating areas, including umbrellas, shall
not include advertising signage. The applicant shall submit illustrations and
specifications to the Director of Planning & Zoning for review and approval. (P&Z)

The outdoor dining area shall be cleaned and washed at the close of each business day
that it is in use. (P&Z)

Live entertainment is not permitted. (P&Z2)

On-premises alcohol service shall be permitted, consistent with a valid Virginia ABC
license. Off-premises alcohol sales are not permitted. (P&Z)

The applicant shall conduct employee training sessions on an ongoing basis, including as
part of any employee orientation, to discuss all SUP provisions and requirements and on
how to prevent underage sales of alcohol. (P&Z)

No food, beverages, or other material shall be stored outside. (P&Z)

Trash and garbage shall be placed in sealed containers which do not allow odors to
escape and shall be stored inside or in closed containers which do not allow invasion by
animals. No trash or debris shall be allowed to accumulate on site outside of those
containers. (P&Z)
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18.

19.

20.

21.

22,

23.
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Kitchen equipment, including floor mats, shall not be cleaned outside, nor shall any
cooking residue or wash water be washed into the streets, alleys or storm sewers. (T&ES)

The applicant shall control cooking odors, smoke and any other air pollution from
operations at the site and prevent them from leaving the property or becoming a nuisance
to neighboring properties, as determined by the Department of Transportation &
Environmental Services. (T&ES)

All waste products including but not limited to organic compounds (solvents and
cleaners) shall be disposed of in accordance with all local, state and federal ordinances or
regulations. (T&ES)

Supply deliveries, loading, and unloading activities shall not occur between the hours of
11:00pm and 7:00am. (T&ES)

All loudspeakers shall be prohibited from the exterior of the building, and no amplified
sounds shall be audible at the property line. (T&ES)

The applicant shall direct patrons to the availability of parking at nearby public garages
and shall participate in any organized program to assist with both employee and customer
parking for businesses that is formed as a result of suggested parking strategies in the
King Street Retail Strategy (Old Town Area Parking Study). (T&ES)

The applicant shall require its employees who drive to use off-street parking. (T&ES)

The applicant shall encourage its employees to use public transportation to travel to and
from work. Within 60 days of SUP approval, the business shall contact the
Transportation Planning Division at 703-746-4686 for information on establishing an
employee transportation benefits program. (T&ES)

The applicant shall provide information about alternative forms of transportation to
access the site, including but not limited to printed and electronic business promotional
material, posting on the business website, and other similar methods. Contact Local
Motion at 703-746-4686 or www.alexandriava.gov/LocalMotion for more information
about available resources. (T&ES)

Litter on the site and on public rights-of-way and spaces adjacent to or within 75 feet of
the premises shall be picked up at least twice a day and at the close of business, and more
often if necessary, to prevent an unsightly or unsanitary accumulation, on each day that
the business is open to the public. (T&ES)

The Director of Planning and Zoning shall review the Special Use Permit after it has been
operational for one year, and shall docket the matter for consideration by the Planning
Commission and City Council if (a) there have been documented violations of the permit
conditions which were not corrected immediately, constitute repeat violations or which
create a direct and immediate adverse zoning impact on the surrounding community; (b)
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the Director has received a request from any person to docket the permit for review as the
result of a complaint that rises to the level of a violation of the permit conditions, or (c)
the Director has determined that there are problems with the operation of the use and that
new or revised conditions are needed. (P&Z)

STAFF: Alex Dambach, Land Use Regulatory Services Division Chief,

Department of Planning and Zoning;
Ann Horowitz, Urban Planner

Staff Note: In accordance with section 11-506(c) of the zoning ordinance, construction or
operation shall be commenced and diligently and substantially pursued within 18 months of the
date of granting of a special use permit by City Council or the special use permit shall become

void.
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IV.CITY DEPARTMENT COMMENTS

Legend: C - code requirement R —recommendation S —suggestion F - finding

Transportation & Environmental Services:

R-1

R-2

R-3

R-9

R-10

Kitchen equipment, including floor mats, shall not be cleaned outside, nor shall any
cooking residue or wash water be washed into the streets, alleys or storm sewers. (T&ES)

The applicant shall control cooking odors, smoke and any other air pollution from
operations at the site and prevent them from leaving the property or becoming a nuisance
to neighboring properties, as determined by the Department of Transportation &
Environmental Services. (T&ES)

