
Special Use Permit #2017-0117 
3141-3147 Duke Street (Parcel Addresses: 3125 and 3127 
Duke Street) 
Glory Days Grill of Alexandria 
_________________________________________________ 
 

 
 
 
  
 
 
 

 

 
PLANNING COMMISSION ACTION, MARCH 6, 2018: By unanimous consent, the 
Planning Commission voted to recommend approval of Special Use Permit #2017-0117. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Application General Data 
Public hearing and consideration of 
a request for additional outdoor 
dining. 

Planning Commission 
Hearing: 

March 6, 2018 

City Council  
Hearing: 

March 17, 2018 

Address: 3141-3147 Duke Street 
(Parcel Address: 3125-3127 Duke 
Street) 

Zone:  
 

CG 

Applicant: Glory Days Grill of 
Alexandria, LLC 

Small Area Plan: 
 

Taylor Run/Duke Street 

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

Staff Reviewer:   Femi Adelakun, femi.Adelakun@alexandriava.gov 
 

mailto:femi.Adelakun@alexandriava.gov
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I.  DISCUSSION 
 
The applicant, Glory Days Grill of Alexandria, LLC, requests Special Use Permit to increase 
outdoor seating at a new restaurant location at 3141 – 3147 Duke Street. 

 
SITE DESCRIPTION  
 

The subject parcels are two lots of record with 
a combined frontage of approximately 213 
feet on Duke Street and a total area of 
approximately 545,827 square feet. It is 
developed with the two-story, 145,600 square 
foot, Alexandria Commons shopping center 
and with a 636-space parking lot. These 
parcels include the subject tenant space at 
3141-3147 Duke Street on the second floor. 
Adjacent to the subject tenant space in the 
Alexandria Commons are IdentoGo 
Fingerprinting Service and CosmoProf beauty 
supply store. Other uses adjacent to the 
subject tenant space include Guitar Center and 
a Giant grocery store.               Image 1.0: Proposed tenant space at 3141-3147Duke St 
 
The surrounding area is comprised of mainly commercial uses along Duke Street with the nearest 
residential neighborhood located east of the intersection of Duke Street and Yale Drive while 
Bishop Ireton High School is located farther to the east. Commercial uses located in the 
Alexandria Commons Shopping Center include Starbucks, Panera Bread, AT&T, UPS as well as 
office and personal service uses.   
 

BACKGROUND 
 
Lone Star Steakhouse was formerly located at 3141 Duke St. and operated from 1994 until it 
closed in November 2015. The site has been vacant since the closure of Lone Star Steakhouse. 
Glory Days Grill of Alexandria LLC recently submitted building plans on July 13, 2017 for 
commercial alterations to continue using the former restaurant space and the adjacent tenant 
space on the second floor of the shopping center as a 217 seat, by-right restaurant. Staff 
administratively approved SUP#2017-0104 on October 11, 2017 for 20 outdoor seats. 
 

PROPOSAL 
 
The applicant is requesting an addition of 36 outdoor dining seats to complement the existing 20 
seats located at the front of Glory Days Grill, in a large open patio area between two staircases 
(Image 1.1 and 1.2). In addition to the current 217 indoor seats, the total would be 273 indoor 
and outdoor restaurant seats.  
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Image 1.1: Proposed outdoor seating arrangement for 3141-3147 Duke Street outlined in red.  
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Image 1.2: Proposed outdoor dining area for 3141-3147 Duke St.   
 
The restaurant would have a maximum number of 23 employees per shift and the hours of 
operation proposed are 7 a.m. - 12 a.m., Monday through Saturday, and 7 a.m.-11 p.m. on 
Sundays. 
 
Elements of the applicant’s existing and proposed operation at the site are as follows: 
 
Number of Seats:  217 existing indoors  
    20 existing outdoors 
    237 total existing seats 
    36 proposed outdoor dining seats 
    273 total seats  
 
Hours of Operation:  7 a.m. – 12 a.m., Monday - Saturday 
    7 a.m. – 11 p.m., Sunday     
 
Noise: Normal voice level conversations 
 
Trash/Litter: Two (2) bags per day which will be collected six times per week.   
 
