
CITY OF MILWAUKEE
OFFICE OF THE CITY CLERK

Friday, March 20, 2026

COMMITTEE MEETING NOTICE AD 03

DUVAL/ Richard W, Agent
NAKAMA RESTAURANT LLC
4225 S JASPER AV
MILWAUKEE, Wl 53207

You are requested to attend a hearing which is to be held in the Council Chambers, Third Floor/ City Hall:

Tuesday/ March 24, 2026 at 08:45 AM

Regarding: Your' class B Tavern and Food Dealer Licenses Application as agent for "NAKAMA RESTAURANT LLC" for
"NAKAMA" at 1600 N JACKSON St.

There is a possibility that your application may be denied for one or more of the following reasons: The recommendation of the
committee regarding the application shall be based on evidence presented at the hearing. Per MCO 85-2.7-4, probative evidence concerning whether or not

a new license should be granted may be presented on the following subjects: whether or not the applicant meets the municipal requirements, the
appropriateness of the location and premises where the licensed premises is to be located and whether use of the premises for the purposes or activities

permitted by the license would tend to facilitate a public or private nuisance or create undesirable neighborhood problems such as disorderly patrons,
unreasonably loud noise, litter, and excessive traffic and parking congestion. Probative evidence relating to these matters may be taken from the plan of

operation submitted with the license application, if any, but shall not include the content of any music. Evidence regarding the fitness of the location of the
premises to be maintained as the principal place of business, including but not limited to whether there Is an overconcentration of businesses of the type

for which the license is sought; whether the proposal is consistent with any pertinent neighborhood business or development plans, or the location's

proximity to areas where children are typically present. The applicant's record in operating similarly licensed premises; and whether or not the applicant has
been charged with or convicted of any felony, misdemeanor, municipal offense or other offense, the circumstances of which substantially relate to the

activity to be permitted by the license being applied for or any other factor which reasonably relates to the public health, safety or welfare may also be

considered. See attached police report or correspondence.

Notice for applicants with Proof of warrant satisfaction or payment of fines must be submitted at the hearing on the
; warrants or unpaid fines: above date and time. Failure to comply with this requirement may result in a delay of the

granting/denial of your application.
Failure to appear at this meeting may result in the denial of your license. Individual applicants must appear onfy In person or by an attorney. Corporate or

Limited Liability applicants must appear only by the agent designated on the application or by an attorney. Partnership applicants must appear by a partner

listed on the application or by an sttorney. [f you wish to do so and at your own expense, you may be accompanied by an attorney of your choosing to represent
you at this hearing.

You will be given an opportunity to speak on behalf of the application and to respond and challenge any charges or reasons given for the denial. No petitions can

be accepted by the committee, unless the people who signed the petition are present at the committee hearing and willing to testify. You may present
witnesses under oath and you may also confront and cross-examine opposing witnesses under oath. If you have difficulty with the English language, you should

bring an interpreter with you, at your expense, so that you can answer questions and participate in your hearing.

You may examine the application file at this office during regular business hours prior to the hearing date. Inquiries regarding this matter may be directed to the

person whose signature appears below.

Limited parking for persons attending meetings during normal business hours !s available at reduced rates (5 hour limit) at the Milwaukee Center on the
southwest corner of Kilbourn Avenue and Water Street. You must present a copy of the meeting notice to the parking cashier.

PLEASE NOTE: Upon reasonable notice, efforts will be made to accommodate the needs of disabled individuals through sign language interpreters or other
auxiliary aids. For additional information or to request this service, contact the Council Sen/ices Division ADA Coordinator at (414) 286-2998, Fax - (414) 286-
3456, TDD-(414) 286-2025.

JIM OWCZARSKf, CITY CLERK

(J:^d^t1-'-^

BY:

Jim Cooney

License Division Manager

If you have questions regarding this notice, please contact the License Division at (414) 28G-2238.

200 E. Wells Street, Room 105, City Hall, Milwaukee, Wl 53202. www.mJlwaukee.qov/license
Phone: (414) 286-2238 Fax: (414) 286-3057 Email Address: License@milwaukee.gov



CITY OF MILWAUKEE
OFFICE OF THE CITY CLERK

Friday, March 20, 2026

COMMIFTEE MEETING NOTICE AD 03

DUVAL/ Richard W, Agent
NAKAMA RESTAURANT LLC
1600 N JACKSON St
MILWAUKEE, Wl 53202

You are requested to attend a hearing which is to be held in the Council Chambers, Third Floor, City Hall:

Tuesday/ March 24, 2026 at 08:45 AM

Regarding: ^clur Class B Tavern and Food Dealer Licenses Application as agent for "NAKAMA RESTAURANT LLC for
"NAKAMA" at 1600 N JACKSON St.

There is a possibility that your application may be denied for one or more of the following reasons: The recommendation of the
committee regarding the application shall be based an evidence presented at the hearing. Per MCO 85-2.7-4, probative evidence concerning whether or not

3 new license should be granted may be presented on the following subjects: whether or not the applicant meets the municipal requirements, the

appropriateness of the location and premises where the licensed premises is to be located and whether use of the premises for the purposes or activities
permitted by the license would tend to facilitate a public or private nuisance or create undesirable neighborhood problems such as disorderly patrons,

unreasonably loud noise, litter, and excessive traffic and parking congestion. Probative evidence relating to these matters may be taken from the plan of
operation submitted with the license application, if any, but shall not include the content of any music. Evidence regarding the fitness of the location of the

premises to be maintained as the principal place of business, including but not limited to whether there is an overconcentration of businesses of the type
for which the license is sought; whether the proposal is consistent with any pertinent neighborhood business or development plans, or the location's

proximity to areas where children are typically present. The applicant's record in operating similarly licensed premises; and whether or not the applicant has

been charged with or convicted of any felony, misdemeanor, municipal offense or other offense, the circumstances of which substantially relate to the

activity to be permitted by the license being applied for or any other factor which reasonably relates to the public health, safety or welfare may also be

considered. See attached police report or correspondence.

