
cm councilREPORT
Item 7

Meeting Date:
General Plan Element: 
General Plan Goal:

ACTION

January 14, 2020 
Land Use
Support a diversity of businesses.

Liquor License Request for 95-LL-2019 Americano. To consider forwarding a recommendation of 
approval to the Arizona Department of Liquor Licenses and Control for a Series 12 (restaurant) State 
liquor license for a new location and new owner.

OWNER

Americano Chauncey LLC

APPLICANT CONTACT

Andrea Dahiman Lewkowitz

LOCATION

17797 N. Scottsdale Road

BACKGROUND

This request is for a Series 12 (restaurant) liquor license for a new location and new owner.

APPLICANTS PROPOSAL

The applicant is seeking a favorable recommendation on a Series 12 (restaurant) liquor license. This 
allows the holder of a restaurant license to sell and serve spirituous liquor solely for consumption 
on the premises of an establishment which derives at least forty percent (40%) of its total revenue 
from the sale of food. The applicant has indicated that this establishment will serve liquor between 
the hours of 11:00 a.m. to 11:00 p.m.; however, due to State liquor license processing 
requirements, they are not required to notify the City or the State if they change their hours of 
operation.

Action Taken
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IMPACT ANALYSIS

Reliability and Location
A.R.S. Section 4.-203A and R19-1-702 Granting a License fora New Owner and 
Location
The capability; qualifications and reliability of the applicant has been shown, and the public 
convenience and best interest of the community will be substantially served by the issuance. 

Restaurant
A.R.S. Section 4-205.02 and R19-1-206 Criteria for Restaurant Operations 
This owner intends to operate this location as a restaurant according to the applicant's 
responses to the State's Restaurant Operation Plan categories: Personnel, Equipment, Menu, 
Live Entertainment, Bar Games/Televisions, Name of Establishment, Bar Seating Area and 
Dinnerware. This establishment is 9,380 sq. ft. in size, plus a proposed 562 sq. ft. patio. The bar 
service area is 1,369 sq. ft. or 14.5% of gross floor area, and the kitchen area is 1,870 sq. ft. or 
20% of the gross floor area. The operational characteristics and floor plan qualify as a 
restaurant.

Outdoor Patio
The proposed patio, on the north side of the building is 562 sq. ft. and does not encroach into 
the adjacent pedestrian walkway. There is a minimum 6 ft. clearance for pedestrian access. 

Zoning
This site is zoned PRC PSD PCD (Planned Regional Center, Planned Community District, Planned 
Shared Development). The PRC PSD PCD district allows restaurants as a permitted use. The 
applicant has been notified of the City's expectation that the business will operate as a 
restaurant as defined by City Code.

Parking and Traffic
The surrounding street network provides sufficient access. A total of 31 spaces are required for 
this use and 255 spaces are required for the shopping center. A total of 279 spaces are provided 
In the shopping center. Parking Is in compliance with the zoning ordinance.

Public Safety
Police Department: Recommendation No Opposition 
Major life safety issues: None noted.

Public Notice and Proximity
A.R.S. Section 4-201.B. Petitions from Persons in Close Proximity
The applicant has maintained the required posting notice for the State mandated 20-day period.
No petitions or protests were received during the 20 (twenty) day posting period.

COUNCIL OPTIONS & STAFF RECOMMENDATION 

Council Options
The City Council has the option of recommending approval, disapproval or no recommendation to 
the Arizona Department of Liquor Licenses and Control.

Page 2 of 3
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Staff Recommendation
The City of Scottsdale staff has conducted a review and advises that the license request meets the 
criteria imposed for determining that the community's best interest is substantially served by the 
Issuance of the liquor license and advises that the license request meets the criteria Imposed for 
determining the capability, qualifications and reliability of the applicant.
Next Steps
The City Council's recommendation of approval, disapproval or no recommendation will be 
forwarded to the Department of Liquor Licenses and Control for their consideration. If the 
application is approved by the Department of Liquor Licenses and Control, the applicant should 
receive their license from the State within 105 days of original application.

