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HEALTH DEPARTMENT REVIEN COMMENTS

Review Item Comment
Indicate the proposed opening date of the food service facility. The pre-opening inspection must be
scheduled two weeks prior to your expected opening date. Summer 2021
Provide a menu of all food items to be prepared and served at the facility. Revised menu is attached
Amanda Smith

Provide the name, address and daytime telephone number of the contact person responsible for the
Hazard Analysis Critical Control Point (HACCP) plan review. The Department of Health will schedule a
HACCP plan review to evaluate and document the food processes including receiving, storing, thawing
and preparing of food and the critical control points of the food service facility operation. The HACCP
plan must provide steps to prevent cross contamination of raw foods from ready to eat foods.

Hyatt & Weber, P.A.
200 Westgate Circle
Suite 500

Annapolis, MD 21401
410.260.6589

Provide an equipment schedule showing the manufacturer name and model number of all food service
equipment. Provide cut sheets including the manufacturer name, model number and item number of
all food service equipment. All food service equipment must meet one or more of the following design
standards: National Sanitation Foundation (NSF) or an NSF-equivalent certification from: the Etlsemko
division of Intertek Group PLC (Intertek ETL SEMKO); Canadian Standards Association (CSA);
Underwriters Laboratories (UL); Baking Industry Sanitation Standards Committee; National
Automation Merchandizing Association; or International Association of Milk and Food Sanitarian's 3-A
Sanitary Standards.

The equipment schedule is provided on sheet A102. Cut
sheets for all equipment have been submitted with the permit
drawings in a separate binder.

Indicate the type of thermometers that will be provided. Thermometers are required in all
refrigeration, freezer and hot storage equipment used for potentially hazardous foods. Thermometers
must be accurate, easily readable, in proper working condition, calibrated and graduated in plus or
minus 2 degrees Fahrenheit.

Digital hanging thermometers

Indicate the type of ceiling materials that will be used throughout the food service facility. Ceiling
materials in food preparation, utensil washing areas, bars and beverage stations must have a smooth,
easily cleanable surface, may not contain fiberglass backing and must be non-perforated. Exposed
construction, such as exposed floor and ceiling rafters, trusses or beams, utility ducts and lighting must
be limited to dry food storage areas or dining areas. Provide cut sheets of the proposed ACT tiles
reflecting that the stated requirements will be met.

All ceilings are existing painted gypsum board.

Describe the activity at the front counter. Indicate how food will be protected from contamination.

Drink Prep area, and carry out orders. All food prep will be
limited to the back counter per the original operation.

Indicate how hand sinks will be separated from food service equipment, food preparation areas, or
ware washing areas or provided with splash guards to protect food from contamination.

Existing hand sinks and new are to be fitted with integral
splash guards on both sides.

Confirm that all waste lines for three compartment sinks, dishwashing machines, food prep sinks, hand
sinks, food preparation tables or counters containing sinks, steam tables, condensate lines, steam
kettles, ice machines, drink stations, beverage dispensers, dipper wells, and similar types of equipment
in which food, utensils, or food portable equipment must be designed as an individual waste line; may
not be manifold or interconnected; and may not be directly connected to the drainage system. Each
waste pipe must discharge into an open floor sink (12 inch x 12 inch) that is flush with the floor;
accessible for cleaning and inspection; properly trapped, vented and provided with a one-inch air gap.
THESE REQUIREMENTS ARE IN ADDITION TO THE GENERAL PLUMBING REQUIREMENTS OF THE
ANNE ARUNDEL COUNTY PLUMBING CODE.

All waste lines for three compartment sinks, dishwashing
machines, food prep sinks, hand sinks, food preparation
tables or counters containing sinks, steam tables, condensate
lines, steam kettles, ice machines, drink stations, beverage
dispensers, dipper wells, and similar types of equipment in
which food, utensils, or food portable equipment will be
designed as an individual waste line; will not be manifold or
interconnected; and will not be directly connected to the
drainage system. Each waste pipe must discharge into an
open floor sink (12 inch x 12 inch) that is flush with the floor;
accessible for cleaning and inspection; properly trapped,
vented and provided with a one-inch air gap.

Indicate the design of the three compartment sink. The three compartment sink must have two
integral drain boards.

See item E13 on the equipment schedule. The existing 3
compartment sink has been in use in the existing kitchen since
the original build-out.

Indicate if the three compartment sink will be used for tasks other than ware washing such as washing
produce or thawing food. If these tasks are anticipated, indicate that the three compartment sink will
not be equipped with an automatic chemical dispenser.

The three compartment sink will NOT be used for other tasks,
and will NOT be equipped with an automatic chemical
dispenser.

Indicate that all floor sinks and waste receptacles under case work will be placed at the leading edge
of the food service equipment and will be accessible for cleaning and inspection.

All floor sinks and waste receptacles under case work will be
placed at the leading edge of the food service equipment, and
will remain accessible for cleaning and inspection.

Indicate how the water supply will be protected from contamination. All indoor and outdoor threaded
hose bibs must be equipped with a proper backflow prevention device. All food service equipment that
is directly connected to the potable water supply system must be equipped with an appropriate
backflow prevention device to prevent contamination of the water supply.

All indirect waste to be extended to floor drains as indicated
on sheet P003. All food service equipment that is directly
connected to the potable water supply system is equipped
with a backflow prevention device. Backflow prevention
devices on existing hose bibs are exising to remain.

Indicate how toxic chemicals, cleaners and poisonous materials will be stored. Toxic and poisonous
materials must be maintained separately from food storage, food preparation, food equipment,
utensil washing and utensil storage to prevent contamination of food and food equipment or from
posing a hazard to employees or customers. Toxic and poisonous materials must be prominently and
distinctly marked or labeled for identification purposes.

Chemicals will be stored on wire shelving in the 2nd Floor
Janitor Closet.

Show how restroom facilities will be completely enclosed, will not open directly into the kitchen or food
preparation areas and equipped with ventilation fans to exhaust air to the outside at a minimum of
2cfm. Restroom doors must be equipped with self-closing devices.

Restroom facilities will be completely enclosed, will not open
directly into the kitchen or food preparation areas and are
equipped with ventilation fans to exhaust air to the outside at
a minimum of 2cfm. Restroom doors will be equipped with
self-closing devices. See Floor Plan and door schedule on
Sheets A100 and G101 and sheet E003.

Indicate how counters/cabinets will be installed at your food service facility. All counters and cabinets
must be, a. elevated on 6 inch legs, b. open on the business side, c. on casters, or d. completely sealed
to 1/32 inches. Indicate how sewage drains will be configured beneath counters and cabinets. All
sewage drain lines must be exposed if sewage drain lines are located under boxed cabinetry and the
cabinetry must be sealed from other cabinetry to prevent the overflow of sewage.

