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Parking lot rental agreement

This agreement will be between Roundin 3rd Spots Bar and the Hideaway at Roundin
3rd and Sani-Tec. Sanitary supplies located at 4021 East Anaheim Street in Long
Beach. Sani-Tec agrees to rent 10 spaces in their parking lot to Roundin 3rd Sports
Bar for a fee of $300.00 a month. The fee will be paid on a monthly basics and will be
due on the 1st of each month. The first fee will be due on June 1, 2019. Sani-Tec or

Roundin 3rd may cancel this agreement at any time with a written 30-day notice.
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4133 Fast Anaheim St.
Long Beach, Ca 90804
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VICINITY MAP

JOB NAME: RDOUNDIN 3I2ID.
ADDRESS: ‘ 4133 EAST ANAHEIM STREET
' LONG BEACH, CA 90804

OWNER: | GEOFF RAU

CONTACT NUMBER: 562-991-0501

EMAIL ADDRESS: Geoff@roudin3drd.com
DESIGN TEAM: RESTAURANT DESIGNS, INC
DESIGNER: DON LONG

CONTACT INFO: 949.922.3972 CELLULAR

SCOPE OF WORK:

Design1013@aol.com

EXISTING OPERATIONAL RESTAURANT

COVER SHEET

1.

W oo NSO ON

SITE PLAN
EXISTING FLOOR PLAN.

NEW FLOOR PLAN PARKING CALCULAT!ONS

HEALTH DEPARTMENT NOTES ~
EQUIPMENT LAYOUT - E
BAR DETAIL ’

BACK BAR WALL DETAIL

FLOOR SCHEDULE
PATIO DESIGN

RE-OPEN AN EXISTING OPERATIONAL RESTAURANT TO INCLUDE:

' e @ © © © ® o © ©

® © © © o o

(NO- SHEET R.@K‘W.RK) | ;

NEW EQUIPMENT (REPLACE OLD “LIKE FOR LIKE”.

NEW FURNITURE.

NEW FLOOR COVERINGS, THROUGHOUT.

NEW PANELING (LOWER WALLS) VINYL FLOORING.

SKIM COAT & PAINT ALL WALLS AND CEILINGS TO NEW CONDITION. ,
INSTALL NEW WOOD TRIM (ACCENTS),THROUGHOUT, STAIN & FINISH. .
INSTALL NEW WINDOW TREATMENTS (WOOD SLAT BLINDS).

NEW LIGHT FIXTURES IN EXISTING TRACK (LED). NO NEW CIRCUITS.

BUILD NEW BAR AREA (NON-BEAR!NG)COSMET!C CONSTRUCT!ON

S INSTALL ONE EAGH SINGLE
PASSAGE ACCESSIBLE 36" EXIT DOORS WITH APPROVED PANIC HARDWARE.

NOTE:

EXISTING PLUMBING INFRASTRUCTURE TO REMAIN THE SAME.
ELECTRICAL SERVICE TO REMAIN UNCHANGED.

HVAC TO REMAIN UNCHANGED.

EXISTING EXHAUST HOOD AND MAKE-UP AIR TO REMAIN.

NO BEARING CONSTRUCTION.

THE RESTAURANT IS TOTALLY ADA COMPLIANT.

NOTE:

CLEAN UP AND RE-OPEN AN EXISTING OPERATIONAL RESTAURANT

'EXPAND ROUNDING 3RD. BY RE-OPENING A
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NOTES

WRITTEN DIMENSIONS ON THESE DRAWINGS SHALL HAVE
PRECEDENCE OVER SGALED DRMENSIONS.

ALLCONTRACTORS SHALL VERIFY AND BE RESPONSIBLE FOR
ALL DIVENSIONS AND CONDITIONS ON'THE J08,

{SEE CONTRACTORSNOTES)

ALLPLUMBING, ELECTRIGAL AND VENT OUTLETS HAVE BEEN
LOGATED A8 ACCURATELY AS POSSIBLE, AND ARE NOT INTENDED
7O SUIT EQUIPHEN TOBE SUPPLIED, WEWILLNOTACCEPT
RESPONSIBILTY FOR ANY WORK DONE BY SAD CONTRACTORS
ANDWILLNOT STAND ANY EXPENSE FOR CHANGES MADE
NECESSARY BY LOGAL BUILDING CODES, ORDINANGES
STRUGTURAL CONDITIONS OR BY SUBSTITUTIONS OR CHANGES
INEQUIPHENT SHOWN ON THESEPLANS, THESE PLANS MUST
BE VERIFIED AND APPROVED BEFORE DETALING CANBE
STARTED. THESE PLANS, DRAWINGS AND SPECIFICATIONSARE
PROPERTY OF RESTAURANT DESIGNS, ING. AND GANNOTBE - -
REPRODUGED, CHANGED OR COPIED INANY FORM
WHATSOEVER WITHOUT THE EXPRESSED WRITTEN CONSENT
OF RESTAURANT DESIGNS, ING. RESTAURANT DESIGNS,

INC. HEREBY EXPRESSLY RESERVES (TS COMMON LAW

COPYRIGHT AND OTHER PROPERTY RIGHTS INTHESE PLANS,
SUGHDUPLIGATION WiLL BE ADIRECTVIOLATION TO THIS
AGREEMENT AND SUBJEGT TOLEGALAGTION,
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NOTES

WRITTEN DIMENSIONS ON THESE DRAWINGS SHALL HAVE
PRECEDENCE OVER SCALED DIMENSIONS.

ALLOONTRACTORS SHALLVERIFY AND BE RESPONSIBLE FOR
ALL DIMENSIONS AND CONDITIONS ON THE J0B.

