
CITY OF MANHATTAN BEACH 
COMMUNITY DEVELOPMENT DEPARTMENT 

 
 
TO: Planning Commission 
 
THROUGH: Richard Thompson, Director of Community Development 
 
FROM: Angelica Ochoa, Assistant Planner 
 
DATE: April 27, 2011 
 
SUBJECT: Consideration of a Use Permit for an existing restaurant to allow on-site 

consumption of beer and wine, outdoor dining and 24 hour operation for 
Hotdoggers, Inc. located at 1605 N. Sepulveda Boulevard 

 
   
RECOMMENDATION 
Staff recommends that the Planning Commission CONDUCT the CONTINUED PUBLIC 
HEARING, DISCUSS and APPROVE the DRAFT RESOLUTION (EXHIBIT A) WITH 
CONDITIONS THAT LIMIT THE HOURS AND OPERATION. 
 
PROPERTY OWNER   APPLICANT 
Debra Saunders    HotDoggers, Inc.  
Agent for RRSS Properties, LLC  Louis Skelton, Property Owner’s Representative  
3333 Alana Drive    2537-D PCH #168 
Sherman Oaks, CA  91403   Torrance, CA 90505 
 
 
BACKGROUND  
The applicant, HotDoggers, Inc., applied for a Use Permit to allow outdoor dining at an existing 
restaurant at 1605 N. Sepulveda Boulevard and to request a new alcohol license for on-site sale 
and consumption of beer and wine (Type 41-On-Sale Beer and Wine for Public Premises) on 
December 6, 2010.  The existing restaurant has no use permit, alcohol license, or outdoor dining, 
and is allowed to operate as a restaurant only without alcohol or outdoor dining.      
 
The Planning Commission, at its regular meeting of March 23, 2011, conducted a public hearing 
and discussed the project (Exhibit B).  Some of the issues that were raised included noise and 
hours from the proposed outdoor patios and the impact to neighbors, complying with the 
required parking for the additional patios, vehicle ingress and egress from Oak Avenue after 
10pm, and patio service of beer and wine.  Also, at the meeting, the applicant presented an 
alternative plan that included a re-design of the outdoor patio to be proposed only at the rear of 
the restaurant and revised operating hours for the restaurant.  The applicant requested that the 
Planning Commission review the alternative plan for the proposed project.   
 
The Planning Commission requested the applicant submit a revised project description and 
complete plans to reflect the changes.  Since the Planning Commission did not have sufficient 
time to review the re-design of the patios or the revised hours of the operation, and the revised 
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project description and layout had not been noticed to the neighbors, the project was continued 
to the Planning Commission meeting of April 27, 2011. 
 
The applicant submitted a revised project description on April 1, 2011 to revise the hours of  
operation of the restaurant and the beer and wine service of the restaurant.  The revised plans 
included a proposed covered patio at the rear of the restaurant and some other changes to the 
exterior and interior floor plan.  
 
DISCUSSION 
The Planning Commission heard testimony from neighbors and discussed the following issues at 
their regular meeting on March 23, 2011.  The applicant explained that his business would 
function more like a casual family style restaurant with take out than a fast food restaurant.  
According to the owner, customers will order at a counter, be given a number and food would be 
delivered to the customer.  Beer, wine and beverages would be brought by customers to tables.  
No table service would be available for drinks.  The main focus of the restaurant would be on 
food and no alcohol would be served without ordering a meal.  The proposed outdoor patio 
would be an area to accommodate birthday parties and gatherings.   A neighbor who lives on the 
1700 block of Oak Avenue objected to the project because of impacts to the neighborhood from 
the noise of the proposed outdoor patios, more traffic in the neighborhood from the proposed 
business, and alcohol service.  The applicant felt that the Planning Commission could put 
conditions on his Use Permit to mitigate any impacts and restrictions could be imposed if there 
are complaints. Overall, the Planning Commissioners supported the project but still felt the 
following issues need to be addressed to approve the project. 
 
Hours of Operation  
The proposed hours of operation for the business were originally proposed as 7am to 10pm 
Sunday through Thursday and 7am to Midnight Friday and Saturday.  The applicant requested 
that these hours apply to the patios only and not the restaurant.  The applicant felt that no 
limitations should be placed on the hours of the restaurant since the majority of sales would 
come from the restaurant.  Currently, they can operate inside 24 hours.  
 
The Planning Commission had concerns that the noise from the outdoor patio and alcohol 
service after 10pm would impact the neighbors.  The Planning Commission felt it would be 
difficult to limit selling alcohol on the patio, if there was patio food service that continued later.  
Also, if the applicant demonstrated that the noise from the patio was contained and there were no 
complaints, the Planning Commission would review additional hours at the request of the 
applicant at a future date through an amendment.  
 
Parking 
Since the proposed project is classified as a fast food restaurant versus a sit down restaurant per 
the definition in Section 10.08.050 of the Manhattan Beach Municipal Code, the parking 
requirement would be based on the total square footage of the patio.  The restaurant has this 
classification since there is no waiter service for orders at the tables;  food and drinks are ordered 
at a counter.  The required parking for the original proposed outdoor patio of 372 square feet 
would be 5 spaces.  The total parking requirement for the restaurant and the proposed patio 
would be 23 spaces.  The applicant reduced the patio size and is proposing 22 spaces which 
meets the code parking requirement.  The Planning Commission felt that the applicant should 
comply with the required parking for the proposed outdoor patio dining to mitigate any impact to 
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the neighbors.  The applicant stated he would reduce the patio square footage and comply with 
the required parking. 
 
Site Access and Circulation 
The current site has ingress and egress from Sepulveda Boulevard and an exit only from the rear 
lot onto Oak Avenue.  The rear lot is zoned RS D-6 and has a restriction of no vehicle ingress or 
egress between the hours of 10pm and 6am to Oak Avenue per Section 10.44.040 (m) of the 
Overlay Design Standards and Section 10.60.20 F5.  The applicant’s architect stated that this 
business existed prior to this requirement being implemented and therefore it does not apply.  
However, Section 10.68.070 B.1. of the non-conforming chapter in the Municipal Code states 
that parking lots located in R districts that serve a commercial use shall not be considered non-
conforming.  Therefore, the parking lot use is not non-conforming but the access restriction is 
still applicable. 
 
The Planning Commissioners discussed this issue and felt that the noise from vehicle traffic onto 
Oak Avenue would impact the neighborhood during the later hours of the business.  They felt 
that the applicant should comply with the 10pm restriction onto Oak Avenue and not allow cars 
to leave or enter the rear lot after 10pm.   
 
Outdoor Patio 
The alternative plan that the applicant presented at the Planning Commission meeting of March 
23, 2011 proposed an outdoor patio at the rear only.  The applicant originally proposed 2 outdoor 
patios, 1 patio on Sepulveda Boulevard and 1 patio at the rear of the restaurant.  Due to heavy 
traffic on Sepulveda Boulevard, the front patio was eliminated and the patio at the rear was 
increased. The proposed rear patio includes a cover and a 6 foot wall to mitigate noise.  The 
applicant’s architect stated that the patio would be an extension of the interior dining area and 
the access would only be allowed through the restaurant.  The revised plans show interior access 
to the patio from the kitchen area of the restaurant for staff use only.  There is also exterior 
access from the restaurant to the outside patio.  The Planning Commission felt that moving the 
patio to the rear and enclosing the patio with a wall and roof are good measures to mitigate 
noise.   
 
Revised Plan and Project Description (Exhibit E) 
The revised project submitted by the applicant on April 1st and 20th, 2011 requests the approval 
of: 

• Outdoor patio at the rear only,  
• 24 hour operation of the restaurant,  
• Patio hours - Sunday through Thursday 7am to 10pm   

Friday and Saturday 7am to midnight, and  
• Beer and wine sales from 11am to midnight daily.   
 

 
ENVIRONMENTAL DETERMINATION 
In accordance with the provisions of the California Environmental Quality Act (CEQA) as 
amended by the City of Manhattan Beach CEQA Guidelines, the Community Development 
Department found that the subject project is exempt from CEQA as a Class 32 In-fill 
Development project. 
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DISCUSSION 
Use Permit 
The Planning Commission must make the following findings in accordance with Section 
10.84.060 for the Use Permit, if the project is approved: 
 

1. The proposed location of the use is in accord with the objectives of this title and the 
purposes of the district in which the site is located;  

 
2. The proposed location of the use and the proposed conditions under which it would be 

operated or maintained will be consistent with the General Plan; will not be detrimental 
to the public health, safety or welfare of persons residing or working on the proposed 
project site or in or adjacent to the neighborhood of such use; and will not be detrimental 
to the public heath, safety or welfare of persons residing or working on the proposed 
project site or in adjacent to the neighborhood of such use; and will not be detrimental to 
properties or improvements in the vicinity or to the general welfare of the city; 

 
3. The proposed use will comply with the provisions of this title, including any specific 

condition required for the proposed use in the district in which it would be located; and 
 
     4. The proposed use will not adversely impact or be adversely impacted by nearby 

properties.  Potential impacts are related but not necessarily limited to: traffic, parking 
noise, vibration, odors, resident security and personal safety, and aesthetics, or create 
demands exceeding the capacity of public services and facilities which cannot be 
mitigated. 

 
The Planning Commission, as part of approving the use permit for the subject project, in 
accordance with Section 10.84.070 can impose reasonable conditions as necessary to: 

 
A.  Achieve the general purposes of this ordinance or the specific purposes of the zoning 

district in which the site is located, or to make it consistent with the General Plan;  
B. Protect the public health, safety, and general welfare, or 
C. Ensure operation and maintenance of the use in a manner compatible with existing and 

potential uses on adjoining properties or in the surrounding area. 
D. Provide for periodic review of the use to determine compliance with conditions imposed, 

and Municipal Code requirements. 
    
Public Input 
A notice of the public hearing for the revised project submitted on April 1, 2011 was mailed to 
all property owners within 500 feet of the project site and was published on April 14, 2011 in the 
Beach Reporter.  Five neighbors objected to the project and their comments are attached as 
Exhibit C.  Neighbors also attended the Planning Commission meeting on April 13, 2011 to 
voice their objections to the project.  The following summarizes their concerns: 
 

• 24 hour proposed operation of the restaurant,  
• Additional noise and traffic from outdoor patio and nearness to residential,  
• Alcohol being served after 10pm,  
• Close proximity to residential and schools,  
• Patios open after 10pm and restaurant open after 11pm,  
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• More businesses serving alcohol near residential, and 
• Parking impacts to residential neighborhood 

 
Other Departments Input 
The plans and applications were distributed to other departments for their review and comments 
and are attached as Exhibit D.  The Building Department indicated that plans would be reviewed 
through plan check and handicapped and disabled access would need to be met.   The 
Department of Public Works had standard comments.  
 
The Police Department Detectives and Traffic Divisions had specific concerns for the proposed 
outdoor patio, even though noise mitigation measures would be implemented and the hours of 
operation would be restricted:   

• Close proximity to residential (30 feet and 90 feet, closest residential) 
• Increase in noise disturbances and traffic from groups of people and social gatherings in a 

small area on the patio 
• Parking impacts to residential neighborhood of Oak Avenue and 17th Street, inadequate 

site parking  
 

All specific Department conditions will be included, if the project is approved, in the Resolution 
as appropriate and requirements will be addressed during the plan check process.  
 
CONCLUSION 
Staff recommends that the Planning Commission conduct the continued public hearing, discuss 
and approve the attached draft resolution with conditions that limit hours and operation.  The 
Commission may modify the conditions as appropriate.  The 10pm closing for the patio was 
proposed based on the input from the prior Planning Commission meeting of March 23, 2011.  
Since that time, staff has done further nighttime site inspections and received input from several 
neighbors.  Staff feels that further restrictions for the outdoor patio of  9pm midweek closing 
may be appropriate, and should be discussed. Staff has included the following conditions in the 
attached draft resolution: 
 

• Hours of operation for the restaurant, 7am to 10pm Sunday through Thursday and  7am 
to Midnight Friday and Saturday  

• Hours of operation for the outdoor patio, 7am to 10pm daily 
• Alcohol service would be restricted to the hours of operation for the restaurant and the 

patio, 
• A noise mitigation study and measures incorporated into the design to mitigate noise 

impacts from the outdoor patio to nearby residential, 
• Limited menu and complete meals to not become a sports bar, table service for food 

orders, 
• Delivery only of food to tables, 
• No outdoor waiting areas,   
• No beer and wine without food service,  
• Beer and wine must be ordered and picked up by customer at counter,  
• No table service for beer and wine, 
• No screens, videos or music/amplified sound outside,  
• No counter bar seats 
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• No loitering, tables or seating allowed along walkway at the side of the building, 
• Outside patio dining area limited to a maximum of 336 square feet and 30 seats 

 
 
EXHIBITS: 
 A.  Draft Resolution No. 11-06 
 B.  PC Report and all related attachments dated March 23, 2011  

C.  Public Comments dated April 15, 2011 and April 19, 2011 
 D.  Other Department Comments 
 E.   Revised Plan, Project Description and Menu dated April 1, 2011  
 
 
cc:  Debra Saunders, Applicant 
       Louis Skelton, Applicant’s Representative and Architect 
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RESOLUTION NO. PC 11-06 
 

RESOLUTION OF THE PLANNING COMMISSION OF THE CITY OF 
MANHATTAN BEACH APPROVING A USE PERMIT TO ALLOW A 
NEW OUTDOOR PATIO, AND A NEW ALCOHOL LICENSE TYPE-41 
FOR ON-SITE BEER AND WINE LOCATED AT AN EXISTING 
RESTAURANT AT 1605 NORTH SEPULVEDA BOULEVARD 
(HOTDOGGERS) 

 
THE PLANNING COMMISSION OF THE CITY OF MANHATTAN BEACH, 

CALIFORNIA, DOES HEREBY RESOLVE AS FOLLOWS:  
 

SECTION 1. The Planning Commission of the City of Manhattan Beach, California, 
hereby makes the following findings 

 
A. The Planning Commission of the City of Manhattan Beach conducted a public hearing on March 

23, 2011 to consider an application for a Use Permit at an existing restaurant to allow outdoor 
dining and a new alcohol license, Type-41 to allow on-site beer and wine at 1605 North 
Sepulveda Boulevard in the City of Manhattan Beach.  Said hearing was advertised pursuant to 
applicable law, testimony was invited and received.  The item was continued to April 27, 2011.   

