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Special Use Permit #2016-0011

821 & 823 King Street (Parcel Address 821 King Street)
Sweetgreen

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 | Planning Commission | April 5, 2016
a request to operate a restaurant. Hearing:
City Council April 16, 2016
Hearing:
Address: Zone: KR/ King Street Retail Zone

821 & 823 King Street
(Parcel Address 821 King Street)

Applicant: Sweetgreen Small Area Plan: Old Town Small Area Plan

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

Staff Reviewers: Sara Brandt-Vorel, Sara.BrandtVorel@alexandriava.gov
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l. DISCUSSION

The applicant, Sweetgreen, requests Special Use Permit approval to operate a restaurant at 821 &
823 King Street.

SITE DESCRIPTION

The subject site is a corner parcel
located in the northeast corner of the
intersection of King and North
Alfred Streets. The site is one parcel
with approximately 30 feet of
frontage along King Street and
approximately 100 feet of frontage
along North Alfred Street.

The site is developed with a two
story commercial building consisting |
of 5,600 square feet of total floor §
area. The building contains two
ground floor commercial spaces and
two commercial tenant spaces
located on the second floor. The
subject space at 821 & 823 King
Street has approximately 1,900
square feet with a direct entrance onto King Street. The second retail space on the ground floor is
addressed as 103 North Alfred Street and has approximately 1,000 square feet and a direct
entrance onto North Alfred Street.

Ground floor tenants include the proposed applicant’s space, which is currently occupied by the
restaurant and retail portion of Bittersweet Café. The second, ground-floor, tenant space will
remain occupied by a smaller Bittersweet Catering and Café and be accessed from 103 N. Alfred
Street. The second story contains a personal service use and a vacancy. In the 800 block of King
Street there are five retail tenants, which are primarily women’s clothiers; three service-based
establishments; four restaurants; and the Old Town Theater.

BACKGROUND

The subject two-story commercial brick structure has been leased to a number of commercial
uses over the years. The current first floor business has received several City Council and
administrative approvals. In September 1984, City Council approved SUP #1701 for the
expansion of the existing restaurant, known as Bittersweet, at 103 N. Alfred Street into 823 King
Street. In June 1997, City Council permitted the intensification of the restaurant use through
SUP #97-0065 and allowed expansion, additional seats, and later hours of operation. City
Council approved SUP #2000-0056 in June 2000 allowing the restaurant to expand the days of
operation, and in November 2000, City Council approved SUP #2000-0118 allowing the
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restaurant to physically expand into the portion of the building addressed as 821 King Street. In
March 2004, City Council simultaneously approved SUP #2003-0123 and ENC #2003-0011 to
permit outdoor dining at the location, prior to the establishment of the King Street Outdoor
Dining Program. In March 2016, the restaurant known as Bittersweet applied for a Minor
Amendment SUP (SUP #2016-0022) to reduce the restaurant’s square footage to approximately
900 square feet and operate entirely out of 103 N. Alfred Street as a fast-casual restaurant
offering sandwiches and baked goods. The reduction of space by Bittersweet leaves the
remaining first floor area available for this applicant to operate a new restaurant.

PROPOSAL

The applicant proposes to occupy approximately 1,900 square feet at 821 & 823 King Street to
operate a fast-casual restaurant specializing in custom salads. The applicant proposes 28 indoor
seats. Additional outdoor seats would be applied for as a separate permit through the King Street
Outdoor Dining Program. and at this time the applicant proposes to apply for 12 outdoor seats.
The restaurant concept allows customers to order a custom salad by selecting toppings for dine-
in or carry-out. Salad combinations and topping offerings will change five times a year to reflect
seasonally available and locally sourced options. Sweetgreen was founded in Washington, DC in
2007 and has since expanded to almost 40 locations along the East Coast and California.

Additional elements of the applicant’s proposal are as follows:

Hours of Operation: 10:30 a.m. — 10 p.m., daily.

Number of Seats: 28 indoor seats
Type of Service: Dine-in (quick service) and carry-out.
Delivery: No delivery service of food to customers is proposed.

Live Entertainment: No live entertainment is proposed.

Alcohol: No alcohol sales are proposed.

