Local Control Commission Meeting

Monday, February 10, 2025, 7:00 PM, Contois Auditroium, 149 Church Street, 2nd
Floor

Join from PC, Mac, iPad, or Android:
https://zoom.us/j/91446104972

Phone one-tap:

+16469313860,,91446104972# US

Join via audio:

+1 646 931 3860 US

Webinar ID: 914 4610 4972

International numbers available: https://zoom.us/u/abx0Oo5EtgZ

**CCTV link: https://www.youtube.com/playlist?list=PLIjLFn4BZd2PwCgeZINoKug676jIf iUA **

1. Agenda
Subject 1.1. Motion to adopt agenda
Meeting February 10, 2025 - Local Control Commission Meeting - Monday, February 10, 2025,
7:00 PM, Contois Auditroium, 149 Church Street, 2nd Floor
Category 1. Agenda
Department Council and Board
Type Action

Procedural

Recommended Action Motion to adopt agenda

2. Consent Agenda

Subject 2.1. Motion to adopt the consent agenda and take the actions indicated

Meeting February 10, 2025 - Local Control Commission Meeting - Monday, February 10, 2025,
7:00 PM, Contois Auditroium, 149 Church Street, 2nd Floor
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Category

Department

Type

Recommended Action

Subject

Meeting

Category

Department

Type

Recommended Action

2. Consent Agenda

Council and Board

Action (Consent)
Procedural

Motio to adopt the consent agenda and take the actions indicated

2.2. 2025-2026 First, Second, Third Class Liquor License and Outside
Consumption Permit Renewals: see attached list

February 10, 2025 - Local Control Commission Meeting - Monday, February 10, 2025,
7:00 PM, Contois Auditroium, 149 Church Street, 2nd Floor

2. Consent Agenda

Council and Board

Action

approve the 2025-2026 First, Second, Third Class Liquor License and Outside
Consumption Permit Renewals as listed with all standard conditions

3. Deliberative Agenda

Subject

Meeting

Category

Department

Type

Recommended Action

4. Adjournment

3.1. First and Third Class Liquor License Applications (2025-2026): Red Panda
Kitchen and Bar, 161 Church Street

February 10, 2025 - Local Control Commission Meeting - Monday, February 10, 2025,
7:00 PM, Contois Auditroium, 149 Church Street, 2nd Floor

3. Deliberative Agenda

Council and Board

Action

approve the 2025-2026 First and Third Class Liquor License Applications for Red Panda
Kitchen and Bar, 161 Church Street with all standard conditions

Subject
Meeting

Category

Department

Type

Recommended Action

4.1. Motion to adjourn
February 10, 2025 - Local Control Commission Meeting - Monday, February 10, 2025,
7:00 PM, Contois Auditroium, 149 Church Street, 2nd Floor

4. Adjournment

Council and Board

Action
Procedural

Motion to adjourn

Page 2 of 17



Page 3 of 17



2025-2026 First, Second, Third Class Liquor License and Outside Consumption Permit

Local Control Commission Meeting, Monday, February 10, 2025

First Class:

A Single Pebble
Bistro De Margot

Burlington Bay Market and Café

El Cortijo

Ken’s Pizza and Pub

M. Dunn’s Tavern
Pascolo Ristorante
Queen City Brewery LLC
Shanty on the Shore
Simple Roots Brewing
Spot on the Dock

The 126

The Farmhouse Tap and Grill
The Grey Jay

The Gryphon

The Other Place

The Pinery

The Spot LLC

Second Class:

802 BWS

Burlington Bay Market and Café

Burlington Wine Shop

Pearl Street Pipe and Beverage

Third Class:

A Single Pebble

Bistro De Margot

El Cortijo

Ken’s Pizza and Pub

M. Dunn’s Tavern

Pascolo Ristorante

Shanty on the Shore

Spot on the Dock

The 126

The Farmhouse Tap and Grill
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The Grey Jay
The Gryphon
The Other Place
The Pinery

The Spot LLC

Outside Consumption:

A Single Pebble

Bistro De Margot

Burlington Bay Market and Café
Ken’s Pizza and Pub

M. Dunn’s Tavern

Pascolo Ristorante

Queen City Brewery LLC
Shanty on the Shore

Simple Roots Brewing

Spot on the Dock

The 126

The Farmhouse Tap and Grill
The Other Place

The Spot LLC
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Home (/DLLLicenseManagment/s/)