 
B. The Planning Commission conducted a continued public hearing on April 27, 2011 to consider 

an application for a Use Permit to allow 24 hour operation of an existing restaurant, outdoor 
dining and a new alcohol license, Type-41 to allow on-site beer and wine at 1605 North 
Sepulveda Boulevard in the City of Manhattan Beach. 

 
C. The subject property is legally described as Tract No. 1638 (ex of sts) Lot 1 Block 58 and (ex of 

st) Lots 23 and Lot 24 located at 1605 North Sepulveda Boulevard in the City of Manhattan 
Beach.   

 
D. The applicant/ property and business owner is Debbi Saunders as agent for RRSS Properties,   
              LLC.   
 
E. The property is located within Area District II and is zoned General Commercial (CG) (Lots 23 

and 24) and Residential Single Family Design Review Oak Avenue (RS D-5) (Lot 1)  The 
properties to the North are zoned Commercial General and Single Family Residential), to the 
South (Commercial General, Mixed-Use Commercial and Single Family Residential with Oak 
Avenue Design Review), to the East, (Commercial General) and to the West, (Single Family 
Residential) 

 
F. The General Plan designation for the property is General Commercial and Mixed-Use 

Commercial. 
 
G. The existing subject property includes a building of 1612 square feet.  There are a total of 18 

parking spaces.  The existing restaurant is non-conforming as it does no currently have a use 
permit. 

 
H. The subject project consists of the following: 1) Proposed hours of operation for the restaurant to 

be 24 hours.  2)  A new outdoor rear patio of 336 square feet is proposed with hours to be 7:00 am 
to 10:00 p.m. Sunday to Thursday and 7:00 a.m. to Midnight Friday and Saturday.  3)  The 
proposed hours for beer and wine service are 11am to Midnight daily   

 
I. The proposed fast casual family style restaurant will include menu items such as hot dogs, specialty 

sausages, hamburgers, salads and Hawaiian style meals for breakfast, lunch and dinner.  The 
operation of the restaurant will function as a take-out restaurant with counter order service only.  No 
table service will be provided, except food only (not drinks) may be served to customers at tables.   

 
J. The project will not individually nor cumulatively have an adverse effect on wildlife resources, as 

defined in Section 711.2 of the Fish and Game Code. 
 

K. This Resolution, upon its effectiveness, allows the following, 1) Operating hours for the restaurant to 
be 7am to 10pm Sunday through Thursday and 7am to Midnight Friday and Saturday; 2)  Operating 
hours for the outdoor rear patio to be 7am to 10pm daily; 3) Alcohol service to be allowed per hours 
of operation for restaurant and outdoor patio;  4) Outdoor patio not to exceed 336 square feet;  

 

EXHIBIT A
PC MTG 4-27-11
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L. Based upon State law, and MBLCP Section A.84.060, relating to the Use Permit application for 
the proposed restaurant, the following findings are hereby made: 

 
1. The proposed location of the use is in accord with the objectives of this title and the 

purposes of the district in which the site is located, is consistent with the Commercial 
Districts Chapter, Section A.16.010-Specific Purposes, since the subject proposal: a) is 
adding to and creating a vibrant mixture of uses in the area which provides a full range of 
office, retail commercial, and service commercial uses needed by residents of, b) 
strengthens the City's economic base, but also protect small businesses that serve city 
residents, c) creates a suitable environment for various types of commercial and compatible 
residential uses, and protects them from the adverse effects of inharmonious uses and 
minimizes the impact of commercial development on adjacent residential districts through 
the conditions of approval, d) ensures that the appearance and effects of commercial 
buildings and uses are harmonious with the character of the area in which they are located 
and ensures the provision of adequate off-street parking and loading facilities, through the 
parking survey and the conditions of approval, e) encourages commercial buildings that are 
oriented to the pedestrian, by providing windows and doors accessible from city sidewalks at 
sidewalk level, protecting pedestrian access along sidewalks and alleys and maintaining 
pedestrian links to parks, open space, and the beach, and f) carries out the policies and 
programs of the certified Land Use Plan. 
In addition the project is consistent with the purpose of the CG General Commercial District 
which states the purpose is to provide opportunities for the full range of retail and service 
business deemed suitable for location in Manhattan Beach,  
Additionally, although the project is located within the D Design Overlay District there are 
limited sections that apply to the project.  The purpose of the D Design Overlay District, 
Section A.44.010- Specific purpose and applicability, is to provide a mechanism to establish 
specific design standards, landscaping and buffering requirements to allow commercial and 
use of property in a residential area adjacent to Sepulveda Boulevard.  Also, existing 
development with non-conforming access on Oak Avenue, when developed for commercial 
parking purposes used in conjunction with business fronting upon and having vehicular access 
to Sepulveda Boulevard shall not utilize vehicular access to Oak Avenue between the hours of 
10pm to 6am daily.   A sign will be required to be located at the rear parking lot restricting cars 
from exiting or entering between the hours of 10pm to 6am onto Oak Avenue to mitigate any 
impacts to nearby residential.  

 
2. The proposed location of the use and the proposed conditions under which it would be 

operated or maintained will be consistent with the General Plan; will not be detrimental to 
the public health, safety or welfare of persons residing or working on the proposed project 
site or in or adjacent to the neighborhood of such use; and will not be detrimental to 
properties or improvements in the vicinity or to the general welfare of the city, the project is 
designed as a fast casual family style restaurant with a limited menu and complete meals, 
no table order service, no drink order or delivery service (counter service only), no dancing, 
no entertainment, no exterior music, no bar type items, not a sports bar, no alcohol without 
a meal, no screens, videos, music or amplified sound outside, no counter bar seats, and the 
extensive conditions of approval will ensure that there are not detrimental impacts to the 
neighborhood or City. 

 
The proposed use will comply with the provisions of this title, including any specific condition 
required for the proposed use in the district in which it would be located, since the required 
notice and public hearing requirements have been met, all of the required findings have been 
addressed and conditions will be required to be met prior to the issuance of a certificate of 
occupancy and start of business operations.  Letters were received from neighbors in objection 
of the subject proposal for 24 hour operation of the restaurant, noise from outdoor patio, parking 
impacts to neighborhood, increase in traffic from business, beer and wine service at outdoor 
patio and close proximity to residential.   
 
3. The proposed use will not adversely impact nor be adversely impacted by nearby 

properties.  Potential impacts are related but not necessarily limited to: traffic, parking, 
noise, vibration, odors, resident security and personal safety, and aesthetics, or create 
demands exceeding the capacity of public services and facilities which cannot be mitigated, 
since the project is designed as a small family style take-out use and is consistent with the 
surrounding businesses, no entertainment, or amplified sound will be allowed outside, and 
the extensive conditions of approval will ensure that there are not detrimental impacts to the 
neighborhood or City.   
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M. A determination of public convenience and necessity is made for the proposed Type 41 alcohol 
license to allow on-site beer and wine (as conditioned below), which shall be forwarded to the 
California Department of Alcohol Beverage Control upon City Council acceptance of this project 
approval. 

 
 

SECTION 2. The Planning Commission of the City of Manhattan Beach hereby 
APPROVES the subject Use Permit, subject to the following conditions. 
 
General Conditions 
 
1. The proposed project shall be in substantial conformance with the plans submitted and the 

project description, as approved and conditioned by the Planning Commission on April 27, 
2011.  Any substantial deviation from the approved plans must be reviewed and approved by 
the Planning Commission. 

 
Alcohol Service 
 
2. In the event that the business known as the Hotdggers should vacate the premises, the tenant 

space at 1605 North Sepulveda Boulevard, may be occupied by another similar use, if upon its 
review, the Department of Community Development determined that the replacement use has the 
same use characteristics as the subject fast casual family-style restaurant.  The intent of this 
condition is to ensure that any replacement restaurant tenant, would be a use similar to Hotdggers. 

 
3. Beer and Wine service shall be restricted to hours of operation for the restaurant and outdoor patio.   
 
4. The property owner shall obtain approval from the State Department of Alcoholic Beverage Control 

for a Type-41 on-site beer and wine license and shall comply with all related conditions of approval.
  

 
Operational 
 

5. Operations shall comply with all South Coast Air Quality Management District Regulations and shall 
not transmit excessive emissions or odors across property lines. 

 
6. The management of the property shall police the property and all areas adjacent to the business 

during the hours of operation to keep it free of litter. 
 

7. The operators of the facility shall provide adequate management and supervisory techniques to 
prevent loitering and other security concerns outside the subject businesses. 

 
8. The outdoor patio area is limited to a maximum of 336 square feet in area and 30 seats,  to comply 

with the required 22 total parking spaces.  No loitering or outside tables or seating shall be allowed 
along the walkway that leads to the outdoor rear patio along the side of the building, or along any 
other outdoor walkway. 

 
9. All proposed rooftop mechanical equipment shall be screened from the public right-of-way and 

any abandoned rooftop equipment shall be removed prior to building final. 
 
 
10. The hours of operation shall be permitted as follows: 

 
• Restaurant:      7:00 am – 10:00 pm (Sunday through Thursday) 

         7:00 am – Midnight (Friday and Saturday) 
 

• Outdoor Patio:  7:00 am to 10:00pm daily 
 

 
  11. The business shall have a limited menu and complete meals so as to not become a sports bar, 

no bar type food items, no outdoor waiting or gathering areas, no beer and wine served without 
a meal, no screens, videos, music or amplified sound allowed outside, no counter bar seats, no 
table service of beer and wine and all food and drinks to be ordered at the counter.   
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Noise 
 
12. A noise mitigate study will be required to mitigate noise impacts from the outdoor patio to 

nearby residential.  All recommendations of the noise study shall be incorporated into the 
design and construction of the outdoor area, as well as operations of the area, to comply with 
Manhattan Beach Municipal Code noise standards. 

 
13. No dancing or entertainment shall be permitted on the premises or outside at any time. 

 
14. All interior music shall be limited to background music and/or television/videos only.  The 

restaurant management shall control the volume of the music or any amplified sound.  Exterior 
music or amplified sound systems or equipment is prohibited. 

 
15. Noise emanating from the site shall be in compliance with the Manhattan Beach Municipal Code 

Noise Ordinance, Chapter 5.48. 
 
     
Signage 
 

16. A-frame or sidewalk signs in the public right-of-way shall be prohibited. 
 

17. No temporary signs (banners) shall be erected on the site without City permit and approval. 
 

18. The applicant shall submit a complete sign program including new signage and pole sign for 
review and approval of the Director of Community Development.   

 
 

Design 
 

19. Outdoor lighting on the rear parking lot, building, and entire site shall be minimized, shielded, 
and turned off after hours to lessen impacts to nearby residential. 

 
20. The restaurant shall install, maintain in good working condition, and use a garbage disposal, a 

trash compactor, and a mop sink. 
 
21. Access to the outdoor patio is only allowed from an exit door inside the restaurant that leads to 

a separate exterior walkway along the side of the building.  No direct customer access, ingress 
or egress, is allowed except though the interior of the restaurant.   

 
22. A minimum 6 foot high block wall, as measured from the floor level of the patio, shall be 

required to surround the outdoor patio.  No heaters will be allowed on the patio unless reviewed 
and approved by the Director of Community Development.   

 
23. The walkway along the side of the building shall be enclosed with a 5 to 6 foot high solid gate 

and 6 foot high solid fence or wall to direct customers to the rear patio.     
 
  24.  A landscape plan must be submitted for review and approval and installed before certificate of 

occupancy.    
 
 
 
Parking and Access 
 

25. The applicant shall provide 22 parking spaces on-site. 
 

 
 
 
Procedural 
 
 26. All provisions of the Use Permit are subject to review by the Community Development 

Department 6 months after occupancy and yearly thereafter. 
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 27. Unless appealed by the City Council, the subject Use Permit shall become effective after 
expiration of the time limits established by the Manhattan Beach Municipal Code. 

 
 28. Pursuant to Public Resources Code Section 21089 (b) and Fish and Game Code Section 711.4 

(c), the project is not operative, vested, or final until the required filing fees are paid. 
 
 29. The applicant agrees, as a condition of approval of this project, to pay all reasonable legal and 

expert fees and expenses of the City of Manhattan Beach, in defending any legal action 
associated with the approval of this project brought against the City.  In the event such a legal 
action is filed against the project, the City shall estimate its expenses for the litigation.  Applicant 
shall deposit said amount with the City or enter into an agreement with the City to pay such 
expenses as they become due. 