RESPONSIBLE DEPARTMENT(S)

Alex Acevedo, Planning Specialist, aacevedo@ScottsdaleAZ.gov 
Planning and Development Services

Thomas Myers, Lieutenant, tmyers@scottsdaleaz.gov 
Police Special Investigations

APPROVED BY

Curtis. AlCP. Current PLTim Curtis, AlCP, Current Planning Director 
480-312-4210, tcurtis@scottsdaleaz.gov

Date

Rai^ Ci^Tit, DireAor 
Planing and De>^lopment Services 
48o\312-2664, Egrant@scottsdaleaz.gov

ATTACHMENTS

Date
i}(^ln

1. Map
2. City of Scottsdale Applicant Questionnaire
3. State Application (Front Page, including menu)
4. Floor Plan
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Liquor License Questionnaire 

(New Location)
Restaurants & Bars (Series 11,12, 6, 3, 7,13)

CITY OF
SCOTTSDAU

Please eompIMe all questions and retuin Within 3 business days.

Name of Business: THE AMERICANO
Business Address: 17797N. SCOTTSDALE ROAD, SCOTTSDALE, AZ 6S25S
Total Gross Square Footage of Establishment (Minus the Patio): S .

Is this business under constructicm or being remodeled? Q Yes Q No 
Does this business have an existing patio?
Does this business have a proposed patio?

or 1^ res u no

0 Yes Q No Dimensions of
D Yes □ No Dimensions of patio_________

Was liquor sold at this location prior to this applicaticm? D Yes 0 No 
If yes, what type of license?___________________________
Is this business currently open?
If yes, Is this business operating with an 
Interim license?
If no, what is the proposed (^)enlng date? JANUARY 2020

□ Yes 0 No
□ Yes □ No

0 Yes O No*
For Restaurants, Bars and Restauranta/Bars:
Will the bar service area be less than 15% of the gross floor area?

Gross square footage of bar service area: L369 SQ FT___________
(Includes the floor area under Indoor and outdoor bars and the floor area behind the bars used for storage, 
prep and serving of food or drinks. NOT kHchen/backroom storage)

Will the kitchen be less than 15% of the gross floor area? □ Yes* Q No
Gross square footage of kitchen: 1,870 SQ FT_____________

Will the full kitchen close before 9:00 p.m.? □ Yes* 0 No

Will less than 40% of gross revenues be derived from the sale of prepared food? □ Yes* 0 No 

During what hours will the establishment offer liquor sales? Monday>Sunday: Uam to 11pm___________

For admittance:
Will age verification be required/requested at any time during business operations? 

For admittance:
Is a cover charge required at any time during business operations?

*May require a Conditional Use Permit

□ Yes* 0No 

□ Yes* 0 No

Please check one of the following that best describes the primary business operation:
□ packaged retail SI restaurant □ bar □ personal service □ education service

G manufacturing □ hotel / tourist accommodation □ residential facility □ sports / theater

Planning and Development Services
7447 E. Indian School Road, Suite 105, Scottsdale, AZ 85251 ♦ www.Scott8daleAZ.gov

LiquorUcannOutttoomim-RBMtaufantiSBva-NewLocaUw ATTACHMENT 2 10050017



Liquor License Questionnaire
(New Location)
Restaurants & Bars (Series 11,12, 6, 3, 7,13)

CITY OF^
SCOTTSDALE

Please complete all questions and return within 3 business days.

Will this business feature «n]^ the following: 
Patron Dancing? □ Yes* Q No
Uve Bands? Q Yes* g No
Ampltfied music? □ Yes* Q No
Adult Entertainment? □ Yes* Q No
After hours? □ Yes* 0 No

Karaoke?
DJ?
Games?
Four or nnxe pool tables?