Application

DLL - Application - 51397 Approve

APPLICATION DETAILS RELATED INFORMATION

v Application Information

DLL - Application Id
DLL - Application- 51397

Business Entity Name
RED PANDA KITCHEN & BARLLC

Phone number:

g

A Covv \“J\{ k»

P

Applicant Email

redpandaburlington@gmail.com (mailto:rednandaburlington@gmall.com)
Renewal Application

Student Name

Applicant Action Comments

License/Permit Location Description

Town Fee

115
Business Entity Phone

8024895479

Training Completion Record

Designated Caterers Details

Days Since Last Modified

1

Estimated time period for alcohol

Name and address from whom you purchase
Lease Expiration Date

6/21/2029

Liquor Liabllity Insurance Policy Number
Landlord Email

ioehandy@handyyt.com (mailto:ioehandv@handyvt.com)
Renewal Change Indicated

Renewal Change Description

URL for Policies & Procedures@

URL for Dutles@

;\( ‘\‘1@ V€ convWne «V\{'L(”J'UV\
LLLC"']’" LC

Reject Applicant Action Required Town Payment Received Download

{. ;--'r'— /’2;,; le m‘tj Auc

External Status
Application sent to municipality

Town Clerk/ Municipal Jurisdiction

Burlington ) ;{’
Historlcal Id X C AAn Y) \,( ‘+T lo . C L‘C
1RST L /K

Application Type @ N H"{«, (ANAE

License

P Py
Application For X (\,W [W/ ),L 1)7 -

First Class Restaurant/Bar License

\s 6.&/0 Aale ¢ "g ke iy
v\
Town User Approval/Rejection Comments \ Ke ,{//\,‘\_( & A_,[Y\ L (;’
A
Eligibility of Tobacco Fee waiver \/\A \/14\ (r\« \t %V\J{A‘/—
. X<
( .V \.A NG

Mode of Training

Quantity of Alcohol required

what purpose this alcohol is used to be

Where is this alcohol to be used
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Home (/DLLLicenseManagment/s/)

Application
DLL - Application - 51405

APPLICATION DETAILS RELATED INFORMATION

v Application Information
DLL - Application Id
DLL - Application - 51405

Business Entity Name
RED PANDA KITCHEN & BAR LLC

Phone number:

Applicant Email

redpandaburlington@gmail.com (mailto:redpandaburlington@gmail.com)
Renewal Application

Student Name

Applicant Action Comments

License/Permit Location Description

Town Fee

0

Business Entity Phone

8024895479

Training Completion Record

Designated Caterers Details

Days Since Last Modified

1

Estimated time perlod for alcohol

Name and address from whom you purchase
Lease Expiration Date

6/21/2029

Liquor Llability insurance Policy Number
Landlord Email

joehandy@handyvt.com (mailtgiioehandv@handyvt.com)
Renewal Change Indicated

Renewal Change Description

URL for Palicles & Procedures@

URL for Duties@

Approve

Reject Applicant Action Required Town Payment Received

External Status
Application sent to municipality

Town Clerk/ Municipal Jurisdiction
Burlington

Historlcal id
3RST

Application Type@
License

Application For

Third Class Restaurant/Bar License
Mode of Tralning

Town User Approval/Rejection Comments
Eligibllity of Tabacco Fee waiver

Quantity of Alcohol required

what purpose this alcohol is used to be

Where is this alcohal to be used

W%w

Download
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LIQUOR LICENSE

NEW APPLICANT QUESTIONNAIRE

D/B/A (Business Name)  Ked Panda  Kidechen & Rar LLC
Contact person _V2awa  Sherpa  ContactPhone 202 999 3534

1. Have you ever had a liquor license before? If yes, please explain.

No

2. Please describe your experience serving or selling alcohol?

J  have been  workinge 2c a chel

Pn€  those —Ahan =z _decade I baye
U'erteal in_cestaurant =2 A coxyey TN @P&&t
Now, T am cerkpled Qg server.

3. Are you familiar with the laws relating to the sale of alcohol in Vermont? Have you

completed the training required by DLC? Have your employees? If not, what is
your plan for training?

Yee, 1 bhave compleled)  DIC. _troining
e ié‘ j!;l’ngd '7;1‘“}()1 hzvﬁ,
_Campl&\gﬁ Aheit < erver f-lmln'.%.