 
 

SECTION 3.  Pursuant to Government Code Section 65009 and Code of Civil 
Procedure Section 1094.6, any action or proceeding to attack, review, set aside, void or annul this 
decision, or concerning any of the proceedings, acts, or determinations taken, done or made prior to 
such decision or to determine the reasonableness, legality or validity of any condition attached to this 
decision shall not be maintained by any person unless the action or proceeding is commenced within 90 
days of the date of this resolution and the City Council is served within 120 days of the date of this 
resolution.  The City Clerk shall send a certified copy of this resolution to the applicant, and if any, the 
appellant at the address of said person set forth in the record of the proceedings and such mailing shall 
constitute the notice required by Code of Civil Procedure Section 1094.6. 
 
 
 

I hereby certify that the foregoing is a full, true 
and correct copy of the Resolution as adopted 
by the Planning Commission at its regular 
meeting of April 27, 2011, and that said 
Resolution was adopted by the following vote: 

 
 

AYES:  
 
NOES: 
 
ABSTAIN:   
 
ABSENT:   

 
 

_____________________________________ 
RICHARD THOMPSON 
Secretary to the Planning Commission 
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CITY OF MANHATTAN BEACH 
COMMUNITY DEVELOPMENT DEPARTMENT 

 
 
TO: Planning Commission 
 
THROUGH: Richard Thompson, Director of Community Development 
 
FROM: Angelica Ochoa, Assistant Planner 
 
DATE: March 23, 2011 
 
SUBJECT: Consideration of a Use Permit for an existing restaurant to allow on-site 

consumption of beer and wine and outdoor dining for Hotdoggers, Inc. 
located at 1605 N. Sepulveda Boulevard 

 
   
RECOMMENDATION 
Staff recommends that the Planning Commission CONDUCT the PUBLIC HEARING, 
DISCUSS and PROVIDE DIRECTION   
 
PROPERTY OWNER   APPLICANT 
Debra Saunders    HotDoggers, Inc.  
Agent for RRSS Properties, LLC  Louis Skelton, Property Owner’s Representative  
3333 Alana Drive    2537-D PCH #168 
Sherman Oaks, CA  91403   Torrance, CA 90505 
 
 
BACKGROUND  
The applicant, HotDoggers, Inc., a new commercial tenant at 1605 North Sepulveda Boulevard, 
is requesting a Use Permit to allow outdoor dining at an existing restaurant and to request a new 
alcohol license for on-site sale and consumption of beer and wine (Type 41-On-Sale Beer and 
Wine for Public Premises).  The existing restaurant occupies three lots, two fronting on 
Sepulveda Boulevard with the restaurant building and parking lot, and one on the southeast 
corner of Oak Avenue and 17th Street developed with a parking lot.   
 
The City of Manhattan Beach Section 10.16.020 (B), Commercial District Land Use 
Regulations, requires a Use Permit for eating and drinking establishments in the General 
Commercial (CG) district.  Also, Section 10.16.030 (B) in the Commercial District requires a 
Use Permit for lots with more than 10,000 square feet of land area and Section 10.16.020 (L), 
requires a Use Permit and approval for any new alcohol license.   The existing restaurant has no 
use permit and alcohol license.  Since, the applicant is requesting a beer and wine license and an 
expansion of the restaurant with outdoor dining areas, a use permit is required.  If a new 
restaurant moves into the existing building with no expansion and no alcohol, no Use Permit or 
other discretionary application is required, and the improvements would be approved 
administratively through the plan check process. 
 
 

EXHIBIT B
PC MTG 4-27-11
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PROJECT OVERVIEW 
 
 L O C A T I O N 
                                                                
Location    1605 North Sepulveda Boulevard 
 
Legal Description Tract No. 1638 (EX OF STS) Lot 1 Block 58 and (EX OF 

ST) Lots 23 and Lot 24 Block 58        
 
Area District    II 
 
 L A N D   U S E 
 
General Plan    General Commercial and Mixed-Use Commercial 
 
Zoning     CG and RS D-6-Design Review Oak Avenue  
 
Land Use     Existing            Proposed 
 Restaurant(vacant)           Restaurant with outdoor dining       
                                                            originally KFC, then              and beer and wine 
     Steak Escape, and most 
     recently Ice Cream 
 
Neighboring Land Uses/Zoning 
North, across 17th Street (Commercial General and Single Family Residential), South 
(Commercial General, Mixed-Use Commercial and Single Family Residential with Oak Avenue 
Design Review), East, across Sepulveda Boulevard (Commercial General) and West, across Oak 
Avenue (Single Family Residential)  
 
  
 P R O J E C T   D E T A I L S 
 
 
Parcel Size:   12,800 approx. 
    
Building Area and Uses: Existing (vacant)  Proposed 
    1,612 sq. ft.(restaurant) 1,612 sq. ft. (restaurant)   
        380 sq. ft. (outside dining) 
  
Parking:   Existing        Proposed  Required 
    18 spaces               22 spaces              23 spaces 
 
Vehicle Access:  Existing   Proposed  Required 
    Sepulveda Blvd. (entrance  No change  Allowed 
    and exit)  
    Oak Ave (exit only)  No change            Per Oak Ave  
                     Design 
Overlay 
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Hours of Operation:  Existing   Proposed            Required 
     (vacant)   7am to 10pm            Per Use Permit 
        Sunday to Thursday    
        7am to Midnight   
        Friday and Saturday 
 
Alcohol:    Existing   Proposed            Required 
    None    Type-41 On-Sale        Per Use Permit 
        Beer and Wine    
  
             
PROJECT DESCRIPTION 
Project Site 
The existing restaurant and adjacent parking lots occupy a total of three lots (Lot 1, Lot 23 and 
Lot 24).  The existing building and adjacent parking lot to the south front on Sepulveda 
Boulevard (Lots 23 and 24) and there is a rear parking lot on the south-east corner of Oak 
Avenue and 17th Street (Lot 1).   The three lots contain a total of approximately 12,800 square 
feet of lot area.  The two lots fronting on Sepulveda Boulevard are zoned CG (General 
Commercial) and the parking lot on the south east corner of Oak Avenue and 17th Street is zoned 
RS D-6 (Residential Single Family – Oak Avenue Design Overlay).   The surrounding properties 
to the north, south and east are zoned CG (General Commercial) and are developed with an auto 
shop, car dealership, a hotel, post office box store and other retail/commercial stores.  The 
properties on the east side of Oak Avenue are in the Oak Avenue Overlay district (RS-D6) and 
are a mix of residential and commercial parking lots serving businesses on Sepulveda Boulevard, 
as the subject site Lot 1 parking lot.  The properties to the west, on the west side of Oak Avenue 
are developed with single family residences and zoned RS (Residential Single Family).  A 
Vicinity and Assessor’s map is attached as Exhibit A. 
 
Hotdoggers, Inc. 
The applicant, Debra Saunders, is proposing a family style take-out restaurant (Hotdoggers, Inc.) 
that will serve breakfast, lunch and dinner items such as hot dogs, specialty sausages, 
hamburgers, etc. (Exhibit B)  The new restaurant will use the current building of 1,612 square 
feet with  proposed seating of 46 seats.  Also, the applicant is requesting two new outdoor patios, 
one open patio fronting on Sepulveda Boulevard and one enclosed, on the sides only, patio at the 
rear of the existing building totaling 380 square feet.  The proposed patio fronting on Sepulveda 
Boulevard will consist of 16 seats and the patio at the rear will consist of 16 seats. The proposed 
hours of operation for the restaurant are Sunday to Thursday 7am to 10pm and 7am to Midnight 
Friday and Saturday.  The applicant is also requesting a Type-41 Alcohol License to allow on-
site consumption of wine and beer.  The existing pole sign is proposed to remain although the 
top neon panel will be removed.  The existing directional sign at the Sepulveda driveway is 
proposed to be relocated to the south side of the driveway. 
 
Parking 
If a new restaurant of 1612 square feet were constructed it would require 21 parking spaces per 
Section 10.64.030 of the Manhattan Beach Municipal Code (MBMC).  The two existing parking 
areas consist of a total of 18 parking spaces, 10 parking spaces located to the south of the 
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existing building off Sepulveda Boulevard and 8 parking spaces in the lot towards the west of the 
existing building on the corner of Oak Avenue and 17th Street.  These spaces are shown on the 
approved site plan for a prior restaurant on the site.  With the existing 18 parking spaces, the 
parking is legal non-conforming for 1612 square feet of building area. The proposed patios of 
380 square feet require 5 parking spaces, for a total of 23 required spaces.  The applicant is 
proposing a total of 22 parking spaces; an additional 4 parking spaces for the new patios.  These 
patios can be reduced in size so the 22 proposed spaces will be sufficient.  A site plan is attached 
for more details (Exhibit C).    
 
Per Section 10.64.020 (b) of the parking chapter in the MBMC, a structure or use shall not be 
considered non-conforming solely because the required number of parking spaces is not 
provided.  Additionally, per Section 10.68.070 B1, commercial parking in a residential district is 
allowed to remain.  Section 10.64.020 (a) of the parking chapter also states that if a major 
alteration or enlargement of a site structure exceeds 50% of the existing structure valuation, then 
the required parking must be met.  The proposed project does not exceed 50% valuation and the 
existing 18 parking spaces may remain.  Section 10.64.050 (B) has the criteria for a parking 
reduction. 
     
Site Access and Circulation 
The current site has ingress and egress from Sepulveda Boulevard and an exit only from the rear 
lot onto Oak Avenue.  The rear lot is zoned RS D-6 and has a restriction of no vehicle ingress or 
egress between the hours of 10pm and 6am to Oak Avenue per Section 10.44.040 (m) of the 
Overlay Design Standards and Section 10.6.020 F5.   
 
ENVIRONMENTAL DETERMINATION 
In accordance with the provisions of the California Environmental Quality Act (CEQA) as 
amended by the City of Manhattan Beach CEQA Guidelines, the Community Development 
Department found that the subject project is exempt from CEQA as a Class 32 In-fill 
Development project. 
 
DISCUSSION 
Use Permit 
A Use Permit is required per Municipal Code Section 10.16.020 (L) since the applicant is 
requesting new alcohol license. Section 10.16.020 (B), Commercial District Land Use 
Regulations, requires a Use Permit for eating and drinking establishments in the Local 
Commercial (CL) district.  Also, Section 10.16.030 (B) in the Commercial District requires a 
Use Permit for more than 10,000 square feet of land area.   Per the above requirements, the 
existing restaurant is non-conforming for a use permit, parking and access.  Section 10.68.020 
(a) of the nonconforming chapter states that an existing non-conforming use is allowed to 
continue and remain.   Additional parking needs to be provided for the two new patios. 
 
Also, Section 10.68.020 (E) of the non-conforming chapter states that any structure that is non-
conforming for front, side or rear yards, driveways, or open space, then no structure can be 
enlarged or modified if the total estimated construction cost of the alteration exceeds 50% of the 
total estimated cost of reconstructing the entire non-conforming structure.  The project does not 
exceed 50% valuation so the driveway access and parking may remain and the hours for the Oak 
Avenue driveway will be regulated by the Oak Avenue Overlay. 
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The Planning Commission must make the following findings in accordance with Section 
10.84.060 for the Use Permit, if the project is approved: 
 

1. The proposed location of the use is in accord with the objectives of this title and the 
purposes of the district in which the site is located;  

 
2. The proposed location of the use and the proposed conditions under which it would be 

operated or maintained will be consistent with the General Plan; will not be detrimental 
to the public health, safety or welfare of persons residing or working on the proposed 
project site or in or adjacent to the neighborhood of such use; and will not be detrimental 
to the public heath, safety or welfare of persons residing or working on the proposed 
project site or in adjacent to the neighborhood of such use; and will not be detrimental to 
properties or improvements in the vicinity or to the general welfare of the city; 

 
3. The proposed use will comply with the provisions of this title, including any specific 

condition required for the proposed use in the district in which it would be located; and 
 
     4. The proposed use will not adversely impact or be adversely impacted by nearby 

properties.  Potential impacts are related but not necessarily limited to: traffic, parking 
noise, vibration, odors, resident security and personal safety, and aesthetics, or create 
demands exceeding the capacity of public services and facilities which cannot be 
mitigated. 

 
The Planning Commission, as part of approving the use permit for the subject project, in 
accordance with Section 10.84.070 can impose reasonable conditions as necessary to: 

 
A.  Achieve the general purposes of this ordinance or the specific purposes of the zoning 

district in which the site is located, or to make it consistent with the General Plan;  
B. Protect the public health, safety, and general welfare, or 
C. Ensure operation and maintenance of the use in a manner compatible with existing and 

potential uses on adjoining properties or in the surrounding area. 
D. Provide for periodic review of the use to determine compliance with conditions imposed, 

and Municipal Code requirements. 
    
Public Input 
A notice of the public hearing for this application was mailed to all property owners within 500 
feet of the project site and was published on March 10, 2011 in the Beach Reporter.  One 
property owner opposed the project and had concerns with more traffic and noise from the 
proposed outdoor patio dining and alcohol. 
 
Other Departments Input 
The plans and applications were distributed to other departments for their review and comments 
and are attached as Exhibit D.  The Building Department indicated that plans would be reviewed 
through plan check and handicapped and disabled access would need to be met. The Police 
Department Detectives and Traffic Divisions had no objections. The Department of Public 
Works had standard comments. All specific Department conditions will be included, if the 
project is approved, in the Resolution as appropriate and requirements will be addressed during 
the plan check process.  
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Areas of Discussion 
Staff recommends that the Planning Commission focus on the following areas when considering 
the proposed project: 
 

• Parking 
• Hours of Operation 
• Beer and Wine 
• New Outdoor Patios 
 
 

Alternative Site Plan 
Just prior to the distribution of the staff report the architect met with staff and presented a 
conceptual site plan for an alternative design. (Exhibit E) This revision would eliminate the 
approximately 106 square foot front patio adjacent to Sepulveda, as the architect indicated that 
due to the heavy traffic on the street it is not a very desirable location for outdoor dining. The 
rear patio would then be increased in size for a total outdoor patio area of 400 square feet instead 
of 380 square feet as originally proposed.  Staff has not had time to review and comment on this 
new concept, but wanted the Commission and the public to have the opportunity to see it. The 
architect and applicant will provide a presentation and respond to questions at the meeting. 
 
