SUP #

Administrative Special Use Permit Application

ST Please type or print legibly

properTY LocaTion:_[0 . < . NOR A0 Al E(lg.ﬁo;ﬁd Vo VA
‘L_’?—-ioL(
zone:. C L TAX MAP REFERENCE:

APPLICANT’S INFORMATION:

Applicant: E“,E,"YL[ H’I\J A'UJ@_ Business/Trade Name:
Address: H1 :l}'{ HavRAHAN P | 94:\%&(\’\&\/\\ o AA T C‘
phone:_ S [ ( D—-‘(,L( mw Email:MYdMo'Qc

PROPOSED USE:

[ ] Animal Care Facility with Overnight Boarding [ ] Outdoor Display

{ ] Automobile and Trailer Rental and Sales [ ] Outdoor Food and Crafts Market Center
[ ] Catering Business [ ] Outdoor Garden Center

[ ] Day Care P4 Restaurant

[ 1 Health and Athletic Club [ ] Valet Parking

[ ] Light Auto Repair

[ ] Live Theater

{ ] Massage Establishment

[ ] Motor Vehicle Storage/Parking for 20 or more Vehicles
[ ] Outdoor Dining {exclude King Street Retail Overlay)

Please read and sign after the statement:
| have read and understand the general standards and the requirements for the use for
which | am applying and hﬁfﬁt«:hed the Worksheet for the use.
Signature: i

Please submit the following with this application form:
Site Plan At a minimum, show and label the subject property, surrounding buildings, and
streets. Show, label and give dimensions for all parking spaces, entrances and exits, and trees
and shrubbery,

Floor Plan At & minimum, show and label all interim features inside and outside seats, tables,
counters, equipment, etc. as appropriate to the use. Show, labei and give dimensions for all
entrance and exit doors and windows, rooms/areas, staircases, elevators and bathrooms,



Administrative Special Use Permit
Restaurant
Prescreening Checklist

To qualify for the administrative special permit review process, the proposed
restaurant must be able to meet the following standards:

|2/100 indoor seats or fewer
[Y Located outside of the W-1, WPR, RC, RC-X, & RD Zones

Q/ If delivery service will be offered, must have a minimum of 20 seats & will be limited to 2 vehicles
with dedicated off street parking.

Two delivery vehicles are allowed and there must be a dedicated parking place for it which is not
on the public street. No delivery of alcoholic beverages is permitted.

zr Restaurant hours must open at or later than 5:00 am & close at or before midnight

Meals ordered before the closing hour may be served, but no new patrons may be admitted, no
new meals ordered, and no alcohol served after the closing hour. All patrons must leave by
one hour after the closing hour.

Within the Mount Vernon Avenue Overlay zone and the NR zone (Arlandria) areas, hours are
limited to from 6:00 a.m. to 11:00 p.m., Sunday through Thursday, and from 6:00 a.m. to
midnight, Friday and Saturday, although the closing hour for indoor seating may be extended
until midnight four times a year for special events.

z/ On premise alcohol service only

Full alcohol service, consistent with a valid ABC license is permitted. No alcohol sales for off
premise consumption are permitted.

Within the Mount Vernon Avenue Overlay zone, the NR zone (Arlandria) and the West Old town
neighborhood areas, alcohol may only be served at tables, Within the West Old Town

neighborhood {(bounded by Cameron, North West, Wythe and North Columbus Streets), no
alcohol shall be served before 11 am or after 10 pm daily.

m Limited live entertainment only {with noise restrictions); Nightclub entertainment is not permitted.,
[j Restaurants in Old Town Small Area Plan must satisfy Old Town restaurant policies.
|:| Restaurants in Waterfront Small Area Plan must satisfy Waterfront restaurant policies.

If your business cannot meet the standards above, please speak with Planning and Zoning staff about
the full hearing SUP process.

In addition to the use-specific standards listed above, all uses must follow additional general standards.
To review the general standards, click here or contact Planning and Zoning staff for assistance (703)-746-
4666. Additional conditions of approval will apply.
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Worksheet for specific use from Checklist and Worksheet package.