4. Have you had an oppartunity to meet with an inspector from the Department of
Liquor Control?

NO B ﬂO’L \s’e—t

5. How many employees will you have?

Dne_ ’an(‘ now
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6. What is/will the square footage of the public space and what is/will be your
occupancy load??

(S&D} ol- loo

lS -the. DC‘C)LLPQI)G;LL : (ﬂﬂ,ﬂl’
The owe of rectauvant epace ™

&
v

1900 Sav'~1‘g”h -

7. What kind of precautions will you take to prevent underage sales?

b ] Chock J41D &

- Aok 0SS Rues o 2> @ ¥¥lye M_[ "d@nu({j“

= _1ho. westaagyran YO 2eWV O 10 dony {or
Lerdac e () Nl er Aol N0 Y Aedh - foedd .

= W nNave 2 Du $ine gy ide dne g frorer 10O FNVM‘
an oL ndesaged Cenpedh b~ dvrant Customers.

Please note that your application will not go before the License Subcommittee until this
application has been satisfactorily completed and returned to the Clerk’s Office
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May 1, 2025 — April 30, 2026

CITY OF BURLINGTON
Liquor License Supplemental Questionnaire

K New ] Renewal
PART I-ORGANIZATION

1. Corporation/Sole Proprietor name_ Ked Pandz  Kitchen & &AL LLC

2. DI/B/A (Business Name) 3. Bus. Phone

4. Business Address (6] (Church &1, ﬁ“a:[,‘qgﬂm, VT, 054064, USA
5. Contact person Dawa Sherpa 6. Contact Phone __ 2 02 489 5239
7

. Email Address: _sedpandz burffn&bﬂ@a‘mar‘bwm

PART li-OPERATION
1. Regular Hours of Operation:

Sunday lﬁ v ~ ‘(Z 'YV\‘) Wednesday q am - [O Saturday (’?& - lof
Monday O sons klb) Thursday 0\‘01 — IO
Tuesday NA 0(‘ Friday _ﬂl.Q_QL.LD )D

2. Occupancy Load__-&6- 9£ 3. # of Restrooms Q2 4. # of Egresses___J

5. Date of last Fire/Safety Check __ 1 [30/2024

PART lll--MANAGER OF RECORD

Please provide the following information on the manager of record.

Manager of Record_ Daw Sherp2

Home Address e

Phone nu )cial Security N

Driver's L

WITHIN THE PAST SEVEN YEARS HAS THE MANAGER BEFN CONVICTEN OF A FELONY OR
A VIOLATION OF STATE OR FEDERAL NARCOTICS LA\V. . _

ANY PENDING CHARGE®"
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Spice Level - M.

Ul

.cy, Extra Spicy

fil

i o

o

Appetizer

Soup

1) Daal Soup

Split yellow lentils cooked with tomato, ginger, garlic,
turmeric, cilantro, mustard seeds & curry leaves.

2) Tomato Soup

Blended fresh tomato with homemade cream.

Indian/Chinese Appetizer

3) Veg Pakora 5.9
Cabbage, Onion, Carrot, spinach & crisp fried.
4) Veg Samosa 5.9

Two savory triangular pastries filled with potatoes and peas
served with chutney.

5) Tofu Chili 10.%
Homemade tofu fried with fresh herbs and bell pepper.
6) Samosa Chat 7.9

Chickpeas marinated with tomatoes, onions, yogurt, chaat
masala and tamarind mint sauce.

7) Veg Mix Roll 7.3
Delicately spiced cabbage, carrot, noodles, herbs, stuffed in a
soft naan (Bread).

8) Paneer Roll 7.9
Chopped cheese with vegetables and dressing wrapped in
naan (Bread).

9) Cauliflower 65

South Indian style appetizer marinated with different
traditional house spices and deep fried in perfection.

10.%°

10) Veg Spring Roll k
Stuffed vegetables wrapped then deep friend in oil.

11) Paneer Chili 1,
Homemade cottage cheese fried with onion and bell pepper.
12) Potato Chili 1.*
Potato fried with fresh herbs and bell pepper.

13) Chicken Pakora 6.%°
Fresh chicken marinated, spices, herbs & crisp fried.

14) Chicken Samosa 5.9

Two savory triangular pastries filled with chicken and peas,
served with chutney.

10.%° |

15) Lollipop Chicken
Fried drumsticks glazed with soy sauce, garlic & ginger.
16) Chicken Tikka Roll 7.99

Chopped chicken breast seasoned with dressing wrapped in
naan (Bread).

