
 
 

 

 

CITY OF NEWPORT BEACH 
COMMUNITY DEVELOPMENT DEPARTMENT 

PLANNING DIVISION ACTION REPORT 

 
TO: CITY COUNCIL, CITY MANAGER AND PLANNING COMMISSION 
 
FROM: Kimberly Brandt, Community Development Director 
 Brenda Wisneski, Deputy Community Development Director 
 
SUBJECT: Report of actions taken by the Zoning Administrator, and/or Planning Division 

staff for the week ending October 03, 2014 
 

 
COMMUNITY DEVELOPMENT DIRECTOR 
OR PLANNING DIVISION STAFF ACTIONS 

(Non-Hearing Items) 

Item 1: Cucina Enoteca Staff Approval No. SA2014-019 (PA2014-142) 

951 Newport Center 
 
Action:  Approved  Council District 5 

Item 2: Newport Coast Shopping Center Staff Approval No. SA2014-020 (PA2014-145) 

21155 and 21133 Newport Coast Drive 
 
Action:  Approved  Council District 6 

 
APPEAL PERIOD:  An appeal may be filed with the Director of Community Development or 
City Clerk, as applicable, within fourteen (14) days following the date the action or decision 
was rendered unless a different period of time is specified by the Municipal Code (e.g., Title 
19 allows ten (10) day appeal period for tentative parcel and tract maps, lot line adjustments, 
or lot mergers). For additional information on filing an appeal, contact the Planning Division at 
949 644-3200.  
 
 Det. Randy Parker & Det. John Thulin, NBPD (ABC License) 

Det. Brad Miller, NBPD (Massage Therapy - ABC License) 
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 COMMUNITY DEVELOPMENT DIRECTOR ACTION LETTER 

 
APPLICATION: Staff Approval No. SA2014-019 (PA2014-142)  
  
APPLICANT: Tracy Borkum 
  
LOCATION: 
 

951 Newport Center Drive 
Staff Approval for Substantial Conformance 

  
LEGAL DESCRIPTION Lot S, Tract 6015 
  

 
On October 2, 2014, the Community Development Director approved Staff Approval No. 
SA2014-019 to allow modifications to an existing eating and drinking establishment and 
found said modifications to be minor and in substantial conformance with Minor Use 
Permit No. UP2014-002. This approval is based on the findings and subject to the 
conditions discussed in this action letter. 
 
PROJECT SUMMARY 
 
The applicant requests the addition of a second outdoor dining patio at an existing 
restaurant. The existing Minor Use Permit authorized a Type 47 Alcoholic Beverage 
Control (ABC) License for the restaurant. The proposed 712-square-foot patio would 
offer the same food and beverage menu and hours of operation (9:00 a.m. to 2:00 a.m., 
daily) as the previously approved restaurant. 
 
ZONING DISTRICT/GENERAL PLAN  
 

 Zone: PC-56 (North Newport Center) 

 General Plan: CR (Regional Commercial) 
 
I. BACKGROUND 
 
On April 24, 2014, the Zoning Administrator approved Minor Use Permit No. UP2014-
002 (PA2014-006) to allow an eating and drinking establishment with late hours (after 
11:00 p.m.) and alcohol sales (Type 47 ABC License – On Sale General). 
 
On May 9, 2014, the Chief of Police approved Operator License No. OL2014-002 
(PA2014-006) to allow a food service restaurant with late hours (after 11:00 p.m.) and a 
Type 47 (On Sale General Eating Place) alcoholic beverage control (ABC) license 
pursuant to Municipal Code Chapter 5.25. 
 

http://www.newportbeachca.gov/
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II. PROPOSED CHANGES 
 
The approved plans for Minor Use Permit No. UP2014-002 included a 3,973-square-
foot indoor dining area and 1,325-square-foot outdoor dining patio.  The approved patio 
is to the left (south) of the restaurant entrance. The applicant proposes to add a second 
outdoor dining patio that would be 712 square feet in area located to the right (north) of 
the restaurant entrance.  The Police Department has reviewed the request and has no 
objection to the proposed second outdoor dining patio. 
 
III. FINDINGS 
 
Pursuant to Section 20.54.070, the Community Development Director may authorize 
minor changes to an approved site plan, architecture, or the nature of the approved use, 
without a public hearing, and waive the requirement for a new use permit application.  
The approval and waiver of a new use permit application is based on the following 
findings and facts in support of the findings. 
 
Finding: 
 
A. The changes are consistent with all applicable provisions of this Zoning Code. 
 
Facts in Support of Finding: 
 
1. The project is located in the Fashion Island Sub-Area of the PC-56 (North Newport 

Center Planned Community) Zoning District. Fashion Island is intended to be a 
regional retail and entertainment center and a day/evening destination with a wide 
variety of uses that serve visitors, residents, and employees of the area. The 
restaurant with late hours and alcohol sales is a commercial use that serves visitors, 
residents, shoppers, and employees in the area, and the restaurant and additional 
outdoor dining patio is consistent with the purpose of the North Newport Center 
Planned Community District for the Fashion Island Sub-Area. 