All waste products including but not limited to organic compounds (solvents and
cleaners) shall be disposed of in accordance with all local, state and federal ordinances or
regulations. (T&ES)

Supply deliveries, loading, and unloading activities shall not occur between the hours of
11:00pm and 7:00am. (T&ES)

All loudspeakers shall be prohibited from the exterior of the building, and no amplified
sounds shall be audible at the property line. (T&ES)

The applicant shall direct patrons to the availability of parking at nearby public garages
and shall participate in any organized program to assist with both employee and customer
parking for businesses that is formed as a result of suggested parking strategies in the
King Street Retail Strategy (Old Town Area Parking Study). (T&ES)

The applicant shall require its employees who drive to use off-street parking. (T&ES)

The applicant shall encourage its employees to use public transportation to travel to and
from work. Within 60 days of SUP approval, the business shall contact the
Transportation Planning Division at 703-746-4686 for information on establishing an
employee transportation benefits program. (T&ES)

The applicant shall provide information about alternative forms of transportation to
access the site, including but not limited to printed and electronic business promotional
material, posting on the business website, and other similar methods. Contact Local
Motion at 703-746-4686 or www.alexandriava.gov/LocalMotion for more information
about available resources.

Litter on the site and on public rights-of-way and spaces adjacent to or within 75 feet of
the premises shall be picked up at least twice a day and at the close of business, and more
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often if necessary, to prevent an unsightly or unsanitary accumulation, on each day that
the business is open to the public. (T&ES)

The applicant shall comply with the City of Alexandria's Solid Waste Control, Title 5,
Chapter 1, which sets forth the requirements for the recycling of materials (Sec. 5-1-99).
In order to comply with this code requirement, the applicant shall provide a completed
Recycling Implementation Plan (RIP) Form within 60 days of City Council approval.
Contact the City’s Recycling Program Coordinator at (703) 746-4410, or via e-mail at
commercialrecycling@alexandriava.gov, for information about completing this form.
(T&ES)

The applicant shall comply with the City of Alexandria's Noise Control Code, Title 11,
Chapter 5, which sets the maximum permissible noise level as measured at the property
line. (T&ES)

Code Enforcement:

F-1

C-1

C-2

Health:

The following comments are for site plan review only. Once the applicant has filed for a
building permit and additional information has been provided, code requirements will be
based upon the building permit plans and the additional information submitted. If there
are any questions, the applicant may contact Charles Cooper, Plan Review Division at
Charles.cooper@alexandriava.gov or 703-746-4197.

Alterations, repairs, additions and changes of occupancy to existing structures shall
comply with the provisions of the building Code.

Building, trade permits and a plan review along with inspections are required for this
proposed restaurant.

Food Facilities:

C-1

C-3

An Alexandria Health Department Permit is required for all regulated facilities. A permit
shall be obtained prior to operation, and is not transferable between one individual,
corporation or location to another. Permit application and fee are required.

Construction plans shall be submitted to the Health Department located at 4480 King
Street and through the Multi-Agency Permit Center. Plans shall be submitted and
approved by the Health Department prior to construction. There is a $200.00 plan review
fee payable to the City of Alexandria.

Construction plans shall comply with Alexandria City Code, Title 11, Chapter 2, The
Food Safety Code of the City of Alexandria. Plans shall include a menu of food items to
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be offered for service at the facility and specification sheets for all equipment used in the
facility, including the hot water heater.

A Food Protection Manager shall be on-duty during all operating hours.

The facility shall comply with the Virginia Indoor Clean Air Act and the Code of
Alexandria, Title 11, Chapter 10, Smoking Prohibitions.

In many cases, original wooden floors, ceilings and wall structures in historical structures
may not be suitable for food service facilities. Wood materials shall be finished in a
manner that is smooth, durable, easily-cleanable, and non-absorbent.

Facilities engaging in the following processes may be required to submit a HACCP plan
and/or obtain a variance: Smoking as a form of food preservation; curing/drying food;
using food additives to render food not potentially-hazardous; vacuum packaging, cook-
chill, or sous-vide; operating a molluscan shellfish life-support system; sprouting seeds or
beans; and fermenting foods.

Due to the number of occupants including staff, a fire prevention permit shall be applied
for and obtained by owner/applicant.

