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FACSIMILE COVER SHEET AND MESSAGE

Total number of pages inecluding this cover sheet 10
Date WED 9-6-06 Time

To Hermosa Beach City Council
Fax number 372-6186

From James Lissner, Hermosa Beach, CA 90254
Fax number: {310) 376-2287
Voice number: (310} 376-4626

Vanue: Council Meeting of 9-12-06, Consent Calendar, Plénniqg
Commission Action Minutas

Subject: 1601 PCH, CUP for Restaurant with Alcchol

Honorable Councilmembers:

At their August 15 meeting the Planning Commission recommendad 12
midnight, 7-days-a-week closing hours for Stillwater. That
decision will become final unless the City Council holds an
appeal hearing.

Some argue that a midnight closing is early enough to guarantee
no impact on the city or the neighborhood. I beliaeve that there
is a good argument that at least the weekday closing times could
be earlier.

At an earlier meeting, the applicant partners distributed copies
of a Mother's Day Brunch menu from one partner's restaurant in
San Juan Capistranc. They also brought with them their French
chef, in full chef's regalia.

Recently, I obtained a copy of the regular dinner menu from their
San Juan Capistrano branch. I have attached a copy of it as well
as of the Mother's Day menu they previously distributed.

When I reviewed those menus, they reminded me of the
sophisticated menus submitted by some other CUF applicants in
Hermoga Beach. 1 keep a file folder with old menus and have
attached, for your review, copies of old menus from Patrick
Molloy's and Pointe 705. The similarities (other than the
prices) are striking.
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My point, in case it is not already clear, is that a
scphisticated menu provides us no assurance as to how the place
will be operated later on.

But if we accept, for sake of argument, the developers claim that
1601 PCH will remain a fine-dining restaurant, then based upon
his statement it would be fair to compare the proposed hours to
the actual operating hours of other fine dining restaurants in
the South Bay.

Fleming's Steak House: open 'til 11 weekends, 10 weekdays.
Chez Melange: c¢pen 'til 10, seven days.

We can also look at the clesing times Manhattan Beach has set for
its four most-recent new full liquor approvals.

Shade Hotel: open 'til 12 weekends, 11 weekdays.

Juniors DeliBoys: open 'til 12 weekends, 11 weaekdays.
Patros Greek Cuisine: open 'til 12 weekends, 11 weekdays.
Corkscrew Café: open 'til 11, seven days.

The Planning Commission has recommended midnight hours, seven
days a week. I would like to suggest that those hours be only on
weekends, with earlier closing during the week, like Manhattan
Beach is doing.

Spacifically, I would suggest a three-tier arrangement, like
Manhattan used with Fonzs, with these hours:

Sun - Wed close at 10 pm
Thu « close at 11 pm
Fri - Sat close at 12 mid

Thank you for your consideration.

Sincerely,

Important: The pages comprising this facsimile transmission contain confidential information
Trom James Lissner. 'This information is intended solely for use by the individual or entity named
as the recipient hereof. If you are not the intended recipient, be aware that any disclosure,
copying distribution, or use of the contents of this transmission is prohibited. If you have
received this transmission in error, please notify us by telephone immediately so that we may
arrange to retrieve this transmission at no cost to you.
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(your choice nf bn’e);

Yves’ Homemade Granola S ‘ :
Vamlla infused yogurz, ﬁ'esh berries. E N i

]
N StillWater House Salad o
} - Field greens Maytag biue cheese, candied pecans, dri@d Bmg cherrres
! balsamic. vmaigretre
, Baby Spinach Saldad -
I Dried apricots, pistachios, ﬁzra cheese, caramehzed oRion, raspber-y

~ vinaigrettz, ;

Ent@
! o (_’your choice of one) ,
! *A Ul entrees coine with breakfast; po!ames

Chamomde and Htckory .s“moked Rambaw Frout . |
Sweet potate hash, pdached eggs, ch;poﬂe muhs ' :

. . Eggs Benedzcl S’tiﬁWarer Style - . [
App!ewood smoked bacon, poached egg. Engi ish. muﬂ“ oy blue crab ‘
“salad, ho!lﬁnd e . -

| : ' E New Orlews Scrambic " L
| _ Scrambled eggs, Andowlle sausage, "crqwﬁ.sh, red:bell: pgppers, red :
i . qnxon .smoked Gouda o

. _ - Pain I"erdue - _
l S Carwne'lued apptes vamt!a bean mﬁued creum

I legmqumes o L
Frarh srrawberrre,s cmd bananas vanillg- bean frgﬁ«sed creqm o

Hickary Smoked Pork Tenderloin .~ +
Bmg che.rry rea'ucnon, roasled garhc pamto, asparagus

Harris Ranch. Ribzye and Fl"ttes o o
Maytag blue cheese crumb!es, lemon zest aioli. ‘ ‘

@essert ,
"~ An Assortmem of Fine Pasm;s

*All moth er'’s get bottam!‘ess mesas

L , ' ' Pr!ce _
P - Adults: $55 per.person plus tc}x .
Chlldre.n(] 2 ami under) 515 per person plus !axfEMrée ami Dmert)
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Beer Battered Green Beans
Lemon Zest-Caper Aioli, Spicy Tomato Fondue.