 
2. Eating and Drinking Establishments are allowed uses within the Fashion Island Sub-

Area. Pursuant to the PC-56 Development Plan, the on-premise sale of alcohol in 
conjunction with an eating and drinking establishment is subject to approval of a 
Minor Use Permit. Minor Use Permit No. UP2014-002 was approved for the 
restaurant and outdoor dining with alcohol sales. The proposed addition of a second 
outdoor dining patio is consistent with the PC-56 Development Plan and the 
operational characteristics approved under Minor Use Permit No. UP2014-002. The 
facts in support of the Minor Use Permit approved with Resolution No. ZA2014-012 
remain applicable to the proposed additional outdoor dining patio, including the 
alcohol considerations within Section 20.48.030 (Alcohol Sales). 
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Finding: 
 
B. The changes do not involve a feature of the project that was a basis for or subject of 

findings or exemptions in a negative declaration or Environmental Impact Report for 
the project. 

 
Facts in Support of Finding: 
 
1. The previously approved Minor Use Permit was determined to be categorically 

exempt from the requirements of the California Environmental Quality Act under 
Class 1 (Existing Facilities), which exempts minor alterations to existing facilities 
involving negligible expansion of use beyond that existing at the time of the lead 
agency’s determination.  The size of proposed outdoor patio or the lack of a patio were 
not features of the project that was a basis for finding the project exempt from 
environmental review. 
 

2. The construction of an additional outdoor dining patio qualifies for a Class 1 (Existing 
Facilities) categorical exemption as the additional patio is a minor alteration and 
addition to an existing facility involving a negligible expansion of the authorized use. 

 
Finding: 
 
C. The changes do not involve a feature of the project that was specifically addressed 

or was the subject of a condition(s) of approval for the project or that was a specific 
consideration by the applicable review authority in the project approval. 

 
Facts in Support of Finding: 
 
1. The proposed additional outdoor dining patio including the sale and consumption of 

alcohol on the patio was not the subject of a condition of approval for the project.  
The staff report, meeting minutes, and Zoning Administrator Resolution No. ZA2014-
012 do not specifically address additional outdoor dining, the size of the outdoor 
dining, or lack of a patio at the proposed second patio location. 

 
Finding: 
 
D. The changes do not result in an expansion or change in operational characteristics 

of the use. 
 
Facts in Support of Finding: 
 
1. The eating and drinking establishment use with alcohol sales and late hours will 

remain unchanged as a result of the second outdoor dining patio.  The use will not 
change as the same conditions of approval are applicable, including requirements 
and limitations on food service, dancing, and live entertainment.  The proposed 
additional outdoor dining will offer the same food and beverage menu as the 
previously approved restaurant and patio.  The hours of operation of between 6:00 
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a.m. and 2:00 a.m. will be the same as previously approved under Minor Use Permit 
No. UP2014-002. Therefore, the proposed changes do not result in an expansion or 
change in operational characteristics of the use. 
 

IV. DETERMINATION 
 
This Staff Approval has been reviewed and a determination has been made that the 
proposed change to the existing eating and drinking establishment is minor and in 
substantial conformance with the original approval.  
 
V. CONDITIONS OF APPROVAL 
 
All previous conditions of approval of Minor Use Permit No. UP2014-002 shall remain in 
full force and effect as stated in Attachment No. CD 3 (Resolution No. ZA2014-012). 
 
APPEAL PERIOD:  An appeal may be filed with the Director of Community Development 
within fourteen (14) days following the date the action or decision was rendered.  For 
additional information on filing an appeal, contact the Planning Division at (949) 644-3200. 
 
On behalf of Kimberly Brandt, AICP, Community Development Director 
 
By:  
 

 
 
JC/fn 
 

Attachments:  
 
CD 1 Vicinity Map 
CD 2 Applicant’s Project Description 
CD 3 Resolution No. ZA2014-012 
CD 4 Project Plans 
 

 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

Attachment No. CD 1 
Vicinity Map 
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VICINITY MAP 
 

 
 

Staff Approval No. SA2014-019 
PA2014-142 

 
951 Newport Center Drive 

 

Subject Property 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Attachment No. CD 2 
Applicant’s Project Description 



PA2014-142



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Attachment No. CD 3 
Resolution No. ZA2014-012 



RESOLUTION NO. ZA2014-012 
 

A RESOLUTION OF THE ZONING ADMINISTRATOR OF THE 
CITY OF NEWPORT BEACH APPROVING USE PERMIT NO. 
UP2014-002 FOR AN EATING AND DRINKING 
ESTABLISHMENT WITH LATE HOURS AND ALCOHOL SALES 
LOCATED AT 951 NEWPORT CENTER DRIVE (PA2014-006) 
 

THE ZONING ADMINISTRATOR OF THE CITY OF NEWPORT BEACH HEREBY FINDS AS 
FOLLOWS: 
 
SECTION 1. STATEMENT OF FACTS. 
 
1. An application was filed by Tracy Borkum, Cucina Enoteca, with respect to property 

located at 951 Newport Center Drive, and legally described as Lot S, Tract 6015, 
requesting approval of a Minor Use Permit. 