Parks and Recreation:

No comments received

Police Department:

No comments received

11



SUP #2015-00067
111 North Pitt Street
Application Materials

Received: 6/17/15

APPLICATION

SPECIAL USE PERMIT

SPECIAL USE PERMIT #22/5 00(p ]
proPERTY LocaTion: _/// L 73/77—'6//

vax map rererence. O 7. 0 2-05 —O| ZONE: KR
APPLICANT: -

Name: M/‘ﬁ/
i K7/ Lreanss . M 2n3, Simlydp, WA 206
PROPOSED USE: /é;i'T' Ohf uAl /i> =S Péfc)w

e

EII'HE UNDERSIGNED, hereby applies for a Special Use Permit in accordance with the provisions of Article XI,
Section 4-11-500 of the 1892 Zoning Ordinance of the City of Alexandria, Virginia.

m:l‘ﬁ/E UNDERSIGNED, having obtained permission from the property owner, hereby grants permission to the
City of Alexandria staff and Commission Members to visit, inspect, and photograph the building premises, land etc.,
connected with the application.

m’féUNDERSIGNED, having oblained permission from the property awner, hereby grants permission lo the
City of Alexandria to post placard notice on the properly for which this application is requested, pursuant to Article IV,
Section 4-1404(D)(7) of the 1992 Zoning Crdinance of the City of Alexandria, Virginia.

|314 UNDERSIGNED, hereby attests that all of the information herein provided and specifically including all
surveys, drawings, etc., required to be furnished by the applicant are true, correct and accurate to the best of their
knowledge and belief. The applicant is hereby notified that any written materials, drawings or illustrations submitted
in support of this application and any specific oral representations made to the Director of Planning and Zoning on
this application will be binding on the applicant unless those materials or representations are clearly stated to be non-
binding or illustrative of general plans and intentions, subject to substantial revision, pursuant to Article XI, Section

é///a?a/.l"'

Nawnd 7. Lanidsry

Print Name of Applicant or Agent Date
743-F7+ K87/ 6
Mailing/Street Addres _ Telephone # Fax #
el r R8/LS Dol s lo
City and State Zip Code Emazil address
ACTION-PLANNING COMMISSION: DATE:
ACTION-CITY COUNCIL: DATE:

o
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PROPERTY OWNER'S AUTHORIZATION mf {4a dva, YA L2 3 /q E
As the property owner of IE}UE!’I’I SEUQQJ‘M .i [{/ Mﬂ?’iﬁ Bi ] 52 ., | hereby
{Eroperty Address)
grant the applicant authorization to apply for the __[LC CWANT use as
(use)
| described in this application.

= B. Fischofd rone 202209~ HE R Y
' Mmmﬁamiéjﬂu ot ,Su!ﬁ 100 .i Mo vk M,,)_B_F@&iﬂ_ﬂﬁ&ﬂ

(wg / - AL
Y (o5 oS} oo (81157

LE% T

| Signature; ! f
' /_' Jas s | EA N\

1. Floor Plan and Plot Pian. As a part of this application, the applicant s required to submit a floor plan and plot or
site plan with the parking layout of the proposed use. The SUP application checklist lists the requirements of the
fioor-and shs plans. The Planning Director may waive requirements for plan submission upon recelpt of a writien

request which adequately justifies a waiver.
[ 1Required floor.plan and plot/site plan attached.
[ 1 Requesting a walver. See attached written request.

2, The applicant is the (check one):

of the subject property.

State the name, address and percant ofiownership of'any person on entity owning an interest in the applicant or owner,
uun!essrlfle entity is'a corporation or partnership, nwhich case ldentify eachiowner of more than ten percent.

v = L\rersds Loy = SED 2
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REVISED

WNERSHIP AND DISCLOSURE STATEMENT

Use additional sheets if necessary

* %

1.__Applicant. State the name, address and percent of ownership of any person or entity owning an
interest in the applicant, unlgss the entity is a corporation or partnership, in which case identify each
owner of more than ten percent. The term ownership Interest shall Include any legal or equitable interest
held at the time of the application in the real property which is the subject of the application.

Name

dress

T
/ 2D

S 7

Percent of Ownership

V) i T

i /0. 7

2. Propertly. State the name, address and anknf f person or entity ing an
interest in the property located at - _(address),

unless the entity is a corporation or parinership, in which case Identify each owner of more than ten
percent. The term ownership interest shall Include any legal or equitable Interest held at the time of the

application in the real property which is the subject of the application.