Other materials, as required by specific use (see Guide to Administrative SUPs Checklist &
Worksheets).

PROPERTY OWNER’S AUTHORIZATION ’/ é f '
As the property owner, | hereby grant the applicant use of A d(d(‘ tans & Mo J\‘ LI PV

(property address), for the purposes of operatinga M. n. Res {‘Mm*:{__ {use)

business as described in this application.

| also grant permission to the City of Alexandria to visit, inspect, photograph and post placard notice on
my property.

Name: M.| Ka SL\.(TU-‘L\' Phone 202~ 5 - 75323

uon’? . .
Address: P.o 6‘-"3( {[e35 W \SL_B@Z Email: Y k=Q ll\*-"-“”i)}f'\. b @JM@ '

- Lo
Signature: M M Date: 7'/ 20 / / .

4

1. The applicant is the {check one):
[ ] Owner
[ ] Contract Purchaser
IX] 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 and the percent of ownership.

Sleni Anawetr 0 Swvdan St 45T
)
f\\’" o\ _Liky Wakiiva * " 4570

Qd%\{L NMaviam Vunde ! 0%

If property owner or applicant is being represented by an authorized agent such as an attorney,
realtor, or other persen 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.



SUP#

USE CHARACTERISTICS
2. Please give a brief statement describing the use:
‘Q‘Q_;Llc ol cannt
e "o Sevuers s 4 a e m edriopian

i 1 v Ay

D & e
o,

Please describe the proposed hours of operation:

Days Hours

Daily oo vy — \Wne ® "\

Or give hours for each day of the week
Monday
Tuesday
Wednesday
Thursday
Friday
Saturday
Sunday

4, 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).

eveny ebist 9\
R

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

Qe Slaidl o

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

LD Standard and compact spaces
{ Handicapped accessible spaces

| Other



SUP#
B. Please give the number of:

Parking spaces on-site [e
Parking spaces off-site [ <

If the required parking will be located off-site, where will it be located?

_SrReoex Pﬂ«QKEm%

Please provide information regarding loading and unloading for the use:

A. How many loading spaces are available for the use? |
B. Where are off-street loading spaces located?
C. During what hours of the day do you expect loading/unloading operations to

occur? mt')\"'fl/\f I’V'g_ RE T/ et 2030 — J0:.50 Ar

D. How frequently are loading/unloading gperations expected to occur, per day or
per week, as appropriate? | L 2N ?_) ('1\\(/

If any hazardous materials or organic compounds (for example paint, ink, lacquer
thinner, or cleaning or degreasing solvent), as defined by the state or federal
government, be handled, stored, or generated on the property, provide the name,
monthly quantity, and specific disposal method below:

L



sup
APPLICANT’S SIGNATURE
Please read and initial each statement:

Initial: 4: ) THE UNDERSIGNED, hereby applies for a Special Use Permit in accordance with the
provisions of Article XI, Section 11-500 of the 1992 Zoning Ordinance of the City of Alexandria,
Virginia.

Initial: Z- ¢4 THE UNDERSIGNED, hereby attests that all of the information herein provided and
specifically including all surveys, drawings, etc., required to be furnished by the applicant are
true, correct and accurate to the best of their knowledge and belief. The applicant is hereby
notified that any written materials, drawings or illustrations submitted in support of this
application and any specific oral representations made to the Director of Planning and Zoning
on this application will be binding on the applicant unless those materials or representations
are clearly stated to be non-binding or illustrative of general plans and intentions, subject to
substantial revision, pursuant to Article XI, Section 11-207{A){10), of the 1992 Zoning Ordinance
of the City of Alexandria, Virginia.

Ellemni AniBuET

Print Nagqe of Ap]:;licant or Representative

ik Tlas| (4

Signaturd Date

If this application is being filed by someone other than the business owner {such as an agent
or attorney), please provide the information below:

Representative’s Address:

Phone:

Email:

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

\‘ 1. How many seats are proposed?
56 S Indoors: Qutdoors: Total number proposed:
T o\

o \5 Sears

(FJE?J L 2 Will the restaurant offer any of the following?