Employees: Up to eight employees at any one time.

Noise: No loud noises are expected from a restaurant use.

Odors: No offensive odors are anticipated. A majority of food prepared on site

consists of raw vegetables and does not require cooking. Limited
cooking equipment would be equipped with proper venting and exhaust
systems.
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Trash/Litter: Six trash cans of typical restaurant trash and recycling are expected each
day. The applicant will provide containers inside the restaurant which
will be emptied during hours of operation as necessary. Dumpsters
associated with the restaurant will be emptied multiple times a week.

ZONING/MASTER PLAN DESIGNATION

The subject property is located in the KR/ King Street Urban Retail Zone. Section 6-702(A)(2) of
the Zoning Ordinance allows a restaurant use on the ground floor only with Special Use Permit
approval. The site is also located within the Old Town Small Area Plan. The proposed use is
consistent with the Old Town Small Area Plan which encourages commercial activity, along
King Street.

The subject building is also located in the Old and Historic District. Board of Architectural
Review (BAR) approval is required for any exterior alterations proposed to buildings within the
district.

Typically a one-to-one replacement of a use at a subject site could be administratively processed
through a Change of Ownership SUP. However, the previous restaurant, Bittersweet, is
maintaining its operations on the property in a smaller space and the total number of restaurant
uses within the same building will intensify from one to two restaurants, requiring docketing of
the case for Planning Commission and City Council.

PARKING

The proposed restaurant is located within the City’s Central Business District parking area.
Section 8-300(B) of the Zoning Ordinance waives the off-street parking requirement for
restaurants located within the boundaries of the Central Business District. Therefore, the
applicant is not required to provide off-street parking.

II.  STAFF ANALYSIS

Staff supports the applicant’s proposal to operate a fast-casual restaurant at 821 & 823 King
Street. The applicant’s proposal would maintain an active restaurant use on a prominent corner in
the City’s commercial center. The proposed restaurant use would maintain lunch and dinner
options for residents, workers, and visitors. The applicant’s proposed restaurant concept with
fresh salads and limited cooking reduces the potential for odors from the site. The applicant does
not propose any live entertainment and would not be a likely source of noise. In addition, the
site’s location, which is not immediately adjacent to residential uses, is likely suitable for a
restaurant location.

The Sweetgreen proposal is consistent with the Old Town Restaurant Policy, which requires an
analysis of the restaurant’s potential impact on parking; alcohol and late hours; litter; and a
diversity of uses on the surrounding area.
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Parking
Although parking could be an impact, staff feels the limited number of proposed indoor seats and

the restaurant model of fast-casual service would likely attract a local customer base within
walking distance of the restaurant. Further, the applicant’s location on King Street offers
customers a range of alternative forms of transportation, such as the Old Town Trolley, DASH
and Metro buses, Metrorail, and Capital Bikeshare as an alternative to driving. In addition, the
location is proximate to several parking garages, such as the Alfred Street Garage and Landmark
Parking. However, staff has included Conditions 17 and 20, requiring the applicant to promote
off-street parking at nearby garages and encourage alternative forms of transportation for
customers, respectively. Staff also included Condition 18 requiring staff to use off-street parking
and Condition 19 requiring the applicant to promote alternative forms of transportation for
employees.

Litter

Staff does not foresee an impact with litter with the proposed restaurant use since the applicant
will be providing trash and recycling containers within the restaurant. Condition 21 requiring the
twice daily pick up of litter within 75 feet of the restaurant has been included.

Alcohol and Late Hours
The applicant does not propose to sell alcohol or operate late-night hours. Therefore, staff does
not expect impacts related to the sale of alcohol and hours of operation.

Diversity of Uses

As the proposed restaurant is replacing a previous restaurant use in operation since 1984, the
proposed restaurant use does not impact the current balance of retail, restaurant, personal service
and amusement enterprise uses on the 800 block of King Street.

Subject to the conditions contained in Section I11 of this report, staff recommends approval of the
Special Use Permit request.
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RECOMMENDED CONDITIONS

Staff recommends approval subject to compliance with all applicable codes and ordinances and
the following conditions:

1.

10.

11.

12.

13.

14.

