x 1\

MAY 2 8 2015
Chandler

v bt
|

anr

Chandier - Arizona
Where Values Make The Difference 2010

MEMORANDUM Planning Division - CC Memo No. 15-066
DATE: MAY 28, 2015
TO: MAYOR AND COUNCIL

THRU: RICH DLUGAS, CITY MANAGER Q’P
MARSHA REED, ASSISTANT CITY MANAGER
JEFF KURTZ, PLANNING ADMINISTRATOR
KEVIN MAYO, PLANNING MANAGER m

FROM: SUSAN FIALA, CITY PLANNER SF

SUBJECT: LUP14-0023 GOGI

Request: Liquor Use Permit approval to continue to sell and serve liquor as
permitted under a Series 12 Restaurant License for on-premise
consumption indoors and within an outdoor patio

Location: 2095 North Dobson Road, Suite 8, Dobson Park Plaza
Applicant: Euijong Chung

RECOMMENDATION
Planning Commission and Planning Staff, upon finding the Liquor Use Permit request to be
consistent with the General Plan, recommend approval subject to conditions.

BACKGROUND

Gogi is an existing restaurant located at 2095 North Dobson Road, Suite 8, in Dobson Park
Plaza. Lee Lee Oriental Supermarket, CVS Pharmacy, and McDonald’s are established
businesses within the commercial center. The nearest residential developments are Pulte Villas
Chandler subdivision to the north and Orange Tree subdivision to the northwest, across Dobson
Road.

The request is for Liquor Use Permit approval to continue to sell and serve liquor as permitted
under a Series 12 Restaurant License for on-premise consumption indoors and within an outdoor
patio. The restaurant received Liquor Use Permit approval on December 12, 2013, with a time
condition of one year. The current request is for an extension of the Liquor Use Permit without
any further time condition.
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The restaurant is open from 11 a.m. until 9:30 p.m., Monday through Saturday, and from 3 p.m.
until 9 p.m. on Sunday. Interior floor area is approximately 2,600 sq. ft. with a patio of
approximately 250 sq. ft. The restaurant employs seven full and/or part time employees. Indoor
seating provides approximately 50 to 60 seats indoors and up to 12 seats within the patio. A
house speaker system provides background music indoors only. There are no outdoor speakers
for music. The previous Liquor Use Permit request included live acoustic music indoors only.
The applicant indicates live acoustic music is no longer part of their business’s operational plan.
Conditions related to live music or to timing are not recommended due to the deletion of the live
music component.

A Series 12 Restaurant License allows the on-site sale of beer, wine, and spirits for on-premise
consumption. Under a typical Series 12 license the establishment must derive at least 40 percent
of its gross revenue from the sale of food and non-alcoholic beverages.

PUBLIC / NEIGHBORHOOD NOTIFICATION

o This request was noticed in accordance with the requirements of the Chandler Zoning Code.

e A neighborhood meeting was held on April 7, 2015. No one other than the applicant
attended.

e As of the writing of this memo, Planning Staff is not aware of any opposition to the request.

PLANNING COMMISSION YOTE REPORT
Motion to approve.
InFavor: 5  Opposed: 0 Absent: 2 (Cunningham, Foley)

RECOMMENDED ACTION
Planning Commission and Planning Staff, upon finding consistency with the General Plan,
recommend approval of the Liquor Use Permit subject to the following conditions:

1. The Liquor Use Permit granted is for a Series 12 license only, and any change of license shall
require reapplication and new Use Permit approval.

2. The Liquor Use Permit is non-transferable to any other location.

3. Expansion or modification beyond the approved exhibits (Site Plan, Floor Plan and
Narrative) shall void the Liquor Use Permit and requirc a new Liquor Use Permit application
and approval.

4, 'The site shall be maintained in a clean and orderly manner.