(SEE CONTRACTOR'S NOTES) .
ALLPLUMBING, ELECTRICALAND VENT OUTLETS HAVE BEEN
LOCATED AS ACCURATELY AS POSSIBLE, AND ARE NOT INTENDED
TOSUIT EQUIPENT TO BE SUPPLIED. WE WILLNOTACCEPT
RESPONSIBILTY FOR ANY WORK DONE BY SAID CONTRACTORS
AND WILL NOT STAND ANY EXPENSE FOR CHANGES MADE
NECESSARY BY LOGAL BUILDING CODES, ORDINANGES
STRUCTURAL CONDITIONS OR BY SUBSTITUTIONS OR CHANGES
INEQUIPMENT SHOWN ON THESE PLANS. THESE PLANS MUST
BE VERIFIED AND APPROVED BEFORE DETAILING CANBE
STARTED. THESE PLANS, DRAWINGS AND SPECIFICATIONS ARE
PROPERTY OF RESTAURANT DESIGNS, INC. AND AN NOT BE
REPROBUCED, CHANGED OR COPIED INANY FORM
WHATSOEVER WITHOUT THE EXPRESSED WRITTEN CONSENT
OF RESTAURANT DESIGNS, INC.. RESTAURANT DESIGS,

INC. HEREBY EXPRESBLY RESERVES 1S COMMON LAW
COPYRIGHT AND OTHER PROPERTY RIGHTS INTHESE PLANS,
SUCH DUPLICATION WILL 8EADIRECT VIOLATION TO THIS
ACREEMENT AND SUBJECT TOLEGALACTION.
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NEW FLOOR PLAN
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ROOM FINISH MATERIALS

ACCEPTED FLGOR!NG MATERIALS (COMPATIBLE WICOVE) (CALIFORN!A HEALTH AND SAFETY CODE SECTION NO. 27632

HEALTH DEPARTMENT NOTES

ALL CONSTRUCTION WORK MUST CONFORM TO LOCAL BUILDING CODES AND HAVE
NECESSARY APPROVALS FROM THE LOGAL BUILDING AND FIRE AUTHORITEES.

|7 A \[THE JANITORIAL SINK MUST BE SECURELY ATTAGHED TO THE WALL, SUPPORT LEGS MUST BE |
|OF SMOOTH, EASILY CLEANABLE COWW L-ANGLE TYPE LEGS ARE NOT ACCEPTABLE.

FINISHES IN ALL AREAS, OTHER THAN THE CUSTOMER WAITING OR DINING AREA, MUST BE
SMOOTH, NONABSORBENT, EASILY CLEANABLE, DURABLE AND LIGHT IN COLOR. (NOTE:
LIGHT COLORED IS DEFINED AS HAVING A LIGHT REFLE(;TANGE VALUE OF 70% OR G%ATER}

@00

. INSTALL THE WATER HEATER ON A FOUR (4} INCH HIGH, COVED PLATFORM GRCL‘RB, ORON

AT LEAST SIX (8) INCH HIGH, SMOCTH, EASLY m& LEGS,

FLOOR SURFACES IN ALL AREAS IN WHICH FOOD I8 PREPARED, PACKAGED OR

ISTORED, WHERE ANY UTENSIL 18 WASHED, WHERE RE! OR GARBAGE I8 STORED,
WHERE JANITORIAL FACILITIES ARE LOCATED, IN ALL TORLET AND HAND-WASHING AREAS
JAND IN EMPLOYEE CHANGE AND STORAGE AREAS SHALL BE OF AN APPROVED TYPE THAT
CONTINUES UP THE WALL FOUR (4) INCHES. IN A SEAMLESS MANNER FORMING A 3/8 INCH
MINIMUM RADIUS COVE AS AN INTEGRAL UNIT.

ALL CONDUIT, PLUMBING, ETC. NOT CONCEALED WITHIN WALLS MUST BE lNS'!’MlED AT
|LEAST SIX (6) INCHES OFF THE FLOOR AND % INCH AWAY FROM WALLS, ALL EXPOSED FLEX
1CONDUIT 1S TO BE "SEAL-TIGHT" OR EQUIVALENT.

WHERE PIPE LINES ENTER A WALL, M CEILING OR FLOOR THE OPENING ARGUND THE LINE
SHALL BE TIGHTLY SEALED,

WALL SURFACES IN THE FOOD PREPARATION AND RELATED AREAS MUST BE DRYWALL,
COATED WITH A LIGHT COLOR SEMI-GLOSS ENAMEL; OR THE EQUIVALENT, GREEN BOARD
WITH SEM-GLOSS ENAMEL I8 STRONGLY RECOMMENDED BEHINGD SINKS.

::j

THE CEILING SURFACES IN FOOD PREPARATION AND RELATED AREAS MUST BE SMOOTH
NONABSORBENT, DURABLE, WASHABLE AND LIGHT iN CGLQR.

NSF INTERNATIONAL STANDARDS ARE USED AS A GUIDE iN THE EVALUATION OF FOOD
SERVICE RELATED EQUIPMENT AND ITS INSTALLATION. .

Q@ 9‘0

CLEANABLE { EGS, COMMERCIAL CASTORS, OR COMPLETELY SEALED INPOSITION ONA

ALL EQUIPMENT, INCLUDING SHELVING, MUST BE SUPPORTED BY 81X (8) INCH HIGH, EASLLY

JAELEQUIPHENT WHICH GENERATES CONDENSATION OR SIVILAR LIQUID WASTES SHALL BE
NED BY MEANS OF INDIRECT WASTE PIPES INTO AFLOOR SINK. FLOOR DRAINS ARE NOT
TO BE USED IN LIEY OF FLODR SINKS.