Notice for applicants with Proof of warrant satisfaction or payment of fines must be submitted at the hearing on the
warrants or unpaid fines: above date and time. Failure to comply with this requirement may result in a delay of the

grand ng/denial of your application.
Failure to appear at this meeting may result in the denial of your license. Individual applicants must appear only in person or by an attorney. Corporate or
Limited Liability applicants must appear only by the agent designated on the application or by an attorney. Partnership applicants must appear by a partner

listed on the application or by an attorney. If you wish to do so and at your own expense, you may be accompanied by an attorney of your choosing to represent

you at this hearing.

You will be given an opportunity to speak on behalf of the application and to respond and challenge any charges or reasons given for the denial. No petitions can

be accepted by the committee, unless the people who signed the petition are present at the committee hearing and willing to testify. You may present
witnesses under oath and you may also confront and cross-examine opposing witnesses under oath. If you have difficulty with the English language, you should

bring an Interpreter with you, at your expense, so that you can answer questions and participate In your hearing.

You may examine the application file at this office during regular business hours prior to the hearing date. Inquiries regarding this matter may be directed to the

person whose signature appears below.

Limited parking for persons attending meetings during normal business hours is available at reduced rates (5 hour limit) at the Milwaukee Center on the

southwest corner of Kllbourn Avenue and Water Street. You must present a copy of the meeting notice to the parking cashier.

PLEASE NOTE: Upon reasonable notice, efforts will be made to accommodate the needs of disabled individuals through sign language interpreters or other

auxiliary aids. For additional information or to request this service, contact the Council Services Division ADA Coordinator at (414) 286-2998, Fax - (414) 286-

3456, TDD-(414) 286-2025.

JIM OWCZARSKI, CITY CLERK

BY:

Jim Cooney

License Division Manager

If you have questions regarding this notice, please contact the License Division at (414) 286-2238.

200 E. Wells Street, Room 105, City Hall, Milwaukee, Wl 53202. www.milwaukee.gov/license
Phone: (414) 286-2238 Fax: (414) 286-3057 Email Address: License@milwaukee.gov
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|jgty Concentration Map for 1600 N Jackson St
Milwaukee

Area of Interest (AOI) Information

Area: 21,862,585.97 ft2

Feb 3 2026 9:05:52 Central Standard Time

Hillr'lE

> •• •
•
• •

»

• •

•
Hilyard

F';fl.

•

•-.•

•> •

Hit'r-irt.et

• *

• :I.
•••

••
• :._•

• :<

StMi;;

»

a

:1

•

0

Ej

p.?

r "

^o

•

•

i'.gr's

HH

••

•

*, .

•

•

• 9
•

•
•

•

•

•; •

•
t

»
•

•

.**

/

•

•'•

Var

•

•

•

•

<fr

•^
•

»

Lo
*:

l.iiTfl:!

•

*

•\ •
•••.erElil,

!«1

^

••

I
'^

^

~f

<
^

Late Park

•~» "s
•~ «•
•. ••
• •*
•

••

•
•'

Alwr.olt.i^nsa^adM) • OaiSAUquer anJ Ma't • CbiSS'T^'fiin

C^sAhlw^fagLJT.c* * D^sBFErm^lriM^B^wije • Cl^ssC V/^R(i!iter

CtaisA FemaityJ t.'a't &6,'6[ag°

0 3.1' C^S

tl.-itl fc1 TSn-ln,

about:blank 1/6



2/3/26. 11:43 AM about:b!ank

Summary

Name

Alcohol Licenses

Count

62

Area[fta) Length(mi)

Alcohol Licenses

aboutblank 2/6
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*

1

2

3

4

5

6

7

8

9

10

11

12

13

H

15

16

17

Legal Entity

AJ Bombers
MKE.LLC

MEGA
MARTS, LLC

Fink's of
yilwaukee, in

yojo MKE
-LC

3oriviila inc

Una's Market

:)}antivore LLC

^ DE PALMA,
.1C

l(antivore LLC

iUSSEN
MARSHALL
.LC

'RtMETIME
:VENTS LLC

ID'S
)RIENTAL
;ITCHEN,
LC

)TOD, LLC

;OMET
;AFE. INC

tP&PURR
LC

iP & PURR
LC

AVEN CAFE
LC

Trade Name

AJ Bombers

PICK 'N SAVE
#868

Fink's

^ojo MKE

<ompa!i
raqueria

Rna's Market

Fwisted Plants

MONICA'S OF<
\STOR

Fwisted Plants

:>ete's Pub

'he Tap Yard-
ichlitz
'ark/The Tap
''ard-

Milwaukee

.ucky LEu's

lirch
lestaurant

;OMET CAFE

ip & Purr

ip & Purr

AVEN CAFE
LC

Licensee

David J
Marcus, Agt

NEILF
WALLACE,
^gt

<R(SP('N A
Eitel, Agt

Brian J
Atargula, Agt

JOSE F
/ILLAR, Agt

/ictor lavrik,
3P

\riel!e M
Hawthorne,
^gt

^IONICAJDE
3ALMA, Agt

^riefle M
^awthor^e,
^gt

»ETER R
MARSHALL,
^gt

Jicholas E
/larking, Agt

fENRY LtU,
^

:yle T Knall>
-gt

ALERI A
UCKS. Agt

atherine E
fcHugh, Agt

atherine E
IcHugh, Agt

EFFREY G
INDER, Agt

Address

1245 N
WATER ST

605 E LYON
ST

1875 N
HumboldtAV

134E
JUNEAU AV

1205 E
3RADY ST

1518 N
::ranklin PL

1233 E Brady
ST

1228 N
\STOR ST

1233 E Brady
3T

1234 E
3RADY ST

1555 N
WERCENTE
? OR

664 N VAN
1UREN ST

•59 E
PEASANT
>T

943-47 N
ARWELLAV

33 E BRADY
iT

33 E BRADY
;T

201 NVAN
UREN ST

License Typ<
Name

Ciass B
Tavern
License

Class A MaM
Class A Ljquoi
License

Cfass B
Tavern
License

Class B
Tavern
License

Class B
tavern
License

31assA
fermented
yalt Beverage
retailer's
License

31ass B
fermented
*^alt Beverage
retailer's
Jcense

;lass B
Fave m
Jcense

;fass C Wine
retailer's
Jcense

;Iass B
Favern
.icense

^lass B
:ermented
Aa\t Beverage
^etaiieris

.icense

;Iass B
avern

.icenss

;Iass B
avern
.icense

;lass B
avern
icense

;lass B
ermented
^alt Beverage
tetailer's
fcense

;lass C Wine
letailer's
tcense

lass B
avern
icense

Total
Capacity

160

BO

239

39

159

iO

60

Expiration
Date

2/25/2026,
6;00 PM

2/25/2026,
6:00 PM

2/20/2026,
6:00 PM

2/21/2026,
5:00 PM

3/21/2026,
7:00 PM

3/22/2026,
7-.OQ PM

4/23/2026,
7:00 PM

1/9/2026. 7:00
3M

V23/2026,
7-.OQ PM

t/20/2026,
?:OOPM

i/11/2026,
':OOPM

i/3/2026, 7:00
^M

-/22/2026,
r:00 PM

,22/2026,
•:00 PM

,23/2026,
;00 PM

,23/2026,
:00 PM

,29/2026,
:OOPM

Count

1

1

1

1

1

1

1

}

}

1

I

I

I

about: blank 3/6
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1;

I!