 
CONCLUSION 
Staff recommends that the Planning Commission conduct the public hearing, discuss and provide 
direction. 
 
EXHIBITS: 
 A. Vicinity Map/Assessor’s Map  

B.  Applicant’s Documentation 
 C.  Plans 
 D.  Other Department Comments 
 E.  Alternative Site Plan  
 
 
cc:  Debra Saunders, Applicant 
       Louis Skelton, Applicant’s Representative and Architect 
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HotDoggers, Inc.
1605 N. Sepulveda Blvd.
Manhattan Beach, Ca.

Description of Business:

HotDoggers is a family style restaurant with a menu for service of Breakfast, Lunch and Dinner.

The concept is based on Hot Dogs, Specialty Sausages, Hamburgers, Salads and Hawaiian style plate
meals. The proposed beverages include Soft Drinks, Beverages, Smoothies and Beer/Wine.

The location is the site of a former Kentucky Fried Chicken Take out Restaurant that became a Cheese-
steak sandwich shop and later an ice cream restaurant.

The business will provide a unique environment for the enjoyment of “Radical” food. There will be video
screens of Extreme sports and local Surfers, Skateboarders, Snowboarders and BMX bike competition.
Manhattan Beach has been an integral part of the history of “Hotdoggers”

The hours of operation are proposed to be 7 am to 10 pm Sunday thru Thursday and 7 am to Midnight,
Friday and Saturday. The indoor seating capacity will be 46 seats, A front patio of 16 seats and an
enclosed rear patio of 16 seats for special events and children or family gatherings.

It is projected that the peak hours of operation will be 12-3 pm and 5-7 pm. The location has a
significant residential area to the west and commercial retail, services and hotel to the North, South and
East. The Sepulveda Corridor is a major arterial road. The parking is located on site and there are street
parking areas along 17th Street.

The operation will emphasis the on-site meals and should have less turnover than the previous
restaurants in this location. Service will be a buffet style line with payment after meal is received. Take
out will be available and off site catering will be added at a future date.

fiiu I



HotDoggers, Inc.
1605 N. Sepulveda Blvd.
Manhattan Beach, Ca.

Findings for Use Permit Application:

1. The general plan has established the site for Highway commercial businesses. The current use of the
site will be maintained as restaurant and Is consistent with the purposes of the commercial district.

2. The neighboring commercial uses are automotive related repair and sales to the north, Automotive
Sales and Motor Court motel to the East and Service retail and Neighborhood Shopping Center to the
South along Sepulveda Boulevard. The proposed restaurant use will not be detrimental to the public
health, safety or welfare of the persons residing or working in the vicinity.

3. The proposed use is allowed for the restaurant and the outside dining and alcohol sales are requested
to comply with all provisions and conditions as may be required by the City of Manhattan Beach. The
existing legal non conforming use of parking on the residential lot will be maintained and will not be
increased or intensified. The menu and business model will emphasize a sit down restaurant which will
lead to less Intensified traffic on the parking lot.

4. The Residential areas along Oak Street and 17th Street to the west will have no increase in noise or
traffic due to the operations of HotDoggers. The parking lot will be continue to be a one way exit to Oak
Street and the outdoor patio to the rear of the commercial parcel will be enclosed with a 6’ high solid
wall and separated from the residential by the parking lot, 17th Street. Additional landscape buffers are
proposed along the existing 8’ high block walls that separate the immediate residential lots from the
Commercial uses. The existing parking on the residential lot is a legal non conforming use. All parking lot
lighting will be shielded from the residential properties. Signage will be provided to the satisfaction of
the City Public Works for traffic control. The improvements are designed to provide a convenience for
the residents and visitors to Manhattan Beach with little or minimal impact on the neighboring
properties.
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ENVIRONMENTAL INFORMATION FORM

(to be completed by applicant)

CITY OF MANHATTAN BEACH
COMMUNITY DEVELOPMENT DEPARTMENT

Date Filed: ‘12èc. 2c?I 0

APPLICANT INFORMATION

Name: c. Contact Person: L0’Sizrc

Address: Ico’3 Address: 37t C4- t( TprviC?&

Phone number:

__________________

Phone number: ELO 4Di7

Relationship to property:—çi ‘.-T Association to applicant: LCjrZ-T

PROJECTLOCATION AND LAND USE

Project Address: !pO 1• 1UIV

Assessor’s Parcel Number: 4io OO — CV(,F OZI1C)ZZ.

Legal Description: TC_T Lc3 LOT5 L 24k, r1,o.1 Lc-r -zL1BUL 6

Area District, Zoning, General Plan Designation: 4 ce’’ —‘ c.

Surrounding Land Uses:

North L—A’Yba-4-o&O West SutLe S(L)CZ3

South _ — 12flSLL_ East Y4ASL-
- VTObcTw6

Existing Land Use: ET7u 2JT -1- itCi

PROJECT DESCRIPTION -

Type of Project: Commercial Residential

_____

Other

______________________

If Residential, indicate type of development (i.e.; single family, apartment,
condominium, etc.) and number of units:

__________________________________

If Commercial, indicate orientation (neighborhood, citywide, or regional), type of
use anticipated, hours of operation, number of employees, number of fixed
seats, square footage of kitchen, seating, sales, and storage areas:

___________

Ft 41L U2

to P412 t (p t’NT- Z’1 ‘?e1t-, o-ic

pf7PtZo’,L 4O c Qt61 7?O i=

If use is other than above, provide detailed operational characteristics and
anticipated intensity of the development: /

Removed!



Project Site Area:

________ ________ ________ __________

Building Floor Area:

________ ________ ________ __________

Height of Structure(s)

_________ _________ _________ ___________

Number of Floors/Stories:

________ ________ ________ __________

Percent Lot Coverage:

________ ________ ________ _________

Off-Street Parking:

________ ________ ________ __________

Vehicle Loading Space:

________ ________ ________ __________

Open Space/Landscaping:

________ ________ ________ __________

Proposed Grading:
Cut ,.Q

Fill

4Y’

_______ _______ ________

Will the proposed project result in the following (check all that apply):
Yes No

_____

Changes in existing features or any bays, tidelands, beaches, lakes,
or hills, or substantial alteration of ground contours?

- Changes to a scenic vista or scenic highway?

r A change in pattern, scale or character of a general area?

_____

A generation of significant amount of solid waste or litter?
,A

A violation of air quality regulations/requirements, or the creation of
objectionable odors?

_____

LV’ Water quality impacts (surface or ground), or affect drainage patters?

_____

V7 An increase in existing noise levels?

_____

,-‘ A site on filled land, or on a slope of 10% or more?

_____

i.— The use of potentially hazardous chemicals?

-‘ An increased demand for municipal services?

_____

i— An increase in fuel consumption?

_____ _____

A relationship to a larger project, or series of projects?

Explain all “Yes” responses (attach additional sheets or attachments as necessary):

CERTiFICATION: I hereby certify that the statements furnished above and in attached
exhibits present the data and information required for this initial evaluation to the best
of my ability, and that the facts, statements, and information presented are true and
correct to the beet ofmy1knoledge and belief.

Signature: Prepared For. ,

Date Prepared: Z,’ 2-0I 0
Revised 7/97

. a

Existing ProDosed Required Demolished
J2,5o 1Zc2 —

Wi - —

l4’-C

12.c% iz.s%

V7
I

çoo

Balance

______

Imported

______

Exported

_______
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CITY OF MANHATTAN BEACH

DEPARTMENT OF COMMUNITY DEVELOPMENT

See distribution below

FROM: Angela Soo, Executive Secretary
do (Planner to be determined)

DATE: DECEMBER 9, 2010

SUBJECT: Review Request for Proposed Project at:

1605 N. SEPULVEDA BLVD.

(Use Permit to establish new restaurant in former restaurant
site)

The subject application has been submitted to the Planning Division.
Please review the attached material(s) and provide specific
comments and/or conditions you recommend to be incorporated into
the draft Resolution for the project. Conditions should be primarily
those which are not otherwise addressed by a City Ordinance.

If no response is received by DECEMBER 17 we will conclude there
are no conditions from your department.

Comments/Conditions (attach additional sheets as necessary):

f’fL cL4Fo-’ iC&k
C

Yes /Ncij
Yes / No Fire Dept
Yes / No Public Works (Roy)
Yes / No Engineering (Steve F)
Yes / No Waste Mgmnt (Anna)
Yes / No Traffic Engr.(Erik)

Yes / No City Attorney
Yes / No Police Dept.:

Traffic
Detectives
Crime Prevention
Alcohol License (Chris Vargas)

G:\PLANNING DIVISION\Coastal\Coastal - Dept routing form.doc Iit59
Lk;3Lij

TO:
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CITY OF MANHATTAN BEACH

DEPARTMENT OF COMMUNITY DEVELOPMENT

TO: See distribution below

FROM: Angela Soo, Executive Secretary
(Planner to be determined)

DATE: JANUARY 14, 2011

SUBJECT: Review Request for Proposed Project at:

1605 N. Sepulveda Blvd.

(Use Permit I establish new restaurant in former restaurant site)

The subject application has been submitted to the Planning Division.
Please review the attached material(s) and provide specific
comments and/or conditions you recommend to be incorporated into
the draft Resolution for the project. Conditions should be primarily
those which are not otherwise addressed by a City Ordinance.

If no response is received by JANUARY 24, 2011 we will conclude
there are no conditions from your department.

Comments/Conditions (attach additional sheets as necessary):

/tb

Yes / No Building Div. Yes / No C orne
Yes / No Fire Dept Yes / No olice De t.:
Yes / No Public Works (Roy) ra Ic
Yes / No Engineering (Steve F) Detectives
Yes I No Waste Mgmnt (Anna) Crime Prevention
Yes / No Traffic Engr.(Jack) Icohol Licensar

G:\PLANNING DIVISION\Coastal\Coastal - Dept routing form.doc



TO:

FROM:

DATE:

. .
CITY OF MANHATTAN BEACH

DEPARTMENT OF COMMUNITY DEVELOPMENT

See distribution below

Angela Soo, Executive Secretary
do (Planner to be determined)

DECEMBER 9, 2010

SUBJECT: Review Request for Proposed Project at:

1605 N. SEPULVEDA BLVD.

(Use Permit to establish new restaurant in former restaurant
site)

The subject application has been submitted to the Planning Division.
Please review the attached material(s) and provide specific
comments and/or conditions you recommend to be incorporated into
the draft Resolution for the project. Conditions should be primarily
those which are not otherwise addressed by a City Ordinance.

If no response is received by DECEMBER 17 we will conclude there
are no conditions from your department.

Cornments/Conditions (attach additional sheets as necessary):

Yes / No Building Div.
Yes / NciDf>
Yes / No Public Works (Roy)
Yes / No Engineering (Steve F)
Yes / No Waste Mgmnt (Anna)
Yes / No Traffic Engr.(Erik)

iiIREDEPARTMENT

I REQUIREMENTS FOR THIS PROJECT

Yes / No City
Yes / No Polic

TraffIc
Detectives
Crime Prevention
Alcohol License (Chris Vargas)

G:\PLANNING DIVJSION\Coastal\Coastal- Dept routing forrn.doc
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City of Manhattan Beach

Department of Public Works
Memorandum

To: Angela Soo, Planning Division Secretary
Through: Jim Arndt, Director of Public Works$
From: Steve Finton, City Engineer (4-

Roy Murphy, Public WorksI6stpector (310) 802-5306
3621 Bell Avenue, Manhattan Beach CA 90266

Subject: 1605 N. Sepulveda Blvd.
Date: December 28, 2010

E t d ALL THE PUBLIC WORKS NOTES AND CORRECTIONS MUST BE PRINTED ON THE

Page or PLAN. NO EXCEPTIONS.

Sheet#
This property was inspected by Public Works staff on December 28, 2010 and the following
items are required and must be added to the plans. Indicate location of correction on
blanks at left.

All landscape irrigation backflow devices must meet current City requirements for proper
installation.

2. No discharge of construction wastewater, building materials, debris, or sediment from the site is
permitted.

_________

3. A mop sink must be installed and shown on the plumbing plan.

4. Commercial enterprises must comply with the National Pollution Discharge Elimination System
(NPDES) clean water requirements. Discharge of mop water, floor mat washing, and trashcan
cleaning and washing out trash enclosures into the street or storm drain system is prohibited.
M.B.M.C. 5.84.060, 5.84.090.

5. A grease interceptor must be installed and placed into a maintenance program with regular
inspections and removal of grease buildup.

6. All trash enclosures shall be enclosed, have a roof, built in such a manner that stormwater will
not enter, and a drain installed that empties into the sanitary sewer system. Floor drain or similar
traps directly connected to the drainage system shall be provided with an approved automatic
means of maintaining their water seals. See 1007.0 Trap seal Protection in the Uniform Plumbing
Code. Contact the City’s refuse contractor for sizing of the enclosure. Drawings of the trash
enclosure must be on the plan, and must be approved by the Public Works Department
before a permit is issued. See Standard Plan ST-25.