ALL FLOOR SINKS MUST BE AT LEAST HALF-EXPOSED OR BE INLINE WITH THE FRONT FACE
OF ELEVATED FREESTANDING EQUIPMENT, AND WITHIN 15 FEET OF THE CONDENSATION
PRODUCING EQUIPMENT.

A PROPERLY COVED PROTECTIVE ENCLOSURE WILL BE REQUIRED AROUND THE BACKSIDE
IOF HALF-EXPOSED FLOOR SINKS WHERE THE FLOOR SINK IS INSTALLED UNDER CURB OR
IBASE MOUNTED EQUIPMENT, E.F., STORAGE CABINET, DISPLAY REFRIGERATORS ETC,

{FLOOR SINKS.
w LINES MUST BE AT LEAST SIX (6) INCHES OFF THE FLOOR AN % INCH AWAY FROM
IWALLS AND NOT CROSS ANY AISLE, TRAFFIC AREAS OR DOOR OPENING.

|PROVIDE EASILY REMOVABLE (WITHOUT THE USE OF TOOLS) SAFETY GRATES ON EXPOSED

[FOUR {4) INCH HIGH CONTINUOUSLY COVED BASE OR CONCRETE CURB TO FACILITATE EASE °
OF CLEANING.

0

)

SNEEZE-GUARD PROTECTION MUST BE PROVIDEDR WHERE FOOD IS DISPLAYED OR
CUSTOMER SELF-SERVICE FOODS ARE PROPOSED. DISPLAYS OF UNPACKAGED

SHALL BE AT LEAST 215 LUX {20 FOOTMNDLES) AS MEASURED 30 INCHES ABOVE THE
FLOOR.

- 1AL LIGHT FIXTURES INSTALLED OVER UTENSIL WASHING, FOOI HANDLING OR STORAGE

'ARERSSHALLBEEQ&JWE{)WWHAPPROVEEWEWGWERS

IN AREAS WHERE FOOD 1S PREPARED, MANUFACTURED, PROCESSED, OR PACKAGED, OR
WHERE UTENSILS ARE CLEANED, SUFFICIENT LIGHTING MUST BE PROVIDED, THE INTENSITY

FOOD SHALL BE SHIELDED SO AS TO INTERCEPT A DIRECT LINE BETWEEN THE CUSTOMERS
MOUTH, ASSUMED TO BE BETWEEN 54 AND 80 INCHES ABOVE THE FLOOR AND THE FOOD
BEING DISPLAYED.

e

-
@

G

THE COOKING EQUIPMENT MUST BE SPACED SIX {8) INCHES APART AND FROM ADJACENT
WALLS, OR FLASHED TOGETHER AND TO THE WALLS, OR THE COOKING EQUIPMENT MUST
{BE EQUIPPED WITH COMMERCIAL CASTORS AND QUICK DISCONNECT GAS LINES.

THE CANOPY-TYPE EXHAUST HOOD SHALL EXTEND A MINIMUM OF SIX (6) INCHES BEYOND
THE OUTER EDGES OF THE COOKING SURFACES AS MEASURED FROM THE INSIDE EDGE OF
THE HOOD.

IPROVIDE SELF-CLOSING DEVIGES ON ALL EXTERIOR AND RESTROOM DOORS.

ALL OPEN ABLE WINDOWS MUST BE SCREENED WITH NO LESS THAN#18 MESH SCREENING.
A DGOR-ACTIVATED AIR CURTAIN DEVICE THAT DELIVERS AN AR VELOCTTY OF AT LEAST 750
{FEET PER MINUTE, MEASURED THREE (3) FEET ABOVE THE FLOOR MUST BE PROVIDED OVER, |
THE DELIVERY DOOR. THE CURTAIN OF AIR SHALL COVER THE ENTIRE WIDTH OF THE DOOR
FOR DELIVERY DOORS THAT ARE WIDER THAN FOUR (4) FEET, THE AR CURTAIN MUST
PRODUCE AN AIR VELOCITY OF AT LEAST 1800 FEET PER MINUTE, AS MEASURE THREE (3)
FEET ABOVE THE FLOOR

HOODS AND MECHANICAL VENTILATION MUST COMPLY WiTH ALL REQUIREMENTS AS SET
FORTH IN THE CURRENT EDITION OF THE UNIFORM ME@-N&M CODE AS ADOPTED BY THE |
LOCAL BUILDING AND FIRE AUTHORITIES.

EACH HAND WASHING SINK MUST HAVE A WALL MOUNTED SINGLE SEWTMMOW
DISPENSER,

6

i

THE LINES FROM THE SYRUP TANKS TO THE DRINK DlS?ENSER HEAD MUST BE ENCLOSED IN

A CHASE. USE A RIGID MATERIAL, 1E. PLASTER FOAM, ETC. TO SEAL THE OPENINGS OF THE |

'@6

SPLASHGUARDS WILL BE REQUIRED WHEN THE HAND BASIN 1S LOGATED I A COUNTER ON
WHICH THERE IS FOOD PREPARATION OR STORAGE.

COMPRESSORS AND CARBONATORS ARE TO BE SUPPORTED OFF THE FLOOR ON SIX (6)

BEVERAGE CONDUIT LINE.
LNCH HIGH, EASILY CLEANABLE LEGS OR IN AN OTHERWISE APPROVED MANNER.