21

2'

2:

2:

2^

25

26

27

28

29

30

ii

i2

t3

\A

15

6

Mhelas LLC

Mexcaleria &
Socina LLC

Nashville
Morth,LLC

('-Nol il ILC

-akes Ventur
-LC

^olglasand
nvestments
-LC

?ed Lion
restaurant
3roup LLC

C Capital
)orsia LLC

iORFCO. LT1

iATOR)
tESTAURAN
LLC

209 WATER
T. INC

€M ANO.
^c

OSED ON
RADY INC

HE
IDEOUT
ORPOF
IILWAUKEE

RfMETIME
VENTS LLC

atronessy
ays LLC

fs
srforming
enter, LLC

altywood
rill, LLC

f54
=RANKLINB
^LLC

Purslane

fauro Cocina

\fashville
^orth

('-Not II Taver

:resh Thyme
Market #701

tangos Cafe
East

?ed Lion Pub
»n Tannery
tow

lorsia

HE KNICK

HAI-NAMfTE
IESTAURAN

ROTHERS
AR& GRILL

EGANO'S
OMAN COIN

OSED ON
RADY

CAFFIDI-S
1DEOUT

ie Tap Yard-
chlitz
ark/The Tap
3rd-

iiwaukee

iicky Rice
'ady St

Ik on Water

iilywood Grill

ie Standard
,vem

^aryE
<astman, Agl

i^hide
/aldepena,
t<gt

Jeffrey Mars^
^gt

i/fONICA JD1
3ALMA, Agt

Villiam
\ndrew
(reuser, Agt

:RANC}SCO
iANDiNO-
iADfLLO, JR

^
;HRtSTOPHi
t J TINKER,

^
ENOJ
;ATALDO, Ac

;LiAS G
;HEDID,Agt

:HEMANONC
:ONGSIN, Ag

1ARCR
ORTNEY. Ag

IARYT
EGANO, Agt

ONNAR
'LSON, Agt

ICK
CAFFID1, AQ!

ichotas E
arking, Agt

lampas
lonisay, Agt

^OTTA
^AHN, Agt

ANJIT
NGH, Agt

FEPHEN G
'LBERTSON

^

1749-1751 N
^ARWELLAV

1758 N Wate:
ST

1216 E
3RADY ST

?06 E LYON
3T

170 E
Peasant ST

1682 N VAN
1UREN ST

850 N
VATER ST

301-07 E
irady ST

030 E
UNEAU AV

32 E BRADY
T

209-13 N
/ATER ST

004 E
RADY ST

S89N
RANKLIN PL

S37N
UMBOLDT
\!

55.5 N
IVERCENTE
DR

)7 E BRADY
r

14 E Juneau
/

128-30 N
ickson ST

'54 N

?ANKLIN PL

Class B
Tavern
License

Class B
Tavern
License

Class 8
Favem
License

3fass B
Favem
-icense

^lass B
Favern
-icense

;lass B
Favern
Jcense

;lass B
Favern
Jcense

;lass B
avem
Jcense

;lass B
avern
.icense

;tass B
avern
icense

;fass B
avern
icense

;fass B
avern
icense

;!ass B
avern
icense

;(ass B
avem
icense

lass B
avern

!cense

lass B
avern
cense

tass B
avern
cense

lass B
avem
cense

[ass B
ivern

cense

120

100

13

74

99

50

0

0

3

}

i

5/5/2026, 7:0
3M

3/1/2026, 7;0
:>M

3/9/2026, 7:0
3M

i/13/2026,
T:QQ PM

i/29/2026,
7:QO PM

i/11/2026,
r;00 PM

i/19/2026,
F:OOPM •

i/11/2026,
:00 PM

,27/2026.
:00 PM

,14/2026,
:OOPM

,1/2026, 7:OC
'M

,29/2026,
:OOPM

7/2026. 7:00
M

f29/2026,
:OOPM

'29/2026,
00 PM

28/2026,
00 PM

25/2026,
00 PM

21/2026,
00 PM

13/2026,
00 PM

1

1

I

I

I

I

I

aboutblank 4/6
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37

38

39

40

41

42

43

44

45

46

47

48

49

50

51

52

53

54

55

MEGA
MARTS, LLC

Josh's Fine
Dining LLC

WAN FU, INC

MJE, INC

GLORIOSO'S
FRATELU,
INC

Ken Elliot's,
Inc.

BELAIR
CANTINA, INC

Baldwin Trade
LLC

LUKE'S OF
MILWAUKEE,
-TD

-ANDFALL H,
-LC

yiARSHA'S
30CKTA1LS
3Y COUNT/
-LC

A/URSTBAR
^iKE LLC

-iAR FATEH,
NC.