5. The patio shall be maintained in a clean and orderly manner.

PROPOSED MOTION
Move to approve Liquor Use Permit case LUP14-0023 GOGI, subject to the conditions as
recommended by Planning Commission and Planning Staff.

Attachments
1. Vicinity Maps 3. Floor Plans and Patio 5. Menu
2. Site Plan 4. Narrative
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Liquor Use Permit
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Project Narrative

Gogi, is a Japanese/Korean Cuisine restaurant located at 2095 N. Dobson
Road, Suite 8, Chandler, AZ 85224. Gogi requests to continue our Series 12
Restaurant Liquor License. The floor footage is 2,600. The type of liquor Gogi plans
to continue to serve/store/sell is variety of wines, beers, and sakes. Hours of
operation are Monday-Saturday from 11AM through 9:30PM, and Sunday from 3PM
to 9PM, employing about seven full time and part time waiters/waitresses. As far as
entertainment, there will be music played through a stereo system throughout the
restaurant and television for viewing. The number of seats for the indoors are
approximately 50-60 seats.

For outside seating arrangements, there is a small patio, about 250 square
feet seating up to 8-12 persons and is a smoke-free zone. There will not be any kind
of entertainment including music and television outside, in the patio. To access the
patio area, customers enter the building itself where they can find a second door
leading to the outside patio. There is no entrance or an exit outdoor.

Gogi is a casual and calming restaurant, providing comfort, food and drinks
for anyone. Parking is simple with large shared lot where customers are able to park
their vehicles to their choosing. Upon entering, customers are able to view kitchen
from the outside and also be able to enjoy watching their chefs put their meals
together as they dine. If you have any further questions or concerns, please feel free

to contact Euijong Chung at 480-313-7153.



oyako donbun

TERIYAKI CHICKEN DONBURI 6.75
chicken and vegetables with teriyaki sauce 59']@’6%3::\‘—‘/#

TERIYAKI BEEF DONBURJ -ovenses

beef and vegetables with teriyaki sauce BEUEE?E—7§¢
OYAKO DONBURI 73 ererrmeressesions 7.75
chicken, vegetables and egg

TEMPURA DONBURI X oo 9.50

3 pes shrimp, 1 pe fish, and vegetable tempura

- 8.50

CHICKEN KATSU DONBURI -~ -
deep-fried breaded chicken; vegetables and egg F5hVH:

PORK KATSU DONBURI R—ThV# - 9.00
deep-fried breaded pork, vegetables and egg
UNAGI DONBURI SH&EH e 17.50

barbecued freshwater eel

‘includes

beef curry and

BEEF CURRY F—JJjl—romsmrerecerssmessinren 7.50 miso soup

beef and curry sauce over rice

CHICKEN CURRY F&Ufli— messesicececes 7.50 ‘A@OI" (@)

chicken and curry sauce over rice

(sauce includes beef stock)
choice of WHITE or FRIED rice

PORK KATSU CURRY -orrremrmimiosmassares 92.50
pork cutlet and curry sauce over rice R—YHYhl—
KOROKKE CURRY OO/l e 9.00

deep-fried mashed potato w/ beef & curry sauce over rice

SEAFOOD KATSU CURRY- 10.50
shnmp, sqund salmon, white fish cutlets & curry sauce
overrice Y—7— YA~

saiad soybeans,
CHICKEN KATSU CURRY romecimiaenns 9.00 N~ | BEEE STEW RICE vt
chicken cutlet and curry sauce over rice F¥AYHL— EEEE?SJII;%RICE 8.50
‘ includes
® -
misQ soup :
s L BEEF FRIED RICE .......................................... 8-50
“chicken fried rice beef, vegetables and egg U—71%8K
VEGETABLE FRIED RICE SHRIMP FRIED RICE'.--: ........................... 10.00
vegetables and egg A I8 TILEEER shrimp, vegstables and egg TL'HEER
------------------------------- CHASHU PORK FRIED RICE - 8.50

