
Planning Commission

Agenda Report

TO: CLAREMONT PLANNING COMMISSION

FROM: LISA PRASSE, CITY PLANNER

DATE: JUNE 5, 2007

SUBJECT: CONDITIONAL USE PERMIT #07- C09, REQUEST TO ALLOW OUTDOOR
SEATING, ON- SITE SALE OF BEER, WINE, AND DISTILLED SPIRITS IN
CONJUNCTION WITH A BONA FIDE RESTAURANT, WINE TASTING,
AND THE OFF-SITE SALE OF WINE AT 101 N. INDIAN HILL

BOULEVARD ( SUITES C2- 102 & 103). APPLICANT - L & C
COULOURIDES, LLC REPRESENTING ASTUCE.

SUMMARY

The applicant, representing Astuce, is requesting approval of a conditional use permit
CUP) allowing for the on- site sale of beer, wine, and distilled spirits in conjunction with a

bona fide restaurant having both indoor and outdoor seating at the above-mentioned
address. In addition, the business is proposing to have wine tasting and a retail sale

component selling wine for off-site consumption. The restaurant menu includes a mix of

European and contemporary cuisines, with live music Thursday through Saturday. The

establishment is proposed to be located north of First Street and west of Indian Hill
Boulevard, within Commercial Building C- 2 of the Village Expansion Specific Plan ( VESP)
area.

The City of Claremont is excited to add Astuce to the Village Expansion r,nixture of vibrant

shops and restaurants, and welcomes its relocation from Foothill Boulevard. Staff finds
that the proposed use is consistent with the VESP Planning Principles and is encouraged
by the CMX Design Guidelines, and that the on- site and off- site sale of alcoholic

beverages is appropriate and consistent with the intent of the Village Expansion Specific
Plan.

Staff Recommendation

Staff recommends that the Planning Commission adopt the attached resolution approving
Conditional Use Permit # 07- C09 ( Attachment A) at 101 N. Indian Hill Boulevard ( Suites
C2- 102 & 103), based on the findings of Section 624 of the Land Use and Development
Code (LUDC), subject to conditions.

ANALYSIS

Backaround

The subject lease space is located north of
Boulevard within the Commercial Mixed Use

Expansion Specific Plan (VESP) project area.

First Street and west of Indian Hill
CMX) zoned portion of the Village
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Existing and future uses surrounding the two- story commercial building include the Inn
to the west; Laemmle Theatre to the northwest, Commercial Building " B" to the north;
the new parking structure/ multi- tenant retail to the southwest; and the two- story
Commercial Building C- 1 to the east.

Section 2. 3.4 of the Village Expansion Specific Plan allows for wine tasting and off-site

sales with the approval of a CUP and compliance with the following:

1. At least 40% of gross alcohol sales for the ( retail wine) business portion are for off-

site consumption;

2. Wine tasting is provided;

3. Snacks and appetizers shall be made available for on- site consumption at all times
alcoholic beverages are being served; and

4. No more than 30% of the gross floor area of the specialty wine business may be

devoted to customer seating and serving areas for on- site sales of wines.

Proiect Description

Astuce is a bona fide restaurant, which is allowed by right in the Specific Plan ( SP- 8)

zoning district. Astuce is requesting approval of:

A 1, 200 square- foot outdoor dining patio;

The on- site sale of alcohol ( full service bar); and

Wine tasting with a retail sales component selling wine for off-site consumption.

The proposed location of the restaurant would be on the north side of Commercial Building
C- 2 of the VESP. The outdoor dining area will be north of the restaurant and within the

proposed pedestrian courtyard.

The hours that alcohol would be sold/ served are:

Monday - Thursday
Friday & Saturday
Sunday

11 :30 a. m. - midnight
11 : 30 a. m. - 2: 00 a. m.

10:00 a. m. - midnight

A more detailed description of the proposed use is within the applicant's justification
statement as Attachment B, a draft of the menu has also been included as Attachment C,

and copies of the site plan and proposed floor plan have been included in the commission

packets.