wu
MILWAUKEE
-LC

fCTH, iNC

iANFORD
^ESTAURAN
"JNC

iHANK HALL,
NC

)TG Live
:vents LLC

:AMOUS
;fGAR, LLC

METRO
MARKET#37

Up-Down MKE

EMPEROR
OF CHINA

Hi HAT
LOUNGE &
GARAGE

Giorioso's
Italian Market

Dukes on
WaterA/arsity

BELAIR
CANTINA

The Diplomat

RED ROCK
SALOON
MILWAUKEE

3CHNTS EAST
3UB

3RACE
CENTER

A/URST BAR

Furmeric
nd ian Cafe &
3ar

WLf
NSPIRED
3REEK

^AFEATTHE
3LAZA

iANFORD
^ESTAURAN

iHANK HALL

'abst Theater
iroup

•AMOUS
;IGAR

Michael
Taylan, Agt

Ronald S
Gomez, Agt

JIN-SHOE!
HORNG, Agt

KR!SP(ZI A
Eitel, Agt

Nicole M
Larson,Agt

^NDREA M
SHAFTON.
^gt

KRISWN A
Eitel, Agt

Sane K
Baldwin, Agt

JEFFREY A
<OVACOVfCH
JR. Agt

-ORIA
-IASSETT, Agt

^iarsha A
icharies-
^orcos, Agt

3COTTA
5CHAEFER,
^gt

3aramjit Kaur,
^gt

Robert E
;ase,Agt

iENJAMiN T
;RICHTON,
<gt

ustin L
^prahamian,

^
•RACYL
iOE, Agt

tlCHARD J
tYAN,Agt

OHN
(IETTE, Agt

1123 N VAN
BUREN ST

615 E Brady
ST

1010 E
BRADYST

1701-03 N
ARLINGTON
PL

1011 E
BRADYST

154-158 E
JUNEAU AV

1935 N
i/VATER ST

315 E Brady
ST

1225 N
A/ATER ST

1501 N
JACKSON ST

?50E
)UNEAU AV

1239 E
5RADY ST

1014 N Van
iuren ST

1818 N
^BBARD ST

007 N CASS
ST

547 N
ACKSON ST

434 N
;ARWELLAV

119 N
Marshal} ST

213 E
IRADYST

Class B
Tavern
License

Class B
Tavern
License

Class B
Tavern
License

Class B
Tavern
License

Class B
Tavern
License

Class B
Tavern
License

Class B
Tavern
License

Class B
Tavern
License

Slass B
Tavern
Jcense

3}ass B
Favern
Jcense

31ass B
favern
Jcense

^!ass B
Favern
Jcense

:lass B
Favem
.icense

;lass 8
Fave rn
Jcense

^iass B
Favern
Jcense

;!ass B
"svern

.icense

;lass 8
avern
.icense

;lass B
avern
.icense

;lass B
avern

fcense

65

25

159

160

390

160

10

8/30/2026,
7:00 PM

8/30/2026,
7:00 PM

9/25/2026,
7:00 PM

9/27/2026,
7:00 PM

10/16/2026,
7:00 PM

9/2/2026, 7:00
PM

9/19/2026,
7:00 PM

9/10/2026,
7-.QQ PM

10/8/2026,
7-.QQ PM

10/10/2026,
7:QQ PM

10/7/2026,
7:00 PM

i 0/10/2026,
^:00 PM

10/28/2026,
r:QO PM

10/12/2026,
'-.00 PM

il/23/2026,
>:00 PM

0/29/2026,
':00 PM

0/30/2026.
':00 PM

0/31/2026,
r:00 PM

1/5/2026,
.:00 PM

1

1

1

1

1

1

1

1

1

1

I

I

[•

I

I

about:b)ank 5/6
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56

57

58

59

60

61

62

The Deep
Groove, LLC

HARP AND
EAGLE, LTD

CASABLANC
A
RESTAURAN
T.LLC

PITCH'S
LOUNGE,
INC.

Uncle Wolfie's
Breakfast
Tavern LLC

GVA LLC

MKE Red
Crab Inc.

The Deep
Groove

COUNPi^
CLARE

CASABLANC
A
RESTAURAN
T

Pitch's Lounge
& Restaurant

Uncle Wolfie's
Breakfast
Tavern

Pueblo Foods
& Liquor

Sooshibay

KimberiyA
Forbeck, Agt

Sarah L
Wilson, Agt

ALAA I MUSA,
Agt

JAMES L
PiCClURRO,
Agt

Matthew A
Schaefer,Agt

Vira! Patel, Agt

QiuLEng
Huang, Agt

1200 E
BRADY ST

1234 N
ASTOR ST

728 E BRADY
ST

1801 N
HUMBOLDT
AV

234 E Vine ST

2029-31 N
Holton ST

1154N
WATER ST

Class B
Tavern
License

Class 8
Tavern
License

Class B
Tavern
License

Class B
Tavern
License

Class B
Tavern
License

Class A Maft &
Class A Liquor
License

Class B
Tavern
License

45

160

365

11/11/2026,
6:00 PM

12/1/2026,
6:00 PM

11/23/2026,
6:00 PM

12/14/2026,
6:00 PM

1/19/2027,
6:00 PM

1/19/2027,
6:00 PM

1/20/2027,
6:00 PM

-1

1

1

1

1

1

1

Establishments within a 0.5 mites radius centered on area of interest.

about: blank 6/6



MILWAUKEE

BUSINESS LICENSE PLAN OF OPERATION ccibuspian 5/12/2020
Office of the City Clerk License Division

200 E. Wells St. Room 105, Milv/aukee, Wl 53202
(414) 286-2238 wv/v/.milwaukee.gov/ticense e-mail address: l'ccnse?-'':lmi^l/-3u^ec \-.^

1. Type of Business

Applying for: _ rtendedHours(12AMto5AM)-lf a food establishment, check all that apply: QDelivery [_JDriveThru [_] Din ing Room

Qse If Service Laundry |_|Massage Establishment J_|Fil!Jng Station

[_]0ther (supplemental application for specific license also required)

Provide a detailed description of the type of business you plan on operating:
Full service Japanese restaurant

Do you have any experience operating this type of business? Q No [•] Yes If yes, e?<plain:Screaming Tuna Milwaukee / Mequon

2. Business Operations

a. Proposed Opening Date;

b, Is this premise under construction? Q No [•] Yes If yes, list estimated completion date:

c. Is this a franchise?® No Q Yes

d. Is this premises currently licensed? ® No [_] Yes If yes, list type of license;

e. Is the current licensee operating? (•) No Q Yes If no, list date closed:

f. Do you have future plans for other businesses, licenses or permits at this location? D No [•] Yes

Ifyes, explain:

g. Have you previously held an Extended Hours License in Milwaukee? D No (^Yes

If yes, list address(es): 1 0 6 ^ / ^e^OQ\^\ $V, ^Vc/ I 0^-

h. Are other businesses operating in the same building? SB M° D Yes If yes, describe^

3. Litter & Noise

a. How are grounds kept clean? (V) Sweep 0Pressure Wash [vfPick Up Litter Q0ther:_

b. How often will grounds be cleaned? 0Daily QWeekly [TJAs Needed QMonthly [_]0ther:

c. Grounds cleaned by: 0Ljcensee Q§uilding Owner QEmployees QHired Maintenance fjOther:

d. How are noise issues prevented and/or addressed? Qsecurity ^Manager approaches customerfs) 0CaH Police

QSigns Posted QOther:.