THE JANITORIAL SINK FA%JCET WiLL HJWE A THREADED M‘ER LIP FOR WEAWW
AND ON APPROVED BACK FLOW PREVENTION DEVICE.

PROVIDE A DRY FOOD STOREROOM OR AREA WITH A MINIMUM OF 32 LINEAR FEET OF THE }
DEDICATED FLOOR SPACE AND APFROVED BACK-UP STORAGE SHELVING.

i
\, omsalh

EXHAUST A MINIMUM OF 12 AR CHANGES PER HOUR VENTILATION TO ALL TOKET ROONSS,
MECHANICALLY EXHAUST FANS TO BE LIGHT SWITCH ACTIVATED.

TOILET FACIITIES MUST BE PROVIDED WITH AT LEAST TEN (10) FOOT-CANDLES OF LIGHT

) @9

ROOM FINISH SCHEDULE

o  CERAMIC AMERICAN MINIMUM THICKNESS 1/4°. IMPACT RESISTANT, DURABLE, NON-SKID, IMPERVIOUS TO WATER, GROUT (1/4" SPAGING WIDTH) SHALL BE SEALED, NON-GLAZED FINISH.
THE CERAMICS ACID AND GREASE, SMOOTH, NON ABSORBENT. FLOORING SHALL CONTINUE UP THE WALLS AT LEAST 4 (FOUR) INCHES
_ ~ | _ o o | INTEGRAL 3/8" RADIUS COVE BASE AND “BULL NOSE" DESIGN AT THE TOP.
02 QUARRY AMERICAN MINIMUM THICKNESS 1/4°. IMPACT RESISTANT, DURABLE, NON-SKID, IMPERVIOUS TO WATER, GROUT (1/4° SPACING WIDTH) SHALL BE SEALED, NON-GLAZED FINISH.
THE CERAMICS ACID AND GREASE. SMOOTH, NON ABSORBENT. FLOORING SHALL CONTINUE UP THE WALLS AT LEAST 4 (FOUR) INCHES
— - | , | INTEGRAL 3/8” RADIUS COVE BASE AND "BULL NOSE” DESIGN AT THE TOP.
COMMERCIAL GRADE ARMSTRONG INLAID VINYL COMPOSITION (NO EMBOSSED IMPRINTING ON WEAR LAYER) FLOORING SHALL CONTINUE UP TO WALL AT LEAST FOUR (4) INCHES FORMING AN INTEGRAL
6B SHEETVINYL "SAFEGLARD" VINYL WEAR LAYER SURFACE THINKESS 0.50 INCH MIN. (NO WAX COATING). 3/8 INCH MINIMUM RADIUS COVE BASE. THE COVE BASE MUST BE BACKED WITH A COVE
= | | o - | MOULDING AND TOPPED WITH A METAL CAP.,
‘, 8T N , THE FLOOR SHALL BE SEALED WITH AN ENVIRONMENTAL HEALTH DEPARTMENT APPROVED
o s PEGA-GOTE R 10 M A D A e e Yo e USDA *TWO (WATER BASED) PART EPOXY* CONCRETE SEALER, CRACKS, ORROUGH
- | — hebbibinh bt alh A SURFACE AREAS SHALL BE REPAIRED PRIOR TO SEALER |
TROWELED ADVANGE COATING TRAWELED EPOXY TYPE FLOOR MINIMUM FINISH THICKNESS SHALL BE 3/16 INCH, FLOORING SHALL CONTINUE UP TO WALL AT LEAST FOUR {4) INCHES FORMING AN INTEGRAL
% .. , « ~ 3/8 INCH MINIMUM RADIUS COVE BASE. THE COVE BASE MUST BE BACKED WITH A COVE
. {TERA-GEM i THE SURFACE SHALL BE SEALED TO BE IMPERVIOUS TO WATER, GREASE , -
, FPOXY , : 8 U8 TO WATER. AND ACD MOULDING AND TOPPED WITH AMETAL CAP.
COMMERDIAL BY CARPET HEAVY DUTY CARPET 1S RECOMMENDED CONTINUOUS COMMERCIAL CARPETING UP THE WALL AT LEAST {4) FOUR INCHES WITH AN
% CARPETING CONTRACTOR ALL OTHER STANDARDS SHALL BE GIVEN BY MANUFACTURER'S SPECIFICATIONS. INTEGRAL 318 INGH MINBMUM RADIOUS GOVE BASE. NON-SKID ABRASIVE TEXTURE SHALL BE
“ | LIMITED TO TRAFIC AREAS ONLY,
RANDOM BY STONE | MINIMUM THICKNESS 144", IMPACT RESISTANT, DURABLE, NON-SKID, IMPERVIOUS TO WAT GROUT {1/4" SPACING WIDTH) SHALL BE SEALED, NON-GLAZED FINISH.