Basis for Recommendation

Staff finds the following reasons to approve the requested conditional use permit:
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The proposal is appropriate and consistent with the LUDC and the VESP. One of the

goals of the VESP is to expand business opportunities in the City, and provide
amenities to attract shoppers, visitors, and residents. The restaurant will add to the

vibrant mix and will give residents, and the community, a location to sit and enjoy a

meal within the Village Expansion area. The VESP was envisioned as a mixed- use

district with a more urban character than other parts of the City, and while residents

will have direct access to many unique amenities, th.e lifestyle choice also involves
more direct interaction with adjacent nonresidential uses. All CMX-zoned areas will

experience nighttime activity from the theater and other restaurant/pub uses.

The sale of full alcohol for on- site consumption in conjunction with a bona fide
restaurant is an ancillary component and appropriate for a restaurant use. As long as

the sale of alcoholic beverages remains an ancillary portion of the business, the

proposed use will not impair the conditional use permit integrity of the Specific Plan

SP- 8) and the Claremont Village Zoning District.

While the proposed hours may be somewhat later than the typical Claremont restaurant,

staff believes that the hours are appropriate as the City is trying to encourage a higher
level of activity in the evening hours, and help ensure the success of the cinema center,

Packing House, and Inn.

The proposed use will not impair the integrity and character of the zone in which it is

located or otherwise have an adverse effect on adjacent property or the permitted use

thereof, in that the on- site sale of alcoholic beverages is appropriate, as such sales
occur in conjunction with the food menu and food services hours as required by the

LUDC and VESP. There are numerous restaurant uses in the Village, many of which

serve alcohol and have had done so without incident.

The proposed use in not contrary to the General Plan in that the policies of the General
Plan encourage economic and social activity in commercial areas of the City.

The proposed use will not endanger or otherwise constitute a menace to the public
health, safety, or welfare in that the alcohol service is provided as an ancillary use to the

primary use as a restaurant establishment, as opposed to a stand-alone bar where the
sale of alcohol for on- site consumption would raise compatibility and enforcement
concerns.

The Police Department indicates no opposition to the issuance of the CUP for full
alcohol, provided the operators of the establishment comply with all legal
requirements and observe all conditions of approval. Conditions of approval give the

City of Claremont the authority to revoke the subject conditional use permit if it is

discovered that the operators of the establishment are violating any conditions of this

approval that result in increased demand of police services.

FINANCIAL REVIEW

The costs associated with the review have been borne by the applicant.
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CEQA REVIEW

City staff has determined that the proposed sale of alcoholic beverages for on- site

consumption within an existing restaurant and off-site sales of wine is categorically exempt
from the provisions of the California Environmental Quality Act under Class 1, Section 15301

operation of an existing private facility involving a negligible expansion of use). Therefore,
no further environmental review is necessary.

PUBLIC NOTICE PROCESS

This item has been noticed through the regular agenda notification process. Copies of this

staff report are available at the City Hall public counter, the Youth Activity Center, the

Alexander Hughes Community Center, the City's website, and the Claremont Public

Library.

Notice of this public hearing was published in the Claremont Courier on May 26, 2007. On

Friday, May 25, 2007, written notices were mailed to property owners within 300 feet of the
boundaries of the subject lease space and to all businesses within the immediate area.

Copies of this staff report have been sent to the applicant, property owner, adjacent business

tenants, and other interested parties listed at the end of the report.

ALTERNATIVES TO STAFF RECOMMENDATION

In addition to staff's recommendation, the following alternatives have been identified:

1. Continue the item for additional information.

2. Approve some aspects and deny some aspects, specifically identifying the findings
that can' t be met, and continue the matter to June 19, 2007, so that staff can prepare
an amended resolution.

3. Deny Conditional Use Permit # 07- C09, specifically identifying the reasons the

required findings of Section 624 of the Land Use and Development Code cannot be

made, and continue the matter to June 19, 2007, so that staff can prepare a

resolution for denial.

