CITY of NOVI CITY COUNCIL

Agenda ltem C
November 26, 2018

SUBJECT: Approval of request to tfransfer ownership of an escrowed 2018 Resort Class C licensed
business with Sunday Sales Permit (AM/PM), Outdoor Service (1 Area), Direct Connection
(1) and Specific Purpose Permit (Food), issued under MCL 436.1531(4), non-transferable,
from American Blue Ribbon Holdings, LLC (a Delaware Limited Liability Company) to KW
Novi Hospitality LLC (d/b/a Sedona Tap Room) located at 27466 Novi Road Suite B237,
Novi, M| 48377

SUBMITTING DEPARTMENT: City Clerk g~ sz
CITY MANAGER APPROVAL: L= —
BACKGROUND INFORMATION:

KW Novi Hospitality LLC is comprised of seven members. The Class A member are Martin and Lorraine
Knollenberg, and Joseph West. Additionally, the Class B & C members are Douglas West, Margaret
Kowal, Kenneth Korejwo and Michael Leduc. These members do not have any management or voting
rights, according to the operating agreement.

Sedona Tap Room currently has another location in Troy, MI that has been operating for two years. The
primary members of the Troy location are Martin Knollenberg and Joseph West. There have been no
MLCC violations at that location. Their website states that it offers an "inviting atmosphere" and has
won numerous awards for its craft beer and food.

KW Novi Hospitality LLC has a 10 year lease with 12 Oaks Mall, with two five-year options to extend the
lease. The license will remain with the property, since it is an MLCC Resort License.

The general licensing policy as stated in Chapter 3 of the City Code states, at Section 3-13, that
an applicant must demonstrate in particular that the proposed facility:

(a) Will provide a service, product, or function that is not presently available within the
city or that would be unigque to the city or to an identifiable area within the city.
(b) Is of a character that will foster or generate economic development or growth

within the city, or an identifiable area of the city, in a manner consistent with the
city's policies.

(c) Represents an added financial investment on the part of a long-term business or
resident with recognized ties to the city and the local community.

More specific review criteria are set forth at subsection 3-15(g), and in addition to the general
information regarding the applicant and the facility or building at issue, they require a review of
the benefits to the community of the proposed use:

(3) Benefits to community:



a. The effects that the issuance of a license would have upon the economic
development of the city or the surrounding area.

b. The effects that the issuance of a license would have on the health, welfare, and
safety of the general public.
C. Whether the applicant has demonstrated a public need or convenience for the

issuance of the liquor license for the business facility at the location proposed,
taking into consideration the following, together with other factors deemed
relevant by the council:

1k The total number of licenses for similar establishments and/or operations in
the city, considered both in terms of whether such number of similar
establishments is needed and whether there may be a need for other types
of establishments that could go unmet if the requested license were
granted.

2. The proximity of the establishment to other licensed liquor establishments, the
type of such establishments, whether such other establishments are similar to
that proposed, and the anticipated impact of all such determinations.

S Whether the proposed location is in an area characterized as developed,
redeveloping, or undeveloped, and the anticipated impact of approving
the newly proposed establishment in light of such character, taking into
consideration the need for any type of additional licensed establishment in
the areqa, and the need the particular type of establishment proposed.

4. The uniqueness of the proposed facility when contrasted against other
existing or proposed facilities, and the compatibility of the proposed facility
to surrounding architecture and land use.

5. The permanence of the establishment in the community, as evidenced by
the prior or proposed contributions to the city or community by the applicant
or business, and the extent to which the issuance of the license will assist in
the further investment of the applicant or business in the city or the
community.

6. The character and extent of investment in improvements to the building, premises,
and general area.

RECOMMENDED ACTION: Approval of request to transfer ownership of an escrowed 2018 Resort
Class C licensed business with Sunday Sales Permit (AM/PM), Outdoor Service (1 Area),
Direct Connection (1) and Specific Purpose Permit (Food), issued under MCL 436.1531(4),
non-transferable, from American Blue Ribbon Holdings, LLC (a Delaware Limited Liability
Company) to KW Novi Hospitality LLC (d/b/a Sedona Tap Room) located at 27466 Novi
Road Suite B237, Novi, Ml 48377 because premises have historically been occupied by a
business licensed to sell alcohol and such use is not incompatible with other uses in the
areq, the existing use will continue and has not adversely affected surrounding uses, and
because the applicant appears to qualify for a license under the City's ordinance.



MEMORANDUM

LY COr
r ‘ TO: CORTNEY HANSON, CITY CLERK
FROM: DAVID E. MOLLOY, w\
DIRECTOR OF PUBLIC SAFETY / CHIEF OF POLICE

L J INITIATED BY:  JEFF BROWN, DETECTIVE

NOVE]  sussecr: TRANSFER OF CLASS C LIQUOR LICENSE TO
SEDONA TAP ROOM

cityolnovi.org

DATE: NOVEMBER 1, 2018

Liguor License Reguest:

KW Novi Hospitality LLC, d.b.a. Sedona Tap Room, requests to transfer ownership of Class C
license from Max and Erma’s, aka American Blue Ribbon Holdings LLC. They are also
requesting a SDM License, Sunday Sales (AM and PM) Permit and an Outdoor Service
Area Permit. Sedona will be located at 27466 Novi Road #B-237, Novi, Ml 48377. It will be
located in the old Max and Erma’s inside of 12 Oaks Mall.

Applicant/Background Information:

KW Novi Hospitality is made up of 7 members. The Class A members are Martin and
Lorraine Knollenberg and Joseph West. The Class B &C members are the above
individuals as well as Douglas West, Margaret Kowal, Kenneth Korejwo and Michael
Leduc. The Class B & C members do not have any management or voting rights
according to the operating agreement.

Sedona Tap Room currently has a second location in Troy, MI that has been operating for
2 years. The primary members of the Troy location are Martin Knollenberg and Joseph
West. A check with MLCC shows no violations at that location. The Sedona website states
that it offers an inviting atmosphere and has won numerous awards for its craft beer and
food offerings.

Sedona has a ten year lease with 12 Oaks Mall, with two five year options to extend the
lease. The license will remain with the property, as it is an MLCC Resort License.

Criminal History/Police Contacts:

There were no criminal histories found for two of the three main partners through Ichat and
there are no negative police contacts in CLEMIS. Lorraine Knollenberg showed an
Impaired Driving in 2000 out of Birmingham.



Civil History:
There is no known civil history or bankruptcies.

Michigan Liquor Control Commission (MLCC]:

A check with the MLCC shows no negative contacts or violations for Sedona.

Financial Review by the City of Novi Finance Department:

Based upon the financial data provided by the applicants, no issues were found to
prevent the liquor license application process from proceeding.

Summary:

Based on the information provided and the subsequent liquor investigation | find no
reason to deny the applicant's request. This request requires the approval of the Novi City
Council.

C: Pete Auger, City Manager
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City Clerk
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Novi Public Safety Administration

45125 Ten Mile Road
Novi, Michigan 48375
248.348.7100
248.347.0590 fax

cityofnovi.org

November 8, 2018

TO: Cortney Hanson, City Clerk
FROM: Fire Marshal — Kevin Pierce
SUBJECT: Transfer of Liquor Business License —

KW Novi Hospitality (Sedona Tap room)
27466 Novi Rd. B237, Novi MI, 48377

The above Liquor License transfer is recommended for a “CONDITIONAL
APPROVAL" that when the construction for the remodel has been
completed, it MUST be inspected and approved by the Fire Marshal and
or his designee for a certificate of completion.

The fire department does not have any objections to this Liquor License
transfer.



CITY OF MEMORANDUM

TO: DAWN SPAULDING, DEPUTY CITY CLERK
FROM: LARRY BUTLER, DEPUTY BUILDING DIRECTOR
SUBJECT:  LICENSE TRANSFER - SEDONA TAP HOUSE
DATE: 10/30/2018

NI/
NOVI

cityalnovi.org

The property located at 27500 NOVI RD B237 with the business name of Sedona Tap
House has received Special Inspection permit PSI18-0097 for the purpose of:

[J Auctions

X Liquor License: License Transfer to KW Novi Hospitallty LLC DBA Sedona Tap House
(] Arcade License

(] Massage License

(] Outdoor Gathering

] Outdoor Seating

(] Ofther:

From building safety standpoint, the Building Division does not object to the proposed
license. Department approval is pending approval from the interior renovations to be
performed at the property. Should you have any further questions with regards to this
matter please feel free to contact me at (248) 347-0417.



§Eauldin2, Dawn

From: McBeth, Barb

Sent: Wednesday, October 24, 2018 1:35 PM
To: Spaulding, Dawn

Subject: RE: LL- KW Novi Hospitality Application

It does not require a SLUP. Thanks!

From: Spaulding, Dawn

Sent: Friday, October 19, 2018 12:27 PM
To: McBeth, Barb

Subject: LL- KW Novi Hospitality Application

Barb,
Can you please confirm that this location doesn't require a SLUP for a liquor license?

Thank you!

LI Orl Dawn Spaulding | Deputy City Clerk
City of Novi | 45175 Ten Mile Road | Novi, Ml 48375 USA
1: 248.347.0449 f. 248.347.0577

cityofnovi.org | InvestNovi.org
To receive monthly e-news from Novi or follow us on Facebook, click here

NOVI

cityofnovi.org



PHILLIP G. ADKISON
KELLY A. ALLEN
ROBERT M. GOLDMAN
JESSICA A. HALLMARK
GREGORY K. NEED
G. HANS RENTROP

=

LAW OFFICES

ADKISON, NEED, ALLEN, & RENTROP

PROFESSIONAL LIMITED LIABILITY COMPANY

39572 Woodward, Suite 222
Bloomfield Hills, Michigan 48304
Telephone (248) 540-7400
Facsimile (248) 540-7401
www. ANAfirm.com

October 18,2018

VIA OVERNIGHT MAIL — 2"° DAY DELIVERY

Ms. Dawn Spaulding, Deputy Clerk

City of Novi

45175 West Ten Mile Road
Novi, Michigan 48375

Re: KW Novi Hospitality LLC
27466 Novi Rd, B 237, Novi

Dear Ms. Spaulding:

OF COUNSEL:

KEVIN M. CHUDLER
SARAH J. GABIS
LINDA S. MAYER

qn:l Y bl 130 giat
b ]
|

We represent KW Novi Hospitality, LLC (“KW Novi”) in liquor licensing matters. KW
Novi will do business as Sedona Tap Room (“Sedona”). KW Novi is requesting to transfer
ownership of a Class C liquor license from American Blue Ribbon Holdings, LLC located at 27466

Novi, B237, Michigan. Inaddition to the Class C license, KW Novi is requesting an SDM license,
a Sunday Sales (AM and PM) Permit and an Outdoor Service Area Permit.

KW Novi is owned by the following members:

Class A:

Knollenberg Family Living Trust, Martin and Lorraine Knollenberg Trustees, 60%
Joseph D West, 40%

Class B and C (combined to equal 100%):

Knollenberg Family Living Trust, Martin and Lorraine Knollenberg Trustees, 44% (Class
B)

Joseph D West, 44% (Class B)
Doug West, 2% (Class C)
Margaret Kowal, 1% (Class C)
Kenneth Korejwo, 7% (Class C)
Michael Leduc, 2% (Class C)

(NOTE: The Class B and Class C members do not have any management or voting rights
pursuant to the KW Novi Operating Agreement.)



Dawn Spaulding, Deputy Clerk
October 18, 2018
Page 2 of 2

Sedona will operate in the space formerly operated as Max & Erma’s Restaurant. The
proposed hours of operation will be Monday-Thursday from 11 a.m. to 11:30 p.m., Friday and
Saturday from 11 a.m. to 12:30 a.m., and Sunday from 11 a.m. to 9:30 p.m. Sedona’s proposed
interior seating is for 160 and the outdoor dining area seating for 80 patrons. The capacities are
subject to Novi Fire Department approval.

Enclosed for your review are the following:

. Application fee payable to the City of Novi for $2,470;

. Liquor License Application (Questionnaires A & B) for KW Novi with legal
description;

J Site plan of Twelve Oaks Mall,

. Floor plan of the building; and

. Menu.

The Liquor License Application (Questionnaire C), the personal information and

information for the costs and finances for the project are being submitted directly to the Novi
Police Department.

Please begin the City’s review of this application as soon as possible. Please call me or
my legal assistant, Laura Peters, if you have any questions whatsoever. We look forward to being
heard on the Council’s Agenda as soon as possible. Thank you for your assistance in this matter.

Very truly yours,
Amusow NEED ALLEN, & RENTROP, PLLC

"}//{ .////' i

Kelly ﬁ :

/lbp
Enclosures

m:\knollenberg, marty\novi\corres\2018-10-18 ltr to clerk encl appl.docx



MEMBERS OF KW NOVI HOSPITAITY, LLC

Martin Knollenberg, Trustee 5064 Christy Ct, Troy M| 248-709-3858
Lorraine Knollenberg, Trustee 5064 Christy Ct, Troy Ml 248-388-2542
Joseph West, 2475 Charnwood, Troy Ml 757-713-0992

Michael Leduc, 1034 Betts, Leonard M| 586-530-1916

Douglas West, 4446 Springfield Apt 2, Chicago IL 773-541-1016
Kenneth Korejwo, 1023 Nottingham, Grosse Pointe Park 313-622-3732

Margaret Kowal, 266 Wimbleton Birmingham Ml 248-709-2443



Questionnaire A - Applicant Cover Information and Procedures for Liquor License

The Novi City Council will consider whether an applicant's proposal for a liquor license is reasonable when measured against
the information contained within this completed application. Please answer each question thoroughly. All answers should be
typed or printed legibly and neatly in black ink. If the space provided is insufficient for a complete answer, use additional
sheets of paper, following the same format used in the questionnaire and attach to that part of the application. Failure to
provide all required information or attachments could result in delay or denial of liquor license. All liquor license applications
are subject to final approval by the Novi City Council. Please refer to Novi Alcoholic Liquor Ordinance, Articles I-II.