CHICKEN FRIED RICE
chicken, vegetables and egg F3 >/ 1E R

chashu pork, vegetables and egg Fv—/\

includes

P and
chicken katsu
R miso soup

&

salad soybeans,

CHICKEN KATSU FF2jpy - 8.50
deep-fried breaded chicken

TON KATSU by
deep-fried breaded pork

KC OKKE :u:/.r

deep-fied breaded mashed potato w/ground beef and onjon

kor'o‘l%é

850

SALMON FRY H—FYTTA e pensreesnsaseeaes 9. 50
deep-fried breaded salmon
IKA FRY 1h751 9.00

deep-fried breaded squid




ZARU Unoﬁb P12 TS —

cold udon noodles with dipping sauce B

soybean skin in udon nqodie soup

TANUKI UDON FihE Ly v 7.25

tempura flakes in udon noodle soup

CHICKEN UDON FHGE hyrmmmrerrsesices 7.25

tender pieces of chicken in udon noodle soup

NIKU UDON I*]?t/u ........................................... 7:75

tender beef slices in udon noodfe solip

KITSUNE UDON 0§33k s 7,25

lempura udan

TEMPURA UDON 3513\552:/\, R — g 25
2 pes of shrimp & vegelable tempura w/ udon noodle soup
- .>"‘ CURRY UDON AL —5E Ry wmeerorsermssesasasessessen 7.00.
3 pes. Calif. roll udon noodles in curry sauce
TEN ZARU UDON KEBIER —emmermseesens 9.50

cold udon w/dipping sauce, 2 pcs shrimp &
vegetable tempura

KOROKKE UBON J0u5E Ry - —- 1
2 pes of korokke w/udon noodle soup

salad soybeans

" kitsune soba

ZARU SOBA $BEE - 6.75

cold soba noodles wﬂh dipping sauce

KITSUNE SOBA EOREL -

soybean skin in soba noodle soup

TANUKI SOBA EHhEz(f-

ternpura flakes in soba noodle soup

CHICKEN SOBA FE U Z(f meremsommsmmmisssessrenes 7.25

tender pleces of chicken in soba noodle soup

NIKU SOBA m%'i’ .............................................. 7.75

tender beef slices in soba noodle soun

(fish stock based)

includes

TEMPURA SOBA Eb\b%(‘:f e : 1 LI

“2 pes of shrimp & vegetable tempura w/ soba noodle soup
, TEN ZARU SOBA FTEZE[f rermrrmeremss 9.50
ﬁ 1or 31 cold soba w/ dippirig sauce, 2 pcs shrimp &
\J 3 #| vegetable tempura

salad  soybeans) KOROKKE SOBA Tl Z{L e 8.25

2 pes of korokke w/ soba noodle soup

VEGETABLE YAKISOBA ------------------------ 7.50
pan-fried vegetables and noodles X I3 U= ZT -

CIHICKEN YAKISOBA FEVEEEE 8.00
pan-fried chicken, vegetables and noadles

BEEF YAKISOBA E—JHEEE(r e 8.50
pan-fried beef, vegetables and noodles

chicken yakisoba

PORK YAKISOBA SR—DBEE S emreenrneranenns 8.50
pan-fried pork, vegetables and noodles

soybeans)] SHRIMP YAKISOBA &3 fiE&Es(d - 10.00
pan-fried shrimp, vegetables and noodles

chashit ramen

CHASHU RAMEN Fv—91—3y—~8.50

ramen noodles and pork slices in soy sauce based broth

CHICKEN RAMEN F¥5—Ay- 8.00

ramen noodles and chicken in soy saiice based broth

WONTON RAMEN 52553y 8,50

ramen nood!és and wantons in soy sauce based broth

MISO RAWIEN H TS50 reeerersssssmsessressinss 8.00

ramen noodies in miso based broth

SHIO RAMEN 155— A2 wemmmisssrerns 8.00|°

ramen noodles in salt based broth

SPICY MISO RAMEN =#Z5—Ay8.50

ramen noodles in spicy miso based broth

SPICY SHIO RAMEN Z155—3> wwere 8.50

ramen noodles and in spicy shio based broth

(pork stock based)