Submitted by:

A.'\~PN~L;dp: sse

City Planner

7i-~
Luke Seibert

Assistant Planner

Attachments: A - Resolution Approving Conditional Use Permit # 07 -COg
B - Project Description, Justification Statement
C - Draft Restaurant Menu
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c: Brian Desatnik, Housing & Redevelopment Manager
Chris Veirs, Senior Redevelopment Planner

Shelly VanderVeen, Claremont Police

John Talkin, Talkin Group
Beatriz Lozada, Department of Alcoholic Beverage Control
Christina Coulourides, L & C Coulourides, LLC

LSEIBERT\ CUP' S\ 07. C09 (ASTUCE)\ PC REPORT



ATTACHMENT A

PLANNING COMMISSION RESOLUTION NO. 2007-_

A RESOLUTION OF THE PLANNING COMMISSION OF THE CITY OF CLAREMONT
APPROVING CONDITIONAL USE PERMIT ( CUP) # 07- C09, TO ALLOW OUTDOOR
SEATING, ON- SITE SALE OF BEER, WINE, AND DISTILLED SPIRITS IN
CONJUNCTION WITH A BONA FIDE RESTAURANT, WINE TASTING, AND THE OFF-
SITE SALE OF WINE AT 101 N. INDIAN HILL BOULEVARD ( SUITES C2- 102 & 103).
APPLICANT - L & C COULOURIDES, LLC REPRESENTING ASTUCE.

WHEREAS, on April 2, 2007, the applicant submitted an application for Conditional
Use Permit # 07- C09 to allow the sale of beer, wine, and distilled spirits for on- site

consumption associated with a bona fide restaurant and on- site wine tasting and off-site
sales of wine operating within a tenant space located at 101 N. Indian Hill Boulevard,
Suites C2- 102 & 103; and

WHEREAS, Commercial Building C- 2 is within the Commercial Mixed Use ( CMX)
zone of the Village Expansion Specific Plan ( VESP) project area, where on- site alcohol
sales are allowed with the approval of a conditional use permit; and

WHEREAS, notice of public hearing was duly given and published; and

WHEREAS, the Planning Commission held a public hearing on June 5, 2007, at
which time all persons wishing to testify in connection with said proposal were heard and
said proposal was fully studied.

NOW THEREFORE, THE CLAREMONT PLANNING COMMISSION DOES
HEREBY RESOLVE:

Section A. The Planning Commission has determined that the proposed sale of
alcoholic beverages for on- site consumption within an existing restaurant and off-site sales
of wine is categorically exempt from the provisions of the California Environmental Quality
Act under Class 1, Section 15301 ( operation of an existing private facility involving a

negligible expansion of use). Therefore, no further environmental review is necessary.

Section B. In accordance with Section 624 of the Claremont Land Use and

Development Code (LUDC), the Planning Commission makes the following findings in regard
to the conditional use permit for the above-described project:

1. The proposal is appropriate and consistent with the LUDC and the VESP. One of
the goals of the VESP is to expand business opportunities in the City, and provide
amenities to attract shoppers, visitors, and residents. The restaurant will add to the
vibrant mix and will give residents, and the community, a location to sit and enjoy a

meal within the Village Expansion area. The VESP was envisioned as a mixed- use

district with a more urban character than other parts of the City, and while residents
will have direct access to many unique amenities, the lifestyle choice also involves
more direct interaction with adjacent non- residential uses. All CMX-zoned areas will

experience nighttime activity from the theater and other restaurant/pub uses.

In addition, the subject site is adequate in size and shape to accommodate the

proposed use in that these activities are incidental to the primary use of the
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premises as a bona fide restaurant. Adequate parking is available to serve the use

considered to occupy Commercial Building C- 2, based on the parking standards of
the LUDC and VESP, and on a parking demand analysis conducted by staff in

January of 2005.

Conditions of approval imposed on the proposed use have been crafted to

ameliorate potential conflicts in compatibility between the outdoor dining component
of the proposed use and nearby business uses. In addition, these conditions of

approval give the City of Claremont the authority to revoke the subject CUP if it is
discovered that the operators of the proposed use are violating state regulations
pertaining to the sale of alcohol.

2. The sale of beer, wine, and distilled spirits for on- site consumption in conjunction
with a bona fide restaurant is an ancillary component and appropriate for a

restaurant use. As long as the sale of alcoholic beverages remains an ancillary
portion of the business, the proposed use will not impair the conditional use permit
integrity of the Specific Plan ( SP-8) and Claremont Village Zoning District.