7. Commercial establishments are required, by municipal code 5.24.030 (C)(2), to have a sufficient
refuse and recycling storage space to enclose a commercial lift container(s). The refuse storage
space or facility must be screened from public view and be either constructed within the building
structure or in a screened enclosure on private property. Please read the code section for further
clarification



8. It is the responsibility of the contractor to protect all the street signs around the property
If signs are damaged, lost or removed, it is the responsibility of the contractor to

replace and / or relocate the signs at the contractor’s expense. The contractor is also
responsible for any street markings that are damaged or removed by the contractor’s operations.
Contact the Public Works Inspector for sign specification and suppliers.

9. Sidewalk, driveway, curb, and gutter repairs or replacement will be completed per Public Works
Specifications. See City Standard Plans ST-i, ST-2, and ST-3. In the case where the garage level
is below the street drainage flow lines, the combined slope of public and private approach shall
not exceed 15%.

__________

10. If the water meter box is replaced, it must be purchased from the City, and must have a traffic
rated lid if the box is located in the driveway.

11. Erosion and sediment control devices BMPs (Best Management Practices) must be implemented
around the construction site to prevent discharges to the street and adjacent properties. BMPs
must be identified and shown on the plan. Control measures must also be taken to prevent street
surface water entering the site.

12. Backflow preventers for fire and domestic water services must be installed per Public Works
Department requirements.

13. All storm water, nuisance water, etc. drain lines installed within the street right of way must be
constructed of ductile iron pipe. Drains must be shown on plans.

14. Plan holder must have the plans rechecked and stamped for approval by the Public Works
Department before the building permit is issued.

cc: Roy Murphy

OPLN-Comm-newcup
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HotDoggers, Inc.
1605 N. Sepulveda Blvd.
Manhattan Beach, Ca.

Description of Business:

HotDoggers is a family style restaurant with a menu for service of Breakfast, Lunch and Dinner.

The concept is based on Hot Dogs, Specialty Sausages, Hamburgers, Salads and Hawaiian style plate
meals. The proposed beverages include Soft Drinks, Beverages, Smoothies and Beer/Wine.

The location is the site of a former Kentucky Fried Chicken Take out Restaurant that became a Cheese-
steak sandwich shop and later an ice cream restaurant.

The business will provide a unique environment for the enjoyment of “Radical” food. There will be video
screens of Extreme sports and local Surfers, Skateboarders, Snowboarders and BMX bike competition.
Manhattan Beach has been an integral part of the history of “Hotdoggers”

The hours of operation are proposed to be 7 am to 10 pm Sunday thru Thursday and 7 am to Midnight,
Friday and Saturday. The indoor seating capacity will be 46 seats, A front patio of 16 seats and an
enclosed rear patio of 16 seats for special events and children or family gatherings.

It is projected that the peak hours of operation will be 12-3 pm and 5-7 pm. The location has a
significant residential area to the west and commercial retail, services and hotel to the North, South and
East. The Sepulveda Corridor is a major arterial road. The parking is located on site and there are street
parking areas along 17th Street.

The operation will emphasis the on-site meals and should have less turnover than the previous
restaurants in this location. Service will be a buffet style line with payment after meal is received. Take
out will be available and off site catering will be added at a future date.

fiiu I



HotDoggers, Inc.
1605 N. Sepulveda Blvd.
Manhattan Beach, Ca.

Findings for Use Permit Application:

1. The general plan has established the site for Highway commercial businesses. The current use of the
site will be maintained as restaurant and Is consistent with the purposes of the commercial district.

2. The neighboring commercial uses are automotive related repair and sales to the north, Automotive
Sales and Motor Court motel to the East and Service retail and Neighborhood Shopping Center to the
South along Sepulveda Boulevard. The proposed restaurant use will not be detrimental to the public
health, safety or welfare of the persons residing or working in the vicinity.

3. The proposed use is allowed for the restaurant and the outside dining and alcohol sales are requested
to comply with all provisions and conditions as may be required by the City of Manhattan Beach. The
existing legal non conforming use of parking on the residential lot will be maintained and will not be
increased or intensified. The menu and business model will emphasize a sit down restaurant which will
lead to less Intensified traffic on the parking lot.

4. The Residential areas along Oak Street and 17th Street to the west will have no increase in noise or
traffic due to the operations of HotDoggers. The parking lot will be continue to be a one way exit to Oak
Street and the outdoor patio to the rear of the commercial parcel will be enclosed with a 6’ high solid
wall and separated from the residential by the parking lot, 17th Street. Additional landscape buffers are
proposed along the existing 8’ high block walls that separate the immediate residential lots from the
Commercial uses. The existing parking on the residential lot is a legal non conforming use. All parking lot
lighting will be shielded from the residential properties. Signage will be provided to the satisfaction of
the City Public Works for traffic control. The improvements are designed to provide a convenience for
the residents and visitors to Manhattan Beach with little or minimal impact on the neighboring
properties.
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ENVIRONMENTAL INFORMATION FORM

(to be completed by applicant)

CITY OF MANHATTAN BEACH
COMMUNITY DEVELOPMENT DEPARTMENT

Date Filed: ‘12èc. 2c?I 0

APPLICANT INFORMATION

Name: c. Contact Person: L0’Sizrc

Address: Ico’3 Address: 37t C4- t( TprviC?&

Phone number:

__________________

Phone number: ELO 4Di7

Relationship to property:—çi ‘.-T Association to applicant: LCjrZ-T

PROJECTLOCATION AND LAND USE

Project Address: !pO 1• 1UIV

Assessor’s Parcel Number: 4io OO — CV(,F OZI1C)ZZ.

Legal Description: TC_T Lc3 LOT5 L 24k, r1,o.1 Lc-r -zL1BUL 6

Area District, Zoning, General Plan Designation: 4 ce’’ —‘ c.

Surrounding Land Uses:

North L—A’Yba-4-o&O West SutLe S(L)CZ3

South _ — 12flSLL_ East Y4ASL-
- VTObcTw6

Existing Land Use: ET7u 2JT -1- itCi

PROJECT DESCRIPTION -

Type of Project: Commercial Residential

_____

Other

______________________

If Residential, indicate type of development (i.e.; single family, apartment,
condominium, etc.) and number of units:

__________________________________

If Commercial, indicate orientation (neighborhood, citywide, or regional), type of
use anticipated, hours of operation, number of employees, number of fixed
seats, square footage of kitchen, seating, sales, and storage areas:

___________

Ft 41L U2

to P412 t (p t’NT- Z’1 ‘?e1t-, o-ic

pf7PtZo’,L 4O c Qt61 7?O i=

If use is other than above, provide detailed operational characteristics and
anticipated intensity of the development: /

Removed!



Project Site Area:

________ ________ ________ __________

Building Floor Area:

________ ________ ________ __________

Height of Structure(s)

_________ _________ _________ ___________

Number of Floors/Stories:

________ ________ ________ __________

Percent Lot Coverage:

________ ________ ________ _________

Off-Street Parking:

________ ________ ________ __________

Vehicle Loading Space:

________ ________ ________ __________

Open Space/Landscaping:

________ ________ ________ __________

Proposed Grading:
Cut ,.Q

Fill

4Y’

_______ _______ ________

Will the proposed project result in the following (check all that apply):
Yes No

_____

Changes in existing features or any bays, tidelands, beaches, lakes,
or hills, or substantial alteration of ground contours?

- Changes to a scenic vista or scenic highway?

r A change in pattern, scale or character of a general area?

_____

A generation of significant amount of solid waste or litter?
,A

A violation of air quality regulations/requirements, or the creation of
objectionable odors?

_____

LV’ Water quality impacts (surface or ground), or affect drainage patters?

_____

V7 An increase in existing noise levels?

_____

,-‘ A site on filled land, or on a slope of 10% or more?

_____

i.— The use of potentially hazardous chemicals?

-‘ An increased demand for municipal services?

_____

i— An increase in fuel consumption?

_____ _____

A relationship to a larger project, or series of projects?

Explain all “Yes” responses (attach additional sheets or attachments as necessary):

CERTiFICATION: I hereby certify that the statements furnished above and in attached
exhibits present the data and information required for this initial evaluation to the best
of my ability, and that the facts, statements, and information presented are true and
correct to the beet ofmy1knoledge and belief.

Signature: Prepared For. ,

Date Prepared: Z,’ 2-0I 0
Revised 7/97

. a

Existing ProDosed Required Demolished
J2,5o 1Zc2 —

Wi - —

l4’-C

12.c% iz.s%

V7
I

çoo

Balance

______

Imported

______

Exported

_______
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CITY OF MANHATTAN BEACH

DEPARTMENT OF COMMUNITY DEVELOPMENT

See distribution below

FROM: Angela Soo, Executive Secretary
do (Planner to be determined)

DATE: DECEMBER 9, 2010

SUBJECT: Review Request for Proposed Project at:

1605 N. SEPULVEDA BLVD.

(Use Permit to establish new restaurant in former restaurant
site)

The subject application has been submitted to the Planning Division.
Please review the attached material(s) and provide specific
comments and/or conditions you recommend to be incorporated into
the draft Resolution for the project. Conditions should be primarily
those which are not otherwise addressed by a City Ordinance.

If no response is received by DECEMBER 17 we will conclude there
are no conditions from your department.

Comments/Conditions (attach additional sheets as necessary):

f’fL cL4Fo-’ iC&k
C

Yes /Ncij
Yes / No Fire Dept
Yes / No Public Works (Roy)
Yes / No Engineering (Steve F)
Yes / No Waste Mgmnt (Anna)
Yes / No Traffic Engr.(Erik)

Yes / No City Attorney
Yes / No Police Dept.:

Traffic
Detectives
Crime Prevention
Alcohol License (Chris Vargas)

G:\PLANNING DIVISION\Coastal\Coastal - Dept routing form.doc Iit59
Lk;3Lij

TO:
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CITY OF MANHATTAN BEACH

DEPARTMENT OF COMMUNITY DEVELOPMENT

TO: See distribution below

FROM: Angela Soo, Executive Secretary
(Planner to be determined)

DATE: JANUARY 14, 2011

SUBJECT: Review Request for Proposed Project at:

1605 N. Sepulveda Blvd.

(Use Permit I establish new restaurant in former restaurant site)

The subject application has been submitted to the Planning Division.
Please review the attached material(s) and provide specific
comments and/or conditions you recommend to be incorporated into
the draft Resolution for the project. Conditions should be primarily
those which are not otherwise addressed by a City Ordinance.

If no response is received by JANUARY 24, 2011 we will conclude
there are no conditions from your department.

Comments/Conditions (attach additional sheets as necessary):

/tb

Yes / No Building Div. Yes / No C orne
Yes / No Fire Dept Yes / No olice De t.:
Yes / No Public Works (Roy) ra Ic
Yes / No Engineering (Steve F) Detectives
Yes I No Waste Mgmnt (Anna) Crime Prevention
Yes / No Traffic Engr.(Jack) Icohol Licensar

G:\PLANNING DIVISION\Coastal\Coastal - Dept routing form.doc



TO:

FROM:

DATE:

. .
CITY OF MANHATTAN BEACH

DEPARTMENT OF COMMUNITY DEVELOPMENT

See distribution below

Angela Soo, Executive Secretary
do (Planner to be determined)

DECEMBER 9, 2010

SUBJECT: Review Request for Proposed Project at:

1605 N. SEPULVEDA BLVD.

(Use Permit to establish new restaurant in former restaurant
site)

The subject application has been submitted to the Planning Division.
Please review the attached material(s) and provide specific
comments and/or conditions you recommend to be incorporated into
the draft Resolution for the project. Conditions should be primarily
those which are not otherwise addressed by a City Ordinance.

If no response is received by DECEMBER 17 we will conclude there
are no conditions from your department.

Cornments/Conditions (attach additional sheets as necessary):

Yes / No Building Div.
Yes / NciDf>
Yes / No Public Works (Roy)
Yes / No Engineering (Steve F)
Yes / No Waste Mgmnt (Anna)
Yes / No Traffic Engr.(Erik)

iiIREDEPARTMENT

I REQUIREMENTS FOR THIS PROJECT

Yes / No City
Yes / No Polic

TraffIc
Detectives
Crime Prevention
Alcohol License (Chris Vargas)

G:\PLANNING DIVJSION\Coastal\Coastal- Dept routing forrn.doc



. .
City of Manhattan Beach

Department of Public Works
Memorandum

To: Angela Soo, Planning Division Secretary
Through: Jim Arndt, Director of Public Works$
From: Steve Finton, City Engineer (4-

Roy Murphy, Public WorksI6stpector (310) 802-5306
3621 Bell Avenue, Manhattan Beach CA 90266

Subject: 1605 N. Sepulveda Blvd.
Date: December 28, 2010

E t d ALL THE PUBLIC WORKS NOTES AND CORRECTIONS MUST BE PRINTED ON THE

Page or PLAN. NO EXCEPTIONS.

Sheet#
This property was inspected by Public Works staff on December 28, 2010 and the following
items are required and must be added to the plans. Indicate location of correction on
blanks at left.

All landscape irrigation backflow devices must meet current City requirements for proper
installation.

2. No discharge of construction wastewater, building materials, debris, or sediment from the site is
permitted.

_________

3. A mop sink must be installed and shown on the plumbing plan.

4. Commercial enterprises must comply with the National Pollution Discharge Elimination System
(NPDES) clean water requirements. Discharge of mop water, floor mat washing, and trashcan
cleaning and washing out trash enclosures into the street or storm drain system is prohibited.
M.B.M.C. 5.84.060, 5.84.090.

5. A grease interceptor must be installed and placed into a maintenance program with regular
inspections and removal of grease buildup.