o STONE CONTRACTOR ACID AND GREASE. SMOOTH, NON ABSORBENT. TER. FLOORING SHALL CONTINUE UP THE WALLS AT LEAST 4 (FOUR) INCHES WITH AN
V R AR - , INTEGRAL 3/8" RADIUS COVE BASE AND BULL NOSE" DESIGN AT THE TOP.,
8 SPARE
09 SPARE
10 SPARE
| RAMIC AMERICAN | MINIMUM THICKNESS 1/4°, IMPACT RESISTANT, DURABLE, NON-SKID, IMPERVIOUS TO WATER, GROUT (114" SPACING WIDTH) SH&L%SM~WF‘W-
ft CERAM CERACS ACID AND GREASE. SMOOTH. uo%aasoaa&m FLOORING SHALL CONTINUE UP THE WALLS AT LEAST 4 (FOUR) INCHES WITH AN
, 3 INTEGRAL /8" RADIUS COVE BASE AND “BULL NOSE” DESIGN AT THE TOP.
- -85 14" - , . BROUT (114" SPACING WIDTH) SHALL BE SEALED, NON-GLAZED FINISH.
" qu&av mcég MINIMUM THICKNESS ?\c : é”fﬁ; RESISTANT, Bgﬂsﬁgég Nowsm IMPERVIOUS TO WATER, FLOGRING SHALL CONTHIUE UP THE WALLS AT LEAST 4 FOUR) NCHES WITH AN
» ' | REASE. SMOOTH, NON ABSORBENT. INTEGRAL 3/8" RADIUS COVE BASE AND "BULL NOSE” DESIGN AT THE TOP.
COMMERCIAL GRADE IMSTRON INLAID VINYL COMPOSITION (NO EMBOSSED IMPRINTING ON WEAR LAYER, CONTINUOUS COMMERCIAL VINYL UP T0O WALL AT LEAST FOUR (4) INCHES. FORMING AN
B ¢ mﬁ%ﬂ “ﬁgewmgs VINYL WEAR LAYER mm;"" THINKESS 0.50 INCH MIN, (NO waxooxme)). INTEGRAL 3/8" MINIMUM RADIUS COVE BASE. MUST BE BACKED WITH A COVE MOULDING AND
a | - | TOPPED WITH AMETAL CAP,
CERAMIC HUNTINGTON MINIMUM THICKNESS /47, IMPACT RESISTANT, DURABLE, NON-SIID, IMPERVIOUS TO WATER, GROUT (114" SPACING WIDTH) SHALL BEE SEALED, NON-GLAZED FINISH.
14 ThE PACIFIC AGID AND GREASE. SMOOTH. NON ABSORBENT FLOORING SHALL CONTINUE UP THE WALLS AT LEAST 4 (FOUR) INCHES WITH AN
H ' ‘ : PR INTEGRAL /8" RADIUS COVE BASE AND ‘BULL NOSE® DESIGN AT THE TOP., |
5 TROWELED ADVANCE COATING MINIMUM THICKNESS 1/4°, IMPACT RESISTANT, DURABLE, NON-SKID, IMPERVIOUS TO WATER, CONTINOUS TROWELED EPOXY UP THE WALL AT LEAST 4 (FOUR) INCHES FORMING AN
EPOXY (TERA-GEM i) - ACID AND GREASE. SMOOTH, NON ABSORBENT. INTEGRAL /8 INCH MINIMUM RADIOUS COVE BASE.
' RCIAL »gy CAR?ET HEAVY DUTY CARPET 18 REGOWENDEQ CONTINUOUS COMMERCIAL CARPETING UP THE WALL AT LEAST {4) FOUR INCHES WITH AN
16 ; 0 : » URER : INTEGRAL 3/8 INCH MINIMUM RADIOUS COVE BASE. NON-SKID ABRASIVE TEXTURE SHALL BE
ETING CONTRACTOR i ALL OTHER STANDARDS SHALL BE GIVEN BY MANUFACTURER'S SPECIFICATIONS. T T TRAPIC AREAS O
RANDOM , ICKNESS 14", IMPAC T, DURABLE, NON-SKID, IMPERVIOUS TO WA GROUT (1/4" SPACING WIDTH) SHALL BE SEALED, NON-GLAZED FINIGH,
17 STONE cmoa MINIMUM Tt *%é”ﬁggmfm NON Ag"%”mm OWATER, FLOORING SHALL CONTINUE UP THE WALLS AT LEAST 4 (FOUR) INCHES WITH AN
' | ‘ S T INTEGRAL 3/8" RADIS COVE BASE AND "BULL NOSE® DESIGN AT THE TOP.
et _ ,, » . | , - CONTINUOUS APPROVED METAL COVE BASE AGAINST THE METAL WALL (BOTH COVE BASE
s el CONTRACTOR T 2 G, S At 1AL BE NOI-GROOVED, DURABLE, AND WALL SHOULD BE THE SAME MATERIAL) 4 INCHES UP, WITH INTEGRAL 38" RADIOUS
o et . , COVE (METAL TOPSET MUST BE INSTALLED), B
By