3. While the proposed hours may be somewhat later than the typical Claremont

restaurant, staff believes that the hours are appropriate as the City is encouraging a

higher level of activity in the evening hours to help ensure the success of the

Cinema, Packing House, and Inn.

4. The proposed use will not impair the integrity and character of the zone in which it is
located or otherwise have an adverse effect on adjacent property or the permitted
use thereof, in that the on- site sale of alcoholic beverages is appropriate, as such
sales occur in conjunction with the food menu and food service hours as required by
the LUDC and VESP. There are numerous restaurant uses in the Village, many of
which serve alcohol and have done so without incident.

5. The proposed use is not contrary to the General Plan in that the policies of the

General Plan encourage economic and social activity in commercial areas of the

City.

6. The proposed use will not endanger or otherwise constitute a menace to the public
health, safety, or welfare in that alcohol service is provided as an ancillary use to

the primary use as a restaurant establishment, as opposed to a stand-alone bar
where the sale of alcohol for on- site consumption would raise compatibility and

enforcement concerns.

Conditions of approval give the City of Claremont the authority to revoke the subject
conditional use permit if it is discovered that the operators of the proposed use are

violating state regulations or any condition(s) of this approval. Moreover, the

proposed use is subject to the operating conditions imposed by the California

Department of Alcoholic Beverage Control ( ABC), which regulates and monitors the

manner in which alcoholic beverages are sold.
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Section C. The Planning Commission hereby approves Conditional Use Permit
07 -C09 based on the findings outlined in Sections A and B above, subject to the following

conditions of approval:

1. This approval is for the following in conjunction with a bona fide restaurant:

A 1, 200 square- foot outdoor dining patio;

The on- site sale of alcohol ( full service bar); and

Wine tasting with a retail sales component selling wine for off- site consumption.

2. This approval shall be valid for two years from the date of the Planning Commission
action. If a beer, wine, and distilled spirits Alcoholic Beverage Control ( ABC)
license is not secured within that time frame or an extension is not granted, then this

approval shall automatically expire without further action by the City.

3. If the use for which this CUP was granted is discontinued for a period of 12 months or

more, such use shall not be re- established, and the matter shall be referred to the

Planning Commission to initiate the proceedings for the revocation of this
Conditional Use Permit.

4. The applicant, and subsequent successors in interest, shall continue to offer meal
and/ or snack menu service at all times alcohol is served, including wine tasting.
Failure to do so will be grounds for revocation of this CUP.

5. The hours that alcohol would be sold/ served are:

Monday - Thursday
Friday & Saturday
Sunday

11 : 30 a. m. - midnight
11 : 30 a. m. - 2: 00 a. m.

10: 00 a. m. - midnight

The Planning Commission shall approve any changes to the hours that alcohol
would be sold/ served.

6. Prior to commencing the service and sale of alcoholic beverages on the premises,
the applicant shall obtain the appropriate license from the Department of Alcoholic

Beverage Control ( ABC), comply with the licensing requirements, and provide
evidence of said license to the Planning Division. In the event that there is a conflict
between the conditions imposed by the City as part of this CUP approval and those

imposed by ABC, the more restrictive provisions shall apply.

7. The applicant and successors shall operate the subject premises in a safe and

sanitary manner at all times, including compliance with curfew and daytime loitering
regulations pursuant to the provision of Section 9. 80 of the Claremont Municipal
Code ( CMC). Continued/ repeated violations of any municipal, Health Code, or

other violations, as determined by the City of Claremont, Los Angeles County
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Health Services Department, Department of Alcoholic Beverage Control ( ABC), or

Los Angeles County Fire Department, may be grounds for initiation of proceedings
for the revocation of this CUP.

8. All persons selling alcoholic beverages shall be 18 years of age or older, and shall
be supervised by another person over 21 years of age and duly permitted to sell
alcoholic beverages pursuant to ABC regulations. A supervisor shall be present in
the same area as point of sale for alcoholic beverages.

9. Three ( 3) or more verified sales of alcoholic beverages to minors within a one ( 1)

year time interval, measured from the time of the first such violation, as verified by
the Claremont Police Department and/ or the California Department Alcoholic
Beverage Control, shall be grounds for initiation of proceedings for the revocation of
this conditional use permit.