 
2. The applicant requests a Minor Use Permit for an eating and drinking establishment 

with late hours (after 11:00 p.m.) and alcohol sales (Type 47 ABC License – On Sale 
General).  A restaurant that previously operated at this location was demolished, and a 
new 7,198-square-foot restaurant building with a 1,325-square-foot outdoor dining 
area is under construction.  The proposed hours of operation are from 9:00 a.m. to 
2:00 a.m., daily. An Operator License application is being reviewed concurrently by the 
Chief of Police pursuant to Municipal Code Chapter 5.25. 

 
3. The subject property is located within the North Newport Center Planned Community 

(PC-56 – Fashion Island Sub-Area) Zoning District and the General Plan Land Use 
Element category is Regional Commercial (CR). 

 
4. The subject property is not located within the coastal zone. 

 
5. A public hearing was held on April 24, 2014, in the Corona del Mar Conference Room 

(Bay E-1st Floor) at 100 Civic Center Drive, Newport Beach. A notice of time, place and 
purpose of the meeting was given in accordance with the Newport Beach Municipal 
Code. Evidence, both written and oral, was presented to, and considered by, the 
Zoning Administrator at this meeting. 

 
SECTION 2. CALIFORNIA ENVIRONMENTAL QUALITY ACT DETERMINATION. 
 
1. This project is categorically exempt pursuant to Title 14 of the California Code of 

Regulations (Section 15301, Article 19 of Chapter 3, Guidelines for Implementation of 
the California Environmental Quality Act) under Class 1 (Existing Facilities). 

 
2. Class 1 exempts minor alterations to existing facilities involving negligible expansion of 

use beyond that existing at the time of the lead agency’s determination. The construction 
of the subject building was previously determined to be exempt from CEQA.  The 
proposed project authorizes alcohol sales for an eating and drinking establishment 
within the building that is currently under construction.   
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SECTION 3. REQUIRED FINDINGS. 
 
In accordance with Section 20.48.030 (Alcohol Sales) of the Newport Beach Municipal Code, 
the following findings and facts in support of the findings for a Use Permit are set forth: 
 
Finding 
 
A. The use is consistent with the purpose and intent of Section 20.48.030 (Alcohol Sales of 

the Zoning Code). 
 

Facts in Support of Finding 
 
In finding that the proposed use is consistent with Section 20.48.030 (Alcohol Sales) of the 
Zoning Code, the following criteria must be considered: 
 

i. The crime rate in the reporting district and adjacent reporting districts as compared to 
other areas in the City. 

1. The proposed establishment is located within Reporting District 39, wherein the 
number of crimes is higher than adjacent Reporting Districts (RDs) and the City. The 
adjacent RDs (38 and 43) have a lower number of crimes as they are primarily 
residential. Due to the high concentration of commercial land uses and low population 
within RD39, the crime rate is greater than for adjacent residential Reporting Districts; 
however, the Newport Beach Police Department does not consider the number 
significant given the type of development within RD39. 

 
ii. The numbers of alcohol-related calls for service, crimes, or arrests in the reporting 

district and in adjacent reporting districts. 

1. The crime statistics are summarized in the table below: 
 

Location Calls for 
Service 

Part I 
Crimes 

Part II 
Crimes 

DUI  
Arrests 

Public 
Intoxication 

Arrests 
RD39 7,103 166 208 26 21 
RD38 1,296 23 18 1 0 
RD43 797 24 31 5 2 

 
2. Due to the high concentration of commercial land uses, the calls for service and 

number of arrests are greater than in the adjacent primarily residential Reporting 
Districts. The Police Department does not consider the rate high because of the 
concentration of restaurants and other commercial uses within Fashion Island and the 
surrounding North Newport Center. The Newport Beach Police Department has not 
previously reported any calls for service to the subject property since the proposed use 
is part of a new development project. 
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iii. The proximity of the establishment to residential zoning districts, day care centers, 

hospitals, park and recreation facilities, places of worship, schools, other similar uses, 
and any uses that attract minors. 

1. No sensitive land uses are located within Fashion Island.  The proposed use is not 
located in close proximity to day care centers, park and recreation facilities, places of 
religious assembly, and schools. A hotel is located nearby, but the proposed use is not 
expected to disturb guests as it is separated by Newport Center Drive and a surface 
parking lot.  Residential uses are allowed in San Joaquin Plaza at the northern portion of 
PC-56.  The nearest residential uses located on Granville Drive and Santa Barbara Drive 
are not near the proposed use and are separated from the project site by parking lots, 
roadways, and other commercial uses. 

 
iv. The proximity to other establishments selling alcoholic beverages for either off-site or 

on-site consumption. 

1. Several comparable restaurant establishments are located within the Fashion Island 
Shopping Center, including other pad restaurant tenants such as Roy’s Hawaiian 
Fusion, Fleming’s Steak House, True Food Kitchen, Red O, and Fig and Olive.  Other 
similar restaurants within the interior of Fashion Island near the subject property 
include The Cheesecake Factory, P.F. Chang’s, and California Pizza Kitchen.  Several 
existing restaurants in the area have Type 47 ABC Licenses, and there is no evidence 
suggesting these uses have been detrimental to the neighborhood.  An adequate 
security plan reviewed and approved by the Police Department is in place for the 
Fashion Island Shopping Center and the shopping center provides security.  
Furthermore, conditions of approval are proposed to adequately manage the late 
hours and alcohol sales components of the proposed project. 

 
v. Whether or not the proposed amendment will resolve any current objectionable 

conditions. 