Counters will be open on the business sides with shelves for
storing to go boxes and bags. All counters and cabinets will
be, a. elevated on 6 inch legs, b. open on the business side, c.
on casters, or d. completely sealed to 1/32 inches. There will
be no sewage drains beneath counters and cabinets.

Indicate how employees' personal belongings will be stored. Locker or storage areas must be provided
for the orderly storage of employees' clothing and personal belongings.

Employees’ belongings will be stored in lockers. See 2/A102
Equipment Plan.

Indicate how exterior doors, windows and other openings will be constructed. Exterior doors must be
tight fitting and equipped with self-closing devices to prevent the entrance of insects and rodents.
Openings into the building must be protected against the entrance of insects and rodents. Screening
on windows, doors, skylights, transoms and other openings must be tight-fitting, in good repair and
made of material that is of less than 16-mesh to the inch or equivalent.

See plan and door schedule sheets A100 and G101. Exterior
doors will be tight fitting and equipped with self-closing
devices to prevent the entrance of insects and rodents.
Openings to the building will be protected against the
entrance of insects and rodents. Screening on windows,
doors, skylights, transoms and other openings will be tight
fitting, in good repair and made of material that is less than
16-mesh to the inch or equivalent.

Indicate the materials that will be used in trash and grease storage areas and dumpster areas. Trash
and grease storage areas used for trash containers, grease barrels and dumpsters must be located on
a grease-resistant, durable surface such as sealed asphalt or a sealed concrete pad.

This is an existing restaurant that has an approved method
for trash and grease disposal by the City of Annapolis and the
Health Department.

Indicate how lighting will be shielded in food preparation, food storage, food service and
utensil/dishwashing areas. All lighting must be shielded, rough-skin coated or shatterproof to protect
food from contamination. This includes track and recess lights.

Light fixtures in food prep areas will be shatterproof and
gasketed.

Indicate the amount of lighting that will be provided inside of the food service facility. A minimum of
50 foot-candles must be provided on all work surfaces, in food processing/food preparation areas; 20
foot -candles in walk-in refrigerators and freezer units, ware washing bar and storage areas at 30
inches above the floor surface and 20 foot-candles in restrooms, locker rooms and garbage storage
areas.

Lighting levels will be a minimum of 50 foot-candles on all
work surfaces, in food processing/food preparation areas; 20
foot -candles in walk-in refrigerators and freezer units, ware
washing bar and storage areas at 30 inches above the floor
surface and 20 foot-candles in restrooms.

Indicate how food will be stored. Containers are required for the storage of all food items such as bulk
bins or food storage containers and made of a food contact material. Containers of food and exposed
food must be elevated to a height of 18 inches or higher above floor surfaces. The bottom shelf of a
shelving unit intended for storing open foods or utensils must be at least 18 inches from the floor.
Metal beverage containers, cased food packaged in cans, glass or other waterproof containers are
exempt from this requirement.

All food will be stored in NSF- approved containers. Food
requiring refridgeration will be stored in either the walk in
cooler, or in the under counter refrigerators. Food stored in
the walk in cooler will be stored in NSF approved containers
on NSF approved wire shelving units. Frozed foods will be
stored in the freezer in NSF- approved containers.

Indicate the type of materials proposed for all food preparation and food contact surfaces. Food
preparation and food contact surfaces must be non-porous, non-absorbent, non-toxic and constructed
of a food contact approved material such as stainless steel.

Stainless Steel or other NSF-approved solid surface will be
used for all food preperation and food contact surfaces.

Indicate the type of shelving that will be provided in the walk-in refrigeration and freezer units and in
storage areas.

Stainless Steel Wire racks — see Equipment Plan, sheet A102

Indicate how stationary food equipment will be installed to allow ease of cleaning on all sides.
Stationary food equipment including walk-in coolers, proofers, rack ovens, floor mixers and floor
mounted equipment must have sufficient space to allow for cleaning or must be sealed with an
acceptable sealant such as caulk or flashing to the wall, floor and other food service equipment
surfaces to a gap no greater than 1/32 of an inch. Counter or tabletop equipment that weighs greater
than 80 pounds must be sealed in place or placed on 4 inch legs to facilitate cleaning. All custom
millwork must be sealed to 1/32 of an inch.

Stationary food equipment will be installed to allow ease of
cleaning on all sides. Stationary food equipment including
walk-in coolers, proofers, rack ovens, floor mixers and floor
mounted equipment will have sufficient space to allow for
cleaning or must be sealed with an acceptable sealant such as
caulk or flashing to the wall, floor and other food service
equipment surfaces to a gap no greater than 1/32 of an inch.
Counter or tabletop equipment that weighs greater than 80
pounds will be sealed in place or placed on 4 inch legs to
facilitate cleaning. All custom millwork will be sealed to 1/32
of aninch.
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TYPE