1(a). Name, address and phone number of applicant: 1(b). Name, address and phone number of business:
KW Novi Hospitality LLC KW Novi Hospitality LLC

27466 Novi Rd, B 237, Novi 27466 Novi Rd, B 237, Novi

see attached list of members and addresses

Martin Knollenberg, Trustee 5064 Christy Ct, Troy MI

248-709-3858

NOTE: |If the applicant is a partnership, you must include the name and address of each partner and attach a copy of the partnership
agreement. |f the applicant is a privately held corporation, you must include the name and address of each corporate officer, member of
the board of directors and/or stockholders. Attach a copy of the articles of incorporation.

2. Type of liquor license applying for (check all those that apply):
XClass C Resort Tavern Club Hotel AB Quota  Transfer ~ Microbrewery/Brewpub
Theme of Proposed Business:

KW NoviHospitality LLC will do business as Sedona Tap Room. Sedona Tap Room is a family friendly full service restaurant. The menu
contains a variety of entires with fish, beef and chicken and offers an extensive craft beer menu, craft cocktails and wine list

3. Street address and legal description of the property where liquor license is to be located:

KW Novi Hospitality LLC 27466 Novi Rd, B 237, Novi. A legal description is attached to this application.




Questionnaire B ~ Administrative Background Information for Liquor License

The Novi City Council will consider whether an applicant's proposal for a liquor license is reasonable when measured against
the information contained within this completed application. Please answer each question thoroughly. All answers should be
typed or printed legibly and neatly in black ink. If the space provided is insufficient for a complete answer, use additional
sheets of paper, following the same format used in the questionnaire and attach to that part of the application. Failure to
provide all required information or attachments could result in delay or denial of liquor license. All liquor license applications
are subject to final approval by the Novi City Council.

1. What is the applicant's management experience in the alcohol/liquor business?

KW Novi Hospitality LLC d/b/a Sedona Tap room is owned and operated by majority operating members Martin Knollenberg, Lorraine
—Knoternbergamd-Joseph-West—The-additionat members are passive-inasmoch-as theydonot have-any managenent-or-voting:

They are: Doug West, Margaret Kowal, Kenneth Korejwo and Michael Leduc. Martin Knollenberg currently owns and operates the Sedona
—Fap RoonrinFroy since 2016:

2. What is the applicant’s general business management experience?

Martin Knollenberg has owned and operated Sedona Tap Room in Troy since 2016. Martin Knollenberg has extensive management
experience in the restauranl ingustry.

3. Whatis the applicant's general business reputation?
Martin Knollenberg has an excellent reputation in Troy, the City in which he operates the Sedona Tap Room.

4, What is the applicant’s financial status and ability to build and/or operate the proposed facility on which the proposed
liquor license is to be located?

KW Novi Hospitality is obtaining the liquor license from the currentlicensee, American Blue Ribbon Holdings, LLC. This site was previously
operaled as Max and Erma's resiauranl, KW Novi Hospitallly will renovale the reslauranl. KW Novi Hospitalily will spend approximately
$1,000,000 to renovate the site. The funds will be derived from a tenantimprovement allowance from the Landlord and a loan from

“Huntingfon Bank. The license will remain at the properly alter [he completion of The Tease Term as the ficense can nol be Transferred To
another location pursuant to the MLCC Code.

5. What are the applicant's past criminal convictions involving moral turpitude, violence or alcohalic liquors?

Martin Knollenberg was arrested in July 1885 in Bingham Farms for Driving while impaired and in 1988 in Birmingham M! for Operating a
moler vehicle under nlllence of liquor.

6. Does the applicant use alcoholic beverages to excess?

Martin Knollenberg does not use alcoholic beverages to excess.




7. What is the effect that the issuance of a license would have upon the economic development of the surrounding area?

Sedona Tap Room is located in Twelve Oaks Mall. Sedona Tap Room will continue to further diversify and enhance the economic
—development oTThe area, and will offer an agdmonal diming choice [0 e resiaents of Novi and The Suirounding areas.

8. What effect would the issuance of a license have on the health, welfare and safety of the general public?

Sedona Tap Room will have a positive effect on the surrounding business and the general public.

9. Has the applicant received responses from the Police Department, Building Department and/or Fire Department with
regard to the proposed facility?

Sedona Tap Room comply with local requirements for the facility.

10. What is the public need or convenience for issuance of a liquor license for this facility at the proposed location?

Sedona Tap Room will continue to enhance the area by virtue of offering an additional dining option and a menu with fresh food options,
served in a customer friendly way. Sedona Tap Room will offer a catering and will be a perfect location for family, friends or corporate
functions.

11. What is the uniqueness of the proposed facility when contrasted against other existing or proposed facilities and the
compatibility of the proposed facility to surrounding architecture and land use?

12. Does the facility to which the proposed liquor license is to be issued comply with the applicable building, plumbing,
electrical and fire prevention codes and zoning statutes and ordinances applicable to the City of Novi? Has applicant received
information from the appropriate departments?

The establishment is located in the Twelve Oaks Mall in the former Max and Erma's space. Once renovated, the business will comply and
will continue to comply with building. plumbing, electrical, fire prevention codes, and zoning statues and ordinances.

B-2



13. What effect will the facility to which to which the proposed liquor license is to be issued have upon vehicular and
pedestrian traffic in the area?

Sedona Tap Room will have sufficient parking for the establishment and have easy access and egress from the business. Therefore, the

—business.will. not adversely effect vehicular raffic and.will have 3 posilive impact.onthe area

14. What is the proximity of the proposed business facility to other similarly situated licensed liquor facilities?

There are several licensed businesses localed ¢lose lo the Sedona Tap Room, including: Cheesecake Factory, Red Lobster, Carrabba's
Italian Grill, Genji, Toasted Oak and Novi Chophouse and other Class C licensed businesses in the area.

15. What is the proximity of the proposed facility to complimentary uses such as office and commercial development?

There are multiple office buildings in the surrounding area and the business is located in the northeast area of Novi Road and 1 96, which
IS surrounded by olher commercial development.

16.  What effect would the proposed facility have upon the surrounding neighborhood and/or business establishments,
including impacts upon residential areas, church and school districts?

Theestablishment is located in a heavy commercial area in which {here are ng churches or schools

17. What proposed or actual commitments are being made by the applicant to establish permanency in the community?

—Theapplicant has a lease with the landlard ibat was execuled in August 2018 Thetermofthe leaseis 10 yeats wilth 2 five year oplioos ta.
extend the lease.

18. What utilities are available to serve the facility?

All utilities are available to the facility.

19. What other factors should the Novi City Council consider?

Sedona Tap Room will be an excellent choice for customers to enjoy Novi's great food. retail, and restaurant establishments. Novi has a
diverse population and the continuation of a restaurant in this space should be a welcome addition to the city and the surrounding area.

B-3



Questionnaire A — Applicant Cover Information and Procedures for Liquor License

The Novi City Council will consider whether an applicant's proposal for a liquor license is reasonable when measured against
the information contained within this completed application. Please answer each question thoroughly. All answers should be
typed or printed legibly and neatly in black ink. If the space provided is insufficient for a complete answer, use additional
sheets of paper, following the same format used in the questionnaire and attach to that part of the application. Failure to
provide all required information or attachments could result in delay or denial of liquor license. All liquor license applications
are subject to final approval by the Novi City Council. Please refer to Novi Alcoholic Liquor Ordinance, Articles I-11,

1(a). Name, address and phone number of applicant; 1(b). Name, address and phone number of business:
KW NoviHospitality LLC KW Novi Hospitality LLC

AN Skl 27466 Novi Rd, B 237, Novi

see attached list of members and addresses

Lorraine Knolfenberg, Trustee 5064 Christy Ct, Troy Ml

248-388-2542

NOTE: If the applicant is a partnership, you must include the name and address of each partner and attach a copy of the partnership
agreement. If the applicant is a privately held corporation, you must include the name and address of each corporate officer, member of
the board of directors and/or stockholders. Attach a copy of the articles of incorporation.

2. Typeofliquor license applying for (check all those that apply):
X Class C Resort Tavern Club Hotel AB Quota  Transfer ~ Microbrewery/Brewpub
Theme of Proposed Business:

KW Novi Hospitality LLC will do business as Sedona Tap Room. Sedona Tap Room is a family friendly full service restaurant. The menu
contains a variety of entires with fish, beef and chicken and offers an extensive craft beer menu, craft cocktails and wine list

3. Street address and legal description of the property where liquor license is to be located:

KW Novi Hospitality LLC 27466 Novi Rd, B 237, Novi. A legal description is attached to this application.

A-1



Questionnaire B — Administrative Background Information for Liquor License

The Novi City Council will consider whether an applicant's proposal for a liquor license is reasonable when measured against
the information contained within this completed application. Please answer each question thoroughly. All answers should be
typed or printed legibly and neatly in black ink. If the space provided is insufficient for a complete answer, use additional
sheets of paper, following the same format used in the questionnaire and attach to that part of the application. Failure to
provide all required information or attachments could result in delay or denial of liquor license. All liquor license applications
are subject to final approval by the Novi City Council.

1. What is the applicant's management experience in the alcohol/liquor business?

KW Novi Hospitality LLC d/b/a Sedona Tap room is owned and operated by majority operating members Martin Knollenberg, Lorraine

—Kmollenberg and-Joseph West—Fheaddhoratmembers are passive-inasmuch s threy d oot have any management o rvoting powers——
They are: Doug West, Margaret Kowal, Kenneth Korejwo and Michael Leduc. Lorraine Knollenberg was a prior manager for the Sedona
“TFap-Roonr:

2. What is the applicant's general business management experience?

Loraine Knollenberg was a former general manger at the Sedona Tap Room in Troy.

3. What s the applicant's general business reputation?
Lorraine Knollenberg has an excellent reputation in Troy where she formerly was a manger for the Sedona Tap Room

4. What is the applicant's financial status and ability to build and/or operate the proposed facility on which the proposed
liquor license is to be located?

KW Novi Hospitality is obtaining the liquor license from the current licensee, American Blue Ribbon Holdings, LLC. This site was previously
operated as Max and Erma's restaurant, KW Novi Hospilally will renovale The restaurant. KW Novi Hospilally will spend approximately
$1,000,000 to renovate the site. The funds will be derived from a tenantimprovement aliowance from the Landlord and a loan from

“Huntinglon Bank. TFe license will remaln al The properly alier The complelion ol The Tease Term as The Ticense can nol Ge Translerred To
another location pursuant to the MLCC Code.

5. What are the applicant's past criminal convictions involving moral turpitude, violence or alcoholic liquors?

Lorraine Knollenberg was arrested in April 2000 in Birmingham M for operating a motor vehicle while impaired.

6. Does the applicant use alcoholic beverages to excess?

Lorraine Knollenberg does not use alcoholic beverages to excess.

B-1



7. What is the effect that the issuance of a license would have upon the economic development of the surrounding area?

Sedona Tap Room is located in Twelve Oaks Mall. Sedona Tap Room will continue to further diversify and enhance the economic
“development of the area, and will offer an agdilional dining choice 10 e resigents ofNaviand the Surrounding areas.

8. What effect would the issuance of a license have on the health, welfare and safety of the general public?

Sedona Tap Room will have a positive effect on the surrounding business and the general public.

9. Has the applicant received responses from the Police Department, Building Department and/or Fire Department with
regard to the proposed facility?

Sedona Tap Room comply with local requirements for the facility.

10. What is the public need or convenience for issuance of a liquor license for this facility at the proposed location?

Sedona Tap Room will continue to enhance the area by virtue of offering an additional dining option and a menu with fresh food oplions,
served in a customer friendly way. Sedona Tap Room will offer a catering and will be a perfect location for family, friends or corporate
functions.

11. What is the uniqueness of the proposed facility when contrasted against other existing or proposed facilities and the
compatibility of the proposed facility to surrounding architecture and land use?

—Sedona offets a fresh.food menu with ao.extensive craft heer craft cocklail and wine lisl. The facility is. compatible with the sutcounding.
area.

12. Does the facility to which the proposed liquor license is to be issued comply with the applicable building, plumbing,
electrical and fire prevention codes and zoning statutes and ordinances applicable to the City of Novi? Has applicant received
information from the appropriate departments?

The establishment is located in the Twelve Oaks Mall in the former Max and Erma's space. Once renovated, the business will comply and
will continue to comply with building, piumbing, electrical, fire prevention codes, and zoning stalues and ordinances.

B-2



13. What effect will the facility to which to which the proposed liquor license is to be issued have upon vehicular and
pedestrian traffic in the area?

Sedona Tap Room will have sufficient parking for the establishment and have easy access and egress from the business. Therefore, the

~husigess will not aduersely effect ushiculac teaffic and willhave a positive impaci anthe area

14. What is the proximity of the proposed business facility to other similarly situated licensed liquor facilities?

__There are several licensed buslnesses located closeto the Sedona Tap Room, including: Cheesecake Factory, Red Lobster, Carrabba's
Italian Grill Genji. Toasted Oak and Novi Chophouse and other Class C licensed businesses in the area.

15. What is the proximity of the proposed facility to complimentary uses such as office and commercial development?

There are multiple office buildings in the surrounding area and the business is located in the northeastarea of Novi Road and | 96, which
IS surrounded by other commercial development.

16. What effect would the proposed facility have upon the surrounding neighborhood and/or business establishments,
including impacts upon residential areas, church and school districts?