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 hours of operation for the restaurant shall be 10:30 a.m. to 10 p.m., daily. Meals
ordered before 10 p.m. may be served, but no new patrons may be admitted and all
patrons must leave by 11:00 p.m., daily.(P&Z)

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 maximum number of indoor seats shall be 28. (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&Z)
No alcohol sales are permitted. (P&Z)
No food, beverages, or other material shall be stored outside. (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. (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 the
containers. (P&Z)

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 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)



SUP2016-0011
821 & 823 King Street

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

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

17.  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)

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

19.  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 Local Motion at
703-746-4686 for information on establishing an employee transportation benefits
program. (T&ES)

20.  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)

21. 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)

22.  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)
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&Z2)

STAFF:. Alex Dambach, Division Chief, Land Use Regulatory Services,
Department of Planning and Zoning;
Sara Brandt-Vorel, 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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CITY DEPARTMENT COMMENTS

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

Transportation & Environmental Services:

R-1

R-2

R-3

R-6

R-7

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 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 Local Motion 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)
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City Code Requirements:

C-1

C-2

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

The following comments are for SUP 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.

A building permit review is required for this proposal.

New construction must comply with the current edition of the Uniform Statewide
Building Code (USBC).

A new certificate of occupancy will be required prior to this business operating.

The occupancy load is listed at 48 including staff so based on this number a fire
prevention permit is not required. Therefore the maximum occupant load shall be 49 but
the actual occupant load will be calculated by the Code Administration office.

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.
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C-3

c-4

C-5

C-6

C-7
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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
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.

Parks and Recreation

No comments received.

Police Department

No comments received.
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:§ SPECIAL USE PERMIT

SPECIAL USE PERMIT #  2016-001

PROPERTY LOCATION: 7% MIM/'I yZir: cest, Aenotin, \VA ZZ34-
TAX MAP ReFereNce: (0 (4. OZ -0\ - | ZONE: Ly

APPLICANT:

> PR hA
-"—l"_

2 AN '-
AP SR S 2 e BB 2]
PROPOSED USE: VO EEET P | AT AUCANTT

[{THE UNDERSIGNED, hereby applies for a Special Use Permit in accordance with the provisions of Article X,
Section 4-11-500 of the 1982 Zoning Ordinance of the City of Alexandria, Virginia.

[4YTHE UNDERSIGNED, having oblained 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.

[XITHE UNDERSIGNED, having obtalned permission from the properly awner, hersby grants psrmission to the
Cliy of Alexandria to post placard notice on the praperty for which this application is requested, pursuant to Arlicle 1V,
Section 4-1404(D)(7) of the 1992 Zoning Ordinance of the City of Alexandria, Virginia.

p(ITHE UNDERSIGNED, heraby attests that all of the information herein provided and specifically including all
surveys, drawings, elc., required o 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 statad to be non-
binding or illusirative of general plans and intentions, subject to substantial revision, pursuant fo Article XI, Section
11-207{A){10), of the 1892 Zoning Ordinance of the City of Alexandria, Vi

Yz sy ¥, et

Print Name of Applicant or Agent /

WHAA Y it Lo Zeh U2 A5~ G50 |

Maiiing/Street Addrass Telephone Fax #

Omavts , Ne A7 \44 @ Y\marcinerts, com

N2

Date

City and State Zip Code Email address
ACTION-PLANNING COMMISSION: : DATE:
ACTION-CITY COUNCIL: DATE:
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PROPERTY OWNER’S AUTHORIZATION

As the property owner of '4.1~'~7/V\5\C«€f\/u & 1 L—C" , | hereby
(Property Address) {
; o Yestav ant Lee o

grant the applicant authorization to apply for the

{use)
described in this application.

Name: 5"’\\“’ N\W Phone ‘7‘)‘_3 q Zé L’7L’7

Please F'nnt
Address: ,\S q"% 9(‘ 22’$ E* Email: BV\B‘“O'/VV\B e. Colnay
Date: 746? “g‘\’v\-'t b

Signature:

A

1. Floor Plan and Plot Plan. As a part of this application, the applicant is 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
floor and site plans. The Planning Director may waive requirements for plan submission upon receipt of a writlen
request which adequately justifies a waiver.