6. All trash enclosures shall be enclosed, have a roof, built in such a manner that stormwater will
not enter, and a drain installed that empties into the sanitary sewer system. Floor drain or similar
traps directly connected to the drainage system shall be provided with an approved automatic
means of maintaining their water seals. See 1007.0 Trap seal Protection in the Uniform Plumbing
Code. Contact the City’s refuse contractor for sizing of the enclosure. Drawings of the trash
enclosure must be on the plan, and must be approved by the Public Works Department
before a permit is issued. See Standard Plan ST-25.

7. Commercial establishments are required, by municipal code 5.24.030 (C)(2), to have a sufficient
refuse and recycling storage space to enclose a commercial lift container(s). The refuse storage
space or facility must be screened from public view and be either constructed within the building
structure or in a screened enclosure on private property. Please read the code section for further
clarification



8. It is the responsibility of the contractor to protect all the street signs around the property
If signs are damaged, lost or removed, it is the responsibility of the contractor to

replace and / or relocate the signs at the contractor’s expense. The contractor is also
responsible for any street markings that are damaged or removed by the contractor’s operations.
Contact the Public Works Inspector for sign specification and suppliers.

9. Sidewalk, driveway, curb, and gutter repairs or replacement will be completed per Public Works
Specifications. See City Standard Plans ST-i, ST-2, and ST-3. In the case where the garage level
is below the street drainage flow lines, the combined slope of public and private approach shall
not exceed 15%.

__________

10. If the water meter box is replaced, it must be purchased from the City, and must have a traffic
rated lid if the box is located in the driveway.

11. Erosion and sediment control devices BMPs (Best Management Practices) must be implemented
around the construction site to prevent discharges to the street and adjacent properties. BMPs
must be identified and shown on the plan. Control measures must also be taken to prevent street
surface water entering the site.

12. Backflow preventers for fire and domestic water services must be installed per Public Works
Department requirements.

13. All storm water, nuisance water, etc. drain lines installed within the street right of way must be
constructed of ductile iron pipe. Drains must be shown on plans.

14. Plan holder must have the plans rechecked and stamped for approval by the Public Works
Department before the building permit is issued.

cc: Roy Murphy

OPLN-Comm-newcup
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Angelica Ochoa

From: Richard Thompson
Sent: Friday, April 15, 2011 4:04 PM
To: Angelica Ochoa
Subject: FW: Planning Commissions - re: Hotdoggers

Include with Staff Report

Richard Thompson
Director of Community Development
P: (310) 802-5502
E: rthompson@citymb. info
City of Manhattan Beach, CA

Original Message
From: Megan Morgan [mailto:megan.j .morgangmail .com]
Sent: Wednesday, April 06, 2011 7:57 AM
To: List - Planning Commission; Richard Thompson
Cc: Oliver Morgan; Megan Morgan
Subject: Planning Commissions - re: Hotdoggers

Manhattan Beach Planning Commission,

It has come to our attention that Hotdoggers, which is planned for the corner of Sepulveda
and 17th Street, is planning to have late business hours (open until midnight or later on
weekend evenings) and has applied for an alcohol license. We would like to represent our
disagreement with these requests via email as we will not be able to be present in person
at the planning meeting.

The neighborhood surrounding 17th Street and Sepulveda Avenue, which includes all of Oak
Street and 17th Street is one of families with young children, families with pets, and
elderly people. Businesses designed to stay open late (past 10pm) and serve alcohol will
by definition create noise pollution and additional foot and automobile traffic that will
result in noise complaints, parking violations in the area, and decreased home values as a
result of these effects. This has been proven in the past, when Surf City was present in
the same location.

We chose to purchase a home in this area specifically because it is a quiet neighborhood
where we can safely raise our child, who is due on May 13. The owner of Hotdoggers’ plans
to have a bar that is open late will attract an element to our neighborhood which makes it
significantly less safe to raise children here. This is unacceptable.

Based on reading the local news in the Beach Reporter, we realize that the Shade hotel had
similar requests to stay open later, and that the residents in that neighborhood objected
for the same reasons that we do. The property that will house Hotdoggers is significantly
closer to our residential neighborhood than is the Shade to its contiguous neighborhood.
Thus, the same complaints and concerns that were expressed by owners of property close to
the Shade are magnified in this situation.

We respectfully request that Hotdoggers be allowed to serve alcohol only until 10 pm on
all nights, and that the patio area behind the building be off limits for customers after
that same hour. In addition, we request that the facility be allowed to stay open no
later than 11 pm.

If you would like to discuss this matter or contact us, please feel free any time.

Sincerely,

Oliver Morgan and Megan Morgan
1705 Oak Avenue, Manhattan Beach, CA, 90266
phone: 267.253.0973 (Oliver); (267) 253-0249 (Megan)

1 EXHIBIT C
PC MTG 4-27-11
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Angelica Ochoa

From: Laurie B. Jester

Sent: Friday, April 15, 2011 8:03 AM

To: ‘Debbie Shevlin’

Cc: Angelica Ochoa

Subject: RE: Hottdoggers

Debbie-
My VM is working, not sure what happened, maybe the system was down-
We will forward any comments to the Commission, and talk to Angelica next week-
There is plenty of time, our report goes out next Friday

Laurie B. Jester
Planning Manager
P: (310) 802-5510
F: Ijester©citymbinfo

MANHATTJI—1EACH
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From: Debbie Shevlin [mailto:Debbie@the-wallers.com]
Sent: Friday, April 15, 2011 6:55 AM
To: Laurie B. Jester
Subject: RE: Hottdoggers

Hi Laurie,
I tried to return your call unfortunately it just rang and rang didn’t even go to voicemail. Since Angelica is
not available can you please tell me what steps to take to object to this matter.

JLI5L a little FYI 1605 Sepulveda and 1501 Sepulveda are on the some block. 1501 Sepulveda is Grunions
sport bar. Grunions parking lot exits onto Oak Ave. 1605 Sepulveda’s parking lot also exits onto Oak
Ave. There are only 3 homes separating the two. Do we really need 2 bars 3 houses apart exiting onto the
same residential street?

Can you please send this to the Planning Commission or tell me who to talk to that is in the office.

Thank you,
Debbie Shevlin

From: Laurie B. Jester [mailto: ljester@citymb.info]
Sent: Thursday, April 14, 2011 17:26
To: debbie©the-wallers.com
Cc: Angelica Ochoa
Subject: Hottdoggers

Debbie-

04/18/2011
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I got your VM and returned your call- (809-7203)1 understand you have concerns with the 24/7 use,
beer and wine, and outdoor patio. Angelica is the main contact, and you can talk to her next week
when she returns. Please submit any comments in writing. The project is going to the Planning
Commission on April 27th

thanks

Laurie B. Jester
Planning Manager
P: (310) 802-5510
E: Ijestercitymbinfo

MAN HATTA3V1EACH
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Angelica Ochoa

From: Michael Lang [ml@miramax.com]Sent: Tuesday, April 19, 201110:43 PMTo: Richard Thompson; Angelica OchoaCc: David Lesser; Richard P. Montgomery; Nick Tell; Mitch Ward; laura.m.lang@verizon.net’Subject: Hotdogger Permit

I am writing to communicate my major concerns regarding the application for thebar/restaurant Hotdogger. My wife Laura has sent her own note as well.
As you know, I have been concerned about the traffic and parking issues as a resident on
Oak Ave. for many years. The street is used as a bypass as well as parking location forseveral commercial locations along Sepulveda -- including Grunion’s Bar.
This potential Hotdogger establishment has many flaws as I see it --

For one, there is not adequate parking -- which will then mean that people will park onOak. Also, with alcohol, people will drive along Oak and cause potential danger to themany residents (including children)

It seems like they’re asking for an outdoor patio. Besides the clear noise issue toresidents, this will also limit the parking which in-turn will impact Oak Ave.
And finally I’ve seen their request for 24- :hours which seems crazy to me -- especiallyfor the community surrounding. Why the city would support such an establishment -- letalone one open 24-hours sounds strange to me.

We do not need a bar with limited parking, outdoor premises, open 24-hours along aresidential street in Manhattan Beach. A street just as important as other ones inManhattan Beach.

Speaking for many in our community, I ask you to reject their permit to operate. Thereare many other locations along Sepulveda or even in the downtown business district thatwill not impact any homeowners (including Oak) in anyway.
The residents of Oak Ave have worked with the City to try to improve the situation oftraffic and parking. By approving this permit, this will not only be a major step back --

but will be a significant impact to the quality of life and potentially home values on our
street.

I ask you to please consider our request -- and although I won’t be available to attendthe open session (we have Spring Break as our kids are at American Martyrs) -- I ask that
you read this note in the record -- and that I’ll be available to participate in any other
sessions or respond to any questions on my concerns.
Thanks

ML

1
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Angelica Ochoa

From: Laura Lang [laura.m.lang @ verizon.net]
Sent: Tuesday, April 19, 201111:52 PM
To: Angelica Ochoa; Richard Thompson
Cc: Mike Lang

Subject: Hotdoggers Application of Use Permit
Importance: High

Dear Planning Commission Members-

My husband and I (and our family) have lived at Oak Avenue and 17th Street (in very close proximity to theHotdoggers site) for over 13 years. We have lived in Manhattan Beach for over 20 years. And we are bothadamantly opposed to ALL 3 Use Permit requests.

We have never stepped forward to oppose anything before the Planning Commission. In this particular case,we feel VERY strongly. If we could be present at the meeting on Wednesday, April 27th, we would bethere. However it is Easter Break for a not insignificant part of the community and we will not be in town.

So we are writing to insure our voices, as long-time residents of the streets and neighborhood that will beaffected by this petition are heard by this commission.

Regarding the outdoor dining patio and 24 hour operation that Hotdoggers is seeking — there is NOprecedent for either of these uses along Oak Avenue. And there is definitely no precedent for thecombination of all 3 uses. The address on the petition may read 1605 Sepulveda but the impact will be feltmost heavily on the residential neighborhood street Oak Avenue. We feel that the lack of precedent aloneshould guide the Planning Commission’s decision to NOT APPROVE/RECOMMEND to Council either of theseuses. In fact, the only place in Manhattan Beach that we could think of that is open 24 hours is the Kettle —which is in the middle of the downtown area. We feel, perhaps cynically, that the 24 hour operation requestis even a ploy to get one of their other requests.

There are many families with young, school-age children and working parents who need their sleep andhaving outdoor dining and being open 24 hours, while backing directly up to homes and our neighborhood,seems incompatible to us.

There are ALREADY 3 other bar/eating establishments (KAH, Grunions, CastleBar) within 4 blocks of eachother along Oak and NONE of these establishments has outdoor dining (not to mention 24 hour operations) -and there isn o need to start now. We don’t need more noise from outdoor dining. And if the patio is addedit will take space from an already small, tight parking lot, possibly decrease spaces in that lot (or their alreadylow desirability), which will increase the likelihood of patrons parking on surrounding streets — most notably,Oak Avenue. We already have traffic issues on our street. The usage that Hotdoggers is seeking just putsmore pressure on our NEIGHBORHOOD street. And combine that with alcohol usage at all hours, the userequests are NOT welcomed by us at all.

This is the WRONG project for this property:

• We don’t need more bars along a 4 block span of Sepulveda that backs up to neighborhood (notcommercial) street, Oak Avenue
• We don’t need more traffic on Oak Avenue
• We don’t need to be the guinea-pigs for the city of Manhattan Beach to see what happens if youcombine a 24 hour establishment that serves alcohol on an outdoor patio that backs directly up into aneighborhood — in fact there is one home that will be less that 30 feet from the back of the

04/20/2011



Page 2 of 2

restaurant!
. We dont need more noise when most people are sleeping

We respectfully ask the Planning Commission to:

1. Count how many bars are on your street
2. How many of them (if you have them) are open 24 hours?

And then imagine how you would feel if THIS project was actually getting considered for directly across the street fromyou? Think about how it would affect the quality of your NEIGHBORHOOD.

We are hopeful that each of the planning commissioners has visited the site-- as opposed to only looking at the developersplans which are nicely done but are not taking into account the surrounding homes, the people who live here, and their veryclose proximity to this potential nuisance.

If you have not been to visit the site, please, we invite you to come over and examine the site - at different times of day. Atmidday, you will likely realize that patrons would need to park in the neighborhood, further congesting our street, since streetparking on 17th is already hard to come by. At rush hour, you’ll see how many cars already fly down our street trying to avoidSepulveda. At night, around 10pm, you’ll see how quiet our street is and how quiet we’d like to keep it.

In conclusion, we are adamantly opposed to ALL petitions of use for this site and project. We don’t need another bar (alcohollicense); we don’t need more noise (outdoor dining) and we definitely don’t need more noise all night long (24 houroperation). It is the WRONG project for our neighborhood and we encourage the Planning Commission to REJECT/NOTRECOMMEND these site uses.

Respectfully Yours,
Laura & Mike Lang

04/20/2011



TO:

FROM:

DATE:

CITY OF MANHATTAN BEACH
DEPARTMENT OF COMMUNITY DEVELOPMENT

See distribution below

Angela Soo, Executive Secretary
(do Angelica Ochoa)

APRIL 8, 2011

SUBJECT: Review Request for Proposed Project at:

1605 N SEPULVEDA BLVD. (HotDoggers)

Use Permit I Remodel Existing Restaurant Space
*** SECOND SUBMITTAL — due to revisions***

The subject application has been submitted to the Planning Division.
Please review the attached material(s) and provide specific
comments and/or conditions you recommend to be incorporated into
the draft Resolution for the project. Conditions should be primarily
those which are not otherwise addressed by a City Ordinance.

p

If no response is received by APRIL 1 8 2011 we will conclude there
are no conditions from your department.

