DOCKET ITEM #3
Special Use Permit #2018-0114
3000, 3006, 3012, & 3012A Duke Street
Yates Pizza
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
Request: Public hearing and
consideration of a request to operate a
restaurant with outdoor dining, indoor
and outdoor live entertainment and a
valet parking service
Address: 3000, 3006, 3012, & 3012A
Duke Street
Applicant: Jeffrey Lee Yates Trust

General Data
Planning Commission March 5, 2019
Hearing:
City Council
March 16, 2019
Hearing:
Zone:

CG/Commercial General

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: Max Ewart, max.ewart@alexandriava.gov

SUP #2018-0114
3000, 3006, 3012, 3012A Duke Street

PROJECT LOCATION MAP
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I.

SUMMARY OF THE REQUEST

The applicant, the Jeffrey Lee Yates Trust, requests Special Use Permit approval to operate a
restaurant with outdoor dining and a valet service at 3000, 3006, 3012, 3012A Duke Street. The
properties are located in the CG, Commercial General Zone, which provides for commercial uses
along major roadways. Staff recommends approval of the Special Use Permit request with
conditions as described in the report.
SITE DESCRIPTION
The subject site
comprises
four
separate lots with a
combined 192 feet
of frontage on
Duke Street, 70
feet of frontage on
Roth Street, and a
combined lot area
of approximately
16,900 square feet.
The lots addressed
3000 and 3006
Duke Street are
improved with a
two-story
Figure 1
commercial
structure (Figure 1). An 18-space surface parking lot is located on 3012 and 3012A Duke Street.
The lots are surrounded primarily by a mix of institutional, commercial and light industrial uses.
Bishop Ireton High School and a 7-Eleven are located across the street to the north. A Shell
automobile service station is across Roth Street to the east. The Pinnacle Pet Spa & More,
Alexandria Yellow Cab and Alexandria Police Associates are located to the south of the site. Yates
Auto Sales is located to the west. Residential uses are located beyond the commercial uses to the
north, approximately 500 feet away.
BACKGROUND
This site has been used for a restaurant and was occupied most recently by Generous George’s
Positive Pizza & Pasta. The restaurant was originally grandfathered and, subsequently, City
Council approved SUP #1955 for an expansion of the use in December 1986. Generous George’s
closed in October 2009. Staff approved SUP #2015-0050 for an automobile sales operation for
Jeffrey L. Yates on June 2015 at 3020-3030 Duke Street. The lot contains a small office building
and a 36-parking space sales lot.
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City Council approved SUP #2014-0094 in December 2014 for Jeffrey Yates for a restaurant use,
Yates Pizza Palace, to allow parking more than 500 feet from the business, and for valet service.
The restaurant was approved for 387 indoor seats, 61 outdoor seats on the roof and hours of 6 a.m.
to 1 a.m., daily. Valet parking of patron’s vehicles was to occur at 3040 Colvin Street and 4001
Wheeler Avenue. Given that the use did not commence operation within 18 months of SUP
approval, the SUP became invalid, and the applicant, Jeffrey Lee Yates Trust, submitted an SUP
application for review on the March 2019 docket for an operation similar dto the previously
approved SUP.
PROPOSAL
The applicant proposes to operate a 12,925 square-foot restaurant expected to serve pizza, pasta,
salads and sandwiches. The business would offer a total of 448 seats. Sixty-one of these seats
would be located outside on a second-level, rooftop terrace. The remaining 387 indoor seats would
be located on the basement/lower level and the ground floor and in a second-level indoor area
immediately adjacent to the outdoor terrace. Both on and off-premises alcohol sales would be
offered. The applicant also requests approval for indoor live entertainment in the form of amplified
live music and entertainment as well as games and large-screen TVs, particularly on Thursday –
Saturday evenings and would offer a delivery service to customers with two delivery vehicles.
Valet parking would also be offered
to restaurant customers throughout
the hours of operation. The valet
parking zone would be located
immediately at the restaurant’s front
door in an existing paved driveway
area that is entered on Duke Street
and exited on Roth Street. An
estimated four vehicles could be
parked in the valet parking zone at
any one time (Figure 2). The
applicant proposes to have between
three and six attendants at any one Figure 2 – Driveway exiting on to Roth Street
time who would shuttle vehicles to
and from the 36-space valet parking location at 3030 Duke Street, which was formerly used for
Yates Auto Sales. Valet attendants would follow the route, as identified on Figure 3, when driving
patrons’ cars from the restaurant to the valet parking lot.
Additional elements of the applicant’s proposal:
Hours of Operation:

6 a.m. – 2 a.m. daily

Number of Seats:

387 indoor seats
61 outdoor seats (rooftop)
448 total seats
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Type of Service:

Table, bar, carry-out and delivery

Alcohol:

On and off-premises alcohol service

Employees:

An average of 14 employees per shift

Trash/Litter:

Typical restaurant trash/garbage would be collected
between two and three times each week. Staff would
regularly monitor exterior areas for litter.

Odors:

All venting of food odors would be in compliance with City
Code requirements.
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Figure 3 - Valet Parking Service Route
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PARKING
Although this request is similar in scope to the restaurant approved through SUP #2014-0094, a
parking reduction is no longer required as the January 2018 Zoning Ordinance amendments to the
commercial parking standards reduced the requirements. Section 8-200(A)(17)(a)(i) requires
restaurants within the enhanced transit area to provide a minimum of one parking space per 1,000
square feet of floor area. Up to a maximum of three parking spaces may be provided per Section
8-200(A)(17)(a)(ii). The proposed structure at the subject site has an indoor floor area of 12,925
square-feet and the use is subject to a minimum of 13 parking spaces and may provide up to a
maximum of 39 spaces. Section 8-200(A)(17)(c) states that the first 20 outdoor dining seats are
exempt from parking requirements; the balance of 41 seats would require a minimum of one space
and a maximum of three spaces. The two delivery vehicles require two spaces. The applicant
provides 18 spaces on-site in the restaurant parking lot, satisfying the total minimum parking
requirement of 16 spaces for the indoor and outdoor seating and the delivery vehicles.
Access to 36 additional parking spaces would be available through the valet service in the existing
parking lot at 3030 Duke Street.
ZONING/ MASTER PLAN DESIGNATION
The subject property is located in the CG/Commercial General Zone. Section 4-403(Y) of the
Zoning Ordinance allows restaurants and outdoor dining in the CG zone only with a Special Use
Permit approval if the uses are not eligible for Administrative SUP approval. Given the proposal
exceeds the Administrative SUP standards of Section 11-513(L) for restaurants and (M) for
outdoor dining, the SUP must be docketed for City Council review. While Section 4-402.1(G)
permits valet parking with Administrative SUP approval, the use has been folded into this SUP
request for the restaurant use.
The proposed use is consistent with the Taylor Run/Duke Street Small Area Plan chapter of the
Master Plan which designates the area the property for commercial use.
II.

STAFF ANALYSIS

Staff supports the applicant’s request as it represents the opening of a new, locally-owned business
at a prominent corner along the Duke Street corridor, which has been vacant for over five years.
Given the site’s location near other commercial and light industrial uses, staff does not anticipate
neighborhood impacts from the restaurant use.
Nonetheless, standard conditions have been included in this report to address limit the potential
for impacts. Condition #2 limits the hours of operation for indoor and outdoor seating to the hours
requested and staff has included condition language to prevent excessive noise, odors, and trash.
Condition #8 would allow deliveries to customers using only two vehicles, as the applicant has
requested. Supply loading and unloading activities would need to occur between the hours of 7
a.m. and 11 p.m. Although the applicant did not request outdoor live entertainment, Condition #27
provides the applicant with flexibility to do so in the future.
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While the applicant is able to meet their parking requirements in the adjacent lot, it has proposed
valet parking considerations to alleviate any impacts customers may have on the surrounding area.
The applicant’s proposal to offer valet parking is a reasonable proposal for the use and can leverage
off-street parking opportunities located on Duke Street. The use of an off-street valet loading zone
which exists as a paved area today in front of the restaurant makes valet parking a convenient
option for restaurant patrons. Staff has recommended conditions to mitigate any potential traffic
impacts stemming from the valet parking service. Condition #9 limits the vehicles from idling
outside of the service area along Duke Street and Condition #10 dictates that valet service
employees must exit right on to Roth Street and make a series of right turns on Colvin Street,
Sweeley Street, Duke Street and into the valet lot at 3030 Duke Street to park vehicles. Standard
conditions to ensure a smooth valet parking operation -- Conditions #15, #16, #18 – have been
also added.
Subject to the conditions in Section III of this report, staff recommends approval of the Special
Use Permit Request.
III.