1. The proposed project is for a new restaurant, so it does not have any current 
objectionable conditions. Operational conditions of approval relative to the sale of 
alcoholic beverages will help ensure compatibility with the surrounding uses and 
minimize alcohol related impacts. 
 

In accordance with Section 20.52.020 of the Newport Beach Municipal Code, the following 
findings and facts in support of such findings are set forth: 
 
Finding: 
 
B. The use is consistent with the General Plan and any applicable specific plan. 
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Facts in Support of Finding: 
 
1. The Land Use Element of the General Plan designates the project site as Regional 

Commercial (CR), which is intended to provide retail, entertainment, service, and 
supporting uses that serve local and regional residents.  The proposed restaurant with 
late hours and alcohol sales is a use that serves local and regional residents and is 
consistent with land uses in the CR land use designation. 

 
2. The subject property is not located within a Specific Plan area. 
 
Finding: 
 
C. The use is allowed within the applicable zoning district and complies with all other 

applicable provisions of this Zoning Code and the Municipal Code. 
 
Facts in Support of Finding: 
 
1. The project is located in the Fashion Island Sub-Area of the PC-56 (North Newport 

Center Planned Community) Zoning District. Fashion Island is intended to be a 
regional retail and entertainment center and a day/evening destination with a wide 
variety of uses that serves visitors, residents, and employees of the area. The 
restaurant with late hours and alcohol sales is a commercial use that serves visitors, 
residents, shoppers, and employees in the area and, therefore, is consistent with the 
purposes of the North Newport Center Planned Community District for the Fashion 
Island Sub-Area. 

 
2. Eating and Drinking Establishments are allowed uses within the Fashion Island Sub-

Area. Pursuant to the PC-56 Development Plan, the on-premise sale of alcohol in 
conjunction with an eating and drinking establishment is subject to approval of a Minor 
Use Permit. 
 

Finding: 
 
D. The design, location, size, and operating characteristics of the use are compatible with 

the allowed uses in the vicinity. 
 
Facts in Support of Finding: 
 
1. The Fashion Island Sub-Area of the PC-56 Zoning District allows a range of retail, 

dining, service, and entertainment uses. While the proposed establishment provides a 
component of late night dining services, the use is compatible with surrounding 
allowed commercial uses in the vicinity and no sensitive land uses are located nearby. 

 
2. The establishment would occupy a restaurant building at the southwestern portion of 

Fashion Island, and the building entrance is oriented away from Newport Center Drive 
towards the Fashion Island Shopping Center. 
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3. The operational characteristics of the proposed establishment would be that of a 

typical restaurant that would serve residents, visitors, shoppers, and employees in the 
area. No dancing or live entertainment is proposed as part of the restaurant 
operations. Therefore, the operating characteristics would be compatible with the 
allowed commercial uses in the vicinity. 
 

4. The proposed hours of operation are 9:00 a.m. to 2:00 a.m., daily. Operating between 
6:00 a.m. and 2:00 a.m. should not prove detrimental to the community given the location 
and the adequate security plan that is in place for the Fashion Island Shopping Center 
and conditions of approval are proposed to adequately manage the late hours and 
alcohol sales components of the proposed restaurant. 
 

5. Due to the late hours of operation (after 11:00 p.m.) and alcohol sales, approval of an 
Operator License by the Newport Beach Police Department will be required. The 
Fashion Island Security Plan will be reviewed and approved provided as part of the 
operator license process for the proposed business. An Operator License required 
pursuant to Municipal Code Chapter 5.25 may be subject to additional and/or more 
restrictive conditions to regulate and control potential nuisances associated with the 
operation of the restaurant. The Operator License will help ensure compatibility of the 
proposed business with the surrounding uses in the vicinity. 

 
Finding: 
 
E. The site is physically suitable in terms of design, location, shape, size, operating 

characteristics, and the provision of public and emergency vehicle (e.g., fire and 
medical) access and public services and utilities. 

 
Facts in Support of Finding: 
 
1. The Fashion Island Shopping Center provides adequate parking and circulation within 

the surface parking lots and parking structures on site.  The design, location, shape, 
and size have been suitable for the commercial uses on site. Adequate public and 
emergency vehicle access, public services, and utilities are provided within the 
existing property and the proposed project will not negatively affect emergency 
access. 

 
2. The building is under construction and was designed for a restaurant use with sufficient 

means of ingress and egress. The Public Works Department, Building Division, and 
Fire Department have reviewed the application.  The project is required to obtain all 
applicable permits from the City Building and Fire Departments and must comply with the 
most recent, City-adopted version of the California Building Code. Utilities are provided 
with all applicable requirements. 

 
Finding: 
 
F. Operation of the use at the location proposed would not be detrimental to the 

harmonious and orderly growth of the City, nor endanger, jeopardize, or otherwise 
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constitute a hazard to the public convenience, health, interest, safety, or general 
welfare of persons residing or working in the neighborhood of the proposed use. 