____The establishment is located in a mmercial in which there are no chur

17. What proposed or actual commitments are being made by the applicant to establish permanency in the community?

—Iheapplicanl has alease with ihe landlord thalwas executed in August 2018 Thelermalibe leaseis 10 years.with 2 five year. aplions.lo-
extend the lease.

18. What utilities are available to serve the facility?

All utilities are available to the facility.

19. What other factors should the Novi City Council consider?

Sedona Tap Room will be an excellent choice for customers to enjoy Novi's great food., retail, and restaurant establishments. Novi has a
diverse population and the continuation of a restaurant in this space should be a welcome addition to the city and the surrounding area.

B-3



Questionnaire A — Applicant Cover Information and Procedures for Liquor License

The Novi City Council will consider whether an applicant's proposal for a liquor license is reasonable when measured against
the information contained within this completed application. Please answer each question thoroughly. All answers should be
typed or printed legibly and neatly in black ink. If the space provided is insufficient for a complete answer, use additional
sheets of paper, following the same format used in the questionnaire and attach to that part of the application. Failure to
provide all required information or attachments could result in delay or denial of liquor license. All liquor license applications
are subject to final approval by the Novi City Council. Please refer to Novi Alcoholic Liquor Ordinance, Articles I-II.

1(a). Name, address and phone number of applicant: 1(b). Name, address and phone number of business:
KW Novi Hospitality LLC KW Novi Hospitality LLC

AN oSG0 o 27466 Novi Rd, B 237, Novi

see attached list of members and addresses

Joseph West, 2475 Charnwood, Troy Ml

757-713-0992

NOTE: If the applicant is a partnership, you must include the name and address of each partner and attach a copy of the partnership
agreement. If the applicant is a privately held corporation, you must include the name and address of each corporate officer, member of
the board of directors and/or stockholders. Attach a copy of the articles of incorporation.

2. Type of liquor license applying for (check all those that apply):
X Class C Resort Tavern Club Hotel A B Quota Transfer ~ Microbrewery/Brewpub
Theme of Proposed Business:

KW NoviHospitality LLC will do business as Sedona Tap Room. Sedona Tap Room is a family friendly full service restaurant. The menu
contains a variety of entrees, including fish, beef and chicken and offers an extensive craft beer menu, craft cocktails and wine list.

3. Street address and legal description of the property where liquor license is to be located:

KW Novi Hospitality LLC 27466 Novi Rd, B 237, Novi. A legal description is attached to this application.




Questionnaire B — Administrative Background Information for Liquor License

The Novi City Council will consider whether an applicant's proposal for a liquor license is reasonable when measured against
the information contained within this completed application. Please answer each question thoroughly. All answers should be
typed or printed legibly and neatly in black ink. If the space provided is insufficient for a complete answer, use additional
sheets of paper, following the same format used in the questionnaire and attach to that part of the application. Failure to
provide all required information or attachments could result in delay or denial of liquor license. All liquor license applications
are subject to final approval by the Novi City Council.

1. What s the applicant's management experience in the alcohol/liquor business?

KW Novi Hospitality LLC d/b/a Sedona Taproom is owned and operated by majority operating members Martin Knollenberg, Lorraine
—Knoftenberg and-dosephrWest:—Fheadditionat-membiers are-passive-inasmuoch-as theyd oothave any mmanagement-or vating powers—
They are: Doug West, Margaret Kowal, Kenneth Korejwo and Michael Leduc. Joseph West currently owns and operates the Sedona Tap
—Roonrin Froy since 2646-—Josephr-Westadditonally upersted-Sedona-Taphoose-im Virgima-and-BonefistrGritttrindamapotis—————————

2. Whatis the applicant's general business management experience?

Joseph West has owned and operated Sedona Tap Room in Troy since 2016. Joseph West additonally operated Sedona Taphouse in
~Virgina and BonefisSh GiTin Tndianapolis. Joseph VWest has exIensive management experience n the restaurant ingustry.

3. What is the applicant's general business reputation?
Joseph West has an excellent reputation in Troy, the City in which he operates the Sedona Tap Room.

4, Whatis the applicant's financial status and ability to build and/or operate the proposed facility on which the proposed
liquor license is to be located?

KW Novi Hospitality is obtaining the liquor license from the current licensee, American Blue Ribbon Holdings, LLC. This site was previously
operated as Max and Erma’s restauranl. KWV WNovi Hospitality will renovale The restaurani. KW Novi Hosprtality will spend approximately
$T000;000 to renovate the site. The funds will be derived from a tenant improvement allowance from the Landlord and a loan from
Huntington Bank. The Ticense will remain at The properly after the complefion of (he Tease ferm as the Ticense can nol be Transferred To
another location pursuant to the MLCC Code.

5. What are the applicant's past criminal convictions involving moral turpitude, violence or alcoholic liquors?
Joseph West was arrested in 2002 and 2003 in Virgina for DUI.

6. Doesthe applicant use alcoholic beverages to excess?

Joseph West does not use alcoholic beverages to excess.
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7. What is the effect that the issuance of a license would have upon the economic development of the surrounding area?

Sedona Tap Room is located in Twelve Oaks Mall. Sedona Tap Room will continue to further diversify and enhance the economic
—déveropment of The area, and will offer an addtional diming choic& 10 The TeSIdens of Novi and & surrounding areas.

8. What effect would the issuance of a license have on the health, welfare and safety of the general public?

Sedona Tap Room will have a positive effect onthe surrounding business and the general public.

9. Has the applicant received responses from the Police Department, Building Department and/or Fire Department with
regard to the proposed facility?

Sedona Tap Room comply with local requirements for the facility.

10. What is the public need or convenience for issuance of a liquor license for this facility at the proposed location?

Sedona Tap Room will continue to enhance the area by virtue of offering an additional dining option and a menu with fresh food options,
served in a customer friendly way. Sedona Tap Room will offer a catering and will be a perfect location for family. friends or corporate
functions.

11. What is the uniqueness of the proposed facility when contrasted against other existing or proposed facilities and the
compatibility of the proposed facility to surrounding architecture and land use?

__Sedaona offers a fresb_fond menu. with.a . extensive craft heer, crafl. cocklail and wine lisl_The facilily is compatible with the surrounding.
area.

12. Does the facility to which the proposed liquor license is to be issued comply with the applicable building, plumbing,
electrical and fire prevention codes and zoning statutes and ordinances applicable to the City of Novi? Has applicant received
information from the appropriate departments?

The establishment is located in the Twelve Oaks Mall in the former Max and Erma's space. Once renovated, the business will comply and
will continue to comply with building. plumbing, electrical, fire prevention codes. and zoning statues and ordinances.
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13. What effect will the facility to which to which the proposed liquor license is to be issued have upon vehicular and
pedestrian traffic in the area?

Sedona Tap Room will have sufficient parking for the establishment and have easy access and egress from the business. Therefore, the
—business will not.adversely. effect.uvehiculas traffic. and will have.a positive-impact on-ihe area.

14. What is the proximity of the proposed business facility to other similarly situated licensed liquor facilities?

There are several licensed businesses located close to the Sedona Tap Room, including: Cheesecake Factory, Red Lobster, Carrabba’s
ftalian Grill, Genji, Toasted Oak and Novi Chophouse and other Class C licensed businesses in the area

15. What is the proximity of the proposed facility to complimentary uses such as office and commercial development?

There are multiple office buildings in the surrounding area and the business is located in the northeast area of Novi Road and | 96, which
IS surrounded by other commercial development.

16. What effect would the proposed facility have upon the surrounding neighborhood and/or business establishments,
including impacts upon residential areas, church and school districts?

i mmercial area in which there ar hurch r sch

17. What proposed or actual commitments are being made by the applicant to establish permanency in the community?

0e 400 d .
extend the lease.

18. What utilities are available to serve the facility?

All utilities are available to the facility.

19. What other factors should the Novi City Council consider?

Sedona Tap Room will be an excellent choice for customers to enjoy Novi's great food, retail, and restaurant establishments. Novi has a
diverse population and the continuation of a restaurant in this space should be a welcome addition to the city and the surrounding area.
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Questionnaire A - Applicant Cover Information and Procedures for Liquor License

The Novi City Council will consider whether an applicant's proposal for a liquor license is reasonable when measured against
the information contained within this completed application. Please answer each question thoroughly. All answers should be
typed or printed legibly and neatly in black ink. If the space provided is insufficient for a complete answer, use additional
sheets of paper, following the same format used in the questionnaire and attach to that part of the application. Failure to
provide all required information or attachments could result in delay or denial of liquor license. All liquor license applications
are subject to final approval by the Novi City Council. Please refer to Novi Alcoholic Liquor Ordinance, Articles I-Il.

1(a). Name, address and phone number of applicant: 1(b). Name, address and phone number of business:
KW Novi Hospitality LLC KW Novi Hospitality LLC

I GILI IR T T 27466 Novi Rd, B 237, Novi

see attached list of members and addresses

Michael Leduc, 1034 Betts, Leonard Mi

586-530-1916

NOTE: If the applicant is a partnership, you must include the name and address of each partner and attach a copy of the partnership
agreement. If the applicant is a privately held corporation, you must include the name and address of each corporate officer, member of
the board of directors and/or stockholders. Altach a copy of the articles of incorporation.

2. Type of liquor license applying for (check all those that apply):
X Class C Resort Tavern Club Hotel AB Quota Transfer ~ Microbrewery/Brewpub
Theme of Proposed Business;

KW Novi Hospitality LLC will do business as Sedona Tap Room. Sedona Tap Room is a family friendly full service restaurant. The menu
contains a variety of entires with fish, beef and chicken and offers an extensive craft beer menu, craft cocktails and wine list.

3. Street address and legal description of the property where liquor license is to be located:

KW Novi Hospitality LLC 27466 Novi Rd, B 237, Novi. A legal description is attached to this application.

A-1



Questionnaire B ~ Administrative Background Information for Liquor License

The Novi City Council will consider whether an applicant's proposal for a liquor license is reasonable when measured against
the information contained within this completed application. Please answer each question thoroughly. All answers should be
typed or printed legibly and neatly in black ink. if the space provided is insufficient for a complete answer, use additional
sheets of paper, following the same format used in the questionnaire and attach to that part of the application. Failure to
provide all required information or attachments could result in delay or denial of liquor license. All liquor license applications
are subject to final approval by the Novi City Council.

1. What is the applicant's management experience in the alcohol/liquor business?

KW Novi Hospitality LLC d/b/a Sedona Tap room is owned and operated by majority operating members Martin Knollenberg, Lorraine
—Knoltenbergand Joseptr West—Theadditional members are passive-rasmuchrastheydo-not trave-any marmagement o rvotng-powers,——
They are: Doug West, Margaret Kowal, Kenneth Korejwo and Michael Leduc. Michael Leduc does not have any management experience

—rthequor bosiess: Shieis passive member of KW-Novi Hospitality; -Ee:

2. What is the applicant's general business management experience?

Michael Leduc owns and operates Hungry Howie since 1989.

3. What is the applicant's general business reputation?
Michael Leduc has an excellent reputation in his business area.

4. Whatis the applicant's financial status and ability to build and/or operate the proposed facility on which the proposed
liquor license is to be located?

KW Novi Hospitality is obtaining the liquor license from the current licensee, American Blue Ribbon Holdings, LLC. This site was previously

“Cperated as Max and Ermia's restauranl.  RVv Xovi Hospilality will renovate the restauran!. Kyv Novl Hospiially will spend approxmately
$1,000,000 to renovate the site. The funds will be derived from a tenant improvement allowance from the Landlord and a loan from
Huntington Bank. The license will remain at the property after the completion ofthe Tease term as the ficense can not be transferred fo
another location pursuant to the MLCC Code.

5. What are the applicant's past criminal convictions involving moral turpitude, violence or alcoholic liquors?

Michael Leduc has never been arrested.

6. Does the applicant use alcoholic beverages to excess?

Michale Leduc does not use alcoholic beverages to excess.
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7. What is the effect that the issuance of a license would have upon the economic development of the surrounding area?

Sedona Tap Roomis located in Twelve Oaks Mall. Sedona Tap Room will continue to further diversify and enhance the economic
—development of The area, and willofferan adamional dining Choice to The residents of Novi and The surrounading areas.

8. What effect would the issuance of a license have on the health, welfare and safety of the general public?

Sedona Tap Room will have a positive effect on the surrounding business and the general public.

9. Has the applicant received responses from the Police Department, Building Department and/or Fire Department with
regard to the proposed facility?

Sedona Tap Room comply with local requirements for the facility.

10. What is the public need or convenience for issuance of a liquor license for this facility at the proposed location?

Sedona Tap Room will continue to enhance the area by virtue of offering an additional dining option and a menu with fresh food options.
served in a customer friendly way. Sedona Tap Room will offer a catering and will be a perfect location for family, friends or corporate
functions.

11. What is the uniqueness of the proposed facility when contrasted against other existing or proposed facilities and the
compatibility of the proposed facility to surrounding architecture and land use?

12. Does the facility to which the proposed liquor license is to be issued comply with the applicable building, plumbing,
electrical and fire prevention codes and zoning statutes and ordinances applicable to the City of Novi? Has applicant received
information from the appropriate departments?

The establishment is located in the Twelve Oaks Mall in the former Max and Erma's space. Once renovated, the business will comply and
will'conlinue to comply with building, plumbing, electrical, fire prevention codes, and zoning statues and ordinances.




13. What effect will the facility to which to which the proposed liquor license is to be issued have upon vehicular and
pedestrian traffic in the area?