 

PARKING 
 
Pursuant to Section 11-513 (M) (3) of the Zoning Ordinance which allows a parking exemption 
for the first 20 outdoor dining seats, the applicant is not required to provide parking for the 20 
outdoor dining seats approved through administrative SUP. With 217 indoor seats and the 
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proposed 36 outdoor seats, or 273 total seats, the applicant is required to provide 64 parking 
spaces. Presently, the number of parking required for all uses at Alexandria Commons is 632 
spaces, including the 64 spaces required by the applicant. A surplus of parking spaces would 
exist, and the applicant would, therefore, satisfy its parking requirement. 
   
 ZONING/MASTER PLAN DESIGNATION 
 
The subject tenant space is located in the CG/Commercial General zone. Section 4-402 (J.1) 
permits a restaurant located within a shopping center or a hotel. In addition, Section 11-
513(M)(3) permits a maximum of 20 restaurant outdoor dining seats with administrative special 
use permit approval. Consequently, the current proposal for 36 additional seats requires a full 
hearing Special Use Permit review.  
 
II.  STAFF ANALYSIS 
 
Staff supports the request for 36 additional outdoor dining at this location. Staff believes the 
proposed outdoor dining adds vitality to a large open outdoor space and positively complements 
other uses in the Alexandria Commons Shopping Center. Impacts are not anticipated from the 
proposed 36 additional outdoor seats on the second floor of the shopping center. The outdoor 
dining area is oriented towards an expansive parking lot and is buffered from residences by the 
shopping center itself. The restaurant is bordered by two stairways, designating the proposed 
outdoor dining location space as an area that would be only used by restaurant patrons and would 
not affect the business operations of other shopping center tenants.  
 
If approved, the conditions of this SUP would also apply to the first 20 outdoor dining seats, 
nullifying the previous administrative approval for SUP#2017-0104. Therefore, Condition #2 
permits the total number of outdoor seats as 56. The applicant applied for hours between 11 a.m., 
and 12 a.m., Monday through Saturday and between 11 a.m. and 11 p.m., Sunday, however, due 
to the low potential for neighborhood impacts, staff recommends extending the hours to between 
7 a.m. and 12 a.m., daily, as stated in Condition 3, to allow the applicant operational flexibility.  
In addition, standard conditions for outdoor dining have been added to ensure the outdoor area 
remains clean in condition #4. 
 
Subject to the conditions stated in Section III of this report, staff recommends approval of the 
Special Use Permit request.  
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III.  RECOMMENDED CONDITIONS 
 
Staff recommends approval subject to compliance with all applicable codes and ordinances and 
the following conditions: 
 
1. 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) 

 
2. The maximum number of outdoor seats shall be 56. (P&Z) 

 
3. The hours of operation for the outdoor dining area shall be limited to between 7 a.m. and 

12 a.m., daily. All outdoor dining must be cleared of customers by the closing hour. 
(P&Z)  

 
4. The outdoor dining area shall be cleaned and washed at the close of each business day 

that it is in use. (P&Z) 
 
5. Outdoor dining, including all its components such as planters and barriers, shall not          

encroach onto the public right-of-way unless authorized by an encroachment ordinance. 
(P&Z) 

 
6. No live entertainment shall be allowed in the outdoor dining area. (P&Z) 

 
7. Any outdoor seating areas, including umbrellas, shall not include advertising signage. 

(P&Z) 
 
8. The applicant shall post the hours of operation at the entrance of the business. (P&Z) 

 
9. On-premises alcohol sales are permitted in the outdoor dining area. No off-premises 

alcohol sales are permitted in the outdoor dining area. (P&Z) 
 
10. No food, beverages, or other material shall be stored outside, with the exception of 

materials specified in other conditions. (P&Z) 
 
11. 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) 

 
12. Exterior power washing of the building shall not be completed using any kind of 

detergents. (T&ES) 
 
13. Chemicals, detergents or cleaners stored outside the building shall be kept in an enclosure 

with a roof. (T&ES) 
 
