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POWER OEERATED DOOR ACTUATOR CONTROL,
MOUNT AT 48" A.F.F. MAX.

NEW CONCRETE ENTRY STAIRS. REF. ENLARGED
PLANS

REPLACE EXISTING STAIR. REF. ENLARGED PLANS

REPLACE EXISTING BRICK TERRACE WITH 1 1/2"
CONCRETE PAVERS OVER SAND BED

34" HIGH RECEPTION COUNTER
36" WIDE 34" HIGH HC ACCESSIBLE BAR TOP

NEW CONCRETE RAMP DOWN. REF. ENLARGED
PLAN

NEW EXIT DOOR, REF. DOOR SCHEDULE

EXISTING SLOPED PAVING DOWN (<5% RUNNING
SLOPE, <2% CROSS SLOPE) W/ GUARDRAILS

LOCATION OF RELOCATED GAS METER

‘ ENLARGE EXISTING EXIT DOOR, REF. DOOR
34'-11" , SCHEDULE. LEFT LEAF OPERABLE, RIGHT LEAF
‘ LOCKED TO ASTRAGAL AND NOT EXIT.

NEW DJ PLATFORM 36" A.F.F.

NEW PRE-ENGINEERED STEEL STAIR. REF.
ENLARGED PLANS

EXISTING EXIT DOOR TO BE REPLACE
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: ‘W.) OPEN TO BELOW EXISTING STAIR DOWN WITH EXISTING
: i HANDRAILS AND GUARDRAILS, TO REMAIN
% \ “:. 1 FLOOR DECK IN FILL MATCH EXISTING FLOOR
& k <] HEIGHT. REF. PRICING FLOOR FRAMING PLANS
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S N -20. EW 4X4 X 3/8" STEEL COL. REF,_STRUC
104" 354" 21.| EXISTING STEEL GUARDRAIL TO REMAIN, PAINT
o 2 8 12rt NEW ENTRY DOOR, REF. DOOR SCHEDULE: ONE
1 Floor Plan - Level 2 1 —— | LEAF TO BE LOW-ENERGY POWER-OPERATED.
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