Sedona Tap Room will have sufficient parking for the establishment and have easy access and egress from the business. Therefore, the
_business will. not. adversely effect vehiculac traffic andwilLhave a positive impact-ont. e-atea.—

14. What is the proximity of the proposed business facility to other similarly situated licensed liquor facilities?

There are several licensed businesses located close to the Sedona Tap Room, including: Cheesecake Factory, Red Lobster, Carrabba's
Italian Grill, Geniji, Toasted Oak and Novi Chophouse and other Class C licensed businesses in the area.

15. What is the proximity of the proposed facility to complimentary uses such as office and commercial development?

There are multiple office buildings in the surrounding area and the business is located in the northeast area of Novi Road and | 96, which
~Issurrounded Dy other commercial development.

16. What effect would the proposed facility have upon the surrounding neighborhood and/or business establishments,
including impacts upon residential areas, church and school districts?

___The establishment is |ocated in a heavy commercial area in which there are no churches of schools

17. What proposed or actual commitments are being made by the applicant to establish permanency in the community?

18. What utilities are available to serve the facility?

All utilities are available to the facility.

19.  What other factors should the Novi City Council consider?

Sedona Tap Room will be an excellent choice for customers to enjoy Novi's great food. retail, and restaurant establishments. Novi has a
diverse population and the continuation of a restaurant in this space should be a welcome addition to the city and the surrounding area.




Questionnaire A —~ Applicant Cover Information and Procedures for Liquor License

The Novi City Council will consider whether an applicant's proposal for a liquor license is reasonable when measured against
the information contained within this completed application. Please answer each question thoroughly. All answers should be
typed or printed legibly and neatly in black ink. If the space provided is insufficient for a complete answer, use additional
sheets of paper, following the same format used in the questionnaire and attach to that part of the application. Failure to
provide all required information or attachments could result in delay or denial of liquor license. All liquor license applications
are subject to final approval by the Novi City Council. Please refer to Novi Alcoholic Liquor Ordinance, Articles I-I1.

1(a). Name, address and phone number of applicant: 1(b). Name, address and phone number of business:
KW Novi Hospitality LLC KW Novi Hospitality LLC

LA h TG FesTp N 27466 Novi Rd, B 237, Novi

see attached list of members and addresses

Douglas West, 4446 Springfield Apt 2, Chicago IL

773-541-1016

NOTE: If the applicant is a partnership, you must include the name and address of each partner and attach a copy of the partnership
agreement. If the applicantis a privately held corporation, you must include the name and address of each corporate officer, member of
the board of directors and/or stockholders. Attach a copy of the articles of incorporation.

2. Type of liquor license applying for (check all those that apply):
XClass C Resort Tavern Club Hotel A B Quota  Transfer  Microbrewery/Brewpub
Theme of Proposed Business:

KW Novi Hospitality LLC will do business as Sedona Tap Room. Sedona Tap Room is a family friendly full service restaurant. The menu
contains a variety of entires with fish, beef and chicken and offers an extensive craft beer menu, craft cocktails and wine list.

3. Street address and legal description of the property where liquor license is to be located:

KW Novi Hospitality LLC 27466 Novi Rd, B 237, Novi. A legal description is attached to this application

A-1



Questionnaire B — Administrative Background Information for Liquor License

The Novi City Council will consider whether an applicant’s proposal for a liquor license is reasonable when measured against
the information contained within this completed application. Please answer each question thoroughly. All answers should be
typed or printed legibly and neatly in black ink. If the space provided is insufficient for a complete answer, use additional
sheets of paper, following the same format used in the questionnaire and attach to that part of the application. Failure to
provide all required information or attachments could result in delay or deniat of liquor license. Al liquor license applications
are subject to final approval by the Novi City Council.

1. What is the applicant's management experience in the alcohol/liquor business?

KW Novi Hospitality LLC d/b/a Sedona Tap room is owned and operated by majority operating members Martin Knollenberg, Lorraine
—KnoltenbergandJosepirWest—The additional memtrers are-passive-inasmuch-as they donot have-any management orvoting powers——

They are: Doug West, Margaret Kowal, Kenneth Korejwo and Michael Leduc. Douglas West does not have any management experience in
—therliguorbusiness:H et s passive member ur KW NS Rusphality; -t C:

2. What is the applicant's general business management experience?

Douglas West does not have general management experience he is a passive member of KW Novi Hospitality, LLC.

3. What is the applicant's general business reputation?
Douglas West has a good reputation in his business area.

4. What is the applicant's financial status and ability to build and/or operate the proposed facility on which the proposed
liquor license is to be located?

KW Novi Hospitality is obtaining the liquor license from the current licensee, American Blue Ribbon Holdings, LLC. This site was previously
operaled as Max and Erma's restaurant. KWW Novi Hospitallly will renovale the restauranl. KW Novi Hospiiaity will spend approximately
$1,000,000 to renovate the site. The funds will be derived from a tenantimprovement allowance from the Landlord and a loan from

“Hunlington Bank. The license will remain allhe praperly alter ihe complelion ol The lease lerm as thelicense ¢an not be (ranslerred ©
another location pursuanl to the MLCC Code.

5. What are the applicant's past criminal convictions involving moral turpitude, violence or alcoholic liquors?

Douglas West was arrested for minor in possession twice, in 1983 and 1984.

6. Does the applicant use alcoholic beverages to excess?

Douglas West does not use alcoholic beverages to excess.
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7. What is the effect that the issuance of a license would have upon the economic development of the surrounding area?

Sedona Tap Room is located in Twelve Oaks Mall. Sedona Tap Room will continue to further diversify and enhance the economic
—gevelopment of INEaTEa, and will 6ffer an additional dining choice (o INE résigents of Novi and IRE SUrrounding areas.

8. What effect would the issuance of a license have on the health, welfare and safety of the general public?

Sedona Tap Room will have a positive effect on the surrounding business and the general public.

9. Has the applicant received responses from the Police Department, Building Department and/or Fire Department with
regard to the proposed facility?

Sedona Tap Room comply with local requirements for the facility.

10. What is the public need or convenience for issuance of a liquor license for this facility at the proposed location?

Sedona Tap Room will continue to enhance the area by virtue of offering an additional dining option and a menu with fresh food options,
served in a customer friendly way. Sedona Tap Room will offer a catering and will be a perfect location for family, friends or corporate
functions.

11. What is the uniqueness of the proposed facility when contrasted against other existing or proposed facilities and the
compatibility of the proposed facility to surrounding architecture and land use?

—Sedona nffers. a.fresh.fond menu.with an.extensive.crafl. heer, caft cocktail and wine list The facility is.compatible.with the. surounding
area.

12. Does the facility to which the proposed liquor license is to be issued comply with the applicable building, plumbing,
electrical and fire prevention codes and zoning statutes and ordinances applicable to the City of Novi? Has applicant received
information from the appropriate departments?

The establishment is located in the Twelve Oaks Mall in the former Max and Erma's space. Once renovated, the business will comply and
will continue to comply with building, plumbing, electrical, fire prevention codes, and zoning statues and ordinances.




13. What effect will the facility to which to which the proposed liquor license is to be issued have upon vehicular and
pedestrian traffic in the area?

Sedona Tap Room will have sufficient parking for the establishment and have easy access and egress from the business. Therefore, the
—business will not adversely.effect-vehicular traffic and will have-3-positive-impact-onkheacea

14. What is the proximity of the proposed business facility to other similarly situated licensed liquor facilities?

There are several licensed busin located close to the Sedona Tap Room, including: Cheesecake Factory, Red Lobster, Carrabba's
Italian Grill, Genji, Toasted Oak and Novi Chophouse and other Class C licensed businesses in the area.

15. What is the proximity of the proposed facility to complimentary uses such as office and commercial development?

There are multiple office buildings in the surrounding area and the business is located in the northeast area of Novi Road and | 96, which
~is surrounded by othier commercial development.

16. What effect would the proposed facility have upon the surrounding neighborhood and/or business establishments,
including impacts upon residential areas, church and school districts?

___The establishment s located in a heavy commercial area in which there are ng churches or schools

17. What proposed or actual commitments are being made by the applicant to establish permanency in the community?

400 d d d
extend the lease.

18. What utilities are available to serve the facility?

All utilities are available to the facility.

19. What other factors should the Novi City Council consider?

Sedona Tap Room will be an excellent choice for customers to enjoy Novi's great food. retail, and restaurant establishments. Novi has a
diverse population and the continuation of a restaurant in this space should be a welcome addition to the city and the surrounding area.




Questionnaire A — Applicant Cover Information and Procedures for Liquor License

The Novi City Council will consider whether an applicant's proposal for a liquor license is reasonable when measured against
the information contained within this completed application. Please answer each question thoroughly. All answers should be
typed or printed legibly and neatly in black ink. if the space provided is insufficient for a complete answer, use additional
sheets of paper, following the same format used in the questionnaire and attach to that part of the application. Failure to
provide all required information or attachments could result in delay or denial of liquor license. All liquor license applications
are subject to final approval by the Novi City Council. Please refer to Novi Alcoholic Liquor Ordinance, Articles I-Il.

1(a). Name, address and phone number of applicant: 1(b). Name, address and phone number of business:
KW Novi Hospitality LLC KW Novi Hospitality LLC
27466 Novi Rd, B 237, Novi 27466 Novi Rd, B 237. Novi

see attached list of members and addresses

Kenneth Korejwo, 1023 Nottingham, Grosse Pointe Park

313-622-3732

NOTE: If the applicant is a partnership, you must include the name and address of each partner and attach a copy of the partnership
agreement. If the applicant is a privately held corporation, you must include the name and address of each corporate officer, member of
the board of directors and/or stockholders. Attach a copy of the articles of incorporation.

2. Type of liquor license applying for (check all those that apply):
X Class C Resort Tavern Club Hotel A B Quota Transfer ~ Microbrewery/Brewpub
Theme of Proposed Business:

KW Novi Hospitality LLC will do business as Sedona Tap Room. Sedona Tap Room is a family friendly full service restaurant. The menu
contains a variety of entires with fish, beef and chicken and offers an extensive craft beer menu, craft cocktails and wine list.

3. Street address and legal description of the property where liquor license is to be located:

KW Novi Hospitality LLC 27466 Novi Rd, B 237, Novi. A legal description is attached to this application
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Questionnaire B — Administrative Background Information for Liquor License

The Novi City Council will consider whether an applicant’s proposal for a liquor license is reasonable when measured against
the information contained within this completed application. Please answer each question thoroughly. All answers should be
typed or printed legibly and neatly in black ink. If the space provided is insufficient for a complete answer, use additional
sheets of paper, following the same format used in the questionnaire and attach to that part of the application. Failure to
provide all required information or attachments could result in delay or denial of liquor license. All liquor license applications
are subject to final approval by the Novi City Council.

1. What is the applicant's management experience in the alcohol/liquor business?

KW Novi Hospitality LLC d/b/a Sedona Tap room is owned and operated by majority operating members Martin Knollenberg, Lorraine
—Knottenberg ar-JosepirWest—Fhe-additionat members-are-passive-masmuoch as tirey d o not trave any mirariagement-or voting powers——

They are: Doug West, Margaret Kowal, Kenneth Korejwo and Michael Leduc. Kenneth Korejwo does not have any management
—expenenceimthe fiquorbusiness: He'is passive nemberof KW -NoviHospitatity, HHG—

2. What is the applicant’s general business management experience?

Kenneth Korejwo is a project manager for South West Solution.

3. What is the applicant's general business reputation?
Kenneth Korejwo has a good reputation in his business area.

4. Whatis the applicant's financial status and ability to build and/or operate the proposed facility on which the proposed
liquor license s to be located?

KW Novi Hospitality is obtaining the liquor license from the current licensee, American Blue Ribbon Holdings, LLC. This site was previously
operated as Max and Erma’s resfauranl. KW Nowvi Hospilalily will renovate The restaurant. RW Now Hospitality will spend approximately
$T.000000 to renovate the site. The funds will be derived from a tenant improvement allowance from the Landlord and a loan from

“Hunlington Bank. The Ticense will remain at The properly after the completion of The Tease ferm as The Ticense can nol be fransferred To
another location pursuant to the MLCC Code.

5. What are the applicant'’s past criminal convictions involving moral turpitude, violence or alcoholic liquors?

Kenneth Korejwo has never been arrested.

6. Does the applicant use alcoholic beverages to excess?

Kenneth Korejwo does not use alcoholic beverages to excess.
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7. What is the effect that the issuance of a license would have upon the economic development of the surrounding area?

Sedona Tap Room is located in Twelve Oaks Mall. Sedona Tap Room will continue to further diversify and enhance the economic
~development 6fthe aréa, and will'offer an additionar dining choice To T& Tesidents of Novi and The SUrfounding areas.

8. What effect would the issuance of a license have on the health, welfare and safety of the general public?

Sedona Tap Room will have a positive effect on the surrounding business and the general public.

9. Has the applicant received responses from the Police Department, Building Department and/or Fire Department with
regard to the proposed facility?

Sedona Tap Room comply with local requirements for the facility.

10. What is the public need or convenience for issuance of a liquor license for this facility atthe proposed location?

Sedona Tap Room will continue to enhance the area by virtue of offering an additional dining option and a menu with fresh food options.
served in a customer friendly way. Sedona Tap Room will offer a catering and will be a perfect location for family, friends or corporate
funclions.

11. What is the uniqueness of the proposed facility when contrasted against other existing or proposed facilities and the
compatibility of the proposed facility to surrounding architecture and fand use?

—Sedana.offers a fresh.fond. menu.with a o extensive crafl beer. ceafl cocklail and wine list The facility is.compatible with Ihe surrounding.
area.

12. Does the facility to which the proposed liquor license is to be issued comply with the applicable building, plumbing,
electrical and fire prevention codes and zoning statutes and ordinances applicable to the City of Novi? Has applicant received
information from the appropriate departments?