Will a sound ampiification system be used? D No [vfves If yes, cJescribe: ^VSV ^ V^o^<>&- 0^>0 ^0 sv-/

4. Smoking & Sanitation
.^-a. Are there designated outdoor smoking areas? QNo^Yes jfyes,describe:^c^p^e C? J^S^^ (^ Q'-'<^\y <^ ^ ^t?-'

b. Number of Garbage Cans: Inside; _6__ Locations: -VW^^VYQ^V <'^S^'^<~^

Outside:_^_ Locations: ^<^(\£/ ,\^ e\^^r\> \j,^\<.>^^

c. Is a crowd control barrier used? {^7] No [_| Yes Ifyes, describe:,

d. How many restrooms are on the premises?

e. Name of solid waste contractor: [_JAdvanced Disposal EWaste Management Qother:

:.^0



5. Security

I and describe the parking securitya. Are there onsite parking spaces? Q No 57Yes If yes, how many?

plan: 'YWce. \S c< 5ec^^^ COL ^ej-^ ^ \-^r^y\ U\\V- ^"'.ce\-\y £v>0^e/

^-^\\ \=><1,b. Is there a loading zone? Q No 0 Yes if yes, describe the loading area security plan: W<£L

^<?ce^'<^ \^ •Y^<s, ^c;-£2^<:.y\,e^<'^ We \o^\^^-f ^JY^^ p^ss^<a-^
c. Will you have licensed security on premise? 0 No Q Yes ft yes, how many?

.What are their responsibilities?

Describe equipment used

List their License Number (s}_

and answer the following:

d. Wit} there be security cameras? D No ^ Yes If yes, how many? L\ and list locations: 2- c-o^<y^?

irNS\^e "2-o^s\^c.'-5U GQ^<£T ^c.\/\^ }\)^ 6E: Corner (^c^ $>

e. Will searches/identification checks be done upon entry? 0 No Q Yes If yes, describe.

6. Percentage of Sales (must total 100%)
Alcohol

Entertainment

Z5

€>

Food 7 S
Cigarettes, Electronic
Vape Devices,

Tobacco Products
0

Secondhand Merchandise

0 %
Precious Metals & Gems

0

Pawnbroker Activity D %
Salvaged Materials t^J %

(such ss scrap metal)

Personal Services (such as tattoo,
body piercing, salon, tailor,

tanning, etc.) <—^ %

Other <^

Describe:

7. Businesses/Licenses on the Premises (check all that apply):
Type 1

[_j Cafe/Coffee Shop

D Night Ctub Q Tavern

[_] Banquet Hat! D Sports Facility

D Hotet/Motef: Number of Floors:

Number of Rooms:

|_j Deii or Fast Food Restaurant

[_] Cocktail Lounge

j_j Bowling Ailey

n Rooming House: Number of Floors:

Number of Rooms:

D Private/Fraternal/VeteransClub

[_} Teen Cfub

Type 2

Q Liquor Store

D Gas Station

d Used Car Dealer

Q Corner Store D Supermarket

{_] Amusement/Phonograph DjsEributor

Q Personal Service Establishment

fsuch as tattoo business, hair salon, tailor, etc.)

{_] Convenience Store

[_} Recycling, Salvage or Towing

D Recording Studio

What other licenses/permits will you hold at this location? (check all that apply)

fOccupancy Permit Q Cigarette, Tobacco, Qcas Station QExtended Hours EScfass "B" Tavern Q Weights & Measures
Electronic Vape ProductT

D Secondhand Dealer D Precious Metal & Gem QOther:

8. Legal Capacity (only if a Type 1 premises in #7 above)

Capacity (Calf the Milv/aukee Development Center at 414-286-8211 if you have questions.)



9. Premises Description

a. Identify all area(s) of the premises that will be used in operating this business 'include areas used only for storage):

l^/lslRoor t*42ndFloor easement Storage ?atio LJBeeir Garden 'Sidev/alk Cafe LlDeck DRooftop

DOther: Describe:

b. Describe Location; Q Major Thoroughfare {^Secondary Street Q Other:

c. Nearest Major Cross Street: VV Cl

d. Describe Building: 0 Free Standing Building Q Strip Mail Q Other;

e. Describe Premises Structure: Q Single Story 0 Multi-Stor^-ti of Stories /- ' ^5 [_] Other:

f. Describe Surrounding Area: QCommerdal (^Residential \_\ Industrial Q Other:

g. Building Owner Name: j—' _ S^6?^CJ-^

T^v
Phone Number:

L/-14 --6o-?^9>"2ciZ

Building Owner Address: /^4/ /^ . F<-^^1;^ ft -^+Z-^ 1 6

10. Hours of Operation & Customers

Will customers be entering the premises? Q No EJ Yes

Day of the Week

Proposed Hours of Operation:

Open Time
(include a.m. or p.m.)

Close Time

(include a.m. or p.m.)

Estimated Number

of Customers

expected each day

Potential
Age Range

of
Customers

Class B Tavern

Applicant Only:
Age Restriction

(If none, write'None')

Sunday 10 /\h z An ^5 1&-M Moft?
uMonday 0 AM 2 A^_ 1& ~^\
^LU.c^e.

Tuesday /o (\h •z A_^

iAB
&-(A ]^c

Wednesday 0 AM ^ %"(,^ £̂2A^_
Thursday

0. h I7\S 5o ^-(A \^r^
Friday dAh 7J\R 55 il '^0^

Saturday i&Ah T7W 55 %-!>c\ ^ z-

An Extended Hours Establishment license is required for any convenience store, filling station, persona) service establishment (such as Eattoo, body
piercing, salon, tailor, tanning, etc.), recording studio or restaurant which is open between the hours of 12:00 a.m. and 5:00 a. m,

Alcohol Establishments
Permitted Hours of Operation:

Class A: 8:00 am to 9:00 pm Sunday thru Saturday
Class 6: 6:00 am to 2:00 am Sunday thru Thursday, 6:00 am to 2:30 am Friday & Saturday

Entertainment Outdoor Closing Hours: 10:00pm Sunday-Thursday; 12:00am Friday & Saturday; unless a different time, either earlier or later,

Is established by the Common Council in its approval of the licensee's plan of operation.