□ Yes* HNo 
J Yes* Q No
□ Yes* BNo
□ Yes* 0 No

*May require a Conditional Use Pennit
Applicant Narrative:
ARS 4-201-0: Except for a pwson to person transfer of a transferable license for use at the same location and as 
otherwise provided in section 4-203. subsection A. In all proceedings before the governing body of a dty or town, the 
board of supervisors of a county or the board, the appflcant bears the burden of showing that the public convenience 
requires and that the best interest of the community will be substantialy served by the Issuance of a liceme.

1. I have the capabiitv. queltfications and reBabflity to hold a Bquor license because:
Applicant Ifl commlmdcou^iridlng the highest standards for alcohol safes. Mangos and staff will be

2. The best interest of the communitv will be substantiallv served by the issuance of the liquor license because:
TTt» Amptk^nn U an rralian
seafood, steaks, ffeafa salads 
o^oy alcohdk beverages as an Incident to

'inspired neigbbodiood restaurau featuring authmticure such as homemade pasta, 
(and desserts. Applicant would like m offer guests 21 and over the opportunity to 
) an incident to tu menu Items offered.

3. Please describe your business:
Restaurant

The City's fonvarding of a recommendation to the AZ Department of Liquor Licenses and Control does not waive and is 
not a substitute for the Licensee’s obligation to comply with ail state, local and federal laws, policies and regulations 
appficable to the license. The Recommendation Is not a permit or regulatory approval to hoU any events or construct or 
demolish any Improvements. Zoning processes, buHding permit processes, and similar regulatory requirements may 
apply to Licensee's contemplated Improvemertts and are comple^ separate from the Recommendation. Licensee shall 
be responsible to, separate and apart from this Recommendation, direetty obtain all necessary permits and approvals 
from any and all governmental or other entities Including the City’s having standing or jurisdiction over the subject areas. 
For more Information regarding zoning processes, buUding permit processes, arxl similar regulatory requirements and 
approvals please cal 480-312-2611.

Print Name: Andrea Dthlman Lewkowta Slanaturar JL D Date: U/23/2019

Planning and Development Services
7447 E. Indian School Road, Suite 105, Scottsdale, AZ 85261 ♦ www.Scott8daieAZ.gov
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State of Arizona
Department of Liquor Licenses and Control

Created 11/16/2019 @ 04:45:07 PM 

Local Governing Body Report

LICENSE
Number:
Name:
State:
Issue Date:
Original Issue Date: 
Location:

Mailing Address;

Phone:
All. Phone: 
Email:

Type: 012 RESTAURANT
AMERICANO
Pending

Expiration Date:

17797 N SCOTTSDALE ROAD 
SCOTTSDALE. AZ 85255 
USA
2600 N CENTRAL AVENUE 
#1775
PHOENIX, A2 85004 
USA
(000)000-0000
(602)200-7222
ANDREA@LEWKLAW.COM

AGENT
Name: ANDREA DAHLMAN LEWKOWTTZ
Genders Female
Correspondence Address: 2600 N CENTRAL AVENUE 

#1775
PHOENIX, AZ 85004 
USA

Phone: (602)200-7222
Alt. Phone:
Email: ANDREA@LEWKLAW.COM

OWNER

ATTACHMENT 3
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COLD
ANTIPASTI

Beef Tortare i3
Creekslone Bw‘. Toscon Panrv

Watermelon & Feta lo
prCiTK) Poppers. Nicoso Oilirt^S

Lobster Caprese I6

Imported Burrata ^?
Midiipon Chtwrv Agrodolce

600-Day Prosciutto lb

Peppered Beef Carpaccio >6

GRILLE!)
BRUSCHETTA

Amalfi King Crab 
Chiii lakes, LOfron

Big Eye Tur>a

Basil Atali. Garirr Toasi

16

16

WARM
ITALIAN BREAD

Housemade Focaccia • Whipped LarOo G 
Fresh Homemade Ricolla - Ciabaiia toasi- a

SALADS
Shredded Brussels Sprouts • Avocado -13 

HeiKoom Tomato • Buffalo Ricocte Saia'u • 13 

Tuscan Kale - Pecor»^o, Lemon -12 

RPM Caesar Wedge - Wniic Arxrhovv ■ 13 

Giuliena's Italian Salad -12

CHEESE & SALUMI
A saieci on of Hand-Cut Sa ur.ii and Anisan Cheeses 
II Palaglaccio Cheese Tempesta Artisans Salumi