The establishment is located in the Twelve Oaks Mall in the former Max and Erma's space. Once renovated, the business will comply and
will continue to comply with building, plumbing, electrical, fire prevention codes, and zoning statues and ordinances.
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13. What effect will the facility to which to which the proposed liquor license is to be issued have upon vehicular and
pedestrian traffic in the area?

Sedona Tap Room will have sufficient parking for the establishment and have easy access and egress from the business. Therefore, the

illhave a positiedmpact oo the aies
Lo \g

14. What is the proximity of the proposed business facility to other similarly situated licensed liquor facilities?
There are several licensed businesses located close to the Sedona Tap Room, including: Cheesecake Factory, Red Lobster. Carrabba's

Italian Grill, Genji, Toasted Oak and Novi Chopheuse and other Class C licensed businesses in the area.

15. What is the proximity of the proposed facility to complimentary uses such as office and commercial development?

There are multiple office buildings in the surrounding area and the business is located in the northeast area of Novi Road and | 96, which
~1s surrounded Dy other cormnmercial gevelopment.

16. What effect would the proposed facility have upon the surrounding neighborhood and/or business establishments,
including impacts upon residential areas, church and school districts?

Theestablishment is located in a heavy commercial area in which there are ng churches or schools

17. What proposed or actual commitments are being made by the applicant to establish permanency in the community?

. 400 d d d
extend the lease.

18. What utilities are available to serve the facility?

All utilities are available to the facility.

19. What other factors should the Novi City Council consider?

Sedona Tap Room will be an excellent choice for customers to enjoy Novi's great food. retail, and restaurant establishments. Novi has a
diverse population and the continuation of a restaurant in this space should be a welcome addition to the city and the surrounding area.




Questionnaire A - Applicant Cover Information and Procedures for Liquor License

The Novi City Council will consider whether an applicant's proposal for a liquor license is reasonable when measured against
the information contained within this completed application. Please answer each question thoroughly. All answers should be
typed or printed legibly and neatly in black ink. If the space provided is insufficient for a complete answer, use additional
sheets of paper, following the same format used in the questionnaire and attach to that part of the application. Failure to
provide all required information or attachments could result in delay or denial of liquor license. All liquor license applications
are subject to final approval by the Novi City Council. Please refer to Novi Alcoholic Liquor Ordinance, Articles I-Il.

1(a). Name, address and phone number of applicant: 1(b). Name, address and phone number of business:
KW Novi Hospitality LLC KW Novi Hospitality LLC

27466 Novi Rd, B 237, Novi 27466 Novi Rd. B 237, Novi

see attached list of members and addresses

Margaret Kowal, 266 Wimbleton Birmingham MI

248-709-2443

NOTE: |If the applicant is a partnership, you must inciude the name and address of each partner and attach a copy of the partnership

agreement. If the applicant is a privately held corporation, you must include the name and address of each corporate officer, member of
the board of directors and/or stockholders. Attach a copy of the articles of incorporation.

2. Type of liquor license applying for (check all those that apply):
X Class C Resort Tavern Club Hotel A B Quota  Transfer  Microbrewery/Brewpub
Theme of Proposed Business:

KW Novi Hospitality LLC will do business as Sedona Tap Room. Sedona Tap Room is a family friendly full service restaurant. The menu
contains a variety of entires with fish, beef and chicken and offers an extensive craftbeer menu, craft cocktails and wine list.

3. Street address and legal description of the property where liquor license is to be located.

KW Novi Hospitality LLC 27466 Novi Rd, B 237, Novi. A legal description is attached to this application
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Questionnaire B — Administrative Background Information for Liquor License

The Novi City Council will consider whether an applicant's proposal for a liquor license is reasonable when measured against
the information contained within this completed application. Please answer each question thoroughly. All answers should be
typed or printed legibly and neatly in black ink. If the space provided is insufficient for a complete answer, use additional
sheets of paper, following the same format used in the questionnaire and attach to that part of the application. Failure to
provide all required information or attachments could result in delay or denial of liquor license. All liquor license applications
are subject to final approval by the Novi City Council.

1. What s the applicant's management experience in the alcohol/liquor business?

KWNovi Hospitalily LLC d/b/a Sedona Tap room is owned and operated by majority operating members Martin Knollenberg, Lorraine
—Knolteriberg amdt Juseph-West:—Fheadditionat members sre passive-frrasnmctras they do not have-any marragement or voting-powers——
They are: Doug West. Margaret Kowal, Kenneth Korejwo and Michael Leduc. Margaret Kowal does not have any management! experience

P
S SNeTSpasSiveETnemoeror KYVINTUT Hospiranty - TiC:

2. What is the applicant's general business management experience?

Margaret Kowal does not have any general management experience. She is passive member of KW Novi Hospitality, LLC,

3. What is the applicant's general business reputation?
Margaret Kowal is a student/volunteer therefore does not have a business reputation.

4, Whatis the applicant's financial status and ability to build and/or operate the proposed facility on which the proposed
liquor license is to be located?

KW Novi Hospitality is obtaining the liguor license from the currentlicensee, American Blue Ribbon Holdings, LLC. This site was previously
operaled as Max and Erma's reslaurant,. KW Nowi Hospitalily will renovale The resfaurant. RW Novi Hospitality will spend approximately
$T.000,000 to renovate the site. The funds will be derived from a tenant improvement allowance from the Landlord and a loan from

“Huntingfon Bank. The Ticense will remain af the properly alier The complelion ofThe Tease Term as the Ticense can not be transferred fo
another location pursuant to the MLCC Code.

5. What are the applicant's past criminal convictions involving moral turpitude, violence or alcoholic liquors?

Margaret Kowal has never been arrested.

6. Does the applicant use alcoholic beverages to excess?

Margaret Kowal does not use alcoholic beverages to excess.




7. What is the effect that the issuance of a license would have upon the economic development of the surrounding area?

Sedona Tap Room is located in Twelve Oaks Mall. Sedona Tap Room will continue to further diversify and enhance the economic
—geveropment of The area, and will'dffer an additional dining choice 10 ThE tESidents of Novi and ThE SUfounaing areas.

8. What effect would the issuance of a license have on the health, welfare and safety of the general public?

Sedona Tap Room will have a positive effect on the surrounding business and the general public.

9. Has the applicant received responses from the Police Department, Building Department and/or Fire Department with
regard to the proposed facility?

Sedona Tap Room comply with local requirements for the facility.

10. What is the public need or convenience for issuance of a liquor license for this facility at the proposed location?

Sedona Tap Room will continue to enhance the area by virtue of offering an additional dining option and a menu with fresh food options.
served in a customer friendly way. Sedona Tap Room will offer a catering and will be a perfect location for family, friends or corporate
functions.

11. What is the uniqueness of the proposed facility when contrasted against other existing or proposed facilities and the
compatibility of the proposed facility to surrounding architecture and land use?

—Sedona.offers a fresh fond menu wilh an extensive craft beer,_craft cacklail and wine list The facilily is compatible with 1he sucrounding.
area.

12. Does the facility to which the proposed liquor license is to be issued comply with the applicable building, plumbing,
electrical and fire prevention codes and zoning statutes and ordinances applicable to the City of Novi? Has applicant received
information from the appropriate departments?

The establishment is located in the Twelve Oaks Mall in the former Max and Erma's space. Once renovated, the business will comply and
will continue to comply with building. plumbing, electrical, fire prevention codes, and zoning statues and ordinances.
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13. What effect will the facility to which to which the proposed liquor license is to be issued have upon vehicular and
pedestrian traffic in the area?

Sedona Tap Room will have sufficient parking for the establishment and have easy access and egress from the business. Therefore, the
—business-will.not.aduersely.effecl-vehicular Lraffic and will have a positive impact.onthe.atea,

14. What is the proximity of the proposed business facility to other similarly situated licensed liquor facilities?

There are several licensed businesses located close to the Sedona Tap Room, including: Cheesecake Factory, Red Lobster, Carrabba's
Italian Grill, Genji, Toasted Oak and Novi Chophouse and other Class C licensed businesses in the area.

15. What is the proximity of the proposed facility to complimentary uses such as office and commercial development?

There are multiple office buildings in the surrounding area and the business is located in the northeast area of Novi Road and | 96, which
TS surrounded Dy other commercial development.

16. What effect would the proposed facility have upon the surrounding neighborhood and/or business establishments,
including impacts upon residential areas, church and school districts?

The establishment is located in a heavy commercial area in which there are no churches or schools,

17. What proposed or actual commitments are being made by the applicant to establish permanency in the community?

N 400 d g
extend the lease.

18. What utilities are available to serve the facility?

All utilities are available to the facility.

19. What other factors should the Novi City Council consider?

Sedona Tap Room will be an excellent choice for customers to enjoy Novi's great food, retail, and restaurant establishments. Novi has a
diverse population and the continuation of a restaurant in this space should be a welcome addition to the city and the surrounding area.
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TWELVE OAES
EXHIBIT A
LEGAL DESCRIPTION

Lot 16 and 18 of “Twelve Oako No. 1* a Subdivision of part of the Narth 1/2 of Section 14, Town | Nonh, Range 8
Esst, Clty of Novi, Cakland Couxty, Michigun, accord(ng to the plat thereof as recorded {n Libar 158, Pags 35 of Plats,
Owdand County Records,

Exhibit A, page3
Sedona Taphouse/Twelve OnkwA180718
COMMON AREA CHIARGE



EXHIBIT A
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SEDONA TAPHOUSE

STARTERS

House Made Soup 4.9 cup | 6.9 bowl

Ask your server for today's selectlon,

Desert Fire Jalapeiios 7.9
Stuffed with 4 different chaeses, bason wrapped,
red peppers, chllled lime dlantro sauce. Hot and splcy. GF

Chicken & Black Bean Tostada 79
Tortlllas, cheddar cheese, fresh plco, |alopefios, black
bean salsa, dlantro, sour cream. GF

Hummus Duo 79
Classic and beet hummus.Cucumbers and flatbreod.
GFO V+

Goat Cheese & Tomato Jam Bruschetta 7.9
Fresh basll, tomato |am, goat cheese and lemon butter
drizzle. V

Guacamole 89
Handcrafted, Avocado, red onlon, tomato, lime, |alapefos,
dlantro, queso fresco. Com tortllla chips. GF VO+

Spley Thal Shrimp 9.5
Large shrimp, green beans, napa cabbage, sautéed In a savory
Thal sauce. GF HH

Canyon Crab Flatbread 10.9

Crabmeat, melted dieese, remoulade. GFO

GREENS

Add Chicken or Shrimp +4, Add Steok® +10.
Sedona House Salad 49

Organlc greens, tomatoes, heart of paim, red onlon.
House made balsamic vinalgrette. GF HH V+
Add feta or goot cheese +.75

Caesar Salad 59
Romaine hearts, parmesan, croutons. House made Caesar
dressing. GFO

Gorgonzola Chopped Salad 5.9
Chopped lettuces, red onion, walnuts, tomatoes, drled cranberrles,
warm bacon, gorgonzola crumbles. House made gorgonzola
dressing. GF

Southwest Chicken Salad 8,9
House made chicken salad, organlc greens, block bean solso,
tomatoes, avocado, dieddor cheese, crlspy torillla strips, house
made Southwest ranch. GF

Julie's Farmer Salad 9.5
Organlc greens, tomatoes, goat cheese, walnuts, dried cranberrles,
green apple. House made balsamlc vinalgrette. GFO HH VO+

Salmon* Asparagus Salad 12.9
Certlfied Sustalnable, brofled Atlantlc Salmon, organlc greens,
asparagus, feta, walnuts, tomatoes, dried cranberries. House made
lemon balsamlc vinaigrette, GF

Steakhouse Salad 15.9
8oz, USDA Chalce Flat Iron steak®, chopped lefiuces, tomatoes,
red onlon, walnuts, cranberrles, warm bacon, gorgonzola crumbles,
house made gorgonzola dressing. GF

SIDES

All Fresh Made Sides*® +3

Organlc Greens
Couscous*™*

Garllc Whipped Potatoes
Steamed Broccoll
Roasted Brussels Sprouts
Grllled Asparagus

Frult

*%all sides ara GF exeept the Coutcous.

LUNCH

ARTISAN SANDWICHES

Served umll 230, All ortisan sandwiches are verved with your chales of o side.Gliten Free Bun +1.

Hangover Burger 14.9
8 oz, Wagyu beef*, Vermont cheddar, bacon, over easy egg, house
made sauce, caramellzed onlons, toasted potato bun, GFO

The Beyond Burger 139
Plant-based veggle burger, Amerlean cheese, greens, tomato,
red onlon, house made sauce, toasted potato bun. GFO V VO+

Prime Rib 13.9
Sautéed mushrooms, caramelized onlons, fontina cheese, horseradish
sauce, toasted artlsan roll. Served with natural au jus. GFO

Cowboy Grllled Cheese 1.9
Slow roasted beef short rlb, pepper |ack, smoky BBQ, Jalapefio bread. GFO

Alpine Chicken 9.9
Grllled dhicken, bacon, Alpine Swiss, honey mustard, greens, tomato,
red onlon, herb grliled focaccla. GFO

Crab, Shrimp & Avocado 8.9
Lump crab and shrimp salad, greens, tomato, avocado, whole graln bread.
Cuban 79

Smoked pulled pork and chicken, melted cheeses, mustard, pickles,
toasted artisan roll. GFO

Avocado Toast 79
Grllled {alapefio combread, hummus, mashed avocado, cherry tomato
halves, alfalfa sprouts, sriracha aloll. With greens. V

Add bacon and egg +4

Grllled Vegetable 8.9
Grllled mixed vegetables, melied heese,toasted artlsan roll,
creamy cheese spread, GFO VO+

HANDHELDS

Salmon® Sliders 9(2) 13(3)
Certlfled Sustalnable. Brolled Salmon, greens, tomato, red onlon, chim! aloll.
With greens.