._:l.uﬁkaléi.l _fémeﬁ .
include . L _ 2
s MISO BUTTER RAMEN 3#2/113—~5—3>-—8.50

ramen noodies and butter in misa based broth .
SHIO BUTTER RAMEN f;ﬁl(&—-j—}J 8 50

ramen noodles and butter in salt based broth

TONKOTSU RAMEN rhiD5—HAY
ramen noodles and in'pork based broth

WMISO TOFU RANMEN HEGEES— AL -t 8,00

ramen noodles and tofu in miso based broth

MISO CHASHU RAMEN ##Fv—2a1—-5—4>~8.50

ramen noodles and in chashu pork in miso based broth

KAISEN MISO RAMEN :&8325~4Y - 11.50

ramen noodles and cooked seafood in miso based broth




includes

salad soybeans

: misoramen & fried rice

choose one noodle dish choose one rice dish

HOT RAMEN 5—-x1Y GYU DON 43

ramen noodle soup with chashu pork, fish cake & vegetables rice bowl with marbled beef slices

ramen broth choices: . ) TEMPURA DONBURI x

LB E-FHT 15 IR~ LA 18 rice bow! with tempura *

shoyu / miso / spicy miso / shio / shio butter / tonkotsu / spicy shio . (1 pe shrimp, 1 pe fish, and 3 pes vegetables)

COLD RAMEN 4Lz TERIYAKI DONBURI (RICE BOWL)

cold ramen noodle with chashu pork, crab stick, egg & vegetables (CHICKEN / BEEF / SALMON)

HOT UDON EH&E58h TIVFERSD(FFY-E—T-9—FY)

hiot udon noodle soup with tempura flakes DYNAMITE DONBURI 5(+v 3

COLD UDON ALEnESER rice bowl w/ baked seafood in spicy mayonnaise sauce
" cold ud dl ith T it .

co o noodles wih tempura flakes + CHASHU PORK DONBURI Fv~y1—#

HOT SOBA 7=ph&#lf rice bow! w/ chashu pork

hot soba noodle soup with tempura flakes

KAKI AGE DONBURI h&ig(FH

COLD SOBA S¥LEhEZE rice bow! w/ mixed vegstable tempura
cold soba noodles with tempura flakes % SPICY TUNA DONEURI 4 T
S A=
lﬁl:!ggglﬁmd}ﬂ{ﬂﬁsg?h} ’ rice bowl with spicy tuna
ipping sauce . .
# SUSHI 55 (cxn (¥includes raw fish)

3 pieces nigiri (tuna, salmon, yellowtail)

BEEF CURRY U-7hb—

curry sauce with beef over rice

PORK FRIED RICE Fv—/\v

fried rice with chashu pork, vegetables and egg

includes

teriyald ghicken

TERIYAKI CHICKEN mEyisaF+y

white meat chicken with teriyaki sauce

TERIYAKI BEEF B0isr—7

beef slices with teriyaki sauce

TERIYAKI SALMON EE0#ia 9%

broiled salmon with teriyaki sauce

TEMPURA x55

3 pes shrimp, fish and vegetables

VEGETABLE STIR FRY E%ith

pan-fried vegetables with ginger sauce

GINGER TOFU Yo Jv—5% ‘ 9.50
deep-fried tofu with ginger sauce and sautéed vegetables

SANMA &hEes 8.00
broiled saury

SABA SHIOYAKI zfoiEEsEn 9.50
broiled salted mackerel

GYUDON 43 8.50
rice bowl with marbled beef slices /
GINGER PORK JyJv—ifi—b 9.00
pan-fried slices of pork w/ ginger sauce & sautéed vegetables .