}Q Required floor plan and plot/site plan attached.
{ 1 Requesting a walver. See attached written request.

2, The applicant is the (check one):
[ ] Owner
[ ] Contract Purchaser

Lessee or
[ ] Other: of the subject property.

State the name, address and percent of ownership of any person or entity owning an inferest in the applicant or owner,
unless the entity is a corporation or partnership, in which case identify each owner of more than ten percent.

rOOZ i\ z=r22==)

B Lo%eniuiion Cuoudtn LP = 20.64% VHF Qugde | <land Av
Washington, D 200300

13


kristen.walentisch
Typewritten Text

kristen.walentisch
Typewritten Text
2016-0011


OWNERSHIP 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, 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 Percent of Ownership

1. S 4, N
| Ousetteal | aGanl e sl lop

2.

d.

Property. State the name, address and percent of ownership of any person or entity owning an
interest in the property located at _SB37% Wt ANCEEE (address),
unless 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 Address &" Percent of Ownership
1 (7789 : L o1 M ALz -
;r Ciacied ALEELANIDE) N, YA 2%14— /o0
3

3. Business or Financial Relationships. Each person or entity indicaled 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 ion 11 f the Zoni rddina existing at the time of this
application, or within the12-month period prior to the submission of this application with any member of
ihe Alexandria City Council, Planning Commission, Board of Zoning Appeals or either Boards of
Architectural Review. All fields must be filled out completely. Do not leave blank. (If there are no
relationships please 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, click here.

Name of person or entity Relationship as defined by Member of the Approving
Section 11-350 of the Zoning Body {i.e. City Councll,
Ordinance Planning Commission, etc.)

aativea Newie Kong
“eaezenn LL | Ny None

NOTE: Businass or financial refationships of the type described in Sec. 11-350 that arise after the filing of
this application and before each public hearlng must be disclosed prior to the public hearings.

As the applicant or the applicant’s authorized agent, | hereby attest to the best of my ability that
the information provided above is true and correct.

L16-1p Wiy Ganr %4\%/
Date Printed Name 'S gu‘rj
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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

\1,4[ No. The agent shall obtain a business license prior o filing application, if required by the City Code.

NARRATIVE DESCRIPTION

3. The applicant shall describe below the nature of the request in detail so that the Planning
Commission and City Council can understand the nature of the operation and the use. The description
should fully discuss the nature of the activity. (Attach additional sheets if necessary.)

“wammcw oF A N Swesaatteeid
Cerpogpar i Toe TeonT 94 o e
Ewrmic BrmeEralesT Sihae= . Pormpe=r2oie=T
(WDie. PV anarzanl Toe.  Eepe ,‘/77 oF e
e _nt- A CemePnad Weren). e
Yreemerar  oF TaouTy . Pe
220 Pv SIEEatem) - Gptsée
Lro U\ Com =R . D|oe=ttamr)
Dy ZEL SGecimat Empos O
Larad v ZpoveceD \fel e Thrles
s & $esticals.
—tonkinued on Qffached '\‘:ag(’,-

2{2 SBV
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swaetgreen

WASHINGTON DC PHILADELPHIA BOSTON NEW YORK LOS ANGELES

sweetgreen narrative

sweetgreen is a destination for simple, seasonal, healthy food. We believe the choices we make
every day about what we eat, where it comes from, and how it's made have a lasting impact on
our communities, From the seed to the store, we’re involved in every step of the supply chain,
working with partners and farmers we know and trust. We make our food from scratch in each
sweelgreen every day, using whole produce delivered that morning. We turn our new neighbors
into friends.

Our menu changes seasonally 5 times a year and sweetgreen produces a menu introducing and
educating the consumer on each new seasonal option. Because of our focus on freshness and
locally sourced produce, we utilize a combination of walk-in, open-air and stand-alone
refrigeration units. Blast chillers & double door refrigeration are utilized when our main walk-in
refrigeration is located on a separate floor to ensure proper food safety. This focus on freshness
also requires daily prepping and a ventless combo-thermal convection oven, as no grill or grease
cooking is required for our foods. Our design utilizes an open kitchen layout to show the
community each day the freshness of the food they are purchasing and consuming, There’s
always an option for each consumer to use our reusable salad bowls for dine-in or our
compostable take-away containers. All our take-away packaging is compostable — from the
bowls to the utensils.