19 wcogs.«ss CONTRACTOR
SLIMFOOT - ; )
_ ; BY MINIMUM THINKNESS 14°X6" HIGH
Ly '%Walﬁg’fg SET CONTRACTOR BY B&W TILE RIVERSIDE, CA SHOEBASE TOP SET
i
. i AMERICAN ‘ THICKNESS 22 GALGE. SMOOTH SURFACE SHALL GROOVED, DURAB GROUT (114" SPACING WIDTH) SHALL BE SEALED, NON-GLAZED FINISH. IMPERVIOUS TO
2 ‘CE%@G CERAMICS MO TS ‘s"‘&%ﬁi‘;ﬁiﬁﬁ BE NOK DURABLE. WATER, GREASE AND ACID. SHALL BE INSTALLED ADJACENT TO FOOD HANDLING COUNTERS,
Shbe | | pre | | | AT SCULLERY SINKS AND AT FOOD PREP AREAS.
2 WAL PAREL CONTRACTOR WEAR LAYER, SMOOTH, NON GROOVED AND CLEANABLE SURFACE. MOLOINGS. ALL GAPS BETWEEN PANELS, CONNEGTORS STRIPS ARE TO BE 8EALED TO
aia | ’ ' ‘ EXCLUDE DIRTYNESS AND TO MANTAIN CLEANABILITY
«OMMERCIAL PAIN . \EE DURABLE, SMOOT PAINT WILL NOT PROVIDE AN ACCEPTABLE SURFACE TO FOOD CONTACT OR REFRIGERATED
3 Agmm’ﬁgﬁgi mrg‘;cm HEHT COLORED, Gmwm;&;m HAND AREAS, PAINT ALONE I8 NOT A CCEPTABLE FOR HIGH MOISTURE OR WEAR AREAS SUCH AS
‘ WASHING, FOOD PREP, OR MOP SINK AREAS.
. o ez e . | THE WALLS SHALL BE SEALED WITH AN ENVIRONMENTAL HEALTH DEPARTMENT APPROVED
2 cohED. el T OGS 10 WiTER. CREASE AVID ACI GNGLE BOURVARETT. e USDA “TWO (WATER BASED) PARTY EPOXY® CONCRETE SEALER. CRACKS OR ROUGH
' PR A i SURFACE AREALS SHALL BE REPAIRED PRIOR TQ SEALER
‘ _— , | | INSTALLATION MUST INCLUDE: PANEL EDGES, INSIDE AND OUTSIDE CORNERS AND DIVISION
25 R{'gwm& CBY WALC&;SR ‘MINIUM THICKNESS 22 GA. SMOOTH, ms&%m' GLEANABLE AND NON-ABSORBENT MOLDINGS. ALL GAPS BETWEEN PANELS, GONNECTORS STRIPS ARE TO BE SEALED TO
SHEETINEY ONTRA : EXCLUDE DIRTYNESS AND TO MANTAINCLEANABILITY
At EG QT o . GR 00\‘ /ED, €. A iON és‘ ' INSTALLATION MUST INCLUDE: PANEL EDGES, INSIDE AND OUTSIDE CORNERS AND DIVISION
% s nd o CONTRACTOR R TGRS 22 GA ST e, | L EANARE MG ABRONISE MOLDINGS. ALL GAPS BETWEEN PANELS, CONNECTORS STRIPS ARE TO BE SEALED TO
" ' ' . T EXCLUDE DIRTYNESS AND TO MANTAIN CLEANABILITY
I . et ' . ; ACOUSTIC CEILING PANELS SHOULD BE INSTALLED AS PER MANUFAGTURERS INSTRUCTIONS
ACOUSTICAL BY ACOUSTICAL PANEL SHALL BE LIGHT COLORED, DURABLE SMOOTH, AND NON-ABSORBENT , : STALLE
27 CEILING PANELS CONTRACTOR {NON PERFORATED) WASHABLE SURFACE gggégym% wsgégpamn CEILING GRIDS (2' X 4' "T* BAR). HOLD DOWN CLIPS ARE STRONGLY
' 1 G T BerRRENT F RP. PANELS SHALL BE LIGHT COLORED, DURABLE SMOOTH, AND INSTALLED AS PER
2% PR s CONTEACTOR F.RP. PANEL SHALL BE mecmmmm vy W&m NON-ABSORBENT (NON MANUFACTURERS INSTRUCTIONS FOR LEVEL SUSPENDED CEILING GRIDS (2 X4 *T" BAR)
CELING P ONTRAGTOR HOLD DOWN CLIPS ARE STRONGLY RECOMMENDED.
e, 1 THE CEILING SHALL BE SEALED WITH AN ENVIRONMENTAL HEALTH DEPARTMENT APPROVED
METAL WITH SEM-GLOSS BY SEMH-GLOSS ENAMEL BY DUN EDWARDS
2% ; A SEMLGLOSS ENAMEL BY DUN EDWARDS OFF WHITE, LIGHT REFLECTIVE FINISH, SMOOTH
ENAMEL FINISH CONTRACTOR LIGHT REFLECTIVE COLOR OFF WHITE AND WASHABLE.
30 SPARE

