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Special Use Permit # 2018-0032
219 King Street – Two Nineteen King Street Restaurant
_________________________________________________

Application
Public hearing and consideration of a
request for a special use permit for
the intensification of a grandfathered
use to extend hours, add indoor and
outdoor seats, and to add live
entertainment to an existing
restaurant
Address: 219 King Street

General Data
Planning Commission September 4, 2018
Hearing:
City Council
September 15, 2018
Hearing:

Zone:

Applicant: Yupaporn Chardentra, Small Area Plan:
represented by Paul Solon, architect

KR / King Street Urban Retail
Old Town

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 Reviewers: Catherine K. Miliaras, AICP, Principal Planner
catherine.miliaras@alexandriava.gov
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I.

DISCUSSION

Yupaporn Chardentra, represented by Paul Solon,
architect, requests a Special Use Permit approval for
the intensification of a grandfathered use to extend
hours, add indoor and outdoor seats, and to add live
entertainment at Two Nineteen Restaurant.
SITE DESCRIPTION

The building at 219 King Street covers nearly the
entire parcel which measures 2970 square feet in area
on the north side of the 200 block of King Street. The
restaurant/bar is the sole use of the property and there
are no other tenants. The building is a three-storywith-basement historic brick building with a small
covered one-story space at the southwest corner of the
site. The parcel measure approximately 80.5 feet in
depth by 37.7 feet in width (frontage). The rear of the
building, at the north property line, includes a
concrete pad for trash and a transformer, adjacent to
Ramsey’s Alley.

Figure 1. Front elevation, 219 King Street.

While there is only one tenant, Two Nineteen Restaurant, the space is divided into different bar
and dining areas that include the following: Bayou Room/Bar (basement), Bienville Dining Room
(first floor), Jackson Dining Room (first floor), Basin Street Lounge (second floor), Basin Street
Bar (second floor), New Orleans Room/Cigar Lounge (second floor) and VIP Lounge (third floor).
In addition, the floors contain storage, restrooms and a kitchen.
The 200 block is part of lower King Street, the heart of the Old Town commercial core that features
a vibrant collection of shops, bars and restaurants, many located in adaptively reused historic
buildings. Immediately to the west is the Alexandria Visitor’s Center and Ramsey Garden and a
commercial building that houses a coffee/gelato shop; to the east are several retail storefronts as
well as two restaurants (a Japanese restaurant and wine bar). Across the street, on the south side
of the 200 block of King Street, are a popular ice cream shop as well as the Warehouse Bar and
Grille, and numerous retail storefronts. To the north of the property, across Ramsey’s Alley are
commercial buildings.
BACKGROUND

The subject restaurant is considered a grandfathered use because it was in operation prior to 1992,
the time when the Zoning Ordinance was changed to require Special Use Permits for restaurants.
A grandfathered restaurant may continue to operate, and have a change of ownership, so long as
there is no expansion in the use (i.e., adding seats, constructing an addition or expanding the
operation’s hours or impact). When a grandfathered restaurant seeks to expand, then the restaurant
must apply for a Special Use Permit and be subject to current requirements and conditions. While
staff was unable to confirm the exact date that the restaurant has been in operation, it seems to
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have been in operation since the 1970s. A letter dated June 8, 1994, from the Department of
Planning & Zoning, was written to confirm that grandfathered status and the letter noted 200 seats.
However, the maximum occupancy permitted and approved by the Fire Marshal is 243 occupants.
Staff has no information regarding the discrepancy between the 200 seats identified in 1994 and
the current occupancy load of 243 but notes that the current occupancy is what it has been operating
under for some time. The 1994 letter also indicates that the hours of operation were generally until
1 a.m., except on Sundays when it closed at 10 p.m. However, the current hours of operation extend
to 2 a.m. on Friday-Saturday, 1 a.m. on Monday-Thursday, and 11 p.m. on Sunday. Again, staff
cannot account for this discrepancy but notes that it has been operating under the current operating
hours for some time.
There have been no zoning complaints in the past five years. The most recent zoning related
complaint dates to 2008 and the restaurant was cited for having an illegal portable sign (COM200800058). Two noise complaints were formally submitted to the City in 2014 and in 2018. Staff has
received several informal notifications of loud noise over the years. There have only been a handful
of complaints, and fewer violations since 2012, related to an HVAC unit leaking into the alley and
the indoor smoking and ventilation system. Over the past few years, Code inspectors performed
numerous proactive inspections of the rear alley area and all notes state that it was clean and tidy.
The most recent code complaint was submitted by a dining guest who had concerns about the air
ventilation system for the smoking area. A code inspector found all the air ventilation systems to
be working properly.
Planning staff has visited the site and found no issues or concerns.
Two Nineteen Restaurant is unusual in Alexandria in that it provides ventilated areas for smoking
in accordance with state regulations. While the City discourages smoking in all its policies, the
permitting of smoking is not regulated by zoning or the special use permit process and is instead
addressed by the state.
PROPOSAL