Our existing locations have a range of 20% to 30% take-away rate. The seating capacity and
design for this location is geared to the community — focusing on more Dine-in and Dinner day
part. Our design expresses this with seating along windows and a communal table. A total of 28
interior seats are proposed. We utilize Wi-Fi access and convenience outlets located near tables
attracting customers from a casual business lunch to students on a study break. We also love to
utilize outdoor seating in all our locations always following the local municipality’s rules &
regulations. The patio shown on the drawing has twelve seats.

Planned staffing will have two shifts of eight employees. The counter staff will greet the
customer at the beginning of the service counter and follow down the line with the customer as
he/she selects the ingredients and salad dressings for their salad. This creates a one to one
experience between the customer and the employee.

Our mission is to be a catalyst for building healthier communities, starting with how they think
about food. We've worked hard to build a company with passion and purpose - and we’re just
getting started.

8840 WASHINGTON BLVD - 4™ FLOOR — CULVER CITY, CALIFORNIA - 90232
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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 or change to an existing use without a special use permit,
'j{an expansion or change to an existing use with a special use permit,
[] 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).
NS 00— Lpp s Vb= Tha
—Pbend? ON ONES P [ECTride

B. How many employees, staff and other personnel do you expect?
Specify time period (l.e., day, hour, or shift).
P

PF_Eie EMPOYEES

Z R v

6. Please describe the proposed hours and days of operation of the proposed use:

Day: Hours:

Mongt — Cppmr [0:20p4 — 0.0 F1<1

7. Please describe any potential nolse emanating from the proposed use.

A 4I;escribe the noise levels anticipated from all mechanical equipment and patrons.

Wit B pMISIC [NBIDE TTRE AFRACE.

CENEELL CONVEREZTOL) T OBTEANGr. NELhAICA

P M08 IWHEY 0075 i) ~THE
NIPEs CAEALINGT AP OF etz T

B. How will the noise be controlled?

Moac B loaaiBoicep By A Vavmay % Mliz ag

Gicieer. (onparta, Noge Wi ve
LowEF Tl —TheE NoE Ohb TheE o EeET
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10.

SUr# _ 2016-001.

Describe any potential odors emanating from the proposed use and plans to control them:

Ny Lt Cevitnitz 1o Abve. IS <Tie. CazorhofmTT,

IF 0wt Dee Glocen, 1M . P
u@@a@r_%__w_@m oo P2 Cesoees

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

A. What type of trash and arba e will be generated by the use? i.e. office paper, food wrappers)
? typ garbag g ated (i p 2 A

B. ow much trash and garbage will be generated by the use? (i.e. # of bags or pounds per day or per
w ER)[%‘L_ N FLAMNINGT OM 4I>L Cariiord
421@» I PEZ—- Doy AR T L5 (VB TNEGS
Bz O
C. How often will trash be collected?

A Fre- 5
M@M AR /ﬁ%u%[ED

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

,%égzzz; e %g% L B=
Ihd  TonuntE 4 ' & 9 AN

Will any hazardous materials, as defined by the state or federal government, be handled, stored, or generated on
the property?

[] Yes. %No.

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?

>4Yes. [ ] No.

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

il (QUBNTEE? pF  OFEDIC [(DHBONDZ, CEENERRLT
- 2 e G2 Ve Br Cagpars N
TR OFERATIN OF PUSINE=S, WL PE ~eesl, Ul
Al AW NANTZ PP TASTZED oF N Maetrncs
LATIONS -
12, 'k;l";t methods are proptmen%re the safety of nearby residents, employees and patrons?

e et o7 e fermpopsaar ki
e Jorananred ey Niettr e TeThang

B=HIND <THE FeRIce CeOrTeR-

ALCOHOL SALES

13.
A, Wil the proposed use Include the sale of beer, wine, or mixed drinks?

[] Yes >|<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.
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sur#_ 2016-001.