Sclccuon of Ihrec Selection of 1 hrec
12 M

HOMEMADE PASTA

HOT
ANTIPASTI

Fried Olives
Petviei Sousu(it‘. Mtu^areiU)

9

Squash Blossoms i&
=reRh Mcurzarella, Diablo Sauce

11

12

Prime Beef Meatballs

Zucchini Fritti 
Hert) Dip

Roman-Style Artichokes
LernoJi Aloli

Wood-Roasted Octopus
Chickpeas. Cete^

Fritto Misto
Shrimp, Calatiiijri, Broccolitv

lD

cr»
16 C'A

r*
22 f

3

Pasta al Pomodoro -Ciwfs signalure 22 
Carbor>ara • Uucalini, Pancctia. tgg Volk , ^oconno Romano 22 
Prosciutto TortellonI - Rosemary & Parmcsari Brodo 2i 
Spicy King Crab • Sauid irtk Sooghetl*. ^'esno Chiii 26 
Porcini Mushroom Risotto ■ Nordic Buiter, Parmesan 26

Handmade Cavatelii - Pork a Beei Sunday Gravy ?<

CapelettI in Brodo - I3otogna Siyfc^ Uroih 24 
Mairw Lobster Ravioli ■ Spirwch Pasta, Chil. Flakes 2a 
Short Rib Bolognese • Harxl Cut nappardette. Rosemory 2-1 
Rigatoni Amatn'clana - Tomato SaiK-.e, Panceita, Black Poopof 19

FISH & SEAFOOD
Wood Roasted Branzino - Wood Gniied Cap, Utack 1 ruffie M 
Boiled Black Cod - Aspari>gus. Polotu A Grcln Muslord Puree 3G 
Roasted King Salmon - Arlichouo and Moyer Lomon Puree 30 
Spice Roasted Lobster - Hail or wt^oie PV'ib

WOOD FIRE GRILL
Crispy Chiken - Wood Grilled Cap. Biftr> Truffle 
Colorado Pork - Asparagus. Polalo & Gran Mustard Puree 
Australian Lamb ■ Artichoke ano Meyer Lemon Putee ^

Grass Feed Bison - 8 O^. Htgh Pain Cotoradc' BO

STEAKS & CHOPS
SIGNATURE

MRSK Steak Frrtes ■ Wood GrUtod Cap. Black lruff e 'is

The Borgia - K)oz Riboyc Pilot bb

Butteh Chop - 16 oz.USDA Prime NcttrasUa Beef 60

Jap. Miyazaki Wagyu • 120?. Ribeye steak Kobe Reel bty'e 80

FILET MIGNON
Hand-Setected Crertsfont mrne

Hand-Cut Filet 8 0z 
Center-Cut Filet 12 Oz 
Bone-In Filet 16 Oz

43

bb

60

SIDES
Peas & Guanciale ♦ truffle-dressing, egg vofk.ncofwsaiaia ib 
Beets - Irutllo dressing, egg yolk, ricofra salale 12

Asparagus Tricolore - truffle dressing, egg yolk, ricoUa saiata 12 
Peas & Guanciale - truffle oressing. egg yolkncoliasalatA 12 
Fingerlln Potato - truffle dressing, egg yolk, 10

DINNER
(JLJ\ food Integrity

We care deeply about where out iiigredienti come from. Wt partner with 
farmers, ranchers, and ether suppliers whose practices cmphailze quality 
and responslbflity. See how we re making choices that create batter food 
for the world.