Comments/Conditions (attach additional sheets as necessary):

fP

No Building Div.
Ye / No Fire Dept

e / No Public Works (Roy)
Yes/ Engineering (Steve F)
Yes Id4 Waste Mgmnt (Anna)
Yes / (I& Traffic Engr.(Jack)

A774-C4

/c City Attorney
No Police Dept.:

Traffic
Detectives
Crime Prevention

AlcohoI License (Chris

1’

G:\PLANNING DIVISION\Coastal\Coastal . Dept routing form.doc
EXHIBIT D

PC MTG 4-27-11



DATE: April 10, 2011

TO: Angela Soo, Executive Secretary Community Development
do Angelica Ochoa

FROM: Chris Vargas, Sergea
Manhattan Beach Po cee artment

RE: 1605 N. Sepulveda Blvd. (Hot Doggers)

There are no objections to the location serving beer and wine.

There are no objections as to the proposed hours of operation.

Concerns are with the proposed patio to the rear of the location and the potential of noise
disturbances to the surrounding residential area.

There is less than 30 feet between the proposed patio and the residence to
the southwest (1604 Oak Ave.)
There is approximately 90 feet between the residence to the northwest
(1700 Oak Ave.)

> Occupant factor load of 30 people on the rear patio is a large
concentration of people for such a small area, increasing the potential
noise disturbances
The ratio of total location occupancy of 78 persons to 22 parking spaces is
inadequate for parking. This will force customers to park on the
residential side of Oak Ave. and 17 St., increasing the potential of noise
disturbances
The increase potential for noise disturbances will increase calls for police
services to the proposed location



TO:

FROM:

DATE:

CITY OF MANHATTAN BEACH
DEPARTMENT OF COMMUNITY DEVELOPMENT

See distribution below

Angela Soo, Executive Secretary
(cia Angelica Ochoa)

APRIL 8, 2011

SUBJECT: Review Request for Proposed Project at:

1605 N SEPULVEDA BLVD. (HotDoggers)

Use Permit I Remodel Existing Restaurant Space
SECOND SUBMITTAL — due to revisions***

The subject application has been submitted to the Planning Division.
Please review the attached material(s) and provide specific
comments and/or conditions you recommend to be incorporated into
the draft Resolution for the project. Conditions should be primarily
those which are not otherwise addressed by a City Ordinance.

If no response is received by APRIL 18. 2011 we will conclude there
are no conditions from your department.

Comments/Conditions (attach additional sheets as necessary):

No Building Div.
YeQ/ No Fire Dept

es)/ No Public Works (Roy)
Yes/ Engineering (Steve F)
Yes/ Waste Mgmnt (Anna)
Yes I ) Traffic Engr.(Jack)

Y s City Attorney
e I No Police Dept.:

Traffic
Detectives

.Crime Prevention
JL Alcohol License (Chris Vargas)

G:\PLANNING DIVISION\CoastaFCoastaI - Dept routing form.doc



City of Manhattan Beach
Department of Public Works

Memorandum

To: Angela Soo, Executive Secretary —%v

Through: Jim Arndt, Director of Public prks 7”
From: Steve Finton, City Engineer ‘-

Roy Murphy, Public Works Irf’s*ector (310) 802-5306
3621 Bell Avenue, Manhattan Beach CA 90266

Subject: 1605 N. Sepulveda Blvd. (revision)
Date: April 11, 2011

No Public Works comment or conditions for revision of the plans for the changing of the
front and rear patios to just a rear patio eating area. Must follow the Public Works notes
dated March 10th, 2011.

cc: Roy Murphy

OPLN-NoComment



CITY OF MANHATTAN BEACH
DEPARTMENT OF COMMUNITY DEVELOPMENT

TO: See distribution below

FROM: Angela Soo, Executive Secretary
(do Angelica Ochoa)

DATE: APRIL8, 2011

SUBJECT: Review Request for Proposed Project at:

1605 N SEPULVEDA BLVD. (HotDoggers)

Use Permit I Remodel Existing Restaurant Space
SECOND SUBMITTAL — due to revisions***

The subject application has been submitted to the Planning Division.
Please review the attached material(s) and provide specific
comments and/or conditions you recommend to be incorporated into
the draft Resolution for the project. Conditions should be primarily
those which are not otherwise addressed by a City Ordinance.

If no response is received by APRIL 18. 2011 we will conclude there
are no conditions from your department.

Comments/Conditions (attach additional sheets as necessary):

No Building Div. Y icN& City Attorney
(Yé/ No Fire Dept j/ No Police Dept.:
?e&I No Public Works (Roy) ...Traffic

Yes/ Engineering (Steve F) — Detectives
Yes/ Waste Mgmnt (Anna) Crime Prevention
Yes / N Traffic Engr.(Jack) Alcohol License (Chris Vargas)

G:\PLANNING DIVISION\Coastal\Coastal - Dept routing form.doo
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HotDoggers, Inc. jJj :\lJi j ?UH L1605 N. Sepulveda Blvd.
Manhattan Beach, Ca. By

Revised 03-24-2011

Description of Business:

HotDoggers is a family style restaurant with a menu for service of Breakfast, Lunch and Dinner.

The concept is based on Hot Dogs, Specialty Sausages, Hamburgers, Salads and Hawaiian style plate
meals. The proposed beverages include Soft Drinks, Beverages, Smoothies and Beer/Wine.

The location is the site of a former Kentucky Fried Chicken Take out Restaurant that became a Cheese-
steak sandwich shop and later an ice cream restaurant.

The hours of operation of the requested patio at the rear is proposed to be 7 am to 10 pm Sunday thru
Thursday and 7 am to Midnight, Friday and Saturday. The exiting restaurant is proposed for beer wine
sales until midnight and the food service available up to 24 hours daily. The indoor seating capacity will
be approx. 46 seats, the enclosed rear patio will accommodate up to approximately 24 seats for special
events and children birthday parties or family gatherings. The restaurant will provide breakfast items to
serve the community of the tree section with quality to rival the Kettle, Uncle Bills and Four Daughters
Kitchen. The world class menu will be a credit to the Chef and the City of Manhattan Beach. Beer and
wine will be sold with meals for table service only from 11 am — Midnight. There will be no fixed bar.

It is projected that the peak hours of operation will be 7-8 am, 12-3 pm and 5-7 pm. The location has a
residential area to the west and commercial retail, services and hotel to the North, South and East. The
Sepulveda Corridor is a major arterial road. The parking is located on site and there are street parking
areas along i7 Street. The existing restaurant will continue 24 hour operation established by prior
restaurants. This will provide an alternative to the current 24 hour operation of Jack in the Box on
Sepulveda corridor to the south and the 24 hours of operation at the Kettle in Downtown.

The operation will emphasis the on-site meals and should have fewer turnovers than the previous
restaurants in this location. Service will be a buffet style line with payment after meal is received. Take
out will be available.

EXHIBIT E
PC MTG 4-27-11



HotDoggers Restaurant

1605 N. Sepulveda Blvd.

Manhattan Beach, CA 90266

Prolect DescrlDtion revised Aørii 1. 2011

The project will remodel an existing 1612 SF one story restaurant building, originally built in 1972 as a
Kentucky Fried Chicken Take out restaurant and 24 hour operation available for the last 39 years. The
last tenant from 2007 to 2010 was an Ice Cream Store known as Glacier Ice Cream. The 2007 remodel
included new restrooms that meet accessibility standards. These restrooms will remain as built in the
current remodel. The freezer and plumbing for the scullery exist and will remain. The new construction
includes demolishing a partial soffit, floor tiles, and removing two floor sinks used by the ice cream
store. The existing double front doors will be moved and made a single swing glass door toward
Sepulveda Blvd. The original double doors to the south elevation will be restored and will become the
main entrance next to the parking lot. All paths of travel will be compliant with current California access
standards. The parking lots will remain and a portion of the parking is located on a R zone lot to the
west. The size of the parking stalls will be repainted to match the City standards for minimum sizes. This
re-stripe will result in the addition of 4 additional full size parking spaces. These spaces will provide the
required parking for the addition of outdoor dining, not to exceed 337 sf of area. The outdoor dining will
be inside an existing 6’ high walled courtyard at the rear of the building with continuous roofing and
additional landscaping along the outside walls. A water feature fountain is proposed for dining
atmosphere. The enclosure will isolate the sound and visual from the residential side and the roof will
minimize the potential of noise into the residential neighborhood. The roof covered trash enclosure area
will be moved to the drive access side of the parking lot at the south west corner of the patio and will be
accessed by a walk way and gate inside the enclosed patio.

The total occupant load factor will be 48 seats inside and 30 on the rear patio.

The restaurant will provide breakfast items to serve the community of the tree section with quality to
rival the Kettle, Uncle Bills and Four Daughters Kitchen. The world class menu will be a credit to the Chef
and the City of Manhattan Beach. Beer and wine will be sold with meals for table service only from 11
am — Midnight. There will be no fixed bar.

The patio will close at 10 pm Sunday thru Thursday and midnight on Friday and Saturday with beer wine
available when patio is opened.

The exterior will be remodeled and decorated in a Hawaiian/ extreme sports theme.

The menu will be a family oriented menu with a target for youthful and youthful thinking clients.
The menu will include Hot Dogs, Specialty Sausages, Hamburgers, Grilled Cheese, Salads, Hawaiian Plate



Meals and a variety of chilies and soups. Individuals can build their own meals with approx. 50 different
toppings and condiments. Other specials will be added on a reoccurring basis. Decor and design will
emphasis the California Beach BBQ experience with “Rad” dogs and food. Take out will be available.
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who performs EXTREME stunts or tricks.
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CHOOSE YOUR BUN: Enriched Egg Butter, Poppy
Seed or choose a 14” Grande Tortilla and make any dog
into aBurrito Dog!
CHOOSE YOUR DOG: All dogs and sausages can be
steamed, griddled or Beach BBQ’d upon request.
CHOOSE YOUR FREE TOPPINGS: Up to 4 free
toppings per dog.
OPTIONAL: Choose extra toppings.

#1 The Good Dog
Ym ccxii ‘t go wrong! The best value in town J.99
With chili and cheese S149

#2 The Long Board Dog
10 inches ofpure all-beeffluivr 3.49
With chili and cheese 4.49

#3 cal Beach Dog ¼ lb+ Man’s Best Friend
l00 all hec’fclassic 1,3.99
With chili and cheese S4.49

#4 Mnerican Classic Bacon Cheddar Dog
Our ‘i lb ABVP dog wrapped in Grade maple
smoked bacon with Cheddar Cheese $4.49

#5 The New York All-Beef Kosher Dog
Doniesticallv raised handled JO0 c
pure buffalo. seasoned with western fai’ors $4.95

#6 The “Kobe Beef” Hot Doggie. Simply stated,
the “Best of the Best.”

lb of l00 Kohe Beef S6.95
14 rupped with smoked bacon then griddled 7.95

#7 .50 Special Kielbasa Polish—Our Biggest Dog
Old coumrvfiacor loaded wit/i spices, lb+ >5.50

#8 Chicken Habanera Pepper Sausage
Hot and big/i infrxvor. low infat. high in protein ..$5.95

#9 Mild & Sweet or Hot Italian Sausage
Seasoned with gunk’ and mama s best, ‘s lb 5.25

#10 Chicken cajun Dog
All chicken packed with Southern Louisiana seasoning.
The real deal, a lb dog 5.50

#11 The Big Bird ½ lb Turkey Dog
The dog that doesn’t bark,
Low fat. great favor. 4 good bird doç ‘45.25

#12 Buffalo Bill Chipotle Dog
Domestically raised & baud/ed J00
pure buffalo, seasoned with we sternfavors

#13 The Bratworst White Veal Sausage
The Best all white veal 4Iunic/z Style lb ‘45.50

#14 The Mediterranean Goat Cheese Sausage
Mediterranean spk’es,Javorite that doe.sn ‘I stop, , .