DESIGNATED AREA/ROOM ~ | FLOCR | COVE | WALLS |CELLING | REMARKS »'cmamms
DINING AREA Gt [ | ExsTING
SERVICE AREA @EZV"TZ 2?) ” 2@ .
| COOKING AREA g EXISTING
DISHWASHING AREA 49 ¢ 2o [ IR EXISTING
~ PREPARATION AREA @2 [ P i ?:% B I S EXISTING
OFFICE AREA
 STORAEAREA 02 : ;Ejgz;;::;:; 25 {lem |
®  HALLWAY AREA |
' EMPLOYEE'S AREA “@z, !7__ - 23 2
~ JANITORIAL AREA ﬁz |z ] »olZs | _— ] "EXtSW
. WALK-IN COOLER @2 R gf"{ff Ve i - L |
BAR AREA t Y s
- I
® WAITER AREA
PATIO AREA
RESTROOM () 7yt — oz | @”mb&é"?— ca/g pAsE Exxsme
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NOTES

WRITTEN DIMENSIONS CN THESE DRAWINGS SHALL HAVE
PRECEDENCE QVER SCALED DIMENSIONS.
AL CONTRAGTORS SHELL VERIFYAND 8E RESPONSIBLE FOR
AL DIMENSIONS ANDFCONDITIONS Of THE J0B.
{SEE CONTRACTOR'S NOYES)
AU PLUMBING, ELECTRICAL AND VENT QUTLETS HAVE BEEN
LOCATED AS ACCURATELY AS POSSIBLE, AND ARE NOT INTENDFD
TOSUIT EQUIPHENT TO BE SUPFLIED. WE WILLNOT AGCEPT
RESPONSISILTY FOR ANY WORK DONE BY.SAD CONTRAGTORS
AND WILLNOT STAND ANY EXPENSE FOR CHANGES MADE
‘NECESSARY BY LOCAL BULDING CODES, ORDINANCES
STRUCTURAL CONDITIONS OR8Y SUBSTITUTIONS OR CHANGES
INEQUIPENT SHOWN ON THESE PLANS. THESE PLANSMUST
BE VERIFIEDAND-ARPROVED BEFORE DETAILING GANSE
STARTED, THESE PLANS, DRAWINGSAND SPECIFICATIONS ARE
PROPERTY OF RESTAURANT DESIGS, ING. AND GANNOT BE
REPRODUCED, CHANGED OR COPIED (NANY FORM
WHATSOEVER WITHOU THE EXPRESSED WRITTEN CONSENT
OF RESTAURANT DESIGNS, ING., RESTAURANT DESIGNS,
ING. HEREBY EXPRESSLY RESERVES TS COMMON LAW
COPYRIGHT AND:OTHER PROPERTY RIGHTS IN THESE PLANS,
SUCH DUPLICATION WILL BE ADIRECT VIOLATION TO THIS
AGREEMENT AND SUBJECT TO LEGAL ACTION.
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16. STEAK BROILER, 4’

17. SANDWICH REFRIGERATOR, 5’
18. OVEN WITH 6-BURNER TOP, 3’
19. EXTRA AREA, 2’ (CHEF TO DECIDE)
20. EXHAUST HOOD, 4’ X 12’

21. HAND SINK

22.FLOOR SINK

23.METRO SHELVING
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NOTES .

" EMERGENCY EXIT
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l

‘ WRITTEN DIMENSIONS ON THESE DRAWINGS SHALL HAVE

PREGEDENGE OVER SCALED DIMENSIONS.
j LLCONTRACTORS SHALL VERIFY AND BE RESPONSIBLE FOR

. ALLDMENSIONS 48D CONDITIONS ONTHE 0B
oo v {BEE COMTRACTORS NOTES) .
i D) AL PLUMBING, ELECTRIGAL AND VENT OUTLETS HAVE BEEN
LOGATEDAS ACCURATELY AS POSSIBLE, ANDARE NOT INTENDED
TOSUIT EQUIPMENT TO BE SUPPLIED. WE WILLNOTACGEPT
RESPONSIBTY FOR ANY WORK DONE BY SAD CONTRACTORS
AND WILLNOY STAND ANY EXPENSE FOR CHANGES MADE
NECESSARY BY LOCAL BUILDING CODES, ORDINARCES

STRUGTURAL CONDITIONS OR BY SUBSTITUTIONS OR CHANGES

30. JOCKEY BOX, 3’ - T B T -‘ '—‘} | | | o RO
31.HAND SINK/DUMP STATION <l 1 o | O ST
32.FLOOR SINK gl | memcemenm
33.TABLE, 2 P R
34. GLASS WASHER, DRAIN TABLE(OPTIONAL) b i | |
| ] 35.BACK BAR REFRIGERATOR, 90” e 1
/ » f i
‘ 36. STORA - 3 DINING , ; o . REVISIONS
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38. DOUBLE OVER-SHELF ! % -
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N { ) : PREGEDENCE OVER SCALED DIVMENSIONS:
P = o N ‘ ALLCONTRACTORS SHALLVERIFY AND BE RESPONSIBLE FOR
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NOTES

WRITTENDIMENSIONS ON THESE DRAWINGS SHALL HAVE
PREGEDENCE QVER SCALED DIMENSIONS.
ALLCONTRAGTORS SHALL VERIFY AND BE RESPONSIBLE FOR
ALL DIMENSIONS ARD CONDITIONS ON'THE J0B.

(SEE CONTRACTOR'S NOTES)
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INEQUIPMENT SHOWN ON THESE PLANS. THESE PLANSMUST
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STARTED. THESE PLANS, DRAWINGS AND SPECIFICATIONS ARE
PROPERTY OF RESTAURANT DESJGNS, INC. AND GANNOT BE
REPRODUCED, CHANGED OR COPIED INANY FORM
WHATSOEVER WITHOUT THE EXPRESSED WRITTEN CONSENT
OF RESTAURANT DESIGNS, INC.. RESTAURANT DESIGNS,

INC. HEREBY EXPRESSLY RESERVES 118 COMMON LAW .
COPYRIGHT AND OTHER PROPERTY RIGHTS INTHESE PLANS, 2
SUGH DUPLIGATION WILL BEADIRECT VIOLATIONTO THIS
AGREEMENT AND SUBJECT TOLEGALACTION,
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NOTES
WRITTEN DIMENSIONS ON THESE DRAWINGS SHALL HAVE
PRECEDENCGE OVER SCALED DIMENSIONS.
ALLCONTRACTORS SHALL VERIFY AND BE RESPONSIBLE FOR
ALL DIMENSIONS AND CONDITIONS ON THE JOB. .
(SEE CONTRACTOR'S NOTES)
ALL PLUMBING, ELECTRICALAND VENT QUTLETS HAVE BEEN
LOCATEDAS ACCURATELY AS POSSIBLE, AND ARE NOT INTENDED
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INEQUIPMENT SHOWN ON THESE PLANS, THESE PLANS MUST
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STARTED. THESE PLANS, DRAWINGS AND SPEGIFICATIONS ARE
PROPERTY OF RESTAURANT DESIGNS, ING. AND CANNOT BE
REPRODUCED, CHANGED OR COPIED INANY FORM
WHATSOEVER WITHOUT THE EXPRESSED WRITTEN WNSENT
OF RESTAURANT DESIGNS, ING.. RESTAURANT DESIGRS,
INGC. HEREBY EXPRESSLY RESERVES ITS COMMONLAW
GOPYRIGHT AND OTHER PROPERTY RIGHTS IN THESE PLANS,
SUCHDUPLICATION WiLL BEADIRECT VIOLATION TO THIS
AGREEMENT AND SUBJECT TO LEGAL ACTION,
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NOTES .