Name Address Parcent of Ownership
1. v T.L- [
ey [ QUAE LLC | 30 ket g b IR 100
3
l
3. Business or Financial Relationships. Each person or entity indicated above in sections 1 and 2, with

an ownership interest in the applicant or in the subject property are require to disclose any business or
financial relationship, as defined by Section 11-350_of the Zoning Ordinance, existing at the time of this
application, or within the12-month period prior to the submission of this application with any member of
the Alexandria City Cauncil, Planning Commission, Board of Zoning Appeals or either Boards of
Architectural Revew. All fields must be fillad out completely. Do not laava blank. (If thera are no
relationships pleasa indicated each person or entity and “None” in the corresponding fields).

For a list of current council, commission and board members, as well as the definition of business

and financial relationship, glick here, _
Name of person or entity Relationship as defined by

Section 11-350 of the Zoning
Ordinance

Member of the Approving
Body (i.e. City Council,

Plannlng COmmlsslon, etc.!

NG 2AAT- Ly

Lo

: [ AN Mf\/éff“w{zw

L]

A6

£0
/JO

2D

NO

“NOTE Business or financial relationships of the type described In Sec. 11-350 that arise after the filing of

this application and before each public hearing must be disclosed prior to the public haarings.

As the applicant or the applicant’s authorized agent, [ hereby attest t
ove is true and correct.

the information provided
-
ALT0/8 /

a Printed Name
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if property owner or applicant is being represented by an authorized agent such as an attorney, realtor, or other person for
which there is some form of compensation, does this agent or the business in which the agent is employed have a
business license to operate in the City of Alexandria, Virginia®?

{ ] Yes. Provide proof of current City business license

[ 1 No. The agent shall obtain a business license prior to filing application, if required by the City Code.

NARRATIVE DESCRIPTION

Our Story

Specialties

Everything we do, we try some better. From natural Certified Angus burgers to hand-cut fries, frozen custard,
signature hot dogs, local craft beer, wine and more:

Better beef: the best money can buy. Hormone free. Antibictic free. Sourced from one of the best farms in the
country. Their natural practices in line with ours. Cattle roam free. Eat grass and are treated humanely. We never
waiver from this high standard. This doesn't come easy - certainly not cheap. Truth is there are simpler ways to put
burgers on a bun. But, they're not better.

Better to the earth: we're always trying to lessen the footprint we leave in it. Each location is built according to
environmentally sustainable best practices and includes earth-friendly elements. Chairs made from upcycled Coca-
Cola botties and tables made from upcycled milk jugs. And, wooden tables from upcycled wood pallets. Even ceiling
fans use 66% less energy. Stringent recycling pragrams for oil, cardboard, bottles and cans are in place, too

History
Established in 2011.

Qur story begins with a great burger. The all-natural, Black Angus CEO Burger. Fan favorite. Pride and joy of The
Office, an American gastropub nestled in the heart of Delray Beach, FL. And, the inspiration for BURGERFI,
launched February, 2011 from dissatisfaction with what was happening in the burger market at the time.

You see, we don't adhere to the practices of industrialized fast food giants. We were started in a gourmet kitchen, by
gourmet Chefs. They didn't know fast food, so the back of the house looks less like a burger joint, more like a five-star
restaurant. When we needed a sauce, our Chefs didn't call a food supplier. They started chopping. Combining.
Cooking.

People

We're better to people: the BURGERFI concept is audacious, especially in philanthrapic ventures thanks io our
Founder, Mr. John Rosatii. His generosity inspires. Now when we build, we {ry {o build better communities, too. We
support local charities and community centers that focus on bettering the lives of underprivileged children. We
encourage recycling and upcycling in the hopes others follow suit. As we rapidly grow, we promote from within and
offer a range of career opportunities. And, then there's the whole "giving you real food” thing which should be a given,
but so often isn't.

Basically everything we do, we try some better.

Oh, about the name, you ask? BURGERFI, short for The Burgerfication of the Nation, is proof there's always a better
choice. (We assure you, every choice since has been better.)

15
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USE CHARACTERISTICS

4, The proposed special use permit request is for {check one):
a new use requiring a special use permit,
[] an expansion cr change to an existing use without a special use permit,
[] an expansion or change to an existing use with a special use permit,
[1 other. Please describe;

5. Please describe the capacity of the proposed use:

A. How many patrons, clients, pupils and other such users do you expect?
Specify time period (i.e., day, hour, or shift).
//f 78 O SLr g

B. How many employees, staff and other personnel do you expect?
Specify time period (i.e., day, hour, or shift). '
_A{ﬂ_)(_&&%i?f@w a yM[ LeoR
6. Please describe the proposed hours and days of operation of the proposed use:

Wl 7 YR 1/ 00 4n - 101D
Kassns-Sar /-0t /50 an

T. Please desctibe any potential noise emanating from the proposed use.

A Describe the noise levels anticipated from all mechanical equipment and patrons.