 
Facts in Support of Finding: 
 
1. The proposed use is similar to and compatible with other commercial uses in the 

vicinity, and complements the retail sales and service uses in the immediate area.  
The use will serve nearby residents, shoppers, employees, and visitors. 

 
2. Fashion Island has a parking requirement of 3 spaces per 1,000 square feet for all 

commercial uses.  Parking was analyzed and determined to be in compliance during 
plan check review for the construction of the building, and the proposed project does 
not change or increase the parking requirement. 
 

3. The Police Department has reviewed the project and has no objection to the operation 
as described by the applicant. The Police Department believes that with the conditions 
of approval, the proposed project will not have a negative impact on the community 
and police services. 

 
4. Fashion Island management has historically provided efficient on-site security and 

cooperates with the Newport Beach Police Department. The provision of an Operator 
License will further enable the Police Department to regulate the operation of the 
proposed use and address any objectionable conditions should they occur. 
 

5. Compliance with the Municipal Code is required and will further ensure that the 
proposed use will not be detrimental. 

 
SECTION 4. DECISION. 
 
NOW, THEREFORE, BE IT RESOLVED: 
 
1. The Zoning Administrator of the City of Newport Beach hereby approves Minor Use 

Permit No. UP2014-002, subject to the conditions set forth in Exhibit A, which is attached 
hereto and incorporated by reference. 
 

2. This action shall become final and effective 14 days after the adoption of this 
Resolution unless within such time an appeal is filed with the Community Development 
Director in accordance with the provisions of Title 20 Planning and Zoning, of the 
Newport Beach Municipal Code. 
 

PASSED, APPROVED AND ADOPTED THIS 24TH DAY OF APRIL, 2014. 
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EXHIBIT “A” 

 
CONDITIONS OF APPROVAL 

 
1. The development shall be in substantial conformance with the approved site plan, floor 

plans, and building elevations stamped and dated with the date of this approval, except 
as modified by applicable conditions of approval. 

 
2. The applicant shall comply with all federal, state, and local laws. Material violation of 

any of those laws in connection with the use may be cause for revocation of this 
permit. 

 
3. The Zoning Administrator, Planning Commission, or City Council may add to or modify 

conditions of approval to this Minor Use Permit, upon a determination that the 
operation which is subject of this Minor Use Permit causes injury, or is detrimental to 
the health, safety, peace, comfort, or general welfare of the community. 

 
4. Any changes in operational characteristics, hours of operation, expansion in area, or 

modification to the floor plan, shall require an amendment to this Minor Use Permit, 
unless otherwise approved by the Planning Division. 

 
5. Should the business, subject to the Minor Use Permit conditioned herein, be sold or 

otherwise come under different ownership or a change in operators, any future 
owners, operators, or tenants shall be notified of the conditions of this approval by 
either the current business owner, property owner, or the leasing agent. 

 
6. The hours of operation shall be limited to between 6:00 a.m. to 2:00 a.m., daily. 
 
7. The applicant is required to obtain all applicable permits from the City’s Building Division 

and Fire Department for future building construction. The construction plans must comply 
with the most recent, City-adopted version of the California Building Code. The 
construction plans must meet all applicable State Disabilities Access requirements. 

 
8. Every room or space that is used for assembly having an occupant load of 50 or more 

shall have the occupant load of the room or space posted in a conspicuous place near 
the main exit. 
 

9. The operator as well as any future operators of the restaurant shall obtain an Operator 
License pursuant to Chapter 5.25 of the Municipal Code to ensure the business is 
operated in a safe manner. Operator Licenses are not transferable.  The Operator 
License may be subject to additional and/or more restrictive conditions to regulate and 
control potential late-hour nuisances associated with the operation of the restaurant. 

 
10. Approval does not permit the premises to operate as a bar, tavern, cocktail lounge or 

nightclub as defined by the Newport Beach Municipal Code, unless the Zoning 
Administrator first approves an amended Minor Use Permit. 
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11. Food service from the regular menu shall be available to patrons up to thirty (30) 

minutes before the scheduled closing time. 
 

12. No alcoholic beverages shall be consumed on any property adjacent to the licensed 
premises under the control of the licensee. 
 

13. No “happy hour” type of reduced price alcoholic beverage promotion shall be allowed 
except when served in conjunction with food ordered from the full service menu.  
There shall be no reduced price alcoholic beverage promotions after 9:00 p.m. 
 

14. Petitioner shall not share any profits or pay any percentage or commission to a 
promoter or any other person based upon monies collected as a door charge, cover 
charge, or any other form of admission charge, including minimum drink orders or the 
sale of drinks. 

 
15. The quarterly gross sales of alcoholic beverages shall not exceed the gross sales of 

food during the same period. The licensee shall at all times maintain records, which 
reflect separately the gross sales of food and the gross sales of alcoholic beverages of 
the licensed business. These records shall be kept no less frequently than on a 
quarterly basis and shall be made available to the Police Department on demand. 

 
16. There shall be no on-site radio, television, video, film or other electronic media 

broadcasts, including recordings to be broadcasted at a later time, which include the 
service of alcoholic beverages, without first obtaining an approved Special Event 
Permit issued by the City of Newport Beach. 