Alcoholic beverages (SUP only) &~ Yes No

Beer and wine — on-premises L~ Yes No

Beer and wine — off-premises Yes t— No
3. Please describe the tzpe of food that will be served:

ETHI10P{AN Foad_

4, The restaurant will offer the following service (check items that apply):
table service bar L~ __carry-out delivery
5. If delivery service is proposed, how many vehicles do you anticipate? N -f A
Will delivery drivers use their own vehicles? Yes +~— No

Where will delivery vehicles be parked when not in use?

6. Wil the restaurant offer any entertainment {i.e. live entertainment, large screen television, video games)?
Yes _e~” No

If yes, please describe:

Application SUP restaurant.pdf
A1/06 PnriApplications, Forms, Chechlists\Planning Commission



Changes to Old Town Small Area Plan Chapter of the Master Plan
Adopted by City Council on November 13, 1993

On November 13, 1993, the City Council adopted Resolution No. 1672, which outlines new policy and criteria used
in applying the revised Old Town Restaurant Policy. Individuals who apply for a special use permit to operate a
restaurant in Old Town must address in their entirety five criteria in order to be considered for a special use permit.
An application will not be formally accepted for processing until this questionnaire is completed.

GOALS OF THE OLD TOWN RESTAURANT POLICY

1. To lessen the on-street parking impact of restaurants in Old Town and adjacenl areas;
2. To prevent rowdiness and vandalism from patrons leaving restaurants, particularly in the late evening; and
3. To control the spread of litter in Old Town.

POLICIES TO ATTAIN THE GOALS OF THE OLD TOWN RESTAURANT POLICY

City Council shall not approve a request for special use permit for any new restaurant, carry-out or fast food
establishment or an expansion of an existing restaurant, carry-out or fast food establishment, unless it finds that
the request does not significantly impact nearby residential neighborhoods. City Council shall consider the
cumulative impact of the proposal and the number of already established restaurants, carry-outs, fast food
establishments and the number of food service seats, bar seals and standing service areas in the immediale area.
In the case of an expansion or other intensification, the entire operation of the establishment may be taken into
account in determining its impact upon the nearby residential neighborhoods. In making that determination, City
Council shall consider the following factors:

. The availability of off-street parking.

. The predicted impact of the restaurant on parking supply in the adjacent neighborhood.

) The extent to which the restaurant is open in the late night hours.

. The extent to which alcohol (such as spirits, mixed drinks, wine, and beer) consumption will predominate

over food consumption, including consideration of the number of bar seats, if any, and the standing areas
in the vicinity of bars.
* The predicted extent of litter generated in nearby neighborhoods.

CRITERIA TO BE USED TO EVALUATE NEW OR EXPANDED RESTAURANTS

Parking Management Plan. The applicant must submit a parking management plan (PMP), which
specifically addresses the following issues:

O The parking demand generaied by the proposed restaurant.

. The availability of off-street parking for patrons. For the purpose of this policy, availability shall be
measured in terms of the number of vacant off-street parking spaces within 500 feet from the entrance to
the restaurant.

. How employees who drive will be accommodated off the street at least in the evenings and on weekends.

. The predicted impact of the restaurant on the parking supply at the evening, weekend, and daytime peaks.

O A proposal to reduce the impact of parking created by the restaurant on nearby areas. Acceptable

alternatives for reducing parking impacts include, but are not limited to, the following: validated parking or
valet parking for patrons, and off-street parking or transit subsidies for employees.