Lores %VL(,(P ALy A - WL
uXl de wovo 0/9/-:-/-

B. How will the noise be controlled?
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a. Describe any potential odors emanating from the proposed use and plans to control them:

/ oo\ Caobaéf ol Wyl verl To ook~ prats
Lpoln LSS pATE

a9, Please provide information regarding trash and litter generated by the use.

A. What type of frash and garbage will be generated by the use? (i.e. office paper, food wrappers)
[P AN

B. How much trash and garbage wili be generated by the use? {i.e. # of bags or pounds per day or per

k)
- O-~/8 W r)ﬁ“(/

C. How often will trash be collected?

_3-d x pre we<K

D. How will you prevent littering on the property streets and nearby properties?

Mﬁm /Z’ayuzw Jo Lenl &?ocfdy /75&(«[

NG el s .=
D Ov‘rwﬁc am»ﬂ;?' % 13 ?ﬁ,‘;’;.

10. Wil any hazardous materials, as defined by the state or federal govemment be handled, stored, or generated on
the property?

[] Yes. U’(O-

If yes, provide the name, monthly quantity, and specific disposal method below:
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11.  Will any organic compounds, for example paint, ink, lacquer thinner, or cleaning or degreasing solvent, be
handled, stored, or generated on the property?

[ Yes. [ ] No.

If yes, provide the name, monthly quantity, and spemﬁc disposal method below:

Zaprerc C/cﬁzmq Ligorns, Sonps #2P S e
( Drasd $rFE ). C’M/&»,«u JrSposed <f pee
WL)/AEcJ/ 04K

12. What methods are proposed to ensure the safety of nearby residents, employees and patrons?
ExlErrot., (=S ArD ol bz acp] uld A

Lo T Frece xf Tansde, Dededs, 00,18 _c7e.
_%rﬂ /%iwﬂe;-ﬂ 7; WAe ,f)ﬁ,{)-;jmf_@

ALCOHOL SALES

1 3.
A. Will the proposed use include the sale of beer, wine, or mixed drinks?

M’é (1 No

If yes, describe existing (if applicable} and proposed alcohol sales below, including if the ABC license will
include on-premises and/or off-premises sales.

ZBcM AAJD LI/AG Oda;/ C OAJ-"/OLJ/WJ;F ldcar_vc‘:)

SUP #2015-00067
111 North Pitt Street
Application Materials

8 Received: 6/17/15



SUP #2015-00067
111 North Pitt Street
Application Materials

Received: 6/17/15
PARKING AND ACCESS REQUIREMENTS

14. A How many parking spaces of each type are provided for the proposed use:

o Standard spaces

[ Compact spaces

o Handicapped accessible spaces.
o Other.

Planning and Zoning Staff Only
Required number of spaces for use per Zoning Ordinance Section 8-200A

Does the application meet the requirement?

[1Yes [ INo
B. Where is required parking located? (check one)
[ ] on-site
[ ] off-site

If the required parking will be located off-site, where will it be located?

PLEASE NOTE: Pursuant to Section 8-200 (C) of the Zoning Ordinance, commercial and industrial uses may provide off-
site parking within 500 feet of the proposed use, provided that the off-site parking is located on fand zoned for commercial
or industrial uses. All other uses must provide parking on-site, except that off-street parking may be provided within 300
feet of the use with a special use permit.

C. if a reduction in the required parking is requested, pursuant o Section 8-100 (A) (4) or {5) of the Zoning
Ordinance, complete the PARKING REDUCTION SUPPLEMENTAL APPLICATION.

[ ]Parking reduction requested; see attached supplemental form

15. Please provide information regarding loading and unloading facilities for the use:

A How many loading spaces are available for the use?

Planning and Zaning Staff Only
Required number of loading spaces for use per Zoning Ordinance Section 8-200 —

Does the application meet the requirement?

[1Yes []Ne
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SUP #2015-00067
111 North Pitt Street
Application Materials
Received: 6/17/15

B. Where are off-street loading facilities located?
C. During what hours of the day do you expect loading/unloading operations to occur?
D. How frequently are loading/unloading operations expected to occur, per day or per week, as appropriate?

o i . OA) 2y =

16. Is street access to the subject property adequate or are any street improvements, such as a new turning lane,
necessary to minimize impacts on traffic flow?