MARK ITEM WIDTH LENGTH HEIGHT MODEL NUMBER MANUFACTURER COMMENTS
10 Burner Stove Southbeend 60 3/4" 34" 36" S60DDTIN Southbend
Countertop Commercial Gas Griddle 24" 24" 15 172" T™™MEM24 Toastmaster
Gas Floor Fryer 15 5/8" 27 1/2" 47 1/2" SLG40 ANETS
Refrigerated Prep Table e 30 172" 36" UsPv-61 US Refrigeration
Natural Gas Pizza Oven 66" 43" 55 1/4" 451 Bakers Pride
Two Section Reach-In Freezer 39 1/2" 29 1/2" 18 3/8" T-35F-HC True
Reach-In Refrigerator 27 172" 30" 15 174" XS-10-HC-US Fogel
Electric Water Bath Steam Table 48" 22" 34" WT3-208 Eagle
Sandwich Prep Table 48" 27" SPE48HC Beverage Air
Hand Sink 12" 17" HS-30L Krowne SPLASH GUARDS ARE TO BE ADDED
Floor Mixer 23" 30 174" 49 1/8" Legacy HL400 Hobart
3 Compartment Sink 72x21 59" 271/2" EXISTING TO REMAIN
lce Machine 22x32 22" 32" KM-515M_ Hoshizaki
Dirty Dish Table 48" 30" 36" EXISTING TO REMAIN
Clean Dish Table 48" 30" 36" EXISTING TO REMAIN
Dishwasher Machine 25" 25" LT-1 Hobart
Undercounter Refrigerator 72x24 72" 24" 36" USRBB-24-126& US Refrigeration
Undercounter Refrigerator 60x24 60" 24" 36" USRBB-24-606& US Refrigeration
Existing Mop Sink 22" 26" EXISTING TO REMAIN
Wine Refrigerator 17" 20 1/2" 32 1/2" HVWNC28ST Vissani
Griddle Stand With Casters 24" 24" 24" USES-2430-415 US Sainlessteal
Floor Sink
Hand Sink 15x17 17" 15" SPLASH GUARDS ARE TO BE ADDED
Existing Hood x5 84" 60" EXISTING TO REMAIN
Existing Hood 63"x10' 120" 63" EXISTING TO REMAIN
Existing Hood 35"x35" 30" 30" EXISTING TO REMAIN
Grease Recovery Unit 48" 14" EXISTING TO REMAIN
Table 30x36 36" 30" 36" 600TSS530365 Regency
Wire Shelving 24"'x54" 54" 24" 36" 460EG2454KIT Regency
Wire Shelving 24"'x60" 60" 24" 36" 460EG2460KIT Regency
Fogel Refrigerator 21" 211/2" XS-10-HC-US Fogel
Baker's Pride Oven 26" 28" DP-2 Baker's Pride
Display Case 47 1/2" 32" UspDC-48 Admiral Craft
Blodgett Oven 25" 24" 1415 Blodgett
Ccoke Refrigerator 29 1/2" 26"
Work Table 48x14 45" 14" 36" 561448 KITCHENALL
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GENERAL NOTES CODE SUMMARY (CONTINUED) VICINITY MAP PROJECT CONTACT INFORMATION
A. ALL WORK ON THIS PROJECT SHALL BE DONE IN ACCORDANCE WITH ALL APPLICABLE G. GLAZING NOTES ARCHITECT
BUILDING CODES, ORDINANCES, REGULATIONS AND ANY ADDITIONAL REQUIREMENT SO
STATED IN ANY LAW, ORDINANCE OR REGULATION PERTAINING TO CONSTRUCTION WITHIN TEMPERED GLASS SHALL BE USED IN THE FOLLONWING SPECIFIC HAZARDOUS LOCATIONS: DAVID M. MILES, AlA, NCARB
THE SAID LIMITS OF THE AUTHORITY (CITY, COUNTY, STATE OR FEDERAL) HAVING 1. GLAZING IN FIXED AND OPERABLE PANELS OF SIINGING, SLIDING, AND BIFOLD DOORS THE DRANING BOARD, INC.
JURISDICTION OVER THE PROPOSED WORK, ARCHITECTURAL, STRUCTURAL, MECHANICAL, EXCEPT GLAZED OPENINGS OF A SIZE THROUGH WHICH A 3-INCH-DIAMETER SPHERE IS 1918 FOREST DRIVE, SUITE 2B, ANNAPOLIS, MD 21401
PLUMBING, ELECTRICAL, ENERGY CONSERVATION, ZONING AND FIRE. |T SHALL BE THE UNABLE TO PASS OR DECORATIVE GLAZING. 410-267-12713
CONTRACTOR(S) RESPONSIBILITY FOR THE CONFORMITY TO ALL CODES APPLICABLE TO 2. GLAZING IN AN INDIVIDUAL FIXED OR OPERABLE PANEL ADJACENT TO A DOOR WHERE THE DAVID@THEDRAWINGBOARDINC.COM
THIS PROJECT. BOTTOM EXPOSED EDGE OF THE GLAZING IS LESS THAN 60 INCHES ABOVE THE FLOOR OR
B. THESE DRANINGS DO NOT INCLUDE INDICATIONS OF NECESSARY COMPONENTS FOR WALKING SURFACE AND IT MEETS EITHER OF THE FOLLOWING CONDITIONS (EXCEPT :
CONSTRUCTION SAFETY. ALL CONSTRUCTION MUST BE DONE IN COMPLIANCE WITH THE DECORATIVE GLAZING, WHERE THERE IS AN INTERVENING WALL OR OTHER PERMANENT MEP ENGINEER
OCCUPATIONAL SAFETY AND HEALTH ACT AND ALL RULESAND REGULATIONS THERETO BARRIER BETWEEN THE DOOR AND THE GLAZING, WHERE ACCESS THROUGH THE DOCR IS &1 MAIN STREET JOEL KRUZEL
APPURTENANT. IT SHALL BE THE CONTRACTOR(S) RESPONSIBILITY FOR COMPLIANCE TO A CLOSET OR STORAGE AREA 3 FEET OR LESS IN DEPTH, OR GLAZING THAT IS DIAMONDBACK ENGINEERING LLC
THERETO. ADIACENT TO THE FIXED PANEL OF PATIO DOORS): WHERE THE GLAZING 1S WITHIN 24 4501 FOXLAIR PLACE, GAITHERSBURG, MD 20882