Beef Satay Skewers
Sweet Soy Reduction.
$9.

_ Maryland Style Crab Cakes
Blue Crab, Crawfish Tails, Celeriac Slaw, Cajun Aioli.
$11,

Shanghai Shrimp in Lettuce Cup
Pan Seared Shrimp, Crimini Mushrooms, Pine Nuts, Cilantro, Soy Lime Sauce.

Tomato Basil Bisque
Goat Cheese Toast Points.
- 89..

Sop ond Sl

French Onion Soup
Traditional Favorite.
$7.

StillWater House Salad
Organic Mixed Greens, Bing Cherries, Maytag Blue Cheese,
Candied Southemn Pecans, Balsamic Vinaigrette.
: $8.

Caramelized Bosch Pear and Montrachet Goat Cheese Salad
Organic Field Greens, Red Onions, Carrots, Fried-Parsnips, Lavender Infused Ranch.
' $9.00

Traditional Caesar Salad
Romaine Hearts, Parmesan Regianno, Focaccia Croutons, Kris’ Caesar Dressing.
$8. :
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Lalrecs
Pan Seared New Zealand Sea Bass

Gnlled Corn and Black Bean Relish, Chipotle Beurre Blanc, Seasonal Vegetables '
$26.

| Grilled Organic Australian Lamb Strip Loin
Horseradish Mashed Potatoes, Green Bean-Tomato Fondue, Tarragon Demi Glase.
$28.

Wasabi Root Crusted Alaskan Halibut
Pineapple Beurre Blanc, Lemongrass Couscous, Sautéed Spinach.
$26.

Organic Chicken Pasta Primavera
McGrath Organic Vegetables, Light White Wine Cream Sauce, Spinach Fettuccini.
$20.

ran
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Barbeque Braised Prime Beef Short Ribs
Garlic Mashed Potatoes, Tropical Slaw.
$25.
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Natural Omaha New York Steak
Melted Blue Cheese, Potatoes O’Brien, Grilled Zucchini
$30.

Chamomile Smoked Duck Breast and Confit
Sautéed Baby Spinach, Mandarin Coulis, Imported Brie Infused Orzo.
$28. '

Grilled Hawaiian Mahi Mahi
Indonesian Fried Rice, Roasted Pineapples, Grilled Asparagus, Curry Coconut Sauce.
' $26.

Organic Grass Fed Filet Mignon
Mango Steak Sauce, Asparagus Risotto, Seasonal Vegetabies.
$33.

¥ Roasted Shelton Chicken
Natural Herb Jus, Black Wax Cheddar Macaroni and Cheese, Sauteed Rocket.
$20.

Pistachio Crusted Wild Salmon

Brie and Sun dried Tomato.Orzo, Sugar Snaps, Strawberry Balsamic Reduction.
$26.
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Wildlife Lake Elk
Gouda and Andouelle Sausage Gratin, Glazed Carrots, Grilled Onion Demi Glas.
$30.

Sour Fruit Braised Ono
Steamed Rice and Sautéed Spinach
$26.

Veal T-Bone
Baked Potatoe, Garlic Green Beans, Exotic Apricot Mushroom Demi.
$35.

Hearty Seafood Saffron
Mussels, Shrimp, Bay Scallops, Calamari, Fish Stock, Rustic Toast Points.
$26. R

HEGHWAYROBBERY . NET PAGE BB



89/06/2005 17:08

a)alalalalalalalala) HIGHWAYROBBERY . NET

Pk 705 | 3601

Smail Plates

Coconut Shrimp Skewers with Grilled Pineapple and a Chipotle Vinaigrette

Barbecue Spiced Scallops, Garlic Mashed Potatoes and a Roasted Corn Sauce

Miso Soup, Soy Broth served with Tofu, Scallions and Seaqweed
Shrimp Tempura with Sticky Rice and Soy Chili Sauce

Calamari Roli, Papaya Salsa & Wasabi Créme Fraiche

Rock Shrimp Potstickers, Vegetable Slaw, Oriental-Butter Sauce

Soft Sheil Crab Tempura Style with Mirin Glaze
served with Wasabi Mashed Potatoes