The applicant proposes to expand an existing grandfathered restaurant featuring New
Orleans/French Creole cuisine. The proposed expansion includes: expansion of the Bayou Bar in
the basement; enclosure of the covered open first floor dining area; addition of second-floor
outdoor dining with a retractable awning on the west side of the property fronting on King Street.
Live music, such as blues and jazz bands, would be featured on the second floor and DJs at the
basement level. The applicant proposes sound proofing measures, such as replacement of the
windows with double-glazed windows with maximum STC values, to mitigate noise from the live
entertainment and to comply with the City’s noise ordinance. The restaurant would continue to
occupy the entire three-story-with basement building. Further details about the applicant’s
restaurant proposal are as follows:
Hours:

10 a.m.– 2 a.m., Saturday & Sunday
11 a.m. – 2 a.m., Monday-Friday
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Number of seats:

252 indoor seats
32 outdoor seats
284 total seats (an increase of 41 seats)

Type of Service:

Table and bar service only

Alcohol:

On-premises alcohol service only

Entertainment:

DJ in Bayou Bar (basement)—9 p.m.-2 a.m., daily
Live Entertainment in Basin Street Lounge (second floor)—8 p.m.-2 a.m.,
Monday-Saturday; 8 p.m.-1a.m. on Sunday
Cover charge on Friday and Saturdays from 9 p.m.-12:30 a.m.
No separate advertising for live music

Delivery:

No delivery service is proposed

Noise:

Noise levels not anticipated to exceed levels permitted under Alexandria
City Code due to the application of sound proofing methods.

Trash/Litter:

Trash will be collected three days/week and recycling two days/week.
Employees will monitor the vicinity for litter.

Figure 2. Perspective view of proposed addition and alterations to provide a second story terrace for outdoor dining with a
retractable awning.
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PARKING

The subject property is located within the Central Business District (CBD.) According to Section
8-300(B) of the Zoning Ordinance, restaurants located within the CBD are exempt from parking
requirements.
ZONING/MASTER PLAN DESIGNATION

The subject property is located in the KR/King Street Urban Retail zone. Section 6-702 of the
Zoning Ordinance allows a restaurant of this type in the KR zone only with a special use permit.
Additionally, “the King Street urban retail zone is intended to create strategic and flexible zoning
for properties abutting King Street in Old Town in order to enhance the long-term vitality of the
street… and encourage full use of upper floors of buildings to provide continued activity and
patrons for retail uses.”
The proposed use is consistent with the Old Town Small Area Plan chapter of the Master Plan,
adopted in 1992, which designates the property for commercial use. The Old Town Restaurant
Policy is part of the Small Area Plan and is discussed on the following page.
The subject site is located within the Old and Historic Alexandria District. Any exterior changes
to the building that are visible from a public way, including but not limited to the proposed addition
and demolition, the installation of new signage, window replacement, lighting, masonry repairs
and awnings, and any exterior demolition or capsulation greater than 25 square feet requires
approval by the Board of Architectural Review (BAR).
It should be noted at this time, that based on staff’s inspection for this request, a number of
maintenance issues and repairs would be addressed as part of the applicant’s overall
improvements. Much of the building is in need of repointing and the stone window sills are
severely cracked and in need of repair. Additionally, the canopy at the stoop of the historic building
completely obscures a beautiful decorative brick door surround and does not appropriately fit the
opening. Staff notes that all of these issues will be raised and addressed as part of the BAR review
process.
One of the applicant’s proposals to minimize noise is the replacement of the windows with doubleglazed windows with maximum STC values. All window replacement is subject to BAR review
and approval and it should be noted that the BAR will expect any replacement windows, if there
are no historic windows that can be salvaged, to adhere to the BAR’s adopted window policy. In
the event that the proposed windows do not meet the BAR’s performance specifications for
replacement windows, the applicant must install interior storm windows that will provide
comparable sound dampening to the replacement windows.
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II.