14. If used cooking oil is stored outside, the drum shall be kept securely closed with a bung 

when not receiving used oil, it shall be placed on secondary containment, and it shall be 
kept under cover to prevent rainwater from falling on it. (T&ES) 
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15. Trash and garbage shall be stored inside or in sealed containers that do not allow odors to 

escape, invasion by animals, or leaking. No trash or debris shall be allowed to accumulate 
outside of those containers. Outdoor containers shall be maintained to the satisfaction of 
the Directors of P&Z and T&ES, including replacing damaged lids and 
repairing/replacing damaged dumpsters. (P&Z) (T&ES) 

 
16. 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) 
 
17. 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) 

 
18. 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) 

 
19. Supply deliveries, loading, and unloading activities shall not occur between the hours of 

11:00pm and 7:00am. (T&ES) 
 
20. The use must comply with the city's noise ordinance. All loudspeakers shall be prohibited 

from the exterior of the building, and no amplified sounds shall be audible at the property 
line. No live entertainment or the use of TV and other audio/video equipment is allowed 
in the outdoor dining area. (T&ES) 

 
21. The applicant shall encourage its employees to use public transportation to travel to and 

from work. The business shall contact Go Alex at goalex@alexandriava.gov for 
information on establishing an employee transportation benefits program. (T&ES) 

 
22. 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 Go Alex at 
goalex@alexandriava.gov for more information about available resources. (T&ES) 

 
23. 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) 

 
24. The applicant shall require its employees who drive to work to use off-street parking. 

(T&ES) 
 
25. The Director of Planning and Zoning shall review the Special Use Permit one year after 

the business is operational, and shall docket the matter for consideration by the Planning 
Commission and City Council if (a) there have been documented violations of the permit 
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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&Z)  

 
 
STAFF:   Mary Christesen, Acting Division Chief, Land Use Services 
  Ann Horowitz, Urban Planner 

Femi Adelakun, 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. 



   SUP #2017-00117 
3141-3147 Duke Street 

 

 
 

10 

 
IV.  CITY DEPARTMENT COMMENTS 
 
Legend:     C - code requirement    R - recommendation    S - suggestion    F - finding 
 
Transportation & Environmental Services: 
F-1 Under the new commercial parking requirements, which were approved through a text 

amendment on January 20, 2018 and will be effective upon approval of the ordinance, the 
parking requirement for this business is based on the square footage of the restaurant, 
including the outdoor dining. (T&ES) 

 
R-1 Exterior power washing of the building shall not be completed using any kind of 

detergents. (T&ES) 
 

R-2 Chemicals, detergents or cleaners stored outside the building shall be kept in an enclosure 
with a roof. (T&ES) 
 

R-3 If used cooking oil is stored outside, the drum shall be kept securely closed with a bung 
when not receiving used oil, it shall be placed on secondary containment, and it shall be 
kept under cover to prevent rainwater from falling on it. (T&ES) 
 

R-4 Trash and garbage shall be stored inside or in sealed containers that do not allow odors to 
escape, invasion by animals, or leaking. No trash or debris shall be allowed to accumulate 
outside of those containers. Outdoor containers shall be maintained to the satisfaction of 
the Directors of P&Z and T&ES, including replacing damaged lids and 
repairing/replacing damaged dumpsters.  (P&Z) (T&ES) 
 

R-5 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) 
 

R-6 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) 
 

R-7 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) 
 

R-8 Supply deliveries, loading, and unloading activities shall not occur between the hours of 
11:00pm and 7:00am. (T&ES) 
 

R-9 The use must comply with the city's noise ordinance.  All loudspeakers shall be 
prohibited from the exterior of the building, and no amplified sounds shall be audible at 
the property line. No live entertainment is allowed at this premise. (T&ES) 
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R-10 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)  
 

R-11 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 Go Alex at 
goalex@alexandriava.gov for more information about available resources. (T&ES) 

 
R-12 The applicant shall encourage its employees to use public transportation to travel to and 

from work. The business shall contact Go Alex at goalex@alexandriava.gov for 
information on establishing an employee transportation benefits program. (T&ES) 

 
C-1 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 SUP 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)   
 

C-2 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)  
 

C-3 Section 5-1-42- Collection by Private collectors. (c) Time of collection. Solid waste shall 
be collected from all premises not serviced by the city at least once each week. No 
collections may be made between the hours of 11:00 p.m. and 7:00 a.m. (6:00 a.m. from 
May 1, through September 30) if the collection area is less than 500 feet from a 
residential area. (T&ES) 

 
Code Enforcement: 
C-1  A building permit, plan review and inspections are required for new tenant fit-out for use-

group. 
 