Fresh Mixed Vegetable Tempura served with Sticky Rice
Seared Ahi, Sesame-Chili Noodles, Mirin Glaze
Crab Cakes with Roasted Red Bell Pepper Cream

Rainbow Plate- Salmon, Ahi, Shrimp, Yellowtail,
Sticky Rice with Chili Dipping Sauce

Greens

Charred Ahi, Baby Greens, Roasted Réd Bell Pepper
Vinaigrette, Olives, Onions, and Tomatoes

Baby Greens, Tomato Concasse, Hot House Cucumbers,
Red Onions, Balsamic Herb Dressing

Arugula & Baby Greens- Goat Cheese, Roasted Pecanrs,
Tomataes & An Herb Dressing

Romaine and Radicchio, Garlic Bruschetta, Parmesan
& Romano with Caesar Dressing

705- Baby Greens, Artichokes, Tomatoes, Feta Cheese
Herb Vinaigrette, Olive Flat Bread

Chinois Chicken, Chopped Greens, Vegetables, Wontons,
Spicy Thai Dressing

Pizza

[Halian Sausage, Caramelized Onions, Tomatoes, Marinara Sauce

Margherita Fizza- Basil, Tomatoes, Mozzarella & Tomato Sauce ‘

BB(Q Pizza- Red Onion, Grilled Breast of Chicken,
zzarella, Togsaroes, & Cilaniro Leaves

?fascuiﬂb ‘Pétza- Mozzareila, Tomatoes, Fresh Black Pepper
& Basil Oil

Thai Chicken Pizza- Scallions, Carrots & Mozzareila Cheese

Pepperoni and Mozzarella

PAGE @7
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$9.95
38.95
§2.95
57.95
$7.95
$9.95

58.95

34.95
38.95
512.95

$10.95

$10.95

55.95
$7.95
$6.95
$7.95

3895

38.95
36.95

$8.95
38.95

58.95

56.95
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Pastas & Noodles
Mixed Vegetables, Crushed Tomatoes, Herbs, Chili Flakes,
Fussili Pasta Lunghi )
Szechwan Beef Vegetables & Orzo Pasta $14.95

Charred Ahi with Pasta Putianesca, Olives, Capers, Tomatoes, and Onions 51695

Chicken Penme, Roma Tomatoes & Romano $12.95
in a Garfic Cream Sauce '

Spicy Cashew Shrimp, Stir Fry Vegelables, & Noodles 31495
in a Cilaniro Thai Sauce .

Lobster Ravioli- Pesto Cream, Roasted Red Bell Pepper Coulis $15.95

Large Plates -

Filet Migron, Tempura Onions, Spinach and $19.95

Bordelaise Sauce, Roasted Garlic Mashed Potatoes

Sautéed Barbecve Spiced Salmon, Sautéed Mixed Mushrooms, _
Roasted Corn Salsa, Mashed Potatoes with Barbecue Butter $17.95

Seared Ahi, Mirin-Butter Sauce, Roasted Shiitake Mushrooms, 517.95
Cucumber Relish, Sushi Rice :

Pan Roasted Scallops over Wild Mushrooms and Cannellini

Stew, with Creamy Parmesan Asparagus 316.95
Teriyaki Breast of Chicken, Steamed Rice, Cashew Broccoli 815.95
Five Pepper Roasted Chilean Seabass, Cucumber Tomato
Relish, Crab Green Onion Mashed Potatoes 518.95
Sautéed Shrimp, Garlic Mashed Potatoes, Roasted Sweet 316.95

Tomatoes, Spinach, Creole Butier Sauce
Mongolian Beef Tenderloin Stirfry, Sizzle Sauce, ' ' 51495

Assorted Vegetables, Stecmed Rice
Honey BBQ Glazed Chicken Breast, Sautéed Spinach, 31595

Roasted Garlic Mashed Potatoes and Mesquite Potato Chips
Blackened Ahi, Sake Sauce, Sesame Vegetable Stirfry $17.95
and Wasabi Mashed Potatoes

Chef Special:

Cucumber Salad, Miso Soup, (2)Coconut Shrimp, Stir-Fried Mixed
Vegetables, Steamed Rice and Flavored Mochi

Sliced Petite Filet seasoned Mongolian Style $24.95/person
Teriyaki Chicken Breast _ ~ $22.95/person
Corkage fes: 510

We gladly accept American Express, MastarCard cnd Vise
3 Price Mondays: Balf Price Sushi 5-19 & Two for On¢ U Call It Bar
Tuctdays: Prime Rib diuner for two $20
Tues-Sst 5:00-7:00pm % price Sushi
Sundays: All U Can Eat Sush] $19.95 per porson
 Shane and Seatt McCalgan, Propriciors
Rick Reyes, Rxocutive Chel