CHOOSE YOUR HAMBURGER.
CHOOSE YOUR FREE TOPPINGS: Up to 4 free
toppings per burger.
OPTIONAL: Choose Extra Toppings

All served with a garnish ofpickles. lettuce. tomato and
onions,
#15 The Work! Burger

“Best in the World with the World on itkTM

/00’c all Robe Preinixun Beef Panic weiçhiinç’ in at
lb, the best Incur \ou will ever eat served c ‘a our world

class bun with sour choice cf/dun Frec bie topple s and
three Extra Diç roppinç’s

#16 540° Burger “For HotDoggers Only!4
Three lb prime beefparties. o mked to order “O. 95
With cheese and chili %‘,95

#17 360° Burger
Two lb patties ,tpruiie beef. ç’nilled to order
With cheese and chili 5,95

#18 180° Burger
lb prime beefpatty nilled to order “2,95

Vs Oh cheese and chili \3, 15

#19 Local Mocco Bra
Our 4 lb beach grilled beet patty, piaci don a huce bed
of HdtDoe,çers Famous lint Doc Fried Rice, then Ic cppecl
with a fried egc and HotDocgers dull

Choose our California Beach Bun or turn any santhvich into
a wrap with our 14” Grande tortilla.
#20 Buffalo California Beach BBQnIW Chicken

C’uts q/ Buffalo thichs, loads offd sh hops ed onion, wa c.ad
and tomatoes cut,! inoniuls ,fl’rtuc, in may i s,ao’c V. 0

#21 California Beach BBQTM Tn Steak Strips
Ourdrv.ruhbed (‘ali/orn&i &ic’h BBQ Tn Tip. smothc red

HotDoggers Beach BBQ sate ‘coed onions , , . . “C 15

#22 Boneless Pork California Beach BBQTM
Spare Rib
Cuts ofour c owurs ribs si ith bce m, Ba kyard BBQ
Raked Beans “. pepper jac I chec sc and shrecld ci
cubhatc V. 15

#23 Pastrami S’ iss Cheese Meltdown
(Jnicldlecipastrami, melted Swiss hecsc cc/rh /alapc ñ s ire!
onions, topped ‘ss it/i slow and spies mustard ‘5I. )

#24 California Beach BBQTM Chicken Pesto
Our boneless (‘al/fern/a Beach BBO htc Ace 1/u ç’Ii
tossed in pesto tanlic sauce leiti *eppc d tm ‘nial, s, red
onion.s and rorname lettuce ,,,,.,,,,.,,,, %“ )5

Jalapeno Peppers
Sports Peppers
Sweet Peppers
Grilled Peppers
Grilled Onions
Green Onions
Chopped Onion
Chopped Red Onions
Sweet Relish
Fritos
Sauerkraut
Cucumbers
Julienne Carrots
Chopped Black Olives
Chopped Egg
Chopped Lettuce

Chopped Cabbage
Chopped Tomatoes
Chopped Cilantro
BBQ Sauce
Teriyaki Sauce
Chipotle Sauce
Dog Sauce
Beer n’ Mustard
Mayo
Ketchup
Celery Salt
Blue Cheese Dressing
Jalapeno Ranch Dressing
Thousand Island Dressing
Caesar House Special Dressing

Chopped Egg...
Avocado
Chicken Gravy
Bacon

Fried Egg
Shrimp Chili
Grilled Pastrami .

Your choice of any four on any dog, burger or
sandwich for FREE. Additional toppings $.50 each.

Cheddar Cheese
Swiss Cheese
Pepper Jack Cheese.
Mozzarella Cheese
American Cheese
Blue Cheese Flake..,
Feta Cheese
Parmesan Regiano
Cole SIaw,,.,,,,.,,

$50
$. 50
$50
$50
$50
$. 50
$.50
$50
$,50

$75
5.75
5.75

$1.00
$1.00
$1.50
$1.50
51.50



All Plates are complete meals and came with yourchoice of
two Plate Sides seeo

Dogs are Stearnecf Griddled or Beach BBQ’d upon request.
All meats are cooked on our wood burning Beach BBQ.
Choice of a California Beach Bun, or turn any dog into a
Burrito dog with a 14” Grande tortilla toasted on the grill.
#25 The Hog

Our al/-pork .sau sage sea so/let! to perfi’erion with large
cuts [ our Beach BBQ country spare rib.s and smoked
baron. zzur choice f two cheese W.OO

#26 Pizza Dog
I—Jot or mild Italian sausage and grilled pepperoni
smothered in bell pepper, onion, tan cv inarinara sauce.
zno::arella and parniigianino reglano cheese 8.95

#27 Steak Dog
fQ9C zill beef dog .s lb+ topped with zut of special
rubbed C’ali/th-nia Beaz Ii BBQ in-tip .siininerin ç’ in
florDogger’s Beach BBQ Sauce and topped
with onions....,,,..,..,,....:,...,9,95

#28 okano Dog
Chicken dog is’Ith habanera peppers seuaned to kill
with aiveados, peppi’rja ‘k cheese and topped with
island-grown chopped pineapple and Ia .salsa ‘s 95

#29 Manhattan Dog
All white pure veal bratwurst saz.oage smothered in
baz on and piled with mounds fjark and cheddar
cheese and topped with red onion

#30 Hermosa Dewe3 BAT Dog
Our lOl) pure heel (‘a! Beach !og, buried in avocado.
bacon. chopped tomatoes, chopped egg. fresh mayo.
and your choice of cheese ..,,..,...,,........ Z95

#31 Brewski Hot Cajun Chicken Dog
our Cu/un (‘hickeii .- lb dog nit/i cuts of Beach BBQ
bu/Jalo ohhl,en dug/is tossed in hot crienne pepper sauce,
topped with bat on. /alapeflo peppers aziti pepper/az k

y) 9

#32 The Caesar Dog
-

Mild Sweet Italian sausage smothered in our
California Beach BBQ TU Italian eke -ken i/zig/is gj
in HorDoggers Caesar dre nsuzg. topped with lettuce,
frLsli tomato and Parmigianino Reggiano c/tee se . 59.95

#33 Redondo Ruben Dog
Our 4 lb all-beef dog buried infre.s/i /v I style griddle
pastrami, piles ofhot steamy sauerkraut and topped with
our dres.suzg and ,Swiss clzeee

#34 Big Bird Dog
Our . lb Big Bird turkey dog. mayo. bacon, chopped
egg. chopped tomatoes and avocado

Your Choice of two Plate Sides with a Specialty Plate:
Mac 5TM (Macaroni & Five Cheeses)
Hot Dog Fried Rice
Hawaii 5-0 Mac SaladTM
Carolina Cole Slaw
Backyard BBQ Baked BeansTM

Rad FriesTM $1.75
Rad FriesTM and Chicken Gravy $2.50
Rad FriesTM and AMNB Chili $2.95
Sweet Potato Fries $4.25
Rad and Sweet Fries 50/50 $4.00
Mac 5 (Macaroni & Five Cheeses) $2.50
Hawaii 5-0 Mac SaladTM $1.50
HotDoggers Hot Dog Fried Rice $2.50
Carolina Cole Slaw....,....,,,,..,..,..., $1.50
Backyard BBQ Baked BeansTM $150
Cheddar Cheese Biscuit $1.50

Piled into our 14” Tortilla are mx LoitgBoard Do s.
bat-on, chile, s/au. jalapebo. grilled on on, bell peppers
and IlorDoggers Dog sauce, topped with c/west and
butter toasted on the griddle ,.,,...

Look Our! Notfor Lightweights!
Our i lb IOOt ground beg! burger thr, os us sn the BBQ,
topped with afilleted ctrddled all beer dog and rried egg, in
our special Cal Beach hun/i r 2OUc pure Rad,.,,, 6. )5
With chili and I-west ..,..,....,...,,....,.. ‘sZ )5

Our l()O’t pure beg! 1 4112+ al Beach £9 g thr ssn air i

the Irt’r until slit’ poj’. topped wit/i Da Sinic c
iou ‘us: it nill make ur c’s-es l’°P oil,,’ Vi,95
14 it/i hilt and cheese ,...,,,,,..,..,,.,.,,...

C ‘ouldn ‘i/intl the hot 4,45 you stunted? 4 Sj art Dr g, that
c,c )rk dog. a 5/an Dog ‘r the Betty Boop th g? \o
niarter what the others ca/led ii. we ni/I izzake any log
the n-ciy you like it or i/ic way you had ii somewlwrt c/se.
Just tell us is hat kind of dig you stantand n/nit u is in!
(‘lilt.

Go /z ‘r it... Do s ‘meuiu,i g 1?. \ I).’ ..... 11, inker Pm c

#41 HotI)oggers AMNB California ChiliTM
.411 heat, Va Beans
Pure tuid simple: c/ton t pnimi c-/uir-k hi of i sork to!
onions atitl ((titers and HotDoggt rs house ft ip n/in/i
calls for time and that nil! ne lead oii 0’ a J’arnciiLu
outcome nh/c/i is t, best ,hili v’iz ever ire 4. iS

#42 Chili Mac
Our licicS f//it’ cheese macanon!, lopped nIt/i cur ilb
meat chili, sour cieain inn] cheddar clircse cIiI,1 onian:
a inca/in itself %4.95

#33 Hawaiian 5-0 With Chili
Hawaiian .hltic salad topjiecl nit/i (u’ cl/i fliCril 0/ill!,
pepper jar A c/n-cit. and grec-ti ictilufl 4. )

#44 Frito Chili
A large /2110 of F ribs covered in our a/I merit lith,
your choice of c/ueese on top S4, /5

#45 Chili and Rice
Three n 00/is of s neet nice on Ilotdoggers fried rice nit/i
our till meat chili, smothered with t hedtl ir -bee so ‘4.95

Lots gJ Baby Shrimp and Loui,siana .Sau sage, ass in the
kitchen sink n-it/i afen- chili beans antI a f’n spices for
kit-ks. acId in a little 1”ather Time, top i,it/i cheese cuici
fresh chopped onion. Served with our t heddar c/it cse
his, -uit, /ia/retl fresh at I lotDogctcrs daily, We guarantee
you hase iiei’er taste,! anything like it or 5 got ‘4.

4.75
Bowl 6,5()

Spicy soa sages, vegetables, mixed beans and a too /z
,sf everything good in a special broth.
(‘up .5u

The One that thirledita(43 Jib-i’
One qtiarter-pound+ of IOOG prime ground bet/i stuffed
and rolled wit/I a’ h/i— Cal Beach Dog’. .sruffi’d with
cheese, ssrapped with two strips gf hardwood smokc ci
bacon, then grilit 4 on our is at 4 hurniriç Calif ira/ti
Beach BBQ °‘ and finished topped c-hopped lettuce an.!
ia/flaWs’S
With ‘1,1/i and t house W,95



#47 Build your own Mixed Garden Salad
C/urn e 0/ /eltll( ‘e: romaine, cabbage or mixed.
C/mice f/is’e Freebies. Choice o/ ii,ie Extra Dig.
)our choice of dressings ........

#48 Grilled Turkey Cobb Salad
Grit/eLI, diceI turkey dog on a bed ifcI’isp romaine
leitnee, bacon. /‘/ile cheese crumbles. chopped egg.
tomatoes and al’o ado.
Your Choice ofdressings $8.95

#49 Buffalo Beach BBQ Chicken Salad
Spicy boneless chicken over chopped cabbage and
romaine, pepper jack cheese, corn niblet.s. chopped
Onion.s and bell peppers.
Thur choice of’dressing.s 8.95

#50 Cal Beach BBQ Tn Tip
Special rubbed and grilled Tn 7p on romaine with
bacon, chopped egg, bell peppers, tomatoes and
grilled onions.
Your choice ofdressings 8.95

#51 Caesar Chicken Salad
Grilled boneless chicken in Ceasar Sauce, romaine
lettuce, ,nozarella cheese. croutons and parmesan
regiano.
Topped with our HotDoggers Caesar dres sing ...S 7.50
Classic Caesar $5.50

#52 Farmer’s Market Chopped Cabbage Salad
On a bed ofchopped crisp cold cabbage, cucumber
celery, green onion, tomatoes, few c/we se.
Chef Keein Horseradish Dill

#53 Kitchen Garden Wedge Salad
(‘old IceBerg Lettuce, green onion, minced tomatoes,
sweet corn, bacon, red onion and cheddar cheese,
Blue cheese dressing i’6.95

#54 Endless Summer Salad
Black olives, junienne carrots, cucumber, celery, green
onion, tomatoes, cilantro, sweet corn and your choice of
two cheeses, on a bed ofchopped crisp cold romaine.
Your choice (tdressings O,95

Blue Ch’eese, Jalapeno Ranch, Thousand Island, Caesar
House Spedal, Miso Salad, Horseradish Dill, La Salsa,
Vinaigrette

#55 The AM Breakfast Dog
I lotDoggers B,yakfi st Dog sausage. baci in, one ceg.
ha shhr iwns and cheese, t ippe wit/i c/il ‘Li ii gras v
(optional). otto Cal BLaI I, Thm \4)5

#56 Jihb Breakfast Burnito
Break/a it iou sage. ba in. toed eg .. ha s/ibo an s. pe pj’ r

L cheese and Ia so/so iii 0 /47 ri//ia and butter
toasted on the grddlc....................... ‘4. 1,’

#57 The Gnarly Build Your Omelet
Three eggs. three $‘ebk e toppings, Ik ci r tar/cc san sagi. s,
/icisbrois’n, anti cheddar c’h’esi lu Scull ,......... 4. )5

#58 The Local Mocco Bra
)our c liotce of white rice, hot dog/ned rice or ha,sh/r as n
with our lb hea ‘h grilled beefpatt> bacon, then topped
wIth afried eg. and c hicken gras’s and s is rt d cc it/i a
cheddar cheese biscuit ,,,...,,,.....,........ 5.95

#59 Biscuits and Grab
lis’o baked Ire s/i daily ‘heddar cheese biscuits smothered
in our country chicken gravy, good anwime ,,,,.S3.95

#60 King Kamehameha
Sandwiched between a llasi allan trench too st bun. made
wit/I Hawaiian bread. are piles of has hbrown s, ‘olintr
sasages. eggs, bacon and topped stub maple syrup, the
kind bra ..,,,....,,....,,,,....,,.,,.,,.,. 56.95

L



GOOD FOR:
BIRTHDAYS PARTIES
BUSINESS MEETiNGS

SPECIAL EVENTS
CLASSROOM PARTIES
SPECIAL OCCASIONS

SELF-SERVICE AND FULL SERVICE
APPETIZERS, DINNERS,

SIDE DISHES, CONDIMENTS,
SALADS, DESSERTS, DRINKS

CALL FOR PRICING
CONTACT CHEF JASON

TEL: 310-5454066

At Hotdoggers we are committed to serving
you the best food possible. All of our meats
come from free-range animals that are fed
only natural grains. Good for the animals.

Good for you. And good for the earth.
All of our serving ware comes from 100%

recyclable materials and is I 00% recyclable.
Good for us. Good for the earth.

riniiiiwr, —

11
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