PARKING AND ACCESS REQUIREMENTS

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

£ Standard spaces

o Compact spaces

& Handicapped accessible spaces.
&2 Other.

o 1 [rge N IBAER) GEREAt—
W ‘%nnﬁigeaﬁd Zotiing Staff Only ' ' ﬁ“ﬁ'dgﬁ ﬁ%@r‘

~ Reqiiired number ofspaces for us:ﬂpi-,r'aning-Ordiqance-S'iacti'ﬂnisz.-_ZODA

Doges the application meet lhemq!iifﬁ"'"g“‘?' o
: [1¥es [INo

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

?([ off-site

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 land 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 to Section 8-100 (A} (4) or (5) of the Zoning
Ordinance, complete the PARKING REDUCTION SUPPLEMENTAL APPLICATION.

[ 1Parking reduction requested; see attached supplemental form

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

A. How many loading spaces are available for the use? A‘

-l’lanniﬁg'and_ Zpning Smff‘-ﬁhlAy-
Required-wmber of loading spaces for use per Zoning Qrdinarice Section 8-200.
Does:the-application meet. the requirement?

[ IYes []No
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SUP#_2016-001

B. Where are off-street loading facilities located?

LOADING. peed | g raeD Deeratsry N FaNT o Pt
b NEFETH A2

C. During what hours of the day do you expect loading/unloading operations to occur?

TEAPT  FORNIWN(= RPOEZ

D, How frequently are loading/unloading operations expected to occur, per day or per week, as appropriate?

e - \WNeer—

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

EpNinNgG L= paess b v
Lo o Aoepipgze

SITE CHARACTERISTICS

17. Wil the proposed uses be located in an existing building? 74 Yes [] No

Do you propose to construct an addition to the building? [] Yes )){No

How large will the addition be? t}é square feet.

18.  What will the fotal area occupied by the proposed use be?
_V’{M: _%/[NH s (,5 YQ%Q)
V777 sq. ﬁ (existing) +_ [/ 2 sq. ft. (addition if any) =&@ | sq. ft. (total)

19.  The proposed use is located in: (check one}
[ ]a stand alone building
[ 1a house located in a residential zone
[ ] a warehouse
[ ]1a shopping center. Pleasea provide name of the center:
[ 1an office building. Please provide name of the building:

‘p(other. Please describe: 2 ;
et LBt AFAE

=7

End of Application
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SUP # 2016-001.
Admin Use Permit #

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

1.

N

%
2.

How many seats are proposed?

Indoors: _Z§ Outdoors: lZ-—- Total number proposed: ?;ﬂ_ L"D
28

Will the restaurant offer any of the following?

Alcoholic beverages (SUP only) Yes Y5 No
Beer and wine — on-premises Yes X No
Beer and wine — off-premises Yes >§ No

Please describ th ty f food Ilb s
el Sl AE e locally sovrced Vegehibles
(Walvts & on+ s, e

The restaurant will offer the following service (check items that apply):

é table serviee bar & carry-out delivery
SEAT NG

If delivery service is propused, how many vehicles do you anticipate? N‘ /Ar

Will delivery drivers use their own vehicles? Yes No

Where will delivery vehicles be parked when not in use?

Will the restaurant offer any entertainment (i.e. live entertainment, large screen television, video games)?
Yes Y& No

liyes, please describe:

Application SUP restaurant.pdf

anios

Pn2\Applications, Forms, Checklisis\Planning Commissien
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Parking impacts. Please answer the following:
1. What percent of patron parking can be accommodated off-sireet? (check one)
100%
75-99%
50-74%
i 1-49%
2. No parking can be accommadated 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 — EAARIG SHPRCE 195 NOBO A T pulMST
Less than 20 additional cars in neighborhood
2040 additional cars
More than 40 additional cars

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

Alcohol Consumption and Late Night Hours. Please fill in the following information.
1. v Maximum number of patrons shall be determined by adding the following:
a% ; Maximum number of patron dining seats
+ ¢ ~Maximum number of patron bar seats
¢2 __ Maximum number of standing patrons

+
40 = 4’5’ % Maximum number of patrons

2. 3 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

X Closing after 8:00 PM but by 10:00 PM
Closing after 10:00 PM but by Midnight
Closing after Midnight