WRITTEN DIMENSIONS ON THESE DRAWINGS SHALL HAVE
PRECEDENCE OVER SCALED DIMENSIONS.

ALLCONTRAGTORS SHALLVERIFY AND BE RESPONSIBLE FOR
ALLDIMENSIONS AND CONDITIONS ONTHE JOB.

{SEE CONTRACTORS NOTES)

ALL PLUNBING, ELECTRICAL AND VENT OUTLETS HAVE SEEN
LOCATED AS ACGURATELY AS POSSIBLE, AND ARE NOT INTENDED
TOSUIT EQUIPMENT TO BE SUPPLIED. WE WILL NOTAGCEPT
RESPONSIBILTY FOR ANY WORK DONE BY SAID GONTRACTORS
AND WILL NOT STAND ANY EXPENSE FOR CHANGES MADE
NECESSARY BY LOCAL BUILDING GODES, ORDINANCES
STRUCTURAL CONDITIONS OR BY SUBSTITUTIONS OR CHANGES
INEQUIPMENT SHOWN ONTHESE PLANS. THESE PLANS MUST
BEVERIFIED AND ARPROVED BEFORE DETAILING CANBE
STARTED, THESE PLANS, DRAWINGS AND SPECIFIGATIONS ARE
PROPERTY CF RESTAURANT DESIGNS, INC. AND CAN NOT BE
REPRODUGED, CHANGED OR COPIERD INANY FORM
WHATSORVER WITHOUT THE EXPRESSED WRITTEN CONSENT
OF RESTAURANT DESIGNS, ING.. RESTAURANT DESIGNS,

INC. HEREBY EXPRESSLY RESERVES ITS COMMON LAW
COPYRIGHT AND OTHER PROPERTY RIGHTS 1N THESE PLANS,
SUCH DUPLICATION WILL BE ADIRECT VIOLATION TO THIS
AGREEMENT AND SUBJECT TOLEGALACTION.

REVISIONS

. PROJECT TITLE

FLOOR SCHEDULE"

SHEET NO.

S—_—

R,



\( ' _ ' : PATIO MUST BE 228 5Q. FEET

MOVE GATE IN TO MEET sQ. FOOTAGE
REQUIREMENTS

IR

FENCE MUST ALINE WITH BUILDING

FENCE MUST ALINE WITH BUILDING

I
i

il
|
|

_E | g T BvED alUThER BRRET

—

= jt“;‘ft:%t(é%’! Dlter P %

TFGLUES A -

&

T pE ey

':-%.S““*w
bl

R LA
—crgruEg P AL

- q

INOD"ONISNDISIALNYHNYLSAY *H LIS 83M NOO IOV CL0INDISIC VNG 86E-306+616 "Hd £2986 V2 FLNIWTTIO NvS 80

130 ONINYD 29

NOTES

WRITTEN DIENSIONS ON THESE DRAWINGS SHALL HIVE
PRECEDENGE QVER SCALED DIMENSIONS.

ALLCONTRACTORS SHALLVERIFY AND BE RESPONSIBLE FOR
ALL DIMENSIONS AND CONDITIONS ONTHE JOB.

{SEE CONTRAGTORS NOTES) .
ALL PLUMBING, ELECTRICALAND VENT OUTLETS HAVE BEEN
LOCATED AS ACCURATELY AS POSSIBLE, AND ARE NOT INTENOED
TO SUIT EQUIPMENT TO BE SUPPLIED. WE WILL NOTAGCEPT
RESPONSIBILTY FOR ANY WORK DONE BY SAID CONTRAGTORS
AND WILL NOT STAND ANY EXPENSE FOR CHANGES MADE
NECESSARY BY LOCAL BUILDING CODES, ORDINANCES
STRUGTURAL CONIMTIONS OR BY SUBSTITUTIONS OR CHANGES
INEQUIRMENT SHOWN ON THESE PLANS, THESE PLANS MUST
BE VERIFIED AND APPROVED BEFORE DETAILING CANBE
STARTED. THESE PLANS, DRAWINGS AND SPECIFICATIONS ARE
PROPERTY OF RESTAURANT DESIGNS, INC. AND GANNOT BE
REPRODUCED, CHANGED OR COPIED INANY FORM
WHATSOEVER WITHOUT THE EXPRESSED WRITTEN CONSENT
OF RESTAURANT DESIGNS, INC.. RESTAURANT DESIGNS,

INC. HEREBY EXPRESSLY RESERVES 7S COMMON LAW
COPYRIGHT AND OTHER PROPERTY RIGHYS INTHESE PLANS,
SUCH DUPLICATION WiLL BEADIRECT VICLATION TO THIS
AGREEMENT AND SUBJECT TOLEGALACTION,
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Roundin 3™ Bar & Grill Expansion
(formerly Calaloo Caribbean Kitchen)

4137 E. Anaheim Street, Long Beach, CA

Photo #1 Looking NW from E. Anaheim Street

Google Earth
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Roundin 3™ Bar & Griil Expansion
(formerly Caialoo Caribbean Kitchen}

4137 E. Anaheim Street, Long Beach, CA

Rear of Building




Roundin 3" Bar & Grill Expansion

{formerly Caialoo Caribbean Kitchen)

4137 E. Anaheim Street, Long Beach, CA
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