C-2 An evaluation of the existing fire protection system will be required prior to building 
permit issuance. 

 
Fire: 
C-1 The proposed occupant load requires that a fire prevention permit be obtained by 

applicant.   
 
C-2 Due to the type of cooking/ fuel (hardwood), the prior tenant was required to utilize 

specialize air cleaning equipment (Smoghog) and fire protection system (dry chemical 
extinguishing system) located on the roof. If the Smoghog is still required by Planning 

mailto:goalex@alexandriava.gov
mailto:goalex@alexandriava.gov
mailto:commercialrecycling@alexandriava.gov
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and TES, then applicant needs to ensure that the Smoghog is cleaned, functioning, and 
maintained, and the fire protection is operational and tied to the facility fire alarm system. 

 
Health: 
C-1 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. 
 

C-2 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- fee must be paid separate from any other 
departmental fees.  

 
C-3  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.  

 
C-4  A Food Protection Manager shall be on-duty during all operating hours. 
 
C-5 The facility shall comply with the Virginia Indoor Clean Air Act and the Code of 

Alexandria, Title 11, Chapter 10, Smoking Prohibitions.  
 
C-6 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.       

 
C-7 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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SUP# 
Admin Use Permit# ______ _ 

�, "-/-i·,
1 

SUPPLEMENTAL APPLICATION 
I I � � 

- ....
- - ···--.... !; 

-�, ......,_... .� 
';,r 1·0'

i' 

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

1 

2. 

How many seats are proposed? 

Indoors: 2- I 7 Outdoors: 5" l, 

Will the restaurant offer any of the following? 
Alcoholic beverages (SUP only) )( Yes 
Beer and wine - on-premises )( Yes 
Beer and wine - off-premises ___ Yes 

Total number proposed: 

___ No 
___ No 

X No 

273 

3. Please describe the type of food that will be served:
(tJl�·Sl.C. /\oll..")'4.'"t.1\,.; E,�LL h:J1iL'1l1,'"N, 1:,u\U .. L12..), LL'1--U .. �j', 'Sn,i4.JU�

1>1�£2.L- ';' C1./o...S1...5,L1�,�)
,, 

".)ltL,'.\D� I )�i) j \:\.·LL l<'.,I:1) 1
) �°')D\I\..'-.

1\to>,tit�) Tb r .. �e,.'.l... :+N A f4-\.l St'i'lV1--C:.c- [�tvl,ul.AJ,;\E:)v�.

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

5. 

__¼_ table service ____j;_ bar _..)f_ carry-out __ delivery 

If delivery service is proposed, how many vehicles do you anticipate? __ .LN....;;J.../ ..... 1-'\'--------
Will delivery drivers use their own vehicles? ___ Yes ___ No 

Where will delivery vehicles be parked when not In use? 

6. Will the restaurant offer any enlertainmenl (i e. live entertainment, large screen television, video games)?
X Yes ___ No

If yes, please describe:
G-LIJ .._'( u1,·� r-:-,.1...a. L Fe )-l-illrll"1 (1_L)1 L TL'11') E Gh,fl:l-�1t=\i}-.Ji,�Uv1.

(],.J L.r\,\...(,.L .s .. (1..cl-r-.c<.-....., o� 1 v. 5 -:::�, ll,rlJ)...b 'Sro..G!.:rs 

1'\J...:.hJ'S I 1}---() l{i::'v C i,h'.lr.v, ... ..::w l};.-U.,(:d .. (11-,..(WJ:1V(, • \l]iW 1h1,,�

Application SUP restaunont.pdl 
311106 Pnz\Applicalions, Forms, Cheddists\Planring Comnission 
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