11. Sig^^ire(s)

Signature of Sole Proprietor, Partner, or 20% or more Shareholder
(If there are no 2Q9S or more shareholders,
Corporate Officer-print name/title and sign)

Signature of sddftibnal partner or 20% or more shareholder

S;3e Atjplii'-iNou Infoi'iit.-ttion for ii coini)!^);^ I is i. <.!i: ail r^c|U]r!'il cipnlic.ii'ioii loirf)',.



cci-alcpeppfan 11/10/2025

ALCOHOL BEVERAGE & PUBLIC ENTERTAINMENT PREMISES
SUPPLEMENTAL APPLICATION
Office of the City Clerk License Division
200 E, Wells St. Room 105, Milwaukee/ Wl 53202
(414) 286-2238 e-mail address: license@milwaukee.gov •/A</w,i-nij',v?ii!<ec'.Hoy/ucense

Legal Entity Name: [\J v\^cx\y\c. ^-C^^ATc^V L-LC

Premise Address: f ^>00 N ' ^5 (^ <-\^^^ ^T

Proximity of Premises to Church, School, Daycare Center or Hospital

Is the building within 300 feet of any church, school, daycare center or hospital? 0No Q Yes

"Service Bar Only" Designation

If applying for Class B or C license, are you applying for "Service Bar Only"? D No [51 Yes

Service Bar Only means customers cannot sit at the bar. Alcohol is served to employees who sen/e patrons seated at tables.
No stools, chairs or other articles of furniture shall be placed at the sen/ice bar for patrons to sit upon.

Business Information

a) Are you taking out this application for anyone that may not be eligible for a license? 0 No D Yes

If yes, list their name and address:

b) Will the agent, a partner or the individual licensee be conducting the day-to-day operations of the business? Q No [\/fYes

If no, list the name and address of the personfs) who will; . _

Class B Applicants: If the agent, a partner or the individual licensee will not be conducting the day-to-day operations of the business, the
per5on(s) listed above must obtain a Class B Managers license.

c) Does anyone else have money invested or any other interest in this business? Q No 0 Yes

[fyes, explain: ^^ o L^F ^ pCvT-+~nefS & M £'^ C

d) Have you made an agreement with anyone to repay any loan or any other payments based upon income from the business?

No j_] Yes If yes, list name and address:

Property Information (New & Transfer Applicants Only)

a) Do you own or lease the building? QOwn EvfLease

b) Who owns the fixtures (for example, coolers, etc.)? _\J\J 6- Q Q

c) Are you purchasing the stock and/or fixtures? [_|No ©Ves If yes, amount paid $_3:

d) Total amount paid for business $.

0e) Total amount paid for goodwill of the business $.

Goodwill comprises the reputation and customer relationships of an existing business. If the price you pay for the business exceeds the
fair market value of all of the rest of the assets of the business, the excess may be considered goodwill.

Form Continues on next page -^

~':^i,:' ,'\j)j ?//'<:' t!. ion Sn/ni'ir.iiison /o/' i/ //•,i 1;; <;//1 .'^na'i.ii f/ii.flli'iii is'i] fof'ni-;,



Lease Information (New & Transfer Applicants who are leasing the premises only)
6 V 3o / JOa) Date lease begins / .'

b) Monthly rental $ '2- t&>00

.Ends

c) Do you have an option to renew the lease? Q No 0 Yes

d) Does your lease allow for assignment to another party without the consent of the owner? [^ No Q Yes

e) Forv/hat length oftimehaveyou beenguaranteedoccupancy(numberofyears)? , —?__ . •

f) In addition to paying the monthly rental, will you have to pay anything additional to the owner of the building to guarantee performance
of the lease? 0 No |_j Yes If yes, explain,__ ___

g) Does the present owner or occupancy object to the granting of your license? 0 No Q Yes

If yes, explain^

Change of Agent Applicants Only

Have there been any changes to the floor plan since the last application was submitted? Q No Q Yes

If no, a new floor plan is not required. If yes, submit a new floor plan and explain the change(s);

Responsible Beverage Server Training

a) Within the last 2 years have you held a bartender's license in the state of Wisconsin? Q No E^Yes

b) Within the last 2 years have you held 3 Class "A" or Class "B" alcohol beverage license, or a Class "B" manager's license in the state of
Wisconsin? |t No Q^Yes

c) Within the last 2 years have you completed a Responsible Beverage Server Training Course in the state of Wisconsin? Q No Q Yes

If you answered no,to all the above questions, proof of course completion must be provided by submitting your course certificate to the
License Division.

For Course enrollment information, contact MATC at (414) 297-8370 or for similar approved courses see Training" on the Wisconsin Department
of Revenue's Website (h^;i3s://'.'^'."^.r_e'.'?nue,'.l-'i.;Ioy/Ps°es/ frainin;?/.-3i;SeiierSetvei'.c'sj-ii<)

I understand that a license will not be issued without a copy of the course certificate or proof of the license held within the last two years
being submitted to the License Division.

i^vxrc) ^(A\ja\
Print Name of tndividual/Partner/Agent

-)

Signature of Individual/Partner/Agent

Signature

//

Signature of Sol ^Proprietor, Partner or 20% or More Shareholder
(If no 20% or more Shareholder, Corporate Officer - print name/title and sign)

Note: All information contained in this application is subject to approval by the Common Council.
Deviating from approved plan of operation will subject licensee to citations, and/or suspension or non-renewai of the license.

Contact the License Division for information on how to request changes.