—C— p—— o —————
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APPETIZERS
SEASONAL SOUP OF THE DAY  4.25
SHRIMP FILLED WONTONS over a cucumber salia  6.00
FRESH BAKED CHICKEN POT PIE with-grilled cornbread  5.25
GRILLED CHICKEN KABOB with-a Thaipeanul jauce: 5.95
BREADED MARYLAND CRAB CAKES with grnlled pear and a-whole
groair mustaad sovce  8.25
SEARED AHI TUNA and two-bean salad with fall greensy 8.75

SALADS
SPINACH SALAD with white mudwooms and a warm bacor
vinaigrette: 6.00
PIER AVE. CHOPPED SALAD iceberg and romaine lettuce with. cucumber,
tomaty, mushwoomy, garbongo beany, Axiago cheese & a red wine vinaigrelte:  6.00
WARM GOAT CHEESE SALAD over baby greens with walnuty and
a champagne vinaigrette 6.50

PASTA/RISOTTO
CAPELLINI with wild muhivomy and yun~deied tomatoes 7.25
SPINACH AND RICOTTA RAVIOLI with brown butter and pine nuty 7.95
LINGUINI with Mandla clamy and o white wine-garlic sauce 8.50
ROAST DUCK RISOTTO with o blend of fresh herby  10.95

' ENTREES
GRILLED/STEAMED SEASONAL VEGETABLES with herlr basmatt rice
and a Lght vegetble pureer  10.25
FREE-RANGE CHICKEN served with potatoey and Chefy choice vegetaliley 13.50
FRESH GRILLED SALMON with basmatt rice; Mack leany, green oniony
and an avocado-cilantro-salsas  13.00
SEABASS mavinated in mirin over tir--fried vegetabley and curried rice 1425
CALIFORNIA HALIBUT crusted with hagelnuty and sage over a tomato-
cowliy with steamed, pinach 14.95
RIB-EYE STEAK with nutic roast potrtoey and bue-lake green beany 16.50
RACK OF AUSTRALIAN LAMB with a roasted gadic crust; mashed
potatvey and teamed asparaguy 17.95
FILET MIGNON with mashed potatoes and a wild wushroow sauce 18.25

GRILLED PORTERHOUSE STEAK with-a twice baked potato-and
com~on-the-cob-with herlrbutter 19.95

Exec. Chef: Cheiy Bocchine
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WINE LIST

WINE BY THE GLASS
Domaine Ste: Michelle Brut Champagne 4.75
Belvedere Chardonnay 4.00
Del oach 'Sonoma Cuvee’ Chardonnay - 475
Silverado-Sawvignon Blanc , 4.75
Grove Street White Zinfandel 4.00
Sonoma Creek Pinot Nowr 4.75
Fetzer ‘Eagle Peak’ Merlot 4.75
Seghesio-Zinfondel ' ' 4.25
WINE BY THE BOTTLE

" Domaine St. Michelle Brut ' 19.00
Roederer Estate ” 29.00
Vewve Cliguot Yellow Label Brut " 46.00

' - 1/2 bottle 24.00

Veuwnve Cliguot ‘Gold Label Vintnery Reserve, 88 \ . 65.00
White W :
Robert Mondavi Fume Blanc - 22.00
Ferravi~Carano Fume Blanc : . 25.00
Sanford Sawvignon Blanc . 24.00
Caymuy Sauwvignon Blanc ' : 28.00
Kettwmeir Pinot Grigio 16.00
Ronco-del Gnemig Fruidi PmotGragw- : 31.00
Beauliew Vinyards 'Carnerosy Chardonnay - 18.00.
RaymondChardornay ' 22.00
Sanford Chardonnay - 26.00
Kendall Jackson 'Camelot’ Chard.ovmay ' 35.00
Red Wine
Raymond Pinot Noir - 18.00
Kendall Jackson Vintnery Reserves Pinot Noir : 26.00
Michel Lynch Bordeaur 16.00
Cain Cuvee 'merlot-cabernet blend , 28.00
Leg Jamelley Merlot 17.00
Shafer Merlot ' 34.00
Stag'y Leap Petite Syrah 33.00
Beauliew Virwards Rutherford Cabernet 24,00
Ken.d.awja.cbsow Vintner's Reserve Cabernet , 32.00
Charlesy Krug Vintage Selection Cabernet, 88 L 42.00
Faw Niente Cabernet : '58.00

Nuit St George Burgundy .y 27.00
‘ ‘ 1/2 bottle 14.00