 
17. There shall be no live entertainment allowed on the premises. 
 
18. There shall be no dancing allowed on the premises. 
 
19. Strict adherence to the maximum occupancy limits shall be required. 

 
20. No games or contests requiring or involving the consumption of alcoholic beverages 

shall be allowed. 
 

21. There shall be no exterior advertising or signs of any kind or type, including advertising 
directed to the exterior from within, promoting or indicating the availability of alcoholic 
beverages. Interior displays of alcoholic beverages or signs which are clearly visible to 
the exterior shall constitute a violation of this condition. 
 

22. The use shall be operated consistent with approved security plan for Fashion Island at 
all times. 
 

23. All owners, managers, and employees selling alcoholic beverages shall undergo and 
successfully complete a certified training program in responsible methods and skills for 
selling alcoholic beverages. The certified program must meet the standards of the 
California Coordinating Council on Responsible Beverage Service or other 
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certifying/licensing body, which the State may designate. The establishment shall 
comply with the requirements of this section within 180 days of the issuance of the 
certificate of occupancy. Records of each owner’s, manager’s, and employee’s 
successful completion of the required certified training program shall be maintained on 
the premises and shall be presented upon request by a representative of the City of 
Newport Beach. 

 
24. A Special Event Permit is required for any event or promotional activity outside the 

normal operational characteristics of this restaurant business that would attract large 
crowds, involve the sale of alcoholic beverages, include any form of on-site media 
broadcast, or any other activities as specified in the Newport Beach Municipal Code to 
require such permits. 
 

25. All trash shall be stored within the building or within dumpsters stored in the trash 
enclosure (three walls and a self-latching gate) or otherwise screened from view of 
neighboring properties, except when placed for pick-up by refuse collection agencies. 
The trash enclosure shall have a decorative solid roof for aesthetic and screening 
purposes. 

 
26. The operator of the food service use shall be responsible for the clean-up of all on-site 

and off-site trash, garbage and litter generated by the use. 
 
27. Storage outside of the building shall be prohibited, with the exception of the required 

trash container enclosure. 
 
28. The exterior of the business shall be maintained free of litter and graffiti at all times.  

The owner or operator shall provide for daily removal of trash, litter, and debris from 
the premises and on all abutting sidewalks within 20 feet of the premises.  Graffiti shall 
be removed within 48 hours of written notice from the City. 

 
29. The operator shall take reasonable steps to discourage and correct objectionable 

conditions that constitute a nuisance in parking areas, sidewalks, and areas 
surrounding the alcoholic beverage outlet and adjacent properties, if directly related to 
the patrons of the subject alcoholic beverage outlet. 

 
30. This Minor Use Permit shall expire unless exercised within 24 months from the date of 

approval as specified in Section 20.54.60 of the Newport Beach Municipal Code. 
 
31. To the fullest extent permitted by law, applicant shall indemnify, defend and hold 

harmless City, its City Council, its boards and commissions, officials, officers, employees, 
and agents from and against any and all claims, demands, obligations, damages, 
actions, causes of action, suits, losses, judgments, fines, penalties, liabilities, costs and 
expenses (including without limitation, attorney’s fees, disbursements and court costs) of 
every kind and nature whatsoever which may arise from or in any manner relate (directly 
or indirectly) to City’s approval of the Cucina Enoteca Minor Use Permit including, but not 
limited to, the Minor Use Permit No. UP2014-002 and Operator License No. OL2014-002 
(PA2014-006). This indemnification shall include, but not be limited to, damages awarded 
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against the City, if any, costs of suit, attorneys' fees, and other expenses incurred in 
connection with such claim, action, causes of action, suit or proceeding whether incurred 
by applicant, City, and/or the parties initiating or bringing such proceeding.  The applicant 
shall indemnify the City for all of City's costs, attorneys' fees, and damages which City 
incurs in enforcing the indemnification provisions set forth in this condition. The applicant 
shall pay to the City upon demand any amount owed to the City pursuant to the 
indemnification requirements prescribed in this condition. 
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SHEET INDEX

PROJECT SCOPE

 (N) RESTAURANT WITH KITCHEN AND BAR IN EXISTING BUILDING

 (N) RESTROOMS

 (N) PLUMBING AND ELECTRICAL

 (N) SECOND FLOOR

 (N) EXTERIOR PATIO - UNDER SEPARATE PERMIT

 (E) MECHANICAL - DUCT WORK ONLY

 SERVICE YARD EXPANSION

 FIRE PIT RELOCATION

VICINITY MAP

ARCHITECTURAL

FOOD SERVICE

MECHANICAL

PLUMBING

TS

CG-1

CG-2

AN

EX

SP

A0-1

A1-1

A1-1.1

A1-2

A1-3

A2-1

A3-1

A3-2

A3-3

A3-4

A3-5

A3-6

A3-7

A4-1

A4-2

A4-3

A5-1

A5-2

A6-1

A7-1

A7-2

A8-1

A9-1

A9-2

ELECTRICAL

FS-T

FS-0.1

FS-1

FS-2.1

FS-2.2

FS-3.1

FS-3.2

FS-3.3

FS-4.1

FS-5.1

FS-5.2

FS-5.3

FS-6.1

FS-6.2

FS-6.3

FS-6.4

FS-6.5

FS-6.6

FS-6.7

FS-6.8

FS-6.9

P1.0        PLUMBING SPECIFICATIONS

P2.0        WASTE & GREASE PIPING PLAN

P2.1        WASTE AND VENT ISOMETRIC

P3.0        WATER PIPING PLAN

P4.0        GAS PIPING PLAN

P4.1        GAS PIPING ISOMETRIC

M0.1     MECHANICAL LEGEND & SCHEDULES

M0.2     SPECS & LOADS

M2.1      MECHANICAL 1ST FLOOR PLAN

M2.2      MECHANICAL  2ND FLOOR PLAN (STORAGE)