New and transfer of premises applicants must submit the following:
[_] Detailed floor plan

Of a restaurant, copy of the menu



ccl-foodplan 1/1/2026

FOOD DEALER LICENSE PLAN OF OPERATION
OFFICE OF THE CFTY CLERK, LICENSE DIVISION

M I LWAU K E E CITY HALL, 200 E. WELLS ST, ROOM 105, MILWAUKEE, wi 53202
(414) 286-2238 • hcense^riiiiv/aukee w/ • l>'A\'w.inslw3u!.ee."ov/;icense

Legal Entity Name: f\^\^^ <?-&<.W.(o^\- ULC

Premises Address: | ^^^ [^ -5^^<-£c^ ^. , KA^-O.-VC C ^J ^- . ST2-0

SECTION 1 rypE OF BUSINESS

What will be the majority of your food sales? (check one)

Restaurant Items (meals):

MEALS include, but are not limited to/ chicken, ribs, sandwiches, rodsted corn/ baked potatoes, hot dogs, brats, tacos,

nachos w/ cheese and meat, French fries, cooked or deep fried vegetables/fruit, cooked cheese curds, corn dogs,

egg rolls, salads.

m Retail Items (snacks and beverages):

RETAIL items include/ but are not limited to, ice cream/soft serve, lemonade, snow cones, coffee, espresso, cappuccino,
tea, fruit juice, smoothies, candy, dispensed soda, fruit cups, bakery, cookies, kettle corn, cotton candy, funnel cakes,

fritters, tortilla chips w/ cheese.

Will it be a convenience store? Q Yes |_] No

A convenience store contains less than 7.500 square feet of retail space and has, as its primary business, the sale

of basic food items and in addition, sells household products or is a filling station that sells basic food items and

household products.

D Bed & Breakfast
D Micro Market

All Applicants: Submit a menu or a list of food items that will be sold.

Will any wholesale business be done? @No {_] Yes If yes, what percentage of food sales will be wholesale?

D Less than 25%

d 25% or More AND:
n Restaurant items (meals) will be sold ~ Complete this application and also contact DATCP.

j_] NO restaurant items (meals) will be sold - Do NOT complete this application. Contact DATCP only.

SECTION 2 FOOD PROCESSING

Will any food processing be done? ^0 Yes

Processing is defined as assembling, grinding, cutting, mixing, baking, coating, stuffing, packing, bottling, grilling, canning,

extracting, fermenting, distilling, pickling, freezing, drying, smoking, or packaging.

SECTION 3 FOOD REQUIRING TEMPERATURE CONTROL

Will any food that requires temperature control be sold? Q No 0Yes
(includes dairy products such as milk, cheese, and ice cream, fish, shellfish, meat, poultry)

If yes, list the types of food items: c) a,r~^ , ^^v, ,^V^\\^'<.V\ ^e^.X ^roit^^e C<'A1^



cci-foodpjan 1/1/2026

SECTION 4 DETAILS OF OPERATION

Will you have seating on site for dining? Q No [\^ Yes

Will you be doing any catering?

Wilt you be doing any delivery?

Wilt you have outdoor activities?

Dining

Wilt you have a drive thru window?

D No S Yes

No Cl Yes

o!-D No Q Yes - Check all that appfy: Dear [JCooking/Grilling

No [_] Yes-Are hours different from inside? Q No Q Yes

If Yes, provide drive thru hours:

^

Will scales or barcode scanners be used? Q No Q Yes - You must also apptyfor a Weights & Measures License.

SECTION 5 ADDITIONAL SITES

Where will food be prepared and/or sold? *

At a single site Q At multiple sites; How many? __ (for example, a hotel with several dining rooms or bars)

if multiple sites, attach a Food Deafer Additional Site Addendum (cd-foodadd) for each additional site.

SECTION 6 CONSTRUCTION OR CHANGES

Are you planning any construction, remodeling or equipment changes?

d No If No, SKtP to Section 8

Yes if Yes, check all that appiy; ]_| New construction of a building Renovation or remodeling

tion changes to existing building ^/j Equipment changes only

Provide a brief description of the changes: ^ 1^^- ^\V^ l ^\ j €\^\^i(:Ck,\ , <-6^ n^<~^ ^F ^C\S^

Vb/\^/zsStart date:

Name, Address & Phone Number of Architect: bdU Be\/efj So7 ^.2n^ S*-t.\W JZS M-1^^^

V^.X SZZo^
Name, Address & phone Number of Contractor: <^h0^> 6<^\2^^\ c) ^ ^ 1$ 4 5 7^> 20 l'\ I' 10

IAU^C. 5Z\^C\ , Z^Z"^NZ-63SL

^7Vv'Qnt

p-^-e/

\>^

SECTION 7 ALCOHOL BEVERAGES

Are you applying for an alcohol beverage license?

D No If No, SKIP to Section 9

FYes if YES, if your food license is approved prior to the alcohoi ticense, when do you want the food license issued?

Immediately [3 At the same time as the alcohol license

SECTION 8 ACKNOWLEDGEMENTS & SIGNATURE



cc!-foodp!an 1/1/2026

You must initiai each item confirming your understanding:

f understand the Health Department must conduct an inspection and advise the License Division of their approval
before the license may be issued,

t understand f must obtain an occupancy permit from the Department of Neighborhood Services and an
may be required. Neighborhood Services must advise the license Division of their approval before the license
be issued.

I understand the district atderperson will review and either support or object to my application. If he/she objects,
may appeal and be scheduled to appear before the licenses Committee. The licenses Committee will then make
recommendation to the Common Council. The Common Council must grant the license before it may be issued.
[understand proof of payment for all license fees must be op^it^ in the License Division before the license may

inspection

mt

issued and the license must be issued and posted iryffiy
I will not operate my food business until the license^

Signature of Sole Proprietor, Partner, or 20;

Signature of Additional Partner:

riorto opening for business.
ted in the establishment.



"Lo'zls "tr^ ••AW<N^\:vi •^s *^x-»(»»^ .^i ooqi

^<^A1^^3^

on-i ^3W^V^ v\»w^^ ^ \»w^ ^^^

wawv)$> -\a/w <WW?NWU
't^LZ

^ff^ j-aa^i-^ i^ewBtd

~ ^f-6'f^.

C/f 0

j^°s c^Z\

t^O^O^^^0:

'+

v^'

wl/zz

\f^^V
I-

^-»^»3 y^^y

,-,.. >,,.

^yauvws -"
l.-'^-l'--.-";

-^
.i ~Q

WSL>^
!^\^±^.

\cy^\\f
-{^9-

<!)