STAFF ANALYSIS

Staff strongly supports the applicant’s request to continue to operate and expand the restaurant use
at 219 King Street, noting that this area is where the City wants to encourage active, vibrant and
welcoming restaurants to serve both residents and visitors alike.
Staff supports the request and notes the following conditions outlined in Section III. The proposed
expansion includes an addition in the place of the existing covered open one-story entry area which
will be an improvement. The existing entry area and dark covered outdoor seating is not
particularly welcoming or historically accurate. The proposed addition, if appropriately designed
to be compatible and well-detailed with high-quality materials, will be an improvement to the
streetscape on King Street. Additionally, the small terrace area for outdoor dining will also be a
benefit, similar to the rooftop spaces at O’Connell’s and the Union Street Public House, while
allowing expanded outdoor dining and contributing to a lively streetscape.
Existing and Future City Plans and Policies
King Street Retail Strategy
The King Street Retail Strategy, the most recent adopted plan for the King Street area, supports a
vibrant mix of retail and restaurant uses as a way to maintain an economically healthy commercial
and tourist area. It encourages restaurants as being especially valuable for two reasons: particularly
with outdoor dining, they promote an active pedestrian experience; they also extend that active
experience into the evening and weekends so there is activity throughout the day and week. The
Strategy cautions that restaurants have the potential to crowd out retail uses and that fast-food
restaurants could damage the unique character of Old Town. However, in this case, this is the
continued operation of a long-time Old Town restaurant and there will remain a mix of uses in the
vicinity.
Old Town Restaurant Policy
The Old Town Restaurant Policy requires a finding that any new or expanded restaurant in the
neighborhood will not significantly impact nearby residential neighborhoods. More specifically it
asks that that each restaurant be reviewed with regard to the following factors: the impact of the
restaurant on parking in the adjacent neighborhood, late night hours, predominance of alcohol,
litter, and diversity of uses.
A) Availability of Off-Street Parking
Larges restaurants have the obvious potential for competing with residents for on street parking in
the area. However, the proposed expansion of the restaurant does not significantly increase the
number of patrons at any one time. The restaurant is well situated to accommodate a variety of
transportation options including bikeshare, the water taxi, the free trolley and pedestrians.
Additionally, there are two parking garages located within one block of the site that are below
capacity on weekends and in the evenings.
Staff has added condition language, standard for recently approved restaurants in this area of the
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Central Business District, such as requiring staff to park in off-site locations.
B) Late-Night Hours and Alcohol
Staff acknowledges the potential for issues related to late night hours and alcohol however it is
noted that there have been no zoning complaints in recent years at the restaurant. The applicant
proposes to close the outdoor dining at 10:30 p.m. every night except Sunday when it will close at
10 p.m. Staff finds this reasonable for outdoor dining but notes that the Old Town Outdoor Dining
program permits restaurant seating to close at 11 p.m., daily. Therefore, staff provides the option
to extend the outdoor dining to 11 p.m., as stated in Condition 2 and consistent with accepted
outdoor dining practices in Old Town.
The restaurant features a cigar bar, a bar with live music and a bar with a DJ, with the music and
entertainment continuing until 2 a.m. Although the restaurants within a few blocks of this area
have a range of closing times, a 2 a.m. neighborhood standard exists at restaurants in the area,
including Union Street Public House, Chadwick’s, Blackwall Hitch, and The Taco Bell Cantina
(recently approved but not yet open). Therefore, staff does not object to a 2 a.m. closing hour of
operation, as specified in Condition 3.
Additionally, as there are City noise ordinance requirements that must be adhered to at all times,
staff finds that the entertainment may continue until closing time as well, noting that should any
noise issues arise the restaurant will be subject to noise ordinance requirements and enforcement.
The applicant’s proposal indicates that sound dampening panels and insulation will be installed
and a request for replacement windows to further limit noise disturbance. Therefore, staff has no
objection to the continued live entertainment until 2 a.m., permitted in Condition 10, and, noting
that commercial uses surround the property, two noise complaints have been submitted since 2014,
and concerns related to noise impacts are minimal with the application of sound proofing measures.
C) Extent of Litter Impact
Although restaurants generally have the potential to create litter, the potential is reduced at
establishments, including the current proposal, that do not offer carry-out service. The standard
conditions included in this report should sufficiently address litter concerns and the applicant has
indicated all staff will be trained to collect litter.
D) Diversity of Uses
The balance among uses in Old Town is an important ingredient in maintaining an active
environment with suitable commercial offerings for a variety of residents and visitors. Lower King
Street features a mix of restaurants and retail spaces oriented to the pedestrian experience. The
expansion will continue this engaging diversity and offer a cuisine not found elsewhere in this part
of Old Town.
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Deliveries/Loading
The applicant has limited deliveries and loading for weekday mornings and has satisfactorily
utilized Ramsey’s Alley for all such activities. The proposed expansion should have minimal effect
on the current, satisfactory delivery and loading at the site.
Trash Storage
The applicant currently has a very satisfactory trash management system in place and staff does
not believe that the expansion will generate significantly more trash.
Conclusion
The proposed restaurant, with the second-floor terrace for outdoor dining, is a welcome
improvement on lower King Street. The expansion will likely include overall improvements to the
building that will rehabilitate this Victorian brick building with decorative brickwork and allow it
to continue to be maintained for years to come. Additionally, the restaurant and its expansion are
consistent with the City’s policies and planning efforts to strengthen and sustain the economic and
cultural viability of the King Street retail area. The expanded size of the restaurant at 284 seats, is
relatively modest in scope compared to the more recently approved Blackwall Hitch with 450 seats
and Virtue Feed and Grain with 350 seats. The live entertainment provides variety and due to the
design of the building, with small rooms, will provide intimate spaces for enjoying different forms
of entertainment while on King Street. While any large restaurant has the potential to impact
residents in Old Town, this expansion should complement the other uses on the street and, with
staff’s conditions, be a good neighbor and continue to encourage the tradition of this longstanding
Old Town business.
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 indoor hours of operation shall be limited to between 10 a.m.-2 a.m., daily. Meals
ordered before closing hours may be served, but no new patrons may be admitted, and no
new alcohol may be served and all patrons must leave one hour immediately after the
closing hour. (P&Z)