SPK(’IAI/rY COCKTAIL. SPKITZ

chili passion martini 18
fresno chill infused vodka, passion fruit rum, 
passion fruit, cranberry juice (UP)

little tasty Italian 17
Vodka, SF Liquore dl Limone, Honey Syrup, 
fresh lemon juice, dash lemon bitters 
liquorice foam to garnish (UP)

basilichino 16
basil infused gin, fresh cucumber, basil, simple 
syrup (UP)

gran Milano 17
whisky 12 year old, reserva speciale martini 
bitter, sweet vermouth, solerno liqueur, orange 
juice, top with ginger foam

last call 18
peloton mezcal, casamigos bianco tequila, lime, 
grapefruit averna

('LASSK' (’(H'KTAIL

the AMERICANO vero
campari, vermouth, soda water

16

negroni sbagliato 14
prosecco, vermouth, bitters, soda water (make it 
right with a splash of gin)

delicious sour 15
Applejack or Calvados, Peach Brandy, fresh 
lemon juice, simple syrup, egg white

bellini all ni^t
prosecco and SC peach Mix

god father
Johnnie Walker, Amaretto

14

15

hugo 13
elderflower liquor, mint lime, Prosecco

spritz "ddta casa'^ 12
aperol, Piucinque Italian Gin, mediterranean 
soda, rosemary, orange, franciacorta

amalfi dream 14
Vodka, Limoncello, fresh lemon juice, fresh mint 
leaves, prosecco

Brrum Spritz 13
rum, braulio, rhubarb, grapefruit, Franciacorta 
Ros^

AT DA'^*

Vampiro Tequila, tomato juice, orange juice, 
clear honey, lime juke, onion, jalapeno, 
Worcestershire sauce 17

cocco bello
Pusser's rum, pineapple juice, orange juice, real 
coconut cream 16

AT NIGHT

tiramigiu martini 18
vodka, caffe, baileys liquor, crema, choco

Sambuca Cocktail 18



UAH SNA(’KS IDKAS {'VO KOTATI^ WEKKLV)

Pizza popcorn

Peanuts origano/paprika

Almonds basilico

Mixed olive with citrus zest EVO and garlic chips

gin and tonic
gin nnare^ nr»editerranean fever tree tonic, tonic ice cube, lavender and rosemary (Long)

maria sanguinosa
peppers infused vodka, fresh SC tomato's juice, mozzareiline and pickled cherry tomatoes



aPeriq\no
THE NON ALCOHOLIC DRINKS

NON ALCOHOLIC COCKTAILS 

FIZZY GINGER
FRESHGtNGER.PASSlONFRUlT.TOPPEDUPWlTHGlNGERBEER 10

TROPICAL FRUIT PUNCH
PASSION FRUIT WITH A HINT OF GRANADINE, 10
BLENDED WITH FRESHLY SQUEEZED JUICES

BLUEBERRY PASSION COLADA
FRESH BLUraBWES AND PASSION FRUIT NECTAR WITH COCONUT 10

FRESH JUICES
FRESHLY SQUEEZED: ORANGE, GRAPEFRUIT, CARROT 6
PINEAPPLE, WATERMELON, APPLE

WATER SELECTION
LiANLLYR SOURCE 500ML 6
SAN PELLEGRINO 500ML 7
LLANLLYR SOURCE STLL OR SPARKING 750ML 10

' llAMlVn SOURCE WATS B 0r€ OF THE WORLD'S PFeOLM QLMJTY BOnm> VVATSB
It comes from our sources bscath cb^tfed or(vnc FBJ36 nvi£st Wales n the UK". 

SODAS
FEVER TRK GINGER ALE. BITTER LEMON, TONIC WATER. COKE. SPRITE, ORANGNA

6

COFFEE
COFFEE. ESPRESSO. MACCHIATO, LATTE
CAPPUCCWO, DOUBLE ESPRESSO
ICED COFFEE. ICED ESPraSSO SCECCHERATO

TEAS (DAMMANN FRERES)

6
7
6

6



THE AMERICANO
17797 N. SCOTTSDALE RD. 
SCOTTSDALE, AZ 85255 
9,1S3 S.F.
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THE AMERICANO
17797 N. SCOTTSDALE RD. 
SCOTTSDALE, AZ 85255
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