!l̂
IP
^ \^

Q̂
v^
0|t\

r,,_3WMLN=» ^y|
UK^fci

0\
ml
-<1

<

<



-^.

sI
&

^

5̂n
d:
p

^
n

S^PCT\N^
'Awsft

Vli^ Sfc
^

s'

I
4-S'

r

^

^
^b-r^^_; ^ J^^p^

~^,/z;'s-

^B^n»^Mt£ft

T
.^0 NE'A 'A'ORK PLAN - UPPER GROUND LEVEL€2 D\^\MG>^OOr^

E-XIT

L-Ufc

" ^Vc^"
Uoo i4.

Z77_y7<l

^»<Sr<N^ \>M»»»K ^or t^c^e.a^c^ ^e^?,uftar\V LX»C

"So^e^ SV. ^;\w«^V»<. , Vj'3- 5ZZOZ



n/-z/7
'Z.^z.s.s xn * »®<\won\x^ *^s" ^»*^»^ •t4 oo«i\

^w-^o^
">-^ -^°»w(^a <i^r>A^ -^. ^-^ ^^^ •

%L£, J-^^^A-S .L.^\^3td

'^o^a\<=1^

'os \^\c'.

a
3>
f»,

r^t7 a ^c
^u^^na ^^ ^' f̂f

t
IA
d
»

@
-4

'^L^f
^OSA

'^M^n^s^
.^-

,/-"•-••'-"

, 0\
~%

V-.4J

•AS* ^
l^j»*w^>cAY-»9° t . '^

*oSl

[^...^

isr
-:i'!
-"^
"^ 'JS

^<\

LU
i^

^

N/^pS3\

>\v^

3;-.
-3^>YUt

€

i^ 1^
^C"! ^::f»t (^

W, C'vfi —T
^"s.^ '<r"

-?-l
1"1 'ii&^

^ ;':;'.:'ii': -- /^

n""~:M
——1-."^.

^-»^?<w
ijX^

^w^l
^i

A^<7

v

r
^

CLI
N'^W^XA'A ^3A-^-l •A3P/\01



Handfolls - Koshihikari Rice | Kinsho/Shii-agiku sushi su | Ariake non [ Wasabl on most

1. Maguiro— bluefm Tuna with Naganegi, kizami wasabi, tobiko, cucumbet water air, arare, micro

cilantfo.

2. Shrimp (salad) — Homemade kewpie base, chive, yuzu kosho, Ume zest, green leaf, carrot, cucumber,

shrimp infused togarashl tsume
3. Blue Ctab (cylinder fcemaki) — homemade Kewpie dashi mayo, crispy shallot furikake, shio kombu,

negi,

4. Hotate — (koji cured) Seto Inland nira-nori butter, satsuma sho)ru marinated ikura, yuzu salt, micro

greens, sesame seeds

5. Sweet potato — A5 fallow blanched then finished Tempura, red boat shisHto + lemon salsa, sesame

seeds

6. Kyuri — Cucumbers, avocado, Ajitsuke shiitake, green sesame paste, black sesame seeds, seasoned

crispy rice noodles

7. A5 - Hatcho negi niiso, shio, yuzu pickled red onion

8. Salmon — aji dulce salsa, ikura, crispy garlic, negi
9. Hamachi - tempura green onion crumble, kelp oil, Sesame seeds

Otsumami/otoshi —

1. Tsukemono — Possibly be an amuse bouce - Cucumber, fakkyo, daikon, gobo, seaweeds, green .sesame

sauce

2. Nukazuke - Daikon, encumber, carrots, eggplant, goma dressing

3. Potato salad — Potato, cucumber, carrot, shallot furikake, crispy Shirasu

4. Kakiage — shrimp, scaUop, cartot, onions, burdock root. Daikon and gingei: Tenstuyu

5. Miso Soup — Roasted bone dashi with seasonal changes of ingredients

6. (special sale) Onigiri - Weekly special menu
7. Gomoku inarl — Shutake, caffot, gobo, Tamago strips, sesame seeds, hijlkl

8. (special sale) Chirashi — leftover selection of fish, Yamago sheets, ebl oboro,
9. Btoccolini gomaae — oven roasted, umami vinaigrette, sesame seasoning,

10. Seaweed and edamame salad — hijiki, edamame beans, wakame, sesame dtessing.

11. Kabocha Korokke — (base -vegan bacon, onion, black truffie) curi-'y furikake, sesame aioli, gai-'Uc

honey
12. (special sale)Kama yaki ~ chefs choice roasted collar, negi curls, ikum, mojo-style citrus soy, potentially

unavailable when Chawanmushi is needed.
13. Madai (Japan) ~ Kaffir lime leaf oil, fish sauce (garum), shiso vinegar, Korean pear (btuinoise)

14. Smoked salmon rlliette - taberu rayu, gariic homemftde kewpie, wasabi, chives, lemon, ginger, radish,

Yukari tempura nori
15. Sawara — eggpknt, XO sauce, preserved yuzu

16. Maguto - Roasted cauliflowet, tsukidani, pon^u, sesame, negi

Dessert

1. Matcha custard — lavender and hojicha crumble, caramelized cane sugar syrup,

2. Burnt Baque Cheesecake

3. Black sesame Ice cream — humnaingbird cake, shito miso caranaelized honey

4. Satsumaimo custard creme brulee — brown sugat, orange zest, reduced balsamic vinegar, nutmeg,

cmrmmon
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CHAWANMUSHt

X0makase... 'leave it up to the chef* in Japanese. To me, that trust is an

mvitation to more than Just food. Each. course is built on the founda-
tion of Japanese tradition, from sushi, to composed dishes, to the rice
selected for each. dinner, the seasoning, even pairing the fish chosen at
peak seasonality. Its also a canvas for an individuals story. My story -
weaving in a respect for my Japanese culture, my childhood memories

in Puerto Rico, my self-taught journey & the creativity I carry from the
competition kitchen. Each omakase differs & tells a story in time with
each guest that sits in front of me. AU the guest needs to do is sit back,
relax & enjoy the story - one bite at a time."

- Executive Chefjasoa Morimoto

AKAMI

MADA!

SHIMAAJ1

CHUTORO

EBI

BLUE CRAB TEMAKI

HOTATE

SAKE TORO

WAGYU

OTORO

HATCHO MiSO

TAMAGOYAKI

CHEESECAKE

Or^ctV-c^e, HCAVA