/ﬂlﬂcﬁ'w@‘ :

SITE CHARACTERISTICS

17. Will the proposed uses be located in an existing building? Ms [] No
Do you propose to construct an addition to the building? [] Yes E.Pﬁg
How large will the addition be? square feet.

18. What will the total area occupied by the proposed use be?
LfDOD sq. ft. (existing) + _""— _sq. ft. (addition if any) =%DO sq. ft. (total)

19. The preposed use is located in: (check one)
u{stwa?\d alone building
[ ]a house located in a residential zone
[ ]a warehouse
[ ] a shopping center. Please provide name of the center:
[ ]1an office building. Please provide name of the building:
[ ] other. Please describe:

End of Application
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All applicants requesting a Special Use Permit or an Administrative Use Permit for a
restaurant shall complete the following section.

CCV-CIJM.@CQW—C YT C M‘Z_,/C /81)_,){065/2:@ To )

SUP #
Admin

How many seats are proposed? (’9
WL W iy

Will the restaurant offer any of the following?

Alcoholic beverages (SUP only) Yi No
Beer and wine — on-premises Yes No
Beer and wine — off-premises Yes 1" No

Please describe the type of food that will be served: |

SUP #2015-00067
111 North Pitt Street
Application Materials
Received: 6/17/15

SUPPLEMENTAL APPLICATION

Y2 O Dok, ) RS | fazp 2c4)
Ykl Seck

AN Deiell e Sof

Ao

The restaurant will offer the following service (check items that apply):
table service bar L—"carry-out

If delivery service is proposed, how many vehicles do you anticipate?

___delivery

THbk .

Will delivery drivers use their own vehicles? Yes

Where will delivery vehicles be parked when not in use?

No

Will the restaurant offer any entertainment (i.e. live entertainment, large screen television, video games)?
lL—"_Yes

lfyes please descf%’.( ) 7 1/:( (M] L/OZ.WE)

Application SUF restaurant.pdf

3/1/06
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SUP #2015-00067
111 North Pitt Street
Application Materials
Received: 6/17/15

Parking impacts. Please answer the following:
1. What percent of patron parking can be accommodated off-street? (check one)
100%
75-99%
50-74%
1-49%
No parking can be accommodated off-street

2. What percentage of employees who drive can be accommodated off the street at least in the evenings and
on weekends? (check one)
All
75-99%
50-74%
1-49%
None

3. What is the estimated peak evening impact upon neighborhoods? (check one)
No parking impact predicted
Less than 20 additional cars in neighborhood
20-40 additional cars
More than 40 additional cars

Litter plan. The applicant for a restaurant featuring carry-out service for immediate consumption must submit a ! i
plan which indicates those steps it will take to eliminate litter generated by sales in that restaurant. JLC /7'

Alcohol Gonsumption and Late Night Hours. Please fill in the following information.

xumurn number of patrans shall be determined by adding the following:
Maxlmum number of patron dining seats

__ _Maximum number of patron bar seats

Maximum number of standing patrons
@ Zﬂm Maximum number of patrons

2, /\S Maximum number of employees by hour at any one time
3. Hours of operation. Closing time means when the restaurant is empty of patrons.{check one)
Closing by 8:00 PM

Closing after 8:00 PM but by 10:00 PM < Sa)
Closing after 10:00 PM but/v_Mldnlght AW - TS -

. Closing after Midnight W SnTqu

4. Alcohol Consumption (check one)
High ratio of alcohol to food

B ce between alcohol and food
Low ratio of alcohol to food

Agpplication SUP restaurant.pdf
311/06 Pnz\Applications, Forms, Checklisis\Planning Commission 22



SUP #2015-00067
111 North Pitt Street

Ann Horowitz Application Materials
From: davland? <davland7@aol.com>
Sent: Thursday, June 11, 2015 8:15 PM
To: Ann Horowitz
Subject: Burgerfi SUP F 'Thr- L
d .hj; i )

Hi Ann: Ihave attached a revised floor plan for the restaurant showing .1 8-indoor seats__gmd 66 outdoor seats (
46 rear and 20 front). Total seats: 184. Please discard the old plan and revise the application to reflect 184 total.
I think that should complete the application. If you need anything else, please let me know. 703-894-8316

Thanks, Dave.

Sent via the Samsung Galaxy S® 6 edge, an AT&T 4G LTE smartphone
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