10. All forms of video screen, amplification, and live performance, including public
address speakers, associate with the proposed use shall be limited to the interior of
the subject premises.

11. No signs advertising the sale of beer, wine, distilled spirits, or other products shall
be installed on the exterior of the premises, or within the interior of the premises
directed and intended to be visible toward the exterior of the premises in
accordance with the provisions of the LUDC.

12. The maximum number of patrons and staff allowed in the establishment shall not
exceed the maximum occupancy for the site as set by the Building Official.

13. Noncompliance with any condition of approval shall constitute a violation of the
City's Land Use and Development Code. Violations may be enforced in accordance
with the provisions of the Land Use and Development Code and/ or the
administrative fines program of Chapter 1. 14 of the Claremont Municipal Code.

14. The applicant/owner, by utilizing the benefits of this approval, shall thereby agree to
defend at its sole expense any action against the City, its agents, officers, and

employees because of the issues of such approval. In addition, the applicant/owner

shall reimburse the City et al for any court costs and attorney fees that the City et al
may be required to pay as a result of such action. The City may, at its sole
discretion, participate at its own expense in the defense of any such action, but
such participation shall not relieve the applicant/owner of its obligation hereunder.

Failure to comply with any of the conditions set forth above or as subsequently
amended in writing by the City may result in failure to obtain a building final and/ or a

certificate of occupancy until full compliance is reached. The City's requirement for
full compliance may require minor corrections and/or complete demolition of a non-

compliant improvement regardless of costs incurred where the project does not

comply with design requirements and approvals that the applicant agreed to when

permits were pulled to construct the project.
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Section D. The Planning Commission Chair shall sign this Resolution and the
Commission' s Administrative Secretary shall attest to the adoption thereof.

Passed, approved, and adopted this 5th day of June 2007.

JIM BURKE, Chair

Planning Commission
ATTEST:

Planning Commission Administrative Secretary
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STATEMENT FOR CONDITIONAL USE

CITY OF CLAREMONT
OF COMMUNITY OEV

CITY OF CLAREMONT

Prepared by: Christina Coulourides, President

L & C Coulourides, LLC tenant of space 102 & 103 in building C- 2 in Claremont

Village Expansion intends to pennit operation of a restaurant by Tour du Vin Inc.
Total space: 4,451 square feet.

The restaurant, Astuce, will consist of five specific public areas and two non-public areas.

Please see site and floor plans drawn by John Corey, Architect (in association with
Fredrick Richard Selje Design). The public areas are: outdoor patio, dinning room, bar &

lounge, wine cellar and restrooms. The non-public areas are: kitchen and storage
basement.

The menu served will be a mix of European and contemporary cuisines. ( See attached,
first draft menu.) Targeted average cover: dinner $25, lunch $15, breakfast $ 10.
Full bar service is proposed under a premise- to-premise transfer of
Alcoholic Beverage License type/# 58- 371571 ( Cater Pennit) and type/# 47- 371571
On-Sale General Eating Place). Transfer is from 510 E. Foothill Blvd" Pomona.

Intended hours of operation:

Monday - Saturday 6: 30 am - 11 :30 am

Sunday 6: 30 am - 10: 00 am

Sunday*** 10: 00 am - 2: 00 pm

Breakfast Service

Breakfast Service

Brunch

Monday - Thursday*** 11 :30 am - 12: 00 am

Friday & Saturday*** II :30 am - 2: 00 am

Sunday*** 2: 00 pm - 12: 00 am

indicates alcohol service

Lunch / Dinner Service
Lunch / Dinner Service
LunchlDinner Service

Live music will potentially add to ambiance Thursday through Saturday.
Maximum number of musicians at any given time, four.

All operations ofAstuce will comply with both city and state law. As a tenant of The
Claremont Village Expansion development we will be responsible, participants in the
Community, conforming to the City' s General Plan and NOT adversely affecting the

surrounding properties or area. The nearby parking structure will accommodate customer

parking and NOT overburden adjoining streets,

Astuce pledges to NOT constitute a menace to public health, safety and general welfare

C.,,\).........~ 2:.h.O\ t:> ,
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This men pdated seasonally to maintain fresh and high quality of

ingredien
Specials red daily.