17) Chicken Chili 1099
Tender pieces of chicken prepared with onion and bell pepper
in a light gravy sauce.

18) Hot Garlic Chicken 10.%
Sautéed chicken breast in a spicy garlic & bell pepper in a light
gravy sauce.

19) Chicken Pepper Fry 10.99

Fried boneless chicken tossed with stir fry dice vegetables and
seasoned pepper and garnished with onions.

20) Shrimp Pakora

Marinated pawns deep fried adding ginger, garlic, cornstarch &
indian spices.

7.9

Vegetar ian Cur I'Y (some veg curry can be mate végati, please sk server)

21) Paneer Tikka Masala 16.%°

Homemade cottdge cheese cooked In a creamy tomato
sauce.

22) Paneer Matar 16.%°
Homemade cottage cheese ard peas cooked ih garlic paste,
tomato and onlon sauce.

23) Paneer Kadai 16.%

Pieces of cottage cheese ahd green peppers sadtéed with

onlons, tamato, ginger and splces.

25) Saag Paneer 14.%

Homemade cheese cooked with spinach and spices, garnished
with fresh coriander.

26) Aloo Gobi Matar 13.%

Potatoes, Caulitlowet ant green peas sedsoned with chef's
special masala.

27) Aloo Saag Curry

Potatoes in spinach gravy onlon and tomato sauce.

137

Page 11 of 17



29) Malai Kofta 15.99

Balls of vegetables deep fried and served with creamy and
spiced tomato based curry.

30) Tofu Curry 14,9
Fried tofu cooked with exotic spices.
31) Bhindi Masala 14,7

Freshly grown okra and onions seasoned with a blend sauce.

32) Baigan Bharta 14.%°

Baked eggplant, tomatu & onion cookéd in herb.r:;rkid spices.

33) Chana Masala 13.%°
Chickpeas cooked with tomato, ginger, garlic, onions and
spices.

34) Dal Makhani

Whole black lentils cooked with butter and cream and
simmered on low heat for that unique flavor.

35) Daal Tadka (Yellow Lentil)

Yellow lentils cooked with fresh herbs and spices, and
garnished with fresh coriander.

11,9

10-99

Chicken Curry

36) Chicken Curry 14.9°
Cubed boneless chicken cooked in onion, ginger and garlic
based authentic curry.

37) Coconut Chicken Curry 16.%°
Chicken cubes with coconut milk, ginger, garlic along with
indian spices.

38) Chicken Tikka Masala 16.%°
Roasted marinated tandoor chicken in spiced curry with
creamy tomato sauce.

39) Malai Chicken Curry 16.%°
Tender chicken cubes cooked with grilled roasted whole
spices, poppy seeds, gromatic curry leave mixed with a little
bit of cream.

40) Chicken Saag 15.%°

Chicken cubes cooked with puree of spinach, ginger & garlic.

41) Butter Chicken 16.%2
Boneless tandoori chicken in buttery tomato sauce, flavored
with fenugreek and saffron.

42) Chicken Korma

Tender chicken tikka cooked with puree of cashew nuts,
saffron and spices.

43) Chicken Vindaloo 15.%9
Goan specialty, chicken cooked in a hot and sour tangy curry
sauce with potato.

44) Chicken Kadai 14.3°

Grilled boneless breast cooked with onions, red peppers and
green peppers.

16.%°

Lamb Curry

45) Lamb Curry 16.%°
Lamb pieces cooked with gravy of onion, ginger, garlic and
spices.

46) Lamb Korma 17.9

Boneless pieces of lamb cooked with cashew nuts in a spiced
creamy sauce.

Goat Curry

49) Goat Curry 16.%°
Goat cooked in onion based curry sauce & ginger garlic
paste.

50) Goat Korma

Tender goat cubas cooked with puree of cashew nuts,
saffron, heavy cream and spicgs.

17.%9

47) Lamb Vindaloo 17.9
Lamb cooked In a spicy sauce with potatoes.

48) Lamb Saag 17.%°
Lamb cooked with spinach in sauce.

51) Goat Vindaloo 17.5°
Marinated godt cooked in a spicy sauce with potatoes.

52) Goat Saag 17.%°

Goat cooked with spinach, onion, ginger and garlic in mild
sauce.
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Seafood

53) Shrimp Vindaloo 18.99 55) Shrimp Saag 18.%°
Shrimp prepared in a spicy gravy with potatoes.