3.

The outdoor hours of operation shall be limited to between 10 a.m.-11 p.m., daily. (P&Z)

4.

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

5.

The maximum number of indoor restaurant seats shall be 252. The maximum number of
outdoor seats shall be 32. (P&Z)

6.

On-premises alcohol service may be permitted, consistent with a valid Virginia ABC
license, but no off-premises sales shall be allowed. (P&Z)

7.

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

8.

No delivery of food to customers may operate from the restaurant. (P&Z)

9.

Live entertainment shall be limited to indoors only and noise levels shall comply with the
noise ordinance. All windows and doors shall remain closed during the hours of live
entertainment. (P&Z)

10.

Live entertainment is permitted until 2 a.m., daily. (P&Z)

11.

The applicant shall provide plans for installing sound proofing measures subject to
approval of the Directors of Planning & Zoning and Transportation and Environmental
Services. (P&Z)

12.

No food, beverages, or other material shall be stored outside, with the exception of
materials specified in other conditions. (P&Z)

13.

All windows shall remain transparent. The placement or construction of items that block
the visibility through windows of the interior of the commercial space from the street and
sidewalk, including but not limited to walls, window film, storage cabinets, carts, shelving,
boxes, coat racks, storage bins, and closets, shall be prohibited. This is not intended to
prevent retailers from displaying their goods in display cases that are oriented towards the
street frontage. (P&Z)
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14.

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

15.

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)

16.

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)

17.

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)

18.

The applicant shall contact the T&ES parking planner at 703.746.4025 for information
about applying to participate in the Discount Parking Program for Employees of Old Town
Businesses (or other similar program if one is created) that offers discounted parking at
select City parking facilities on evenings and weekends. (T&ES)

19.

Exterior power washing of the building shall not be completed using any kind of detergents.
(T&ES)

20.

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

21.

If used cooking oil is stored outside, the drum shall be kept securely closed with a bung (a
secure stopper that seals the drum) 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)

22.

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)

23.

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)

24.

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)
11

SUP #2018-0032
219 King Street
25.

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)

26.

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

27.

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.

28.

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)

29.

All windows shall remain transparent. The placement or construction of items that block
the visibility through windows of the interior of the commercial space from the street and
sidewalk, including but not limited to walls, window film, storage cabinets, carts, shelving,
boxes, coat racks, storage bins, and closets, shall be prohibited. This is not intended to
prevent retailers from displaying their goods in display cases that are oriented towards the
street frontage. (P&Z)

30.

The Director of Planning and Zoning shall review the Special Use Permit one year after
approval 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 a result of a complaint
that rises to the level of a violation; 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:

Anthony LaColla, Division Chief, Land Use Regulatory Services
Catherine K. Miliaras, AICP, Principal Planner
Ann Horowitz, Principal 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:
F-1
This restaurant has been a source of noise and smoke emission complaints in the past
under previous ownership. The complaints centered around the use of a live band on the
second floor and/or the cigarette smoke due to the opening of the windows.
R-1

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

R-2

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)

R-3

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)

R-4

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-5

The applicant shall contact the T&ES parking planner at 703.746.4025 for information
about applying to participate in the Discount Parking Program for Employees of Old
Town Businesses (or other similar program if one is created) that offers discounted
parking at select City parking facilities on evenings and weekends. (T&ES)

R-6

Exterior power washing of the building shall not be completed using any kind of
detergents. (T&ES)

R-7

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

R-8

If used cooking oil is stored outside, the drum shall be kept securely closed with a bung
(a secure stopper that seals the drum) 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-9

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)
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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)

R-11

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-12

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-13

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

R-14

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.

R-15

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)

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 prior to the start of
construction.
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Fire:
C-1

Due to increase occupancy load, a new fire prevention permit is required for this location.

Health:
C-1

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-2

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-3

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

C-4

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

C-5

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-6

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, cookchill, 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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