GINGER BEEF Jvyv—t—7 10.50
pan-fried slices of beef w/ ginger sauce & sautéed vegetables

DYNAMITE DINNER 41531 e& 7.00

baked seafood in spicy mayonnaise sauce

dynmit dinner




choice of WRITE or FRIED rice

includes % includes raw fish
@ and
i Sm;p TEMPURA = 2 pieces of shiimp & assoriment of vegetables
- SUSHI = tuna, yellowtail, salmon, shrimp & white fish (5 pieces nigiri)
@or A SASHIMI = tuna, yellowtail, salmon & white fish (approx. 12 pieces)

soybeans,

TEMPURA & TERIYAKI CHICKEN 2.50
TS5 & BOBEEFEY
TEMPURA & TERIYAKI BEEF 11.00
5D & EOGEEC—7

3 TEMPURA & SUSHI : 15.00
KD & F7]

3= TEMPURA & SASHIMI 17.50
RAB & IS

3% TEMPURA & CALIFORNIA ROLLY & TUNA ROLL-- 13.50
KED & MTAN_T7# & &%
TEMPURA & CALIFORNIA ROLLY 12.50
E5D & MNP
TERIYAKI CHICKEN & CALIFORNIA ROLLY -rvrrrreecns 13.00

BOEEFLY & AUTHNZTE -

* California rolls have masago (smelt roe) fopping.  Please mention if you don't want it.

¥ TERIYAKI CHICKEN & SUSHI 13.50
BOEEFYY & #58

‘3% TERIYAKI CHICKEN & SASHIMI 16.00
EDHEEFEY & fiF

¥ TERIYAKI BEEF & SUSHI 15.00
EDBEEC—T & %7

¥ TERIYAKI BEEF & SASHIMI 17.50
ENtEEE—T & &

3 SALMON FRY & SUSHI 15.00
Y—E0754 & #FH

3k SALMON FRY & SASHIMI 17.50
Y—EVI51 & ﬂ% ,

¥ KOROKKE & SUSHI : 14.00
vy & #38

3% KOROKKE & SASHIMI 16.50
aavy & &

’)‘.: CHICKEN KATSU & SUSHI 14.00
FEUDY & FF

% CHICKEN KATSU & SASHIMI 16.50
FEUDY & HE

% TON KATSU & SUSHI- 15.00
by & FE

3k TON KATSU & SASHIMI 17.50
FUAY & HE

For 12 & under
TERIYAKI CHICKEN FUv¥7Ey -

white meat chicken with teriyaki sauce

TERIYAKI BEEF Fv4E-7 FRIED RICE J31F3542

slices of beef with teriyaki sauce a small bowl of vegetable fried rice
TEMPURA Xi55 FRIED DUMPLINGS i5(f¥a--t
combination of shrimp & vegetables

CHICKEN KATSU F4uhY e | FRUIT (250

deep-fried breaded chicken IGE CREAM 74 A9Y—1
CALIFORNIA ROLLS hU7A)l=7#% one scoop of your favorite ice cream

6 pieces .

* SUSHI 3L (&)

3 pieces nigiri {tuna, salmon, yellowtail)

F* SASHIMI &Lsr  (¥includes raw fish)