C. ALL MATERIALS, COMPONENTS, SYSTEMS, INTERIOR AND EXTERIOR FINISHES SHALL BE INCHES OF EITHER SIDE OF THE DOOR IN THE PLANE OF THE DOOR IN A CLOSED o (301) 717-1353
INSTALLED, ASSEMBLED, OPERATED AND/OR APPLIED IN ACCORDANCE WITH THE POSITION WHERE THE GLAZING 1S ON A NALL PERPENDICULAR TO THE PLANE OF THE DOOR jgkruzeleverizon.net
MANUFACTURER'S SPECIFICATIONS. IN A CLOSED POSITION AND WITHIN 24 INCHES OF THE INGE SIDE OF AN IN-SNINGING
D. IT SHALL BE THE CONTRACTOR(S) RESPONSIBILITY FOR THE PROPER INSTALLATION, DOOR.
APPLICATION, ASSEMBLY AND/OR OPERATION OF SAID MATERIALS, COMPONENTS, 3. GLAZING IN AN INDIVIDUAL FIXED OR OPERABLE PANEL THAT MEETS ALL OF THE FOLLOWING
SYSTEMS AND FINISHES. CONDITIONS (EXCEPT IN DECORATIVE GLAZING, WHERE A HORIZONTAL RAIL IS INSTALLED ON
E. THE CONTRACTOR SHALL VERIFY AND FIELD CHECK ALL DIMENSIONS AND CONDITIONS THE ACCESSIBLE SIDE OF THE GLAZING 34 TO 48 INCHES ABOVE THE WALKING SURFACE, OR )
PRIOR TO THE START OF ANY WORK, AND SHALL REVIEN ALL DRANINGS AND OUTBOARD PANES IN INSULATIN GLASS UNITS AND OTHER MULTIPLE GLAZED PANELS WHERE 4
SPECIFICATIONS FOR ANY CONDITIONS THAT MAY AFFECT HIS WORK, AND SHALL THE BOTTOM EDGE OF THE GLASS IS 25 FEET OR MORE ABOVE GRADE, A ROOF, WALKING : _
REPORT TO THE ARCHITECT ANY CONDITIONS OR DISCREPANCIES, OR REQUEST SURFACES OR OTHER HORIZONTAL SURFACE ADJIACENT TO THE GLASS EXTERIOR): THE T
CLARIFICATION PRIOR TO THE START OF ANY WORK. FAILURE TO REPORT SUCH EXPOSED AREA OF AN INDIVIDUAL PANE IS LARGER THAN 9 SQUARE FEET, THE BOTTOM
CONDITIONS OR DISCREPANCIES OR TO REQUIEST CLARIFICATION PRIOR TO THE START EDGE OF THE GLAZING IS LESS THAN 18 INCHES ABOVE THE FLOOR, THE TOP EDGE OF THE
OF ANY NORK, 15 A WAIVER TO ANY CLAIM BY THE CONTRACTOR(S) FOR ANY GLAZING 1S MORE THAN 36 INCHES ABOVE THE FLOOR; ONE OR MORE WALKING SURFACES
ADDITIONAL EXPENSES MADE NECESSARY BY THE REASON OF LATER INTERPRETATION OF ARE WITHIN 36 INCHES, MEASURED HORIZONTALLY AND IN A STRAIGHT LINE OF THE
THE DRANINGS. GLAZING. %
4. GLAZING IN GUARDS AND RAILINGS, INCLUDING STRUCTURAL BALUSTER PANELS AND %
NONSTRUCURAL IN-FILL PANELS, REGARDLESS OF AREA OR HEIGHT ABOVE A WALKING
SURFACE.
APPLICABLE CODES 5. GLAZING IN WALLS, ENCLOSURES OR FENCES CONTAINING OR FACING HOT TUBS, SPAS, SYMBOLS
WHIRLPOOLS, SAUNAS, STEAM ROOMS, BATHTUBS, SHONERS AND INDOOR OR OUTDOOR
. 2018 NFPA 101 Life Safety Code SIMMING POOLS WHERE THE BOTTOM EXPOSED EDGE OF THE GLAZING IS LESS THAN 60 .
. 2018 International Building Code INCHES MEASURED VERTICALLY ABOVE ANY STANDING OR WALKING SURFACE EXCEPT . ] conereTE CONCRETE MASONRY UNIT (CMU)
. 2018 International Exsting Buiding Code (IEBC) GLAZING THAT IS MORE THAN 60 INCHES, MEASURED HORIZONTALLY AND IN A STRAIGHT
: . LINE FROM THE WATER'S EDDGE OF A BATHTUB, HOT TUB, SPA, WHIRLPOOL OR SINIMMING
’ 2018 NFPA 13 Installation of Sprinkler Systems POOL OR FROM THE EDGE OF A SHONER, SAUNA OR STEAM ROOM. WooD BRICK (IN SECTION)
: 2018 NFPA 72 National Fire Alarm and Signaling Code 6. GLAZING WHERE THE BOTTOM EXPOSED EDGE OF THE GLAZING IS LESS THAN 36 INCHES
. 2011 NFPA 70 National Electrical Code ABOVE THE PLANE OF THE ADJACENT WALING SURFACE OF STAIRNAYS, LANDINGS BETWEEN ——
g COMAR 05.02.02 Maryland Accessibility Code FLIGHTS OF STAIRS AND RAMPS EXCEPT WHERE A RAIL 19 INSTALLED ON THE ACCESSIBLE GYPSUM BOARD | BRICK (IN ELEVATION)
. 2010 ADA Standards SIDE(S) OF THE GLAZING 34 TO 48 INCHES ABOVE THE WALKING SURFACE, OR GLAZING 36 ‘ ‘
. 2018 International Mechanical Code INCHES OR MORE MEASURED HORIZONTALLY FROM THE WALKING SURFACE.
. 2018 Intenational Energy Conservation Code 1. GLAZING ADJIACENT TO THE LANDING AT THE BOTTOM OF A STAIRWAY WHERE THE GLAZING RIGID INUSLATION STEEL (IN SECTION)
IS LESS THAN 36 INCHES AVOVE THE LANDING AND WITHING A 60-INCH HORIZONTAL ARC
LESS THAN 180 DEGREES FROM THE BOTTOM TREAD NOSING EXCEPT WHERE THE GLAZING T EARTH GRAVEL
IS PROTECTED BY A GUARD COMPLYING WITH SECTION R312 AND THE PLANE OF THE GLASS Ei.