Crab Cake Sliders 9(2) 13(3)
House made, removulade, greens, red onlon. With greens.
Australlan ‘Kobe Beef'* Sliders 8(2) 10(3)

Wagyu beef, Vermont cheddar, house made sauce, caramelized onlons.
With blues.

Acapuleo Fish Taco 70) 1(2)
Brolled white fish,sautéed onlons, avocado, pineopple mango salsa,

chiml oioll, dlantro. With greens, GFO

Southwest Steak® Taco 7() 11(2)
Seasoned tender steak, black bean salsa, sautéed onlons, chipotle

aloll, cheddar cheese, fresh pico, dlantro. With blues. GFO

Chipotle Chicken Taco 70) 11(2
Grliled chicken, sautéed onlons, chipotle aloll, fresh plco, cllantro.

With blues. GFO

South Rim Shrimp Flatbread 8
Shrimp, mozzarella, fresh plco, avocado, dlantro. GFO

Italiano Flatbread 8
Itallan F; lla, pt , fresh basll. GFO
Optionto add sun-drled tomatoes. GFO V

Goat Cheese & Basll Flatbread -}

Goat cheese, mozzarella, parmesan, fresh basll.
Optlonto add sun-drled tomatoes, GFO V

BBQ Chicken Flatbread 8
Chicken, BBQ sauce, melted mozzarella, red onlon. GFO
Margherlta Flatbread 8

Fresh basll, ollve oll, garlic, tomato, fresh mozzarella, parmesan,
balsamlc reduction glaze. GFO V

PASTA

Glutan Free Upon Request. Vegetarian OpHons Avallable,

Rustico 139
Grllled Itallan fennel sausage, tomatoes, red onlon, penne pasta In a
tomato cream sauce, Fresh baill, parmesan and rlcotta.

Devll's Pass 17.9
Qhicken and penne pastafossed In a slightly splcy cream sauce with

red onlons, red peppers, tomatoes, mushrooms, parmesan, fresh baill.

Add Itallan fennel sausage +2,

French Quarter 18.9
Andoullle sausage, shrimp, sautéed mushrooms tossed with fettuccine
In a slightly splcy alfredo sauce.

Wa trive ta ute locolly sourced ond orgonk praduct.

GF = Gluten Fres GFO = Gluten Frue Option HH = Heait Heakhler  V = Vagetarian V+=Vagan VO+ = Vagan Opllon

“Cortabis raw or undereockad Ingradients, Conauming raw or indercooked meats, poutry, seafaad, shelllléh, or aggs may tncraate your rik of foodbarne linews, sipecially I you have ceriain medicol
conditions. Placse Inform your wrver of any allargles or Inlolerancas.



WINE

HOUSE 7

Chardonnay, Plnot Griglo, Pinot Nolr, Cabernet Sauvignan, White Zinfandel

WHITE

Ruffino Moscato d'Astl Pledmont, Italy 8 )30
Banfl ‘Le Rime’ Pinot Griglo Tuscany, Arizona 8|3
Santa Margherita Pinot Grigio Alto-Adige, Italy 49

Chateau Grand Traverse Rlesling  Old Misston Panlnsula, Michigan 8 | 30
Brancott Sauvingon Blanc Marlborough, New Zealand 8|30

Joel Gott Sauvignon Blanc Callfornla 8|30
Mer Solell 'Sliver' Chardonnay Monterey, Californla 9134
Popcorn Chardonnay Callfornia 1| 42
ROSE

Chateau de Campuget Rosé Costlares de Nimes, France 9134
La Flor by Poul Hobbs Rosé Maendoza, Argentina 9134
Le Paradou Cinsault Rosé Languedoc-Rouaslllon, France 45

M. Lawrence ‘Sex' Sporkling Rosé  Leslanuau Penlnsula, Michigan 42

SPARKLING

Mionetto Prosecco Brut Iraly 11

La Marca Prosecco Troviin, Daly 34

Chandon Brut Cohfomla 55

Veuve Cliquot Brut Champagne, France 90

RED

Grayson Cellars Merlot Callornla 8130

Senia Rita Pinol Nolr Central Vallay, Chils 8130

Melom! Pinot Nolr Central Coast, Callfornla 11| 40

Dona Paula Malbec Mendoza, Argentina 8130

Louls Martinl Cabernet Sauvignon  Californla 9134

‘Decoy’ by Duckhorn Cabernet Sonomw, Calflarnla 13 | 48
Sauvignon

Ferrarl Carano ‘Slena’ Sonoma Valley, Callfornla 40

Caymus 'Conundrum’ Red Blend  Callfornia 11|55

1 Liter
Intrinsic Red Blend
Segheslo ZInfandel

Columbla Valley, Washington 45
Sonoma, Callfornla 9|34

RESERVE SELECTION

Stags Leap Winery Chardonnay ~ Napa Valley, Callfornla 55

‘Migration’ Pinot Nolr by Duckhorn RusilanRiver Vallsy, Callfomla 54

Orin Swift ‘The Prisoner’ Red Blend Napa Valley, California 84

Orin Swift ‘Palermo’ Cabernet Napa Valley, Callfornla 65
Sauvignon

Caymus Cabernet Sauvignon Napa Valley, Califomla 120

Coca-Cola Products 275

Cactus Lemonade 3.5

Prickly pear, plneapple and lemonade

Fill Water 5

800m!, Still

San Pellegrino 5

800ml, Sparkling

Mighty Leaf Teas 3

French Press Coffee 3

ENTREES

Anlblalk free, harmone fres, coge free pouliry. Organle, susioinable, amtiblolic frae salmon
Braveheort Black Angus Beat®

Hand Cut Fllet Mignon* 27.9
7 oz, Choice Braveheart Black Angus Beef®. Topped with seasoned butter,
Cholce of two house made sldes, GF

Hand Cut NY Strip* 24.9
12 oz, Cholce Braveheart Black Angus Beef®. Topped with seasoned
butter. Cholce of iwo house made sldes, GF

Black Angus Flat Iron Steak* 17.9
B oz, USDA Cholce. Cholce of two house made sldes. GF

Grilled Chicken 139
8 oz, BBQ and dholce of two house made sides. GF HH

Crab Stuffed Shrimp 18.9

6 large shrimp stuffed with jumbo lump crabmeat, fresh spinach,
lemon butter. Garllc whipped potatoes, GF

Walleye* Plccatta 23.9
Lightly breaded and panseared,toppedwlith lemon caper butter.
Garllc whipped potatoes and steamed green beans.

Salmon* 17.9
Organlc,certified sustalnable, Grllled with diolce of topping and two house
made sides, GF

Topplngs for Salmon Indude: Herb Butter, Lemon Butter, Pineappls Mango Salsa (HH)
or Chimlchurrl (HH),

K | D S AlIKId Meals Include a beverage 5.9

Flotbread cheese pizza. GFO V
Mozzarella and cheddar cheese.
Cholce of side. V

Cheese Plzza
Grilled Cheese

Chicken Tenders House made, panko and pan frled.
Cholce of side,
Mac-N-Cheese Penne pasta In a creamy cheese sauce. GFO V
Kid Steak* USDA Choice Flat Iron, Cholce of slde. GF
Kid Chicken Grllled. Choice of side, GF HH

CRAFT COCKTAILS

Fresh squeezed |ulce, fresh herbs, handcrafted

Sedona Red Sangrla 7
Red wine, brandy, fresh |ulces.

Sedona White Sangrla 7
White wine, fresh |ulees.

Skinny Girl Tangerine Pom Spritzer 8
Skinny Glrl Vodka, tangerine, POM Julce and soda.

Caiplrinha {ky-pee-Rbe-nych) 8
Leblon Cachaca, lime. A liitle bit sweet, citrusy and very refreshingl
Bulld Your Own Mule 9

Ginger Beer, fresh lime.

Moseow Mule  Russian Stondord Vodka
Bourbon Buck  Rebel Yell Bourbon
Mexicon Buck  Jase Cuervo Silver

Gin Buck Death'’s Door Gin

Classic Old Fashloned 10
Bowman Brothers Small Batch Bourbon, Angostura bltters, cherry,
Xlque-Xique (shee-ke shee-ke) 10
Square One Cucumber Vodka, St. Germaln Elderflower,

fresh basll and |ulces

Prickly Pear Margarita 10
Jose Cuervo, prickly pear and fresh Julces,

Ultimate Gin & Tonlc 10
Hendrlck's gin, fresh rosemary, Q Tonle. Light and refreshing.

Classlc Manhattan 12
Maker's Mark, Grand Marnier, sweet vermourh, bitters, Luxardo cherry.
Lemon Basll Monsoon 10
Jefferson Reserve Bourbon, fresh lemon |uice, agave nectar.

Apache Fire Margarita 12

Tanteo Tequila, Colntreau, agave neciar, |alapefio, dlantro and fresh

lime |ulce.

Tangerine Smash 12
Michter's Rye Whiskey, tangerine, fresh lemon [ulce, mint.

MARTINIS

Red Rock 9
Absolut Cltron, Qiroc Red Berry, fresh lemon and lime |ulce.

Lemon Drop 9
Absalut Citron, fresh lemon [ulce.

Pomegranate Blueberry 9
Stall Blueberry, blood orange, POM |ulce

Havana Coconut 9
Mallbu Coeonut Rum, Maraschino Cherry liquewr, pineapple, lime.

The Sedona 12
Our signature martinil Bombay Sapphire, St. Germaln Elderflower,

fresh lemon and lime |ulce.

The Zen 12
Grey Goose, fresh basll, cucumber, lemongrass.

Dirty Goose 12

Grey Goose dirty martinl, gorgonzola bleu cheese stutfed allves.

GF =GhtenFras  GPO =GlulanFras Option HH = Heart Haokhler V= Vegetarion V+ = Vegan VO+ = Vegon Option
1618 *Contains raw or und d Ingrediants. Consurning raw ar und ked meats, pavliry, seafood, dwlifsh, or egge may Increate your risk of foodbome ilkiers, especially If you have cerioin medical
sonditlons. sarver of ony i




SEDONA TAPHOUSE

STARTERS

House made Soup 4.9 cup | 6.9 bowl

Ask your server for today's selection.

Edamame 59
Steamed and tossed with smoked sea salt. GF HH V

Desert Fire Jalapefios 79
Stuffed with 4 different cheeses, bacon wrapped, dhllled Ime
cllantro sauce. Hot and spicy. GF

Guacamole 8.9
Handcrafted. Avocado, red onlon, tomato, lime, jalopefios,
dlantro, queso fresco. Corn tortllla dilps. GF V

Hummus Duo 79
Classlc and beet hummus, Cucumbers and flatbread.
GFOV+

Chicken & Black Bean Tostada 7.9
Tortlllas, cheddar cheese, fresh pico, |alapefios, black bean salsa,
cllantro, sour cream. GF

Goat Cheese & Tomato Jam Bruschetta 7.9
Fresh baill, tomato |am, goat cheese and lemon butter drizzle. V

Spicy Thal Shrimp 9.5
Large shrimp, green beans, napa cabbage, sautéed In a savory
Thal sauce, GF HH

Southwest Roasted Wings 12.9
About a pound, roasted and sinoky with [ust the right
amount of kick. Ranch and celery. GF

Low Country Steamed Shrimp
Old Bay, house made cocktall sauce, horseradish. GF HH
1/216129 [ 11b21.9

Canyon Crab Flatbread 10.9
Crabmeat, melted cheese, removlade. GFO

Prince Edward Island Mussels* 14.9

Tomatoes, red onlons, garlle, leman basll sauce. GFO

GREENS

Add Chicken or Shiimp +8, Add Solmon® +9. Add Steak® +10

Sedona House Salad 4.9
Organlc greem, tomatoes, heart of palm, red onlon.
House made balsamlc vinalgrette, GF HH V

Add feta or goat cheese +.75

Add Sedona House Salad ta ony enirée +3.5

Caesar Salad 59
Romalne hearis, parmesan, croutons.

House made Caesar dressing. GFO

Add Slde Caesar Salad ta any entrée +3.5

Gorgonzola Chopped Salad 59

Chopped lettuces, red anlon, walnuts, tomatoes, drled cranberrles,
warm baeon, gorgonzola crumbles. House made gorgonzola
dressing. GF

Julle’s Farmer Salad 9.5
Organlc greens, tomatoes, goat dieese, walnuts, drled cranberries,
green apple. House made balsamlic vinalgrette. GF HHV

Salmon® Asparagus Salad 14.9

Cenifled Sustalnable, brolied Atlantic Salmon, organic graans,
asparagus, feta, walnuts, tomatoes, drled cranberrles. House made
lemon balsamlc vinalgrette. GF

BEVERAGES

Coca-Cola Products 275
Cactus Lemonade a5
Prickly pear, pineapple and lemonade

Fiji Water 5
800ml, Still

San Pellegrino 5
800ml, Sparkling

Mighty Leaf Teas 3
French Press Coffee 3

MEAT & SEAFOOD

Anliblollc frae, hormone fras, cage fras poullry. Organic, suviolnable, antibiotic frea sokmon. Brovehooirt Block Angus Beaf®

Chicken Marsala 16.9
B o0z,topped with our hause made Marsala sauce and sautéed portabella mushrooms.
Garlle whipped potatoes and steamed broceoll.