M2.3      MECHANICAL  ROOF PLAN

M3.1      MECHANICAL DETAILS

M4.1      MECHANICAL DETAILS

E1.0       POWER PLAN

E2.0       LIGHTING PLAN

E3.0       SCHEDULES & NOTES

E4.0       TITLE 24

E5.0     TITLE 24

BUILDING DEPARTMENT NOTES

CUCINA ENOTECA

RESTAURANT TENANT IMPROVEMENT

951 NEWPORT CENTER DRIVE

NEWPORT BEACH, CALIFORNIA  92660

1. ALL REQUIRED APPROVALS MUST BE OBTAINED FROM THE FIRE AND HAZARD PREVENTION SERVICES BEFORE

THE BUILDING IS OCCUPIED.

2. ALL ELECTRICAL WORK SHALL COMPLY WITH THE 2010 CALIFORNIA ELECTRICAL CODE.

3. ALL OUTDOOR LIGHTING SHALL COMPLY WITH THE CITY OF NEWPORT BEACH LIGHTING POLLUTION ORDINANCE.

4. ALL INTERIOR LIGHTING SYSTEMS SHALL COMPLY WITH CALIFORNIA ENERGY COMMISSION STANDARDS.

5. EACH FAUCET SHALL NOT EXCEED A WATER FLOW RATE OF 2.2 GPM.

6. EACH TOILET SHALL BE THE ULTRA LOW FLUSH TYPE.

7. VACUUM BREAKERS SHALL BE PROVIDED AT ALL HOSE BIBBS.

8. FLOOR DRAINS OR SIMILAR TRAPS DIRECTLY CONNECTED TO THE DRAINAGE SYSTEM AND SUBJECT TO

INFREQUENT USE SHALL BE PROVIDED WITH AN APPROVED AUTOMATIC MEANS OF MAINTAINING THEIR WATER

SEALS.

9. INSULATION MATERIAL SHALL MEET THE CALIFORNIA QUALITY STANDARDS PER ENERGY EFFICIENCY

STANDARDS SEC. 118.

10. DOORS AND WINDOWS SHALL MEET THE MINIMUM INFILTRATION REQUIREMENTS PER ENERGY EFFICIENCY

STANDARDS SEC. 116.

11. ALL PIPING AND DUCTWORK SHALL BE INSULATED CONSISTENT WITH THE REQUIREMENTS OF ENERGY

EFFICIENCY STANDARDS SEC. 118, 123, 124 AND CMC TABLE 6-D AS APPLICABLE.

12. ALL HVAC SYSTEMS SHALL MEET THE CONTROL REQUIREMENTS OF ENERGY EFFICIENCY STANDARDS SEC. 112,

122 AS APPLICABLE.

13. ALL HVAC EQUIPMENT AND APPLIANCES SHALL MEET THE REQUIREMENTS OF ENERGY EFFICIENCY STANDARDS

SEC. 111, 115, 120-129 AS APPLICABLE.

14. SERVICE WATER HEATING SYSTEMS AND EQUIPMENT SHALL COMPLY WITH ENERGY EFFICIENCY STANDARDS

SEC. 113.

15. SMOKE DETECTORS SHALL BE PROVIDED AT SUPPLY AIR DUCTS OF AIR MOVING SYSTEMS EXCEEDING 2010 CFM

PER 2010 CMC SEC. 608.

16. PERMANENTLY WIRED SMOKE DETECTORS WITH BETTER BACKUP POWER SHALL BE PROVIDED IN EACH

SLEEPING ROOM AND IN A CENTRAL LOCATION TO PRTECT SLEEPING AREAS ON EACH STORY.

17. BUILDING DRAIN AND VENT PIPING MATERIALS SHALL COMPLY WITH 2010 CPC SEC. 701.0.

18. ALL SANITARY SYSTEM MATERIALS SHALL BE LISTED BY AN APPROVED LISTING AGENCY.

19. ALL STORAGE WATER HEATING EQUIPMENT SHALL BE PROVIDED WITH AN APPROVED, LISTED EXPANSION TANK

OR OTHER DEVICE DESIGNED FOR INTERMITTENT OPERATION FOR THERMAL EXPANSION CONTROL PER 2010

CPC SEC. 608.3.

20. CROSS CONNECTION PROTECTION SHALL BE PROVIDED AT ALL POTABLE WATER SUPPLIED APPLIANCES AND

EQUIPMENT EXCEPT THOSE SPECIFIC ITEMS LISTED IN INFORMATION BULLETIN 103.