IS MORE THAN 1& INCHES FROM THE GUARD.

CODE SUMMARY ABBREVIATIONS
A. USE AND OCCUPANCY CLASSIFICATIONS (CHAPTER 9) A/C AIR CONDITIONER
ACI AMERICAN CONCRETE INSTITUTE
OCCUPANCY GROUP: A2 - RESTAURANT ADA AMERICANS WITH DISABILITIES ACT
AF.F. ABOVE FINISHED FLOOR
REQUIRED OCCUPANCY SEPARATIONS (SECTION 508.2.4): NONE AF.G. ABOVE FINISHED GRADE
(NOTE: ACCESSORY OCCUPANY SHALL NOT OCCUP AlA AMERICAN INSTITUTE OF ARCHITECTS
MORE THAN 10 PERCENT OF THE BUILDING AREA PER AIEE AMERICAN INSTITUTE OF ELECTRICAL ENGINEERS
SECTIONS08.2.3) AISC AMERICAN INSTITUTE OF STEEL CONSTRUCTION
ASCE AMERICAN SOCIETY OF CIVIL ENGINEERS
INCIDENTAL ACCESSORY OCCUPANCIES (SECTION 504) NONE ASME AMERICAN SOCIETY OF MECHANICAL ENGINEERS
ASTM AMERICAN SOCIETY FOR TESTING AND MATERIALS
B. TYPE OF CONSTRUCTION (CHAPTER &) ANG AMERICAN NIRE GAUGE
B.OF. BOTTOM OF FOOTING
CONSTRUCTION CLASSIFICATION (SECTION 602.3) TYPE B BOM BOTTOM OF MATERIAL
FIRE RESISTANCE RATING FOR BUILDING ELEMENTS (TABLE 601) BOT BOTTOM
PRIMARY STRUCTURAL FRAME: O HOURS B.OW. BOTTOM OF WALL
BEARING AND NON-BEARING INTERIOR WALLS: O HOURS c.C. CENTER TO CENTER
FLOOR AND ROOF CONSTRUCTION: O HOURS C.l. CAST IRON
CcLoO. CLOSET
C. FIRE PROTECTIVE SYSTEM CcLG. CEILING
@V CONCRETE MASONRY UNIT
1. BUILDING 1S EQUIPPED THROUGHOUT WITH A QUICK RESPONSE AUTOMATIC SPRINKLER CONT. CONTINUOUS
SYSTEM. DS. DONNSPOUT
2. BUILDING IS EQUIPPED THROUGHOUT WITH A FIRE ALARM AND DETECTION SYSTEM AS DIA. DIAMETER
REQUIRED "A-2" OCCUPANCIES. DIM. DIMENSION
3. PORTABLE FIRE EXTINGUISHERS ARE PROVIDED AS REQUIRED FOR "A-2" OCCUANCIES DN. DONN
(906.1) AND NOT TO EXCEED 75 TRAVEL DISTANCE (TABLE 906.3(1). DNG DRANING
EA. EACH
D. GENERAL BUILDING HEIGHTS AND AREAS EF. EXHAUST FAN
EXC EXCAVATE
ALLONABLE HEIGHT EXT. EXTERIOR
(TABLE 504.3): EXISTING F.D. FLOOR DRAIN
ACTUAL MAXIMUM HEIGHT EXISTING FEC FIRE EXTINGUISHER CABINET
FIN. FINISH
ALLONABLE NUMBER OF STORIES ABOVE GRADE PLANE: F.F. FINISHED FLOOR
(TABLE 504.4) EXISTING FRPF FIREPROOF
GALV. GALVANIZED
ALLONABLE AREA FACTOR G.C. GENERAL CONTRACTOR
(TABLE 506.2) EXISTING G.F.L GROUND-FAULT CIRCUIT-INTERRUPTER
GYP. GYPSUM
HC HANDICAPPED
E. MEANS OF EGRESS (CHAFPTER16) HYV.AC. HEATING, VENTILATION, AND AIR CONDITIONING
HWAL HOT WATER
OCCUPANT LOAD (TABLE 1004.1) - SEE SHEET &-102 IN. INCH
INSUL. INSULATION
OCCUPANT LOAD: T INT. INTERIOR
INV. INVERT
EGRESS REQUIREMENTS J-BOX JUNCTION BOX
1. MINIMUM NUMBER OF EXITS FOR A TOTAL OCCUPANT LOAD OF 1 TO 500 REQUIRES 2 EXITS JCT. JUNCTION
PER TABLE 1006.3.1, 2 PROVIDED FOR 2ND FLOOR ¢ MEZZANINE. 1 PROVIDED FOR 15T JoST. JoisT
FLOOR. SEE SHEET &-102. KN KILONATT
2. DEAD END CORRIDOR NOT TO EXCEED 20'-0" PER NFPA L.S. 101 SECTION 356.25.1. LT. LIGHT
EXCEPTION: DEAD END CORRIDORES NOT TO EXCEED 50'-0O" PER NFPA 101 SECTION LTG. LIGHTING
38.2.5.2.1 WHEN THE BUILDING IS EQUIPPED WNITH AN AUTOMATIC SPRINKLER SYSTEM. Lv.L. LAMINATED VENEER LUMBER
3. MAXIMUM EXIT ACCESS TRAVEL DISTANCE IS NOT TO EXCEED 250'-0O" PER SECTION 28.2.6.2 MAS. 0O MASONRY
NFPA 101 L.S. CODE. EXCEPTION: MAXIMUM EXIT ACCESS TRAVEL DISTANCE IS NOT TO MTL. MATERIAL
EXCEED 300'-0" PER SECTION 28.2.6.3 NFPA 101 L.S. CODE WHEN THE BUILDING 1S EQUIPPED MFG. MANUFACTURING
WITH AN AUTOMATIC SPRINKLER SYSTEM. MIN. MINIMUM
4. NEC NATIONAL ELECTRICAL CODE
5. INTERIOR FINISHES: N.I.C. NOT IN CONTRACT
EXIT CORRIDORS: N.T.S. NOT TO SCALE
CLASS | FLAME SPREAD, O-25 (WALLS AND CEILINGS) o.C. ON CENTER
CLASS || FLAME SPREAD, 26-75 (FLOORS) o.D. OUTSIDE DIAMETER
ROOMS OR ENCLOSED SPACES: OPNG. OPENING OR ROUGH OPENING
CLASS Il FLAME SPREAD, 76-200 (WALLS) P.L. PROPERTY LINE
CLASS || FLAME SPREAD, 26-75 (CEILINGS) PLYND. PLYWOOD
DOC FF-1 (CARPET): (FLOORS) PTD. PAINTED
RC REINFORCED CONCRETE
RD ROOF DRAIN
REBAR REINFORCING BAR
R.O. ROUGH OPENING
R.OWN. RIGHT OF NAY
REINF. REINFORCED
SD. SMOKE DETECTOR
SECT. SECTION
SHT. SHEET
SHT'G. SHEATHING
SPECS. SPECIFICATIONS
SQ. FT. SQUARE FEET
SQ. IN. SQUARE INCHES
SS STAINLESS STEEL
STD. STANDARD
STL. STEEL
S.Y. SQUARE YARD
T4B TOP AND BOTTOM
TéG TONGUE AND GROOVE
T.O. TOP OF
T.OB. TOP OF BEAM
T.O.C. TOP OF CURB OR TOP OF CONCRETE
T.O.F. TOP OF FOOTING
T.Od. TOP OF JOIST
T.OM. TOP OF MASONRY
T.ON. TOP OF WALL
UON UNLESS OTHERWISE NOTED
VA. VOLTAGE
V.B. VAPOR BARRIER
V.IL.F VERIFY IN FIELD
W.C. WATER CLOSET (TOILET)
WD. WOOoD
WDW. WINDOW
W.I.C. WALK-IN CLOSET
WL WATER LEVEL
W/O WITHOUT
NWP. WEATHERPROOF
WS WEATHERSTRIPPING OR WATER STOP
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FIRE EXTINGUISHER INFORMATION

@ CLASS A FIRE EXTINGUISHER

PORTABLE FIRE EXTINGUISHER SCHEDULE-
CLASS A HAZARD
ORDINARY HAZARD OCCUPANCY

CRITERIA ORDINARY HAZARD

MINIMUM RATED SINGLE
EXTINGUISHER 2-A

MAXIMUM FLOOR AREA 5
PER UNIT OF A 1500 FT

MAXIMUM FLOOR AREA FOR 5
EXTINGUISHER 11,250 FT

MAXIMUM TRAVEL DISTANCE
TO EXTINGUISHER 15 FT

NOTES:

1. CLASS A FIRES ARE FIRES IN ORDINARY COMBUSTIBLE MATERIALS, SUCH AS WOOD, CLOTH,

PAPER, RUBBER AND MANY PLASTICS.