4. Alcohol Consumption {check one) 14 /A
High ratio of alcohol to food
Balance between alcohol and food
Low ratio of alcohol to food

Application SUP restaurant.pdf
A6 Pr2\Applications, Forms, Checklists\Planning Commission

23


kristen.walentisch
Typewritten Text

kristen.walentisch
Typewritten Text
2016-0011


1956 560°20F “Xvd
8.80'668'20y 1AL
S082-/€180 3N ‘YHYWO
¥0Z "ON 31INS

133818 WAL PPEPL

L0002 50 ‘NOLONIHSYM | 9102/52/10 HLHON

YOO HIP
MN °1S H1Z 628 ue|d ol

ua9.1b6196MS 0’} dNS 15 bu €28

o 08 02 O 0 .._nw D(n_ N_ Z<|_ N_<I
e —_
NVY1d 31IS
1HOM Did4vHL ONILSIX3

__

| / |

= b h

| |

g ey |
W % +&,_
. 1 1S ONIY €06 1S @344V N 801
138VIN MOV NOINN SNIAVAXVL
1S ONIY 006 | 3SNOH 3LIHM TYNOLLYN 331 ANY
NOLONIHSYM NV.LITOJONLIN 40 _ HILNVId ONILSIXI
110 gand ALFID0S SSINGNE 30 NOLLNIAINd
319ISSID0V ONILSIX3 | . 1 ¥ HOLYH
$S300V INIW3SVE
1HOM 3104 ONILSIX3
YOINILXT ONILSIXT
FONVHLNI
HLvd AMVANODIS ONILSIX3
SSIYONI ONILSIXT .

FONVHLNI
1S azydv 43AZ1 ¥3ddn ONILSIX3

& m.r.xa e J...r/...._. __....\...\
—_—- == - J Y
: _(@noav | B
A = 071 YNVHd 3dnd asd4v
¥IVd3Y 39VOON' \ / 2 INSNISYal azv N o) AYITIVO
3 JOHS NMOL a10 a - e LNIWIsSvdL sy3lllg
- LS ONIM 218 _

N3SS3LYorad 2 Y31N3D LIINUNOD
ONI “TYNOLLYNYILNI SONVITIV LNINAV

— — =|

1S ONIA

\\\\. 1S ONDI 818

NOMAL3IYD
YNHI3AVL

3341 ANV
HIINYId ONILSIXT

JONVHLINT NIVIA




9

usaiBiaems 0 ¢ dNS

2l 8 h4 0

I NOILLdO
NOIS 3avg

HON34d
ONILYES W .

€ NOILdO
NOIS 30v18

40074 NIVIN - NY'1d 50014

OllVd 1¥ SH3INVY1d

pauy 9 Bury

Tus
MOANIM
ONILSIX3

(s1v3s 82)
ONINIA

SRR ] _ ? — - _ I
| || RS 1l
E : ! 7 soesesl lliess D

o R S10c/e0/c0 s T i
MNAS L 625 15 Bury e28 1924 asenbs $061 soz N ating O

133HLE A vPEF)

NOILYOON
WOOY1S3Y
ONILLSIX3

| dMX2Id 010

T [ FE | e ._u||_|“_ T
N3aHOLIA
-
[P S L LS M
1 . ._.r ‘h
| S ——— 77
ﬂd..._J,...._......: ,:,.__,_ Iu.ﬁ A0NLLAT
rroTTrrY Tt
bt bl b Lr._,._—__l .=|_
A R R )

25



L000Z D3 'NOLONIHSYM
HOGTd HLY : 9102/G¢/10
MN LS H1Z 628

usasbisems 0°€ dNS o<1 SSOYHO 4S /€1

15 Bury £28

1956'560°207 Xvd
§.60°56@°20F 731
S09Z-2€189 3N VHYWO
+02 "ON 31INS

13THLS AL PPERL

ol 2l 8 b 0

N
JVUOWESHG / T3AI1H3M01-NYIdH00Td  \/

HLEON

MIYAMIAIS WO

oNiQunE 3N L~
ONIAYAS HVIOHOLIMS
TWOINLOT13 ONILSIXA

4317009
NI-XTVM
W

k4 4

\

h 44

)
N