4 slices of tuna sashimi

KOROKKE 10y
deep-fried mashed potato with ground beef

chicken katsu tempura




includes "NO. 1 COMBINATION ~ NO.2 COMBINATION
R - 45.50 : i _15.00

miso soup

8

soybeans,

nigiri {tuna, yellowtail,
salmon, shrimp, white fish

nigiri (tuna, yellowtail, .
NO. 5 CHIRASHI SUSHI and hokki clam) and

N@. 3 NIGIRI COMBINATION salmon, shrimp and

CENEE VY hite fish), tuna rolf ki cl
! %Os “]:ut' V\;nlcf CZIigoﬁigargI)! HEBHLES M- .20.00 California roft
tuna, yeliowtail, salmon, shrihp, white fish, b y
red snapper, hokki clam and freshwater eel chef's choice of fish on sushi rice
NO.6 RHSm&H --19.75 NO.7 /Ofl& - 19.75
SASHIM! COMBINATION r includes \ sasSHIMITUNA
: A NO.8 [FE551% - 20.75
SASHIMI YELLOWTAIL
NO.9 H-—-EVilE 18.75
and SASHIMI SALMON
¥ wedh, | NO- 10 RUN&EFLHIS
e 3 @QV \j SASHIMI TUNA & YELLOWTAIL

‘ tuna, yellowtall, salmo‘r;‘ and. 'V\;hite fish \_salad soybeans/ NO. 11 CIN&NTED A —E UG B v 19.75
SASHIMITUNA & YELLOWTAIL& SALMON

: includes ‘ No.3BOAT » _
45.00 (SASHIMI.COMBAINAT[ON) 70.00
s 23 w3 and oo i :
2 TS . . ¥ Tk

miso soups

88

NO. 1 BOAT
(SUSHI COMBINATION)

2 salads or
A ; E chef's choice of sashimi

2 soybeans

NO. 2 BOAT (SUSHI & SASHIMI GOMBINATION) .

nigiri (8 pes), chef's choice-of sasﬁii, tuna roll (6 pes), cucumber roll (6 pes), salmon roll (8 pes) and California roll (8 pes)




Beer (DOMESHC) ..........eeeeeeereeeeeceeeeeeesesseseseeseseeseseesesseeess N ..3.50
Budweiser, Bud Light, Miller Light, Coots nght, , Heineken, Blue Moon
Beer (Imported) .......ccovevvneeeiiieiinneenenen. eevenernae eeerieresnnsanes (Large) 5.95

Asahi Cass, Hite
‘Hot Sake............. errreneereass terrvererrsrenenenerencensesr(Small) 2,95 (Large) 4,95

Cold Sake By Botile .............. ceveernens .. (Draft S3ke) 5,95 (uama Ginjo) 15.95
SOJUL (Bottle) ...vrureeneeeneennaennnns e ereeeternte e reaeeaaens vevenrn.(Bottle) 12,00
Cham Isul, Chum Churum

Premium Flavored Wine - :
Chardonnay................... feenrtennernetnernneanerananns (Glass) 4,95  (Bortle) 18,00
Pi00E GFIZIO . .uvvuivnveieieenennvenenennrnernensennroeensns (Glass) 5.95  (Bottle) 20,00
White Zinfandel............ eeertvasavacaeranasraasecaonooans (Glass) 4.95  (Bottle) 18.00
Cabinet Sauvignon .........cceceuene.... teerierereresnreceneecnsenensaseensens(Glass) 495
Merlot Glass.......... e ereetnionren i eararraen recerirecans ceeseeaseens.Glass) 495
Plumee ......... aiveeeredeteeeeserienaernenesrnrennernnns eeeeerveneeneranes Glass) 5.95

So;u.is traditional Korean distilled spirit that made out of ri rice,

Fj2 &% (Lemon), 550} 45 (Peach), $3 AF (Mango), 7o} 25 (Guava)

Mackgully COCKERL .........cocueeeeruieesereuerrineesereresesensensinarareerassessees 7.95
Mackgully is traditional Korean unfiltered rice wine that has Iots of live cultures like yogult

Bo} 585 (Peach), 7] B (Swawberry), B3 ghzis] (Maago), Tolu} gd=] G ’%@3
27 9F2E] (Apricor) _

Coké / Diet Coke / Sprite / Dr. Pepper / Pink Lemonade / stpberry
':-.IcedTea............; ................. e eeeeereeneeneeearaeaaeanans ;,,
Green Iced Tea., ., :
Hot Tea