RECOMMENDED 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.

2.

The indoor and outdoor hours of operation shall be limited to 6 a.m. – to 2 a.m. daily.
(P&Z)

3.

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

4.

The number of indoor seats is 387 and the number of outdoor seats is 61. (P&Z)

5.

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)

6.

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

7.

On and off premises alcohol sales are permitted. (P&Z)

8.

Customer delivery through the use of two applicant-operated delivery vehicles is permitted.
The applicant shall park the delivery vehicles in the parking lot at 3012 and 3012a Duke
Street when they are not in use. (P&Z)

9.

Vehicles shall not idle or park outside of the valet service area on Duke Street. (P&Z)

10.

Valet services staff must exit right onto Roth Street and make a series of right turns on
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Colvin Street, Sweeley Street, Duke Street and into the valet lot at 3030 Duke Street to
park vehicles. (P&Z)
11.

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

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)

13.

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)

14.

The valet parking service shall be promoted to patrons, including posting information
inside the restaurant and on the website. (P&Z) (T&ES)

15.

The valet parking pick up/drop off area is solely for the use of loading and unloading
vehicular passengers and the temporary staging of passenger vehicles prior to locating
them within the approved off-street location for storage. (P&Z) (T&ES)

16.

All valet-parked vehicles shall be stored in the approved off-street location. No vehicle in
the valet parking program shall be parked or temporarily stored by an attendant on streets
or sidewalks. (P&Z) (T&ES)

17.

Sufficient staff and resources shall be provided to operate the valet service safely and
effectively within the boundaries of the designated valet parking area. If the Directors of
P&Z and T&ES determine that there is inadequate valet staffing, they will require
additional staffing and/or resources necessary to comply with this condition. (P&Z)
(T&ES)

18.

The valet parking operator shall record the number of vehicles using valet service, keep
an ongoing written log and make the log available to the City upon request, in order to
track the effectiveness and popularity of the program. (P&Z) (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)
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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)

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
11:00 pm and 7:00 am. (T&ES)

27.

Indoor limited live entertainment shall be permitted for restaurant patrons during the
hours of 9:00 a.m. to 1:00 a.m., daily. Outdoor limited live entertainment shall be
permitted in the form of amplified background music or unamplified instrumental
performance for restaurant patrons during the hours of 9:00 am to 11:00 pm, daily. All
entertainment shall be subordinate to the principal function of the restaurant as an eating
establishment. Any advertising of the entertainment shall reflect its subordinate nature by
featuring food service as well as the entertainment. No admission or cover fee shall be
assessed. The restaurant’s doors and windows shall remain closed during all indoor live
performances. (P&Z) (T&ES)

28.

The use must comply with the city's noise ordinance. No amplified sound shall be audible
at the property line after 11:00 pm. (T&ES)

29.

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

30.