Application SUP restaurant.pdf
3IN06 Pnz\Applications, Forms, CheckiistsiFlanning Commission
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Parking impacts. Please answer the following:
1. What percent of patron parking can be accommodated off-street? (check one)
100%
75-99%
50-74%
i 1-49%

No parking can be accommodated off-street

2. What percentage of employees who drive can be accommodated off the streel at least in the evenings and
on weekends? (check one)
All
75-99%
50-74%
-~ 1-49%
None

3. What is the estimated peak evening impact upon neighborhoods? {(check one)
«~~ __No parking impact predicted
Less than 20 additional cars in neighborhood
20-40 additional cars
More than 40 additionai cars

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

N Alcohol Consumption and Late Night Hours. Please fill in the following information.
’ Z 1. Maximum number of patrons shall be determined by adding the following:
B\ oo\ 5 Maximum number of patron dining seats
'P@ﬂ o + Maximum number of patron bar seats
%‘ 2 + 14 Maximum number of standing patrons
= 2,3 Maximum number of patrons
2. Maximum number of employees by hour at any one time
3 Hours of operation. Closing time means when the restaurant is empty of patrons.{check one)

Closing by 8:00 PM

Closing after 8:00 PM but by 10:00 PM
~" _Closing after 10:00 PM but by Midnight

Closing after Midnight

4, Aleohol Consumption (check one)
High ratio of alcohol to food
Balance between alcohal and food
" _ Low ratio of alcohal to food

Application SUP restaurant.pdf
aMoe Prz\Applications, Forms, Checklists\Planning Commisslan



Sara Brandt Vorel

From: Elleni Mike <elleni_mike@yahoo.com>
Sent: Friday, August 12, 2016 1:22 PM

To: Sara Brandt Vorel

Subject: RE: Missing Information on SUP Application
Hi,

The ownership is divided into 3 and it goes as followed:

Elleni Anawet 45%
10 S Jordan st
Alexandria, VA 22304

Tiku Wakjira 45%
10 S Jordan st
Alexandria, VA 22304

Mariam Hunde 10%

10 S Jordan st
Alexandria, VA 22304

Thank you,

On Fri, 8/12/16, Sara Brandt Vorel <Sara.BrandtVorel@alexandriava.gov> wrote:

Subject: RE: Missing Information on SUP Application
To: "elleni_mike" <elleni_mike@yahoo.com>
Date: Friday, August 12, 2016, 11:14 AM

Hello Ms. Anwat,

Thank you for sending the

additional information — | will add it to your

application. The response did not have the ownership
information included though, could you please tell me:
“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 and the percent of
ownership.” ---> Please tell me the name, address,

and percent ownership of your restaurant. Are you the only
owner? Do you have a partner who owns part of the
restaurant? Please tell me the names, address and the
percent of the ownership of those people.

Sara Brandt-Vorel



"Tw Cen MT","sans-serif""1.  “State the name, address and percent of ownership of any person o
r entity owning an interest in the applicant or owner, unless the entity is a corporation or partners
hip, in which case identify each owner and the percent of ownership.” Please tell me the name, a
ddress, and percent ownership of your restaurant. Are you the only owner? Do you have a partne

r who owns part of the restaurant? Please tell me the names, address and the percent of the owner
ship of those people.

Response:

"Tw Cen MT","sans-serif""2.  Could you tell me a little bit more about the restaurant? Will peopl
e order at a counter or will there be servers? Are you making food on site? Will it be custom mad
e food or more of pre-made food that people can choose? What kind of food will you be making?

Response:

No servers just employees, yes food will be made on site and it is custom (ethiopian) food,the ty
pes of ethiopian food will be stews, stir fried dishes and etc.. .

"Tw Cen MT","sans-serif""3.  Please clarify the number of seats you will have. The plan you sub
mitted shows 15 seats but your application lists 29 seats. The numbers need to match. Please clar

ify.
The seating area has 15 seats, and the occupant load is 29 which includes 10 people in the retail
2 in kitchen, 1 in office and 1 in storage space.