Chuckawalla Chicken 16.9
8 oz, lopped with melted goat cheese, sun-drled tamatoes and a cltrus garlic sauce.
Garllc whipped potatoes and steamed green beans with sundrled tomataes and bacon. GF

Roman Parmesan Crusted Chicken 16.9
Pan frled, panko and cheese crusted. Topped with an Itallon salsa and melted mozzarelia.
Roasted Brumels sprouts and garlic whipped potatoes.

Smoky BBQ Beef Short Rib 18.9
Slow roasted, wood grilled beef short rib topped wlith a smoky BBQ sauce.
Jicama slaw and garlic whipped potatoes.

Wild Man Steak* 20.9
8 oz, USDA Cholce Flat Iron, topped with melted fontina cheese, mushrooms and a gorgonzola cream sauce.
Garllc whipped potatoes. GF

Crab Stuffed Shrimp 18.9
6 large shrimp stuffed with [umbo lump crabmeat, fresh spinach, lemon butter.
Seasonal squash couseous. GFO

Sedona Crab Cakes 19.9
Two 4 oz, 'no flller’ jumbo lump crab cakes with a house made remoulade.
Mixed grilled vegetables and seasonal squash couscous. GFO Lite Optlon - ane crab cake 14.9

Seared Scallops 23.9
Large scallopstopped with lemon butter. Garllcwhipped potataes and mixed grllled vegetables. GF

Walleye* Plccatta 23.9
Ughily breaded and panseared,topped with lemon caper butter. Garllcwhlpped potatoes and steamed
green beans.

Imperlal Sea Buss (Corvina) 24.9
Topped with crab, shrimp and lemon caper buiter. Garllc whipped potataes and grilled asparagus. GF

PASTA

Ghutan Free Upon Requast. Yegslarlan Options Avallable.

Pasta Rustlco 13.9
GrllledItalian fennel sausage, tomataes, red onlons, penne pastaln a tomato cream sauee.Fresh basl!
parmesan, ricotta.

Primavera 149
Spring vegetables tossed In fettuccine with a herb lemon-wine sauce. Add chicken or shrimp +6
VVO+

Devll's Pass Pasta 17.9
Clicken and penne pastatossed n a slighily splcy creamsauce with red onlens, red peppers, tamatoes,
mushrooms, parmnsan, fresh basll. Add (tallan fernel sausage +2,

Red Rock Shrimp Posta 18.9
Large shrimp and penne pasta tossed with olive all, garlic, fresh basll, sun-drled tomatoes, mushrooms,
artichake hearts and Kalamata ollves. Topped with feta and parmeson. HH

French Quarter 18.9
Andoullle sausage, shrimp, sautéed mushrooms tossed with fettuccine In a siightly spicy alfredo sauce.

SIMPLY WOOD GRILLED

Grllled Chicken 139
8 oz, BBQ and Cholce of two house mode sides. GF HH

Black Angus Flat Iron Steak* 17.9
8 oz, Cholce, Black Angus Flat Iran. Cholce of twohouse made sides. GF

Hand Cut NY Strlp* 249
12 oz, Braveheart Black Angus Beaf®. Topped wills seasoned butter. Cholce of two house made sldes. GF

Hand Cut Fllet Mignon* 27.9
7 oz, Braveheart Black Angus Beef®. Topped with saasoned butter. Cholce of wo house made sides. GF

Salmon* 17.9
Organle, certifled sustainable. Grilled with diolse of topping and two house made stdes, GF

Topplings for fish include: Herb Butter, Lemon Butter, Pineapple Mango Salsa (HH) or Chimichurrl.

SIDES & TOPPINGS

All Fresh Made Sides** +3

Garllc Whipped Pototoes Add Sautéed Mushrooms +2

Green Beans with sundried tomatoar & bacan Add Sautéed Onlons +2
Marsala +3
Steamed Broccoll i Suce "
Seasancl Squash Cownzous Qitrus Tomato Gorlle +3
Jicama Slaw b oo
Mixed Grllled Vegetables auce wi eta
Lump Crabmeat +6
Sautéed Spinach
Steamed Asparagus Seared Shrimp +6
STH Bacon Succotash Jumbo Lump Crab Cake +6
Shrimp Scampl +7

Roasted Brussels Sprouts
Frult

*401) sidas GF except Seasonal Squash Couscots.

We strive to use locally sourced and orgonic products

Givten Free GFO = Givten Free Oplion

*Contains row 0! undercocked ingredients

nsuming raw or unde:cooked meats, bouilry, seatood

HH = Feon Heqithing V= Vegen

conditians, Piecse inform vour server ol any aiiergies o intoinrances,

fish, or eygs Moy Increase yous fisk ot foadbarae iliness, especiolly if you have cedain medical



WINE

CRAFT COCKTAILS

Fresh squenzed [ulce, fresh herbs, handcrafled

HOUSE
Chardonnay, Pinot Grlgio, Pinot Nalr, Cabernet Sauvignon, White Zinfandel Sedona Red Sangrla 7 Xique-Xique (shee-ke shea-ke) 10
Red wline, brandy, fresh Julces. Square One Cucumber Vodka, St. Germaln
Sedona White Sungrla 7 Elderflower, fresh basll and |ulces
White wine, fresh Julces. Prickly Pear Margarita 10
WHITE Skinny Girl Tangerine Pom Spritzer 8 Jose Cuervo, prickly pear and fresh |ulces.
Skinny Glrl Vodka, tangerine, POM julce and soda. Ultimate Gin & Tonlc 10
Hendrick's gln, fresh ry, Q Tonk. Light and
Ruffino Moscato d'Ast] Pledmont, Italy 8| 30 f:::P"‘I:"h: lkv"l’l“'ur‘l::rh)b" e dB ,;L::,n; — erle. Tentan
r ’ 3 eblon Cachacag, lime. L] sweet, cltrusy an "
Benfl 'La Rime’ Fina1 Grigle Tuscany, Arfzona 8|30 very rofreshingl ' Classlc Manhattan 12
Santa Margherita Pinot Griglo Alto-Adige, Italy 49 Bulld Your Own Mule 9 Maker's Mark, Grand Marnier, sweet vermouth,
Chateau Grand Traverse Rlesling  Old Misslon Peninsula, Michigan 8 | 30 Ginger Beer, fresh lime. bitters, Luxarda cherry.
Brancott Sauvingon Blanc Marlborough, New Zeolond 81 30 oeco Mule’ Russian Standord Vodka Lemon Basll Monsoon 10
Joel Gott Sauvignon Blanc California 8] 30  Bourbon Buck  Rebel Yell Bourbon Jefferson Reserve Bourbon, fresh lemon [ulce,
Mer Solell 'Sliver’ Chardonnay Monterey, Callfornia 9|34 Mexdcan Buck  Jore Cuervo Silver agave nectar,
Popcorn Chardonnay Californla 11| 42 Cinbuck LAl Apache Fire Margarlta 12
Classlc Old Fashloned 10 Tanteo Tequlla, Colntreau, agave nectar, |alapeiio,
Bowman Brothers Small Batch Bourbon, dlantro and fresh lime Julce,
Angostura bitters, cherry. Tangerlne Smash 12
Michter's Rye Whiskey, tangerine, fresh lemon |uice,
ROSE mint.
Choteau de Campuget Rosé CosMeres de Nimes, France 91| 34 M A R T | N I S
La Flor by Paul Hobbs Rosé Mendoza, Argentina 9| 34 Red Rock 9
Le Paradou Cinsault Rosé Languedoc-Rousslllon, France 45 Absolut Citron, Clroc Red Berry, fresh lemon and lime ulce.
M. Lowrence ‘Sex’ Sparkling Rosé  Leelaruau Peninsula, Michigan 42 Lemon Drop 9
Absolut Cltron, fresh lemon Julce.
Pomegranate Blueberry 9
Stoll Blueberry, blood orange, POM |ulce
Havana Coconut 9
SPARKLING Malibu Coconut Rum, Maraschino Cherry liqueur, pineapple, lime,
The Sedona 12
Mionetto Prosecco Brut raly n Our signature martinll Bombay Sapphilre, St. Germaln Elderflower, fresh lemon and lime Juice.
La Marca Prosecco Trevho, Italy 34 The Zen 12
Chandon Brut Callfornla 55 Grey Goose, fresh basll, cucumber, lemongrass.
Veuve Cliquot Brut Champagne, France 90 Dirty Goose 12
Grey Goose dirty martini, gorgonzola bleu cheese stuffed ollves.
RED
Salmon* Sliders 9(2) 13(3)
Grayson Cellars Merlot Calfornla 8|30  Certlfied Sustainable. Brolled Salmon, greens, tomato, red onlon, chiml aloll.With greens.
Santa Rita Pinot NoTr Central Valley, Chile 830 Crab Cake Sliders 92(2) 13(3)
Meloml Pinot Nolr Central Coast, Callfornla 11 ] 40 House made, remoulade, greens, red onlon. With greens.
Dona Paula Malbec Mendoza, Argentina 8130 Australian ‘Kobe Beef'* Sliders 8(2) 10(3)
Louls Martlnl Cabernet Sauvignon  Californla 9|34 Wagyu beef, Vermont cheddar, house made sauce, caramellzed onlans. With blues,
‘Decoy’ by Duckhorn Cabernet Sonoma, Calflomla 13| 48 Dixle BBQ Sliders 8(2) 10(3)
Sauvignon Smoked pulled pork and house made |lcama slaw. With blues.
Ferrarl Carano 'Slena’ Sonoma Valley, Californla 40 Prime RIb Sandwlich 139
Caymus ‘Conundrum’ Red Blend Callfornla 11| 55 Sautéed mushrooms, caramelized onions, fontina cheese, harseradlsh sauce on an ariisan roll
1 Liter Served with natural au |us. Choice of blues or greens. GFO
Intrlnsic Red Blend Columbla Valley, Washington 45 Grllled Vegetable Artlsan Sandwich 8.9
Segheslo ZInfandel Sonoma, Californla 9| 34 Grliled mixed vegetables topped with meltedcheese on a toasted artlsan roll wilth Boursin
cheese. GFO V
Acapulco Flsh Taco 701) 11(2)
Broiled white flsh, sautéed onlons, avecado, plneapple mango salsa, chimlaloll, dlantro.
RESERVE SELECTION With greens. GFO
Southwest Steak* Taco 701 11(2)
Stags Leap Winery Chardonnay  Napa Valley, Callfornia 55 Seasoned tender steak, black bean salsa, sautéed onlons, chipotle aloll, cheddar cheese, fresh
‘Migratlon’ Pinot Nolr by Duckhorn RusstanRiver Valley, California 54 pleo, cllantro. With blues. GFO
Orln Swift 'The Prisoner’ Red Blend Napa Valley, Callfornla 84 Cubano Pork Taco 70) 11(2
Orin Swift 'Palermo’ Cabernet Napa Valley, Callfornla 65 Smoked pulled pork, sautéed onlons, chipotle aloll, fresh plco, |lcama, dllantro, With blues. GFO
Sauvignon Chipotle Chicken Taco 7)) 11(2)
Caymus Cabernet Sauvignon Nopa Valley, Callforla 120 Grliled chicken, sautéed onlons, chipotle alall, fresh plco, cllantro. WIith blues. GFO
South RIm Shrimp Flatbread 8
Shrimp, mozzarella, fresh pico, avocado, dlantro. GFO
Itallano Flatbread 8
Itallan fennel sausage, mozzarella, parmesan, fresh bosll. GFO
Goat Cheese & Basll Flatbread 8
Goat cheese, mozzarella, parmesan, fresh basll. Opilon to add sun-dried tomatoes. GFO V
BBQ Chicken Flatbread 8
Chicken, bbq sauce, melted mozzarella, red onlon. GFO
Margherlta Flatbread 8
Fresh basll, ollve oll, garllc, tomato, fresh mozzarella, parmesan, baliamlc reduction glaze, GFO V
Meat Lovers Flatbread 8

itallan fennel sausage, pepperonl, onlon, mozzarella, parmesan, fresh basll. Add bacon +.75 GFO

KIDS

Cheese Plzza
Grliled Cheese
Mac-N-Cheese
Chlcken Tenders
Kid Steak*

Kid Chicken

AllKld Maals Inalude a beverage 5.9

Flatbread cheese pizza. GFO V

Mozzarella and cheddar cheese. Cholce of slde. V
Penne pasta In a creamy cheese sauce. GFO V
House made, panko and pan frled. Cholce of slde.
Oholce Black Angus Flat Iron. Cholce of slde. GF
Grliled. Cholce of slde. GF HH

GF = Gusten Free GFO = Giuten Free Optior HH = Heart Heaithier ¥ = Vegelarian

*Contains row or undercooked ingredients. Consuming raw or undercooked meats, pouilry, seafood, sheilfish, or eggs moy increase your sisk of toodborne iliness, especialiy if you have certain medical

condifions. Piease inform yout setver of any offergies o! infoierances

09.18




SEDONA TAPHOUSE

STARTERS

House Made Soup

Ask your server for today's selection,

4.9 cup | 6.9 bowl

Edamame 59
Steamed and tossed wlth smoked sea salt. GF HH V

Desert Fire Jalapeiios 7.9
Stuffed with 4 different cheeses, bacon wrapped, dhilled lime

cllantro sauce. Hot and spicy. GF

Guacamole 8.9
Handcrafted. Avocado, red onion, tomato, lime, |alapeiios,

cllantro, queso fresco. Corn tortllla chips. GF V

Hummus Duo 79
Classlc and red pepper wlth fela. Cucumbers and flatbread. GFO V
Chicken & Black Bean Tostada 79
Tortlllas, cheddar cheese, fresh plco, jalapeios, black bean

salsa, cllantro, sour cream. GF

Canyon Crab Flatbread 10.9
Crabmeat, melted cheese, remoulade. GFO

Add Chicken or Shrimp +6. Add Salmon® +9. Add Steak® +10.