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
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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&Z)
STAFF:

Tony LaColla, AICP, Division Chief, Land Use Services
Ann Horowitz, Principal Planner
Max Ewart, Urban Planner

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

CITY DEPARTMENT COMMENTS

Legend:

C - code requirement

R - recommendation

S - suggestion

F - finding

Transportation & Environmental Services:
R-1
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 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-4

The valet parking service shall be promoted to patrons, including posting information
inside the restaurant and on the website. (P&Z) (T&ES)

R-5

The valet parking pick up/drop off area is solely for the use of loading and unloading
vehicular passengers and the temporary staging of passenger vehicles prior to locating them
within the approved off-street location for storage. (P&Z) (T&ES)

R-6

All valet-parked vehicles shall be stored in the approved off-street location. No vehicle in
the valet parking program shall be parked or temporarily stored by an attendant on streets
or sidewalks. (P&Z) (T&ES)

R-7

Sufficient staff and resources shall be provided to operate the valet service safely and
effectively within the boundaries of the designated valet parking area. If the Directors of
P&Z and T&ES determine that there is inadequate valet staffing, they will require
additional staffing and/or resources necessary to comply with this condition. (P&Z)
(T&ES)

R-8

The valet parking operator shall record the number of vehicles using valet service, keep an
ongoing written log, and make the log available to the City upon request, in order to track
the effectiveness and popularity of the program. (P&Z) (T&ES)

R-9

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

R-10

Chemicals, detergents or cleaners stored outside the building shall be kept in an enclosure
with a roof. (T&ES)
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R-11

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-12

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-13

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-14

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-15

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-16

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

R-17

Indoor limited live entertainment shall be permitted for restaurant patrons during the hours
of 9:00 a.m. to 1:00 a.m., daily. Outdoor limited live entertainment shall be permitted in
the form of amplified background music or unamplified instrumental performance for
restaurant patrons during the hours of 9:00 am to 11:00 pm, daily. All entertainment shall
be subordinate to the principal function of the restaurant as an eating establishment.

R-18

The use must comply with the city's noise ordinance. No amplified sound shall be audible
at the property line after 11:00 pm. (T&ES)

R-19

Litter on the site and on public rights-of-way and spaces adjacent to or within 75 feet of
the premises shall be monitored and picked up at least twice during the day and at the close
of the business, and more often if necessary, to prevent an unsightly or unsanitary
accumulation, on each day that the business is in operation. (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 City Council approval.
Contact the City’s Recycling Program Coordinator at (703) 746-4410, or via e-mail at
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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.
Fire:
C-1

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

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.

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;
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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.
C-8

Bar sections located within an open-air dining area will be limited in preparation activities.
The bar section shall be placed in a location that reduces the potential adulteration of
beverages served at the establishment. To the maximum extent possible, the location shall
be free from dust, dirt, vermin, animals, birds, overhead leakage, or other contamination.
Overhead protection shall be provided that fully extends over all beverages, condiments,
utensil holding facilities and equipment associated with the bar section. All food, other
than beverages, shall be prepared inside an approved, fully enclosed food establishment.
No food preparation shall take place in the outdoor dining area. If the facility intends to
have food preparation outdoors then the submission of construction plans and a plan review
process are required.

Recreation, Parks & Cultural Activities:
No comments received
Police Department:
No comments received
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PROPERTY OWNER'S AUTHORIZATION

As the property owner of

Please see attached.

, I hereby

(Property Address)

grant the applicant authorization to apply for the ________________ use as
(use)
described in this application.
Phone___ _ _
_______

Name:___ _ _ _ _ __________
Please Print

Address:____________ _ _ _ _ _
_

Email: ____________

Signature:_________________

Date: ____________

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 written
request which adequately justifies a waiver.
[✓] Required floor plan and plot/site plan attached.
[ ] Requesting a waiver. 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 interest in the applicant or owner,
unless the entity is a corporation or partnership, in which case identify each owner of more than three percent.

Please see attached.
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OWNERSHIP AND DISCLOSURE STATEMENT
Use additional sheets if necessary

1. · Applicant.
interest in the
owner of more
held at the time

State the name, address and percent of ownership of any person or entity owning an
applicant, unless the entity is a corporation or partnership, in which case identify each
than three percent. The term ownership interest shall include any legal or equitable interest
of the application in the real property which is the subject of the application.