2. FIRE EXTINGUISHERS CLASSIVIED FOR USE ON CLASS A HAZARDS SHALL HAVE A RATING
NUMVER PRECEDING THE CLASSIFICATION LETTER THAT INDICATES THE RELATIVE
EXTINGUISHING EFFECTIVENESS.

3. FIRE EXTINGUISHERS SHALL BE PROVIDED FOR THE PROTECTION OF BOTH THE BUILDING
STRUCTURE AND THE OCCUPANCY HAZARDS CONTAINED THEREIN REGARDLESS OF THE
PRESENCE OF ANY FIXED FIRE SUPRESSION SYSTEM.

4. FIRE EXTINGUISHERS SHALL BE CONSPICUOUSLY LOCATED WHERE THEY ARE READILY
ACCESSIBLE AND IMMEDIATELY AVAILABLE IN THE EVENT OF A FIRE.

5. FIRE EXTINGUISHERS SHALL BE LOCATED ALONG NORMAL PATHS OF TRAVEL

e. FIRE EXTINGUISHERS SHALL NOT BE OBSTRUCTED OR OBSCURED FROM VIEA.

T PORTABLE FIRE EXTINGUISHERS SHALL BE INSTALLED SECURELY ON A HANGER INTENDED
FOR THE EXTINGUISHER, IN THE BRACKET SUPPLIED BY THE EXTINGUISHER MANUFACTURER,
IN A LISTED BRACKET APPROVED FOR SUCH PURPOSE, OR IN CABINETS OR WALL RECESS.

S. FIRE EXTINGUISHERS HAVING A GROSS WEIGHT NOT EXCEEDING 40LB SHALL BE INSTALLED
SO THAT THE TOP OF THE FIRE EXTINGUISHER 1S NOT MORE THAN 5FT ABOVE THE FLOOR.

q. IN NO CASE SHALL THE CLEARANCE BETWEEN THE BOTTOM OF THE HAND PORTABLE FIRE
EXTINGUISHER AND THE FLOOR BE LESS THAN 4IN.

10. THE EXTINGUISHER OPERATING INSTRUCTIONS SHALL BE LOCATED ON THE FRONT OF THE

EXTINGUISHER AND SHALL BE CLEARLY VISIBLE.

1. FIRE EXTINGUISHERS SHALL BE LOCATED SO THAT THE MAXIMUM RAVEL DISTANCES SHALL
NOT EXCEED T5FT.

12. WHERE THE AREA OF THE FLOOR OF A BUILDING 1S LESS THAN THAT SPECIFIED PER NFPA
10 TABLE 6.2.1.1, AT LEAST ONE FIRE EXTINGUISHER OF THE MINIMUM SIZE REQUIRED SHALL
BE PROVIDED.

MANGIA RESTAURANT
51 MAIN STREET
ANNAPOLIS, MD 21401

Professional Certification.

| certify that these documents were prepared or approved by me, and
that I am a duly licensed architect under the laws of the State of Maryland.
LICENSE NUMBER: 5955, expiration date: 04-29-2022

PATE: 02/15/2021

scAaLE: 1/4" = 1'-O"

REVISIONS:

DRANN BY: Author
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SHEET TITLE:

13. INSTALL FIRE EXTINGUISHER CABINET IN COMPLIANCE WITH ADA STANDARDS AND
REQUIREMENTS.
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G102 OCCUPANCY & EGRESS PLANS
A100 PROPOSED FLOOR PLANS
A102 EQUIPMENT PLANS, SCHEDULE AND HEALTH DEPARTMENT NOTES
A200 SEATING PLANS
EOCO1 SYMBOLS AND SPECIFICATIONS
EOCO2 PONWER AND FIRE ALARM PLANS
EOCO3 LIGHTING PLANS
EOCO4 RISER AND PANEL SCHEDULES
POO1 ABBREVIATION SYMBOLS AND SPECIFICATIONS
POO2 PLUMBING PLAN
POO3 RISERS SCHEDULE AND DETAILS
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APPLICABLE UL DETAILS WALL TYPES f\/ \W W W \ :
y ‘ L o
| | ’ v v : 5 :
gi \ e “ v g
Finish Schedule - 05 <
1 : N1 " P
Design No. U905 NEA 31727 STUD WALL Story _ |Room Name WALLS CEILING FLOOR BASE 8 - » E <
Beaﬁng wau Rating__z HR . 1st Floor [SEATING AREA 1A Existing - Storefront, Ceramic Tile, & GWB Existing GWB Ceramic Tile Ceramic Tile { < — E a £ 5
. , * 1st Floor |SEATING AREA 1B Existing - Storefront, Ceramic Tile, & GWB Existing GWB Ceramic Tile Ceramic Tile 2D = 8 z
Nonbearing Wall Rating—2 HR - T st T T Qv “< =
g g el 3 1/2" NOOD STUDS @ 16" OC 1st Floor [EXIST. RESTROOM Painted GWB, Ceramic Tile Existing GWB Ceramic Tile Ceramic Tile ur 4 2 a5
(DIMENSIONED @ 2 1/2") 1st Floor [EXISTING SERVICE Ceramic Tile, FRP Panels Existing GWB Ceramic Tile Vinyl cove o0 LLJ > E T E
\3]4' = 1st Floor [EXIST. WASH/PREP AREA Ceramic Tile (Note 6) Existing GWB Ceramic Tile Ceramic Tile (D g < 3 °__
—_—T1 e —— — ———— - t———— — — - —— p— . oot > 1st Floor [EXIST. KITCHEN Ceramic Tile (Note 6) Existing GWB Ceramic Tile Ceramic Tile 2= - Z_ '§1 g
T :._E'._-': e B Th e v3 gl llt AR IR T b ‘E." Fialilihid "'_f_' NAC f o 5/8" GYPSUM BOARD EACH SIDE 1st Floor [EXIST. WALK-IN COOLER N/A Existing GWB Ceramic Tile N/A - m g 3 d
. . v| _l:; |1f . . .‘ w lf -Q"-O:-l . 7-5/8° Ml 2nd Floor |EXIST SEATING AREA 2A Painted GWB Existing GWB Ceramic Tile Wood ; 4.4 o) % g
! NP LYY U Oo_(: ’ 2nd Floor [EXIST SEATING AREA 2B Painted GWB Existing GWB Ceramic Tile Wood <T ? %X 2@
, \o- - . S~ B '_,k ,_:,_. ". i _l'_ 1“, "wnt B B ~ a5y ll 3 1/2" 2nd Floor |EXIST. BAR Ceramic Tile (Note 6) & FRP PANELS (NOTE 1) Existing GWB Ceramic Tile Vinyl cove (a4 O ©Z ; 2
3 5 ) - 2nd Floor [EXIST. RESTROOM Ceramic Tile Existing GWB Ceramic Tile Ceramic Tile (@] o Z N 2
! b "< K%
4 \®/ Horizontal Section 2nd Floor [EXIST. RESTROOM Ceramic Tile Existing GWB Ceramic Tile Ceramic Tile Ll [ad ',: x
@ 2nd Floor [EXIST. JANITOR Ceramic Tile Existing GWB Ceramic Tile Vinyl cove T S g
: NOTE: ALL INTERIOR WALLS ARE EXISTING NOOD - < g "
1. Concrete Blocks*—Various designs. Classification D-2 (2 hr). STUD NITH 5/8" GYPSUM BOARD EACH SIDE, UN.O 3rd Floor |[EXISTING SEATING AREA 3A  |Existing - Painted GWB & Ceramic Tile Existing GWB Ceramic Tile Wood - ( N d ﬁ
See Concrete Blocks category for list of eligible manufacturers. L —
2. Mortar—alo .y ) . FRP = FIBERGLASS REINFORCED PLASTIC GWB = GYPSUM WALL BOARD ‘J - &
- Mortar—Blocks-1aid in full bed of mortar, nom. 3/8 in. thick, of not less :
r ISTING DOOR SCHEDU N
}:)E;an 2 3./4 and not more than 3-1/2 parts of clean sharp sand to 1 part = ° FPOE NOTES: L] 5
h rtlan cgment (propomoned by volumg) an_d _not more than 50 percent MARK \ WDTH \ HEIGHT MATERIAL FRAME HARDWARE | REMARKS 1. FRP PANELS ARE TO BE PLACED IN KITCHEN WORK AREAS AND BEHIND ALL SINKS, INCLUDING MOP SINK AND WORK TABLES. FRP PANELS ARE TO BE INSTALLED AT FOOD PREP SIDE WALLS, UNDERBAR, AND COUNTER. *SPEC: MARLITE, STANDARD .. ©
5 Pzdrated lime (by cement volume). Vertical joints staggered. FRP, SMOOTH SURFACE, S 490N LIGHT GREY
. . ft[alld_ Cement Stucco or G_ypsum Plaster—Add 1/2 hr to classi- Exterior Door_Single_Flush 2. THE FLOOR AND WALL JUNCTURE IN THE KITCHEN AND RESTROOMS IS TO BE COVED.
cation if used. Where combustible members are framed in wall, plaster El >-0 e-2 D D HAT NOTE M P
g » - . ) R " o8 - . NO sed.
or stucco must be applied on the face oppaosite framing to achieve a max. R e s o paAs NOTE T
Classification of 1-1/2 hr. Attached to concrete blocks (Item 1)_ NTERIOR DOOR‘ SOUBLE - a 4. LIGHT FIXTURES OVER THE FOOD PREP, UTENSIL WASHING, AND STORAGE AREAS ARE TO BE SHATTERPROOF.
: 4. Loose Masonry Fill—IFf all core spaces are filled with loose dry expanded B |#-0  |6-& = =) HA-4 > WALKIN COOLERS ARE TO BE SEALED TO WAUS TO 1/32 .
5[39, expanded clay or shale (Rotaly Kiln Procesé) water repellant 4 5 o P e o 4 6. TILE IS TO BE COMMERCIAL-GRADE, NSF APPROVED SMOOTH FINISH PORCELAIN. VERIFY COLOR WITH OWNER.
ol L] - . g 4 & - - i .
yenmcn_:hte masonry fill insulation, or silicone treated perlite loose fill : E7 5-0 e -2 D D HA-4 DT CORRDORS: CLASS B FLAME SPREAD. 26-75 (WALLS & CE.UNGL
insulation add 2 hr to classification. : ' INTERIOR DOOR - SINGLE il )
5. Foamed Plastic*—(Optional-N - . . 2 . == = o pOrT D D e CLASS B FLAME SPREAD, 26-75 (FLOORS) |
‘ h c*—(Optional-Not Shown)—1-1/2 in. thick max, 4 ft wide - CLASS A FLAME SPREAD, 0-25 (WALLS & CEILINGS)