Sedona House Salad 4.9
Organic greens, tomatoes, heart of palm, red onfon.

House made balsamlc vinalgrette. GF HH V

Add feta or goat cheese +.75

Caesar Salad 5.9
R hearts, . House made Caesar

dressing. GFO

Gorgonzola Chopped Salad 5.9

Chopped letiuces, red onlon, walnuis,tomatoes, drled cranberries,
warm bacon, gorgonzola crumbles. House made gorgonzola dressing. GF

Julle’s Farmer Salad 9.5
Organlc greens, tomatoes, goat cheese, walnuts, dried cranberrles,

green apple. House made balsamic vinalgrette. GF HH V

Salmon* Asparagus Salad 149

Certlfied Sustalnable, brolled Atlantlc Salmon, organic greens, asparagus,
feta, walnuts, tomatoes, drled cranberrles. House made lemon balsamic
vinaigrete. GF

MEAT & SEAFOOD

Antiblotic free, hormone free, cage frae pouliry. Brovehear! Bluck Angus Beef®

Chicken Marsala 16.9
B oz,topped withour house made Marsala sauce and savtéed portabella
mushrooms. Garllc whipped potatoes and steamed broccoli.

Chuckawalla Chicken 16.9
8 oz,topped with melted goat cheese, sun-dried tomatoes and a citrus garllc
sauce. Garlic whipped pofatoes and steamed green beans, GF

Grllled Chicken 13.9
8 oz, BBQ and holce of two house made sides. GF HH
Black Angus Flat Iron Steak® 17.9

8 oz, Choice Black AngusFlot Iron. Choice of two house made sides. GF

Salmon* 17.9
Certifled Sustalnable. Grilled wlih choice of topping and two house

made sldes. GF

Seasonal Catch* market

Grllled with choice of topping and two house made sides. GF

Toppings for fish Include: Herb Butter, Lemon Butter, Plneapple
Mango Salsa {HH) or Chimlichurri.

CLASSIC BRUNCH

Served unfll 2pm. Sundays only. Heart Healthler Egg Whte Option Avallable.

Huevos Rancheros 1.9
Corn tortilla, block bean puree, chorlzo, guacamole, tomato,
ranchero sauce, queso fresco, two eggs. GF

Nutella French Toast 10.9
Topped with fresh strawberrles, bananas, whipped cream. V
Steak* & Egg Hash 16.9
8 oz, USDA Cholce Flat Iron, sliced over breakfast potatoes

wlith two eggs over easy. Fresh baked buttermllk biscult.

Country Ham BenedIct 9.9
Organic eggs topped with salt cured Country Ham, fresh

baked buttermllk blscult. Breakfast potatoes and steamed
asparagus.

Sausage Benedict 10.9
Organlc eggs, sage sausage pattles, fresh baked buttermilk
bitcuit, Brechiow polaicor ond 1teomad aiporagus
Chesapeake Crab Benedlct 149

Organic eggs topped with crab meat atop a fresh baked buttermilk
bliewt. Bigaklar palaloes ond 1teamsd oiparagut.

Margherita Omelette 8.9
Tomato, spinach, mozzarella, tomato hollandalise. GF V
Southwest Steak* Omelette 9.9

Seasoned steak, black bean salsa, cheddar cheese, fresh pico,
avocado, chipotle aloll, cllantro lime sauce. GF

SIDES & &

All Fresh Made Sides** +3

la carte

Garlic Whipped Potatoes Cherry-wood Smoked Bacon  +3

Green Beans Sage Sausage Patties +3
Steamed Broccoll feash Biokad Butiormifk Jikevit  +2
Seasonal Squash Couscous Breakfast Pototoes +2

Jicama Slaw

Mixed Grllled Vegetables

Sauiéed Spinach

Grilled Asparagus

STH Bacon Succotash

Roasted Brussels Sprouts

*%all sldes GF except Seasonal Squash Couscous,

Crab Cake Sliders 92(2) 13(3)
House made, remoulade, greens, red onion. With greens.

Australian ‘Kobe Beef' Sliders 9(2) 13(3)
Wogyu beef, Vermont cheddar, house mode sauce, caramelized

onlons. With blues.

Prime Rlb Sandwlch 13.9

mushrooms, car d onlons, fontina cheese, horseradish
sauce on an artisanroll, Served with natural au jus. Choice of blues or greens. GFO

Grllled Vegetable Artlsan Sandwlich 8.9
Grilled mixed vegetables topped withmelted cheese on a

toasted artlsan roll with Boursin cheese. GFO V

South RIm Shrimp Flatbread 8
Shrimp, mozzarellq, fresh plco, avocado, cilaniro. GFO

Italiano Flatbread 8
Itallan fennel sausage, mozzarella, pormesan, fresh basil. GFO

Goat Cheese & Basll Flatbread 8
Goal cheese, mozzarella, parmesan, fresh basll. Optlon to add
sun-drled tomatoes. GFO V

BBQ Chicken Flatbread 8
Chicken, bbq sauce, melted mozzarella, red onlon. GFO

Margherlta Flatbread 8
Freshbasll,olive ofl, garlic, tomato, fresh mozzarella, pormesan,
balsamic reduction glaze, GFO V

Meat Lovers Flatbread 8

hallanfennel sausage, pepperonl, onion, mozzarella, parmesan,
fresh basll. Add bacon +.75 GFO

Wae sirlve 1o use locally sourced and organic products.
GF = Glulen Fres GFO = GlutenFroe Option HH = Heart Healthlar V = Vegelarian
*Contalns raw or undercooked Ingredlents. Consuming raw or undercooked maots, pouttry, seafood, shellfish, or eggs may Increase your rlik of foodborne liness,
especlally if you hove carlaln medical conditlons. Plaase inform your server of any allergles or Intolerances.



WINE CRAFT COCKTAILS

Fresh squeezed |vice, frash herbs, handcrafted

HOUSE

Sedona Red Sangria 7
Chordonnay, Pinot Grligio, PInot Nalr, Cabernet Souvignon, White Zinfandel Red wine, brandy, fresh |ulces.

Sedona White Sangrla 7

White wine, fresh |ulces.

Skinny Girl Tangerine Pom Spritzer 8
WHITE Skinny Girl Vodka, tangerine, POM |ulce and soda.

Calplrinhg (ky-pse-REe-nyah) 8
Ruffino Moscato d'Astl Pledmor, ltaly 8|30 Leblon Cacharo, lime. A little blt sweet, cltrusy and very refreshingl
Bonfl 'Le Rime’ Plnot Griglo Turcany, Artzona 8130 Bulld Your Own Mule 9
Santa Margherlta Plnot Griglo Alta-Adige, haly 49 Ginger Beer, fresh lime.

Mossow Mule  Russion Standard Vodka

Chateau Grand Traverse Rlesling  Old Mission Peninsula, Michigan 8 | 30 Bourbon Buck  Rebal Yall Bourbon
Brancott Sauvingon Blanc Marlborough, New Zealand 8|30 Mexican Buck  Jore Cuervo Silver
Joel Goft Sauvignon Blanc Califarnia 8|30 Gln Buck Daalh's Door Gin
Mer Solell ‘Sliver’ Chardonnay Manterey, Californla 9134 Xlque-Xique (shee-ke shee-ke) 10
Popcorn Chordonnay Colifornlo 11| 42 Square One Cucumber Vodka, St. Germain Elderflower, fresh batll ond |ulces
Prickly Pear Margarita 10
Jose Cuervo, prickly pear and fresh juices.
Ultimate Gin & Tonic 10
Hendrlck's gin, fresh rosemary, Q Tonlc. Light and refreshing.
ROSE Lemon Basll Monsoon 10
lefferson Reserve Bourbon, fresh lemon Julce, agave nectar.
Choteau de Campuget Rosé Cantleres de Nimey, France 9134 Apache Fire Margarita 12
La Flor by Paul Hobbs Rosé Mendoza, Argentina 9134 Tanteo Tequlla, Cointreau, ogave neciar, [alapefio, cllontro and fresh
Le Paradou Cinsault Rosé Longuedoc-Roussllion, Francs 45 lime lulce.
M. Lawrence 'Sex' Sparkling Rosé  Leelomou Parinuie, Michigan 42 Tangerine Smash 12
Michter's Rye Whiskey, tangerine, fresh lemon julce, mint.
SPARKLING MARTINIS
Mlonetto Prosacco Brut lialy 11
Lo Marca Prosecco Treviso, holy 34 Red Rock 9
Chandon Brut Collfornla 55 Absolut Cltron, Ciroc Red Berry, fresh lemon ond lime Juice.
Veuve Cliquot Brut Chompagne, Fronce 90 Lemon Drop 9
Absolut Cltron, fresh lemon [uice.
Pomegranate Blueberry 9
Stoll Blueberry, blood oronge, POM [uice
Havana Coconut 9
RED Molibu Coconut Rum, Maraschino Cherry liqueur, pineapple, lime.
The Sedona 12
Grayson Cellars Merlot Calfamla 8130 Our signature mortinil Bombay Sapphlire, St. Germoln Elderflower,
Santo Rita Pinot Nol¢ Central Vallay, Chile 8|30 fresh lemon and lime [ulce.
Meloml Plnot Nolr Central Caast, Califomla 11 | 40 The Zen 12
Dona Paula Malbec Mendoza, Argentina 8|30 Grey Goose, fresh bosll, cucumber, lemongrass.
Louls Martinl Cabernet Sauvignon  Calfarnla 9134 Dirty Goose 12
‘Decoy' by Duckhorn Cabernet Sonomg, Calflomla 13 ] 48 Grey Goose dirfy mortini, gorgonzola bleu cheese stuffed olives.
Sauvignon
Ferrari Carano 'Slena’ Sonoma Vafley, Callforala 40
Caymus ‘Conundrum’ Red Blend  Callfornls 11155 S E E T
1 Liter \A,
Intrinsic Red Blend Columblo Valley, Washington 45
Segheslo ZInfandel Sonoma, Callfornla 9| 34 Lemon Cake 79
Molst yellow cake, tor1 lemon curd, sweet vanilla buttercream, raspberry coulls.
Peanut Butter Blast 79
Chocolote Coke Crumb Crust, Creamy Peanut Butter Mousse, with
RESERVE SELECTION Brownle Chunks, Reese's® Cup pieces and Chocolate Truffle.
Chocolate Decadence 79
Stags Leap Winery Chardonnay  Napa Valey, Callfornla 55 Rich, flourless chocolote cake with a Grand Mamier raspberry coulls, GF
‘Migration’ PInotNolr by Duckhorn  Russlan River Valley, Callfornla 54
Orin Swift ‘'The Prisoner’ Red Blend Napa Valley, Callfarnla 84 Salted Caramel Cheesecake 7.9
Orln Swift 'Palermo’ Cabernet Napoa Valley, Callfornia 65 NY dieesecoke topped with wann caramel, fresh ground seo salt and
Souvignon toasted walnuts.  Ploin Cheesecake 7

Caymus Cabernet Sauvignon Napa Valley, Californlo 120

Bind( Gelato 4
VonllloBean. GF

BEVERAGES
Coca-Cola Products 275

ve KIDS

Nutella French Toast

Cactus Lemonade All Kid Meals indude o beverage 5.9

Prickly pear, pineapple and lemonade
Topped with fresh strawberrles, bononas and

FLILWCI'G! 5 whipped cream. V
LU Cheese Pizza Flatbread cheese pizza. GFO V
San Pellegrino 5 Grllled Cheese Mozzarella and cheddar cheese. Cholce of side. V
800ml, Sparkling Mac-N-Cheese Penne pasta In a creamy cheese sauce. GFO V
Mighty Leaf Teas 3 Kid Steak* USDA Cholce Flat Iron. Cholce of side. GF
Kid Chicken Grilled. Cholte of side. GF HH
French Press Caffee 3
Orange Juice 235

GF = Glulen Free GFO = Glulen Fres Option HH = Heart Haalthler V = Vagelarion
“*Contaln row or undercooked Ingredlents. Consuming raw or undercooked meots, pouliry, seafoad, shellfish, or eggs may Inarease your risk af faodbame iiiness,
05.18 especially If you have certaln medicol conditlons. Please Inform your server of any allergles or Intolerances.




CHOCOLATE DECADENCE 7.9

Rich, flourless chocolate cake with a Grand
Marnier raspberry coulis. GF

SALTED CARAMEL CHEESECAKE 7.9
NY cheesecake topped with warm caramel, fresh
ground sea salt and toasted walnuts.

Plain Cheesecake 7

BROWNIE SUNDAE 8.9

Warm and gooey brownie, salted chocolate
ganache, vanilla gelato.

THE COOKIE MONSTER 12.9
Three fresh baked “famous” Christie Cookies
(Snickerdoodle, White Chocolate Macadamia

Nut, Chocolate Chip), fresh berries, vanilla

gelato, whipped cream. Great for sharing!

GELATO
Vanilla Bean. GF

o —

GF = Gluten Free

_—1




DRINKS

Mighty Leaf Teas 3
French Press Coffee 3
Belgium Lambics 15
Macallan 12 Year Scotch 16
Basil Hayden'’s 8 Year Bourbon 14
Kahlua 8
Bailey’s Irish Cream 8
Warre's Tawny Port 7
Mionetto Prosecco Brut ltaly 11
Chateau de Campuget Rosé Costieres de Nimes, France 34
Chandon Brut California 55
Veuve Cliquot Brut Champagne, France 90

ﬁe;&mwl/lp-

As a Sedona Taphouse 1 POINT
VIP Loyalty Member, for Every $1 Spent

you will receive exclusive $10 REWARD

i |
special offers! for Every 100 Points Earned

SEDONATAPHOUSE.COM/VIP
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