Name

1.

Address

Percent of Ownership

Jeffrey Lee Yates Trust U/A 9-14-17 owned by:

�Jeffrey Lee Yates, Jr.

2525 King Street, Alexandria, VA 22314

3.

100%

2. Property. State the name, address and percent of ownership of any person or entity owning an
interest in the property located at ____________________
(address),
unless the entity is a corporation or partnership, in which case identify each owner of more than three
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.
Address

Name

1

·

Percent of Ownership

Same as above.

2.

3.

3. Business or Financial Relationships. Each person or entity indicated abo-.e in sections 1 and 2, with
an ownership interest in the applicant or in the subject property are require to disclose any business or
financial relationship, as defined by Section 11-350 of the Zoning Ordinance, existing at the time of this
application, or within the12-month period prior to the submission of this application with any member of
the Alexandria City 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
a ionsh.1p, cl"k
·1 re If
andf1nanc1a
1c here.

1,

�-

Name of person or entity

Relationship as defined by
Section 11-350 of the Zoning
Ordinance

Member of the Approving
Body (i.e. City Council,
Planning Commission, etc.)

Jeffrey Lee Yates, Jr.

None

None

3.

..

NOTE: Business or financial relat1onsh1ps of the type described in Sec. 11-350 that arise after the filing of
this application and before each public hearing must be disclosed prior to the public hearings.

As the applicant or the applicant's authorized agent, I hereby attest to the best of my ability that
the information provided above is true and correct.
. (;�
12/10/2018 M. Catharine Puskar, Attorney/Agent
Date

I/If/ MJwiw IPJfrl V1

Printed Name

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

N/A
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.)

Please see attached.
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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,
[✓] 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).

Approximately 1QQ-4QQ per day
B.

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

An avecage of 14 employees pee sbift
6.

Please describe the proposed hours and days of operation of the proposed use:
Hours:

Day:
6AM - 2AM daily

7.

Please describe any potential noise emanating from the proposed use.
A.

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

Anticipated noise levels from mechanical equipment will comply with
the noise ordinance.
B.

How will the noise be controlled?

Any noise emanating from the proposed use will be monitored by staff
and will be t<ept to a rninirtmm.
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8.

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

Odors will be typical of a restaurant of this size and will be controlled with an
efleleseel trast:i s�ace am� flew· e)(Raust systeffl.

9.

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

What type of trash and garbage will be generated by the use? (i.e. office paper, food wrappers)

Garbage will include food, paper, cooking waste, and recycling materials
B.

How much trash and garbage will be generated by the use? (i.e. # of bags or pounds per day or per
week)

4ppr:oxin:iately 6 c• 1bic yards per week
C.

How often will trash be collected?

As often as necessary.

D.

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

Staff will monitor the surroundings for trash daily.

10.

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

[1] 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?
[ ] No.
If yes, provide the name, monthly quantity, and specific disposal method below:

Cleaning materials will be used on the Property and will be disposed of in
accordance with local, state, and federal laws

12.

What methods are proposed to ensure the safety of nearby residents, employees and patrons?

The Applicant is proposing lighting around the premises and staff will monitor
the premise for security issues. Staff will also be trained in standard safety
procedures.

ALCOHOL SALES
13.
A.

Will 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.

The Applicant is in the process of obtaining the appropriate ABC licenses.
Ibe Applicant is proposing an-premise and off-premise alcabal sales
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PARKING AND ACCESS REQUIREMENTS
14.

A.

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

18

Standard spaces
Compact spaces
Handicapped accessible spaces.
Other.

B.

Where is required parking located? (check one)
[,] on-site
[ ] off-site
If the required parking will be located off-site, where will it be located?

PLEASE NOTE: Pursuant to Section 8-200 (C) of the Zoning Ordinance, commercial and industrial uses may provide off
site parking within 500 feet of the proposed use, provided that the off-site parking is located on 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.
( ] Parking reduction requested; see attached supplemental form

15.