"Tw Cen MT","sans-serif""4.  Will you have delivery vehicles?
No
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SCOPE OF WORK 1 THE SCOPE OF THIS PROJECT IS TO EXTEND 223
THE EXISTING 10 3 JORDAN ST UNIT 70 T EZ2Z e o
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~ LOT NO: ESTABLISHMENT WILL HAVE LIMITED SEATING ENE ST
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2. THE WORK INCLUDES ADDISTION OF HLKID : FEz Zod
T THE KITCHEN SPACE. L o % @7 H
BLOCK EDg 8
Vet bttt 3. RECONFIGURATION OF THE SPACE IN 8 § ] W
Tk @.ﬁl JORDAN UNIT. S 28
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“ & CONSTRUCTIDN TYPE TYPE 111D, UN-PROTECTED.
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—— [ ea— O
L1 ] ——— i) M
== [ [T o
- —
OCCUPANCY CALCULATIONS -y - A = p— B-— o
Al W
FLOOR FLODR DCCUPANCY | DCCUPANTS| OCCUPANTS J ;
AREA LOAD PER TABLE| BASED ON o - <t =
FACTOR 1004 STATIONS/ = 9
SFATS A -
e = & - m w I
KITCHEN 192 200 2 2 AFT o ARHT e oon e e >
[TY = BADMG LN m <
[STORAGE 100 300 1 1 v e M 25
-8 = sl E [=] m
MERCANTILE 293 30 10 10 HEAL o PEAWC VDL & =
o = - v v_.u_
SEATING AREA 224 15 15 15 i S N [P
ac - On CINTER -
T.an 9 100 1 1 o < o o0
RO -~ ROOF Ditisy
BATHROOM 80 - - - = opeo
[CORRIDORS+UTELITY 145 - N ™ = R
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TOTAL 29 29

DATE: 7-1-16
SCALE 1/10°=)"

OWNER: ELENI Michael Anawet

ADDRESS: 10 S JORDAN ST
ALEXANDRIA, VIRGINIA 22304
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ADDITIONS AND MODIFICATIONS ARE SHOWN AS CLOUDED AREAS AND ALL
OTERS ARE EXISTING AND WILL REMAIN AS IS.

CONTRACTOR SHALL FIELD VERIFY ALL EXISTING OR CURRENT
CONSTRUETION RELATED CONDITIONS PRIOR TO STARTING NEW
CONSTRUCTION,

3.ALL CONSTRUCTION SHALL BE PERFORMED IN STRICT COMPLIANCE WITH

ALL APPLICABLE PROVISIONS OF THE VIRGINIA BUILDING CODES WHETHER
OR NOT THE SAME IS NOTED DR SHOWN ON THE DRAWINS,

. ALL EXISTING SURFACES EXPOSED TG VIEW NDT SPECIFICALLY INDICATED

FOR NEW CONSTRUCTION SHALL BE REPAIRED AND FINISHED TO MATCH
ADJACENT SURFACES

IN GENERAL DOORS SHALL BE SET IN RELATION 7O ADJACENT FINISH
WALLS TD ALLOW FOR SCHEDULED CLOSURES AND OTHER HARDWARE,

. WHEN PLACING NEW SUPPORTING MEMBERS IN EXISTING WORK, THE
CONTRACTDR SHALL BE RESPDNSIBLE FOR PLACING ADEQUATE SHORING,
ETC 70 SUPPORT THE EXISTING CONSTRUCTION UNTIL NEW MEMBERS ARE
IN PLACE

ALL ELECTRICAL PANELS, CONDUITS OUTLET BOXES, PI{PE CHASES, AND
OTHER SUCH BUILT-IN ITEMS WHICH DCCUR WITHIN RATED CONSTRUCTIDN
SHALL BE INSTALLED IN SUCH A MANNER THAT THE RATING (S
PRESERVED.

PROVIDE, AS REGUIRED BY VIRGINIA BUILDING CODE, FIRE PROTECTION

FOR ALL EXPOSED STRUCTURAL MEMBERS DR COMPONENTS, NEW DR
EXISTING. WHETHER OR NOT THE SAME IS SHOWN OR NOTED.
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ALTERATION AND REMODELING | ARCHITECTURAL

10 S JORDAN ST
ALEXANDRIA VA 2304
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DATE: 7-1-16
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