heathing attached to concrete blocks (It 6 5-0 e-& D D HA-S '
s Ceio C (I em 1). - = > o o _ D D BN CLASS B FLAME SPREAD, 26-75 (WALLS & CEILINGS)
*Beari elotex cm:p‘_-l:y pe Thel:max ; - E10 3 -0 6 -8" WD WD HA-3
earing the UL Classification Marking - , , ROOMS OR ENCLOSED SPACES: «—
1= = y ’ Py B = : CLASS C FLAME SPREAD, 76-200 (WALLS) |— 0
DOOR HARDWARE INFORMATION CLASS B FLAME SPREAD, 26-75 (CEILING) Z
DOC FF-1 (CARPET): (FLOORS) ,{ ﬂ_
DOOR HARDWARE M |— N
HA-1  1-1/2 PAIR HINGES S U l
PUSH/PULL BARS
THUMBTURN LOCK ABBREVIATIONS: g V4 D
CLOSER
HM = HOLLOW METAL — - z
HA-2  1-1/2 PAIR HINGES ND = NooD ) )
PANIC BAR LOCK AL = ALUMINUM L ~
CLOSER 2% = FULL VIEN m
6L = GLASS M z =2
HA-3  1-1/2 PAIR HINGES 55 = STAINLESS STEEL Z |
LEVER LOCKSET- PRIVACY FUNCTION { 0
HA-4  1-1/2 PAIR HINGES . 2 D_
CLOSET HANDLE @
«—
MANEUVERING CLEARANCES AT DOORS NO SCALE WS 1-1/2 PAIR HINGES Z (0 ‘4:
LEVER LOCKSET - CLOSET FUNCTION ,{ Z
NOTES: z {
1. ALL DOORS TO BE PROVIDED WITH COMMERCIAL GRADE LEVERED HANDLE HARDWARE, ADA APPROVED. VERIFY FINISH AITH
ONNER.
NOTE: X=12" IF DOOR . Y=48" . Y=48"
iyl NI, ToAsTMIN T NOTE: Y=48 2. THE FLOOR ON BOTH SIDES OF ALL DOORWATS SHALL BE SUBSTANTIALLY LEVEL AND SHALL HAVE THE SAME ELEVATION ON
BOTH CLOSER AND PAS BOTH LATCH AND DOOR HAS 1B§TH SIDES OF THE DOORNWAY FOR A DISTANCE AT LEAST EQUAL TO THE WIDTH OF THE WIDEST LEAF. PER SECTION 7.2.1.3 NFPA
LATCH CLOSER CLOSER
‘L‘ 54" MIN 3. A LATCH OR OTHER FASTENING DEVICE ON A DOOR SHALL BE PROVIDED WITH A KNOB, HANDLE, PANIC BAR, OR OTHER
o | : | SIMPLE TYPE OF RELEASING DEVICE HAVING AN OBVIOUS METHOD OF OPERATION UNDER ALL LIGHTING CONDITIONS. DOORS
SHALL BE OPENABLE WITH NO MORE THAN ONE RELEASING DEVICE.
Z H 4| PusH sIDE < FUSH SIDE 4. ALL DOOR CLOSERS ARE TO BE ADA COMPLIANT.
> >
% PUSH SIDE ks 5. ALL DOORS ARE TO COMPLY WITH NFPA 101: 7.2.1.
q 2' MIN.
\ 6. EXIT DOORS SHALL BE ARRANGED TO BE OPENED READILY FROM THE EGRESS SIDE WHENEVER THE BUILDING 1S OCCUPIED, IN
] ACCORDANCE WITH NFPA 101.7.2.1.5.1
7. ALL DOOR HINGES TO BE STEEL, BALL BEARING FULL MORTISE TYPE.
8. ALL METAL DOOR FRAMES TO BE PROVIDED WITH SILENCERS.
d. ALL NEN DOORS, FRAMES AND HARDWARE ARE TO MATCH EXISTING. Professional Certification.
| certify that these documents were prepared or approved by me, and
that I am a duly licensed architect under the laws of the State of Maryland.
S 10. VERIFY ALL DOORS ¢ HARDWARE WITH THE ONNER. L NOMAER S0 oo e 00
FULL SIDE T \ 11. LOCKS AND LATCHES SHALL BE PERMITTED TO PREVENT OPERATION OF DOORS WHERE PERMITTED BY IBC SECTION DATE: O2/15/2021
z PULL SIDE 1010.1.4.3: A READILY VISIBLE DURABLE SIGN IS POSTED ON THE EGRESS SIDE STATING: THIS DOOR TO REMAIN UNLOCKED " 41
> Z — IHEN THIS SPACE IS OCCUPIED. THE SIGN SHALL BE IN LETTERS 1 INCH (25MM) HIGH ON A CONTRASTING BACKGROUND PER IBC, scae: 1/4" = 1-0O
Q 24" PREFERRED z 2' MIN. SECTION 1010.1.93. revieions: 1 07/02/2021
s 9
> 18" MIN.
L ]
NOTE: IF Y=60", THEN X=356" NOTE: Y=54" IF DOOR HAS
IF Y=54", THEN X=42" CLOSER
(a) (c) (c) DRAAN BY: AUthor
FRONT HING SIDE LATCH SIDE
APPROACHES APPROACHES APPROACHES
SNINGING SNINGING DOORS SNINGING DOORS
DOORS
NOTE: ALL DOORS IN ALCOVES
SHALL COMPLY
DIRECTION OF APPROACH WITH THE CLEARANCES FOR FRONT
APPROACHES
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Professional Certification.
| certify that these documents were prepared or approved by me, and that |
am a duly licensed architect under the laws of the State of Maryland. LICENSE
NUMBER: 5955, expiration date: 04-29-2021
DATE: O02/15/2021
scALlE: 1/4" = 1'-O"
MEZZANINE OCCUPANCY PLAN > SECOND FLOOR OCCUPANCY PLAN 1 FIRST FLOOR OCCUPANCY PLAN REVISIONS:
174" = 1'-0" 174" = 1'-0" 174" = 1'-0"
LOAD CALCULATION LOAD CALCULATION LOAD CALCULATION
DRAAN BY: Author
ROOM NAME AREA (SF) LOAD FACTOR OCCUPANT LOAD ROOM NAME AREA (SF) LOAD FACTOR OCCUPANT LOAD ROOM NAME AREA (SF) LOAD FACTOR OCCUPANT LOAD
SEATING AREA 3A 2385 1:15 TABLES & CHAIRS 16 SEATING AREA 2A 374 1:15 TABLES & CHAIRS 25 SEATING AREA 1A e 1:15 TABLES & CHAIRS 5
TOTAL MEZZANINE OCCUPANTS 16 SEATING AREA 2B &2 1:15 TABLES ¢ CHAIRS 2] SEATING AREA 1B as 1:15 TABLES ¢ CHAIRS 2]
BAR SEATS ACTUAL 1 EXISTING SERVICE 27 1:200 1
Ee RESS D |5T ! NCES EXISTING BAR 60 1:200 1 ORDER ¢ PICK UP 20 1:5 STANDING 4
SERVICE EXISTING KITCHEN 362 1:200 2
EGRESS TOTAL 2ND FLOOR OCCUPANTS 34 TOTAL 15T FLOOR OCCUPANTS 18
EGRESS SYMBOLS
EXIT ACCESS TRAVEL DISTANCE — TABLE 1017.2 TOTAL OCCUPANTS: 15T FLOOR - 18
250 FEET W/ SPRINKLER — OCCUPANCY - A — — — — ROUTE OF EGRESS SND FLOOR - 39 m
MEZZANINE - 16
STORIES WITH ONE EXIT - TABLE 1006.3.2(2) TOTAL - 3 )
OCCUPANCY: A ‘-Ll
MAXIMUM OCCUPANT LOAD PER STORY: 49 M
MAXIMUM COMMON PATH OF EGRESS TRAVEL DISTANCE: T5' ®
TOTAL EGRESS DISTANCE: o
15T FL. EGRESS A: 51-4" )_
2ND FL. EGRESS B: 13'-10" \)
2ND FL. EGRESS C: 65'-3" z
2ND FL. EGRESS D: 65'-4" '{
2ND FL. EGRESS E: 49'-0" D_ \D
MEZZANINE EGRESS F:  &7'-9" \3) z
_qn 1
MEZZANINE EGRESS &:  82'-1 E \) I
i
I}
t Q0
SHEET
NUMBER 1 2