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

How many loading spaces are available for the use? _1______
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B.

_
_

Where are off-street loading facilities located? Loading can be accessed via the curbcut on
Duke Street. Please see the site plan for the location of the load ing space.

C.

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

I aadiog will oat occur between 11PM aod ZAM
D.

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

As often as necessary.

16.

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

Yes, street access is adequate from Duke Street to the parking lot.

SITE CHARACTERISTICS
17.

Will the proposed uses be located in an existing building?

i✓]

Yes

[] No

Do you propose to construct an addition to the building?

[,] Yes

[] No

How large will the addition be? ____ square feet.

18.

What will the total area occupied by the proposed use be?
1
_1_0,_9_7_

19.

sq. ft. (existing)+ _2_,1_28__ sq. ft. (addition if any)=

1 ,

2 925

sq. ft. (total)

The proposed use is located in: (check one)
[✓ ] a stand alone building
[ ] a house located in a residential zone
[ ] a warehouse
[ ] a shopping center. Please provide name of the center: ____________
[ ] an office building. Please provide name of the building: ____________
[ ] other. Please describe: _______________________

End of Application
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DEPARTMENT OF PLANNING AND ZONING
FLOOR AREA RATIO AND OPEN SPACE CALCULATIONS
A. Property Information

A1. S1reat.Address !()Olp
A:J..

c_,�"r------

J)Ukf: $tiff%

1-±tCffi

ZGO&_....

X __.0-....•?"'"-------=:-:--�t3'r'l50Q�
�
E,._�
"---:::c:--,-----------

:if
To"'iiJ Lot At&a

Roorma Ratio Allowed by Zone

B� Exlstln Gross Flaa, Ar11a

Allawable Excfualons

81. Eldstlng Gross Floor Area•

Basemenr

JO1/'33 Sq. Ft.
B2. Allowable Floor ecc1us1ons•·
'l.. Sq. Ft.
83. Existing Floor Area minus ExclUsJons

FJrat Floor

-!!JkS

MechanJcer-

SeoondFlo«

Sq, Ft.

.(s�4-S
ct 82 fl'olT1 B1)

Third Floor

Pan:hes/ Othar

MaJdmum Allowable Floor Area

Total Exduslons

Total Groaa •

C. p,.,

d Groaa Floor Area do•• nol lnc:lt.1dt eldstl

area

Allcwabie Exduslons

Propa&ed Gross �a•

C1. Proposed Gross Floor Ania •
l2.,gg.-=:, Sq. Ft

RrstFlcor

C2. AIIQWilbla Floor Exclualons�·

Sq. Ft.
.-S roposed
6':\ Floor Area rnfnus
C3.
�klna �
Sq. Ft.

a!'

SeCD.ldF1aar
Tolrd Floor

(i,ublract C2

➔\

C1)

Tola! Gross•
•GID5& floor ama 15 the $W1l o1all gmss horizontal
&INS under roCJf, measured from the face of
e:ttenor walls. including buemenla, garages,
sheds, g.azsbos, gwsf builrllngs and alher
acceao,y buJkllngs.
.. Relarta Iha mnlflg otdlnance (Section2-145(8))
and consult rill mnfng st11lf lbr infonnal!on
r&g8ldlng stroweble axe/us/ans.
If tsJcjng exausfcms clh&r than baNments, ,roe,,
plans with exduded -11,aas mu.st be 1tUbmitlad fer
,,..,;aw. Sections m11y also be requlfed fer some
eltClusions.

D. Existing + Proposed Floor Area
01. Total Floor Arel. -�

Sq. Ft.

D2. Total Floor Araa Allowed by Zone {A2)

Sq.Fl

.

fO,Den s1oace CalculatiOOI
Elcisting Open Space

Requited Open Space

Tho•-:11ifi----,. .,._.,....,., __,.the
Proposed Open Space

comet

Signature:

r;t -

-

uov. computationa.ani true ancl

Date:

Cf. OS. /tJ
Updllal JIiiy 10, 2008
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