Our liJch Menu

Appeti;is

Grilleddmaine, roasted pepper- blue cheese Confit
Baby gken and herb salad, champagne vinaigrette
Carpaccio of "Niman Ranch" Beef, truffle vinaigrette
Marinated Tasmanian Salmon, Avocado Salad, Honey Dill Glaze
Crisp Calamari, olives and Nuts, 3 sauces

Onion Soup Gratimie

Cream Soup of White Asparagus, Prosciutto Ravioli
Vegetable Maultaschen, Sage Butter, Parmesan fritters

Entree

Steak & Frites, Wiman Ranch" Flat Iron Steak, triple fries
Fish Market Salad, beurre blanc
Tasmanian Salmon, steamed, Barley risotto, Lobster pinot noir bisqu'eSeared Breast of Jidori Chicken, SalSify- asparagus Cassoulet
Fine sliced Tournedos from "Niman Ranch" Beef, a la creme, fine pastaVeal Schnitzel, green peas a la creme, caramelized carrots
Coconut crusted Tofu. currv oanacotta. red beet caroaccio
Root VeQetable Strudel. chilled cucumber salad. carrot oil

Dessert ( regular dessert menu also available)
Selection of fresh and matured French cheese
Classic Creme Brulee

Mousse aux chocolate, cherry compote
Spanish Vanilla Tart and orange Espuma

1 Course $ 1 S 2 Course $ 22 3 Course $ 27 4 Course $ 33



This Menu is updated seasonal to maintain freshness and high quality of ingredients
Daily specials will be offered.

Our Dinner Menu

Appetizers
Marinated Tasmanian Salmon. avocado salad, Dill- Honey Glaze

Carpaccio of "Niman Ranch" Beef, Truffle Vinaigrette
Crisp Calamari, Olive and nuts, 3 sauces

Sesame- Hazelnut crusted Feta Cheese, Wassabi infused Grape Compote
Compressed Salad, Tomato, Mango, Avocado, Quince and Celery, Horseradish- Ginger Vinaigrette
Grilled Romaine, roasted Pepper blue cheese Confit

Baby Green and herb Salad, Champagne Vinaigrette
Astuce Salad, Greens, corn relish, brioche croutons

Soups
Onion Soup Gratinee

Cream Soup of white Asparagus with Prosciutto ravioli

Soup Sampler

Entree - Meat

Braised Filet Mignon, " Niman Ranch", Semmelknodel. Mushroom ragout
Pork Chop, "Niman Ranch", panko crusted, citrus infused bean ragout
Steak and Frites, " Niman Ranch" Flat Iron Steak, triple fries

Entree - Poultry
Duck Confit, 2" Duck, Orange Risotto, Thai Curry Vegetables, Cinnamon-Chipotle Glaze

Organic Jidori Chicken Breast, seared, Salsify - Asparagus Cassoulet

Entree - Seafood

Fish- market Salad, Seared fish medallions, scallop, shrimp, beutre blanc
Seared Tasmanian Salmon, Barley risotto, lobster pinot noir bisque

Entree - Vegetarian
Coconut crusted Tofu, curry panacotta, red beet carpaccio
Vegetable Maultaschen, Sage butter, arrugula relish

Entree Sandwiches - Entree Salads

Toasted Brioche, marinated Tasmanian Salmon, caramelized pear, Ginger Aioli

Chicken Salad Sandwich

Steak Salad, Romaine, crisp onions, Horseradish- Ginger cream

Cobb Salad, traditional chicken, or Californian Crab



Flamecakes ( Alsacian style pizza)

Smoked salmon, creme Fraiche, caramelized onion

Creme Fraiche, onion, bacon and thyme
Creme Fraiche, blue cheese, caramelized pears, walnuts

creme Fraiche, tallegio, Prosciutto, pine nuts and arrugula
Creme Fraiche, spinach, feta cheese, olives

Creme Fraiche, mushrooms, onion, bacon, garlic, cheese

Sides

Au Gratin Potatoes

Creamed Corn

Creamed green peas

Fingerling potatoes

Side Salad

Mac & Cheese

Seasonal Vegetables

Triple Fries