54) Shrimp Curry 18.%°
Shrimp cooked in traditional gravy.

Shrimp cooked with spinach, onion and ginger in a mild sauce.

Indian Breads (Naan)

56) Naan 2.9 60) Sesame Naan (Tilko Naan) 4>

Soft leavened white bread cooked in a clay oven. Naan topped with sesame seeds and butter.

57) Butter Naan 2.9 61) Aloo Kulcha 4.9
Naan topped with butter. Naan stuffed with mild spicy potatoes & butter.

58) Cheese Naan 5.2 62) Laccha Paratha 493
Naan stuffed with cheese and topped with butter. Multi layered flaky bread topped with butter.

59) Garlic Naan 4.9 63) Paneer Kulcha 5.%
Naan topped with fresh garlic, cilantro & butter. soft naan stuffed with cottage cheese & butter.

Tandoori Vegetarian

64) Pancer Tikka 17.%°
Homemade cottage cheese infused with saffron, red pepper, green pepper, onion, marinated in lemon juice and sour cream.

Tandoori Chicken

65) Tandoori Chicken 17.2° 67) Tandoori Chicken Tikka 17.9°
Chicken marinated with freshly ground spices and broiled ina succulent cubes of chicken subtly spiced and broiled in a
tandoor. tandoor and sour cream.

66) Tandoori Malai Chicken Tikka 7.9

Tender pieces of chicken in marinated of sour cream, lemon
juice, ginger, garlic and green chili paste.

Rice Biryani
Biryani is an elaborate preparation of marinated meat or vegetables, indian spices, cinnamon stick, black cardamom, seeds,
cashew, fried onions, lemon juice, saffron water spices and aromatic basmati rice then steamed together

68) Vegetable Biryani 11.% 70) Lamb Biryani 15.%9
69) Chicken Biryani 13.2° 71) Goat Biryani 15.99
Fried Rice Chow-mein

Stir-fried bgsmaéi ;iclf on chmged orr:io‘;\. sirﬁe“ peas, toastetd Hakka style noodles sautéed with choice of meat or
cumin seeds and bell pepper, garnished with citantro, carro ; : . .
with choice of meat or vegetable. vegetables, mixed with cabbage, scallion, enion, green peas,

corn, carrot and cilantro.

72) ‘egetable Fried Rice 119  75) Vegetable Chow-mein 1.
73) -icken Fried Rice 12.%2  76) Chicken Chow-mein 1.5
78) . f Fried Rice " 77) Beef Chow-mein 13.%°
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Nepali Thukpa Soup

A popular Himalayan noodle soup served with vegetables or choice of meat,

78) Vegetable Thukpa
79) Chicken Thukpa

~ Chili Momo

Dumpling cooked in a spicy tomato ketchup with onion,

12.%9

lemon juice and black pepper and crushed red chili.

81) veg chili Miomo 11_&6
82) Chicken Chili Momo 12.%9
83) Pork Chili Momo 13.99
84) Beef Chili Momo 14.%°

11.%9 80) Beef Thukpa

1399

| Nepa.h Momo (Steamed)

Nepali style dumpling filled with either meat or vegetables

with onion, cilantro and nepali spices with choice of steamed
or fried.

Side Order

White Rice

Raita 3.99

Homemade wipes of yogurt with grated cucumber cumin
seeds, cilantro and carrot.

Mango Chutney 2.9

Indian pickle made from raw mango, slowly cooked with
spices and vinegar.

Dessert

Rice Pudding 39
Indian sweet dessert made with basmati rice, milk, nuts and
saffron.

Gulab Jamuna 3,99

Soft rounded of milk solids simmered in honey syrups, rose
water and cardamom.

63) Veg viomo 1028
86) Chicken Momo 1"
87) Pork Momo 12,
88) Beef Momo 139
Tamarind Sauce 2.9
Achhar r L
Mixed nepali pickle.

Mint Sauce e A
Onion, Lemon & Green Chili 2.9
Papadums 2,99
Thin crisp cracken made from gram flour, lentils.
Beverages

Mango Lassi By
A delicious mango pulp churned with yogurt.

DXN Lingzhi Black Coffee 2%
No suger additives, rich organic coffee.

Sherpa Tea 2.5
Thai ice Tea 4.9
All Can Soda 2.9
Coke, Diet Coke, Sprite, Zero Coke, Ginger-Ale, Seltzer Water.
Sparkling Water 3w
Bottle Water 2.0
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