21. WATER HEATERS SHALL BE ANCHORED OR STRAPPED TO RESIST HORIZONTAL DISPLACEMENTS DUE TO SEISMIC

MOTION PER 2010 CPC SEC. 510.5.

22. MATERIALS EXPOSED WITHIN A DUCT OR PLENUM SHALL COMPLY WITH 2010 CMC SEC. 601.1.3.

23. CHLORINATED POLYVINYL CHLORIDE (CPVC) SHALL NOT BE USED FOR INTERIOR WATER SUPPLY PIPING PER

STATE HEALTH & SAFETY CODE SEC. 17921.9.

24. HVAC EQUIPMENT AND WATER HEATERS SHALL COMPLY WITH 2010 CMC CHAP. 3.

25. MEDIUM PRESSURE GAS PIPING SHALL BE LABELED EVERY FIVE FEET.

26. MECHANICAL VENTILATION, WHEN REQUIRED IN RESIDENTIAL BATHROOMS AND LAUNDRY ROOMS AS

APPLICABLE PER CBC SEC. 1203.3, SHALL PROVIDE A MINIMUM OF FIVE AIR CHANGES PER HOUR AND BE ROUTED

TO THE EXTERIOR.

27. BUILDINGS UNDERGOING CONSTRUCTION, ALTERATION OR DEMOLITION SHALL BE IN ACCORDANCE WITH 2010

CFC ARTICLE 87 (2010 CFC SEC. 8701).

28. ADDRESS SHALL BE PROVIDED FOR ALL NEW AND EXISTING BUILDINGS IN A POSITION AS TO BE PLAINLY VISIBLE

AND LEGIBLE FROM THE STREET OR ROAD FRONTING THE PROPERTY (2010 UFC/2010 CFC SEC. 901.4.4, FHPS

POLICY P-00-6.

29. DECORATIVE MATERIALS SHALL BE MAINTAINED IN A FLAME RETARDANT CONDITION. (CAL CODE REGS., TIT. 19,

SEC. 3.08, 3.21, 2010 UFC/2010 CFC SEC. 2501.5.

30. PROVIDED RUBBER GASKETS (WEATHERSTRIPPING) ON EXTERIOR DOORS.

31. EVERY EXIT DOOR SHALL BE OPERABLE FROM THE INSIDE WITHOUT THE USE OF A KEY, TOOL OR SPECIAL

KNOWLEDGE OR EFFORT.

32. HAND ACTIVATED DOORS SHALL BE OPERABLE WITH SINGLE EFFORT TYPE HARDWARE WITHOUT REQUIRING THE

ABILITY TO GRASP THE OPENING HARDWARE AND WITH A MAXIMUM EFFORT TO OPERATE OF 8.5 LB. FOR

EXTERIOR DOORS, 5 LB. FOR INTERIOR DOORS.

33. HAND ACTIVATED DOOR OPENING HARDWARE SHALL BE CENTERED BETWEEN 30" AND 40" ABOVE THE FLOOR.

34. THE LOWER 10" OF ALL DOORS SHALL BE SMOOTH AND UNINTERRUPTED, TO ALLOW THE DOOR TO BE OPENED

BY A WHEEL CHAIR FOOTREST, WITHOUT CREATING A TRAP OR HAZARDOUS CONDITION. NARROW FRAME

DOORS MAY USE A 10" HIGH SMOOTH PANEL ON THE PUSH SIDE OF THE DOOR.

35. HANDGRIP PORTIONS OF HANDRAILS ARE 1*" AND 1\" IN CROSS SECTION DIMENSION THE SHAPE MAY PROVIDE

AN EQUIVALENT GRIPPING SURFACE THE HANDGRIP PORTION SHALL HAVE A SMOOTH SURFACE WITHOUT ANY

SHARP CORNERS.

36. PENETRATIONS OF FIRE RESISTIVE WALLS, FLOOR-CEILINGS AND ROOF-CEILINGS SHALL BE PROTECTED  AS

REQUIRED IN 2010 CBC SECTIONS 709 AND 710.

37. A CERTIFICATE OF SATISACTORY COMPLETION OF WORK REQUIRING SPECIAL INSPECTION MUST BE COMPLETED

AND SUBMITTED TO THE INSPECTION SERVICES DIVISION.

38. AN APPLICATION TO PERFORM OFF-SITE FABRICATION MUST BE SUBMITTED TO THE INSPECTION SERVICES

DIVISION FOR APPROVAL PRIOR TO FABRICATION.

39. A CERTIFICATE OF COMPLIANCE FOR OFF-SITE FABRICATION MUST BE COMPLETED AND SUBMITTED TO THE

INSPECTION SERVICES DIVISION PRIOR TO ERECTION OF PREFABRICATED COMPONENTS.

40. NO HAZARDOUS MATERIALS WILL BE STORED AND/OR USED WITHIN THE BUILDING WHICH EXCEED THE

QUANTITIES LISTED IN 2010 CBC TABLES 307(1)-D AND 307(2).

41. ALL EXITS ARE TO BE OPENABLE FROM INSIDE WITHOUT THE USE OF A KEY OR SPECIAL KNOWLEDGE.

42. PROVIDE A SIGN ON OR NEAR THE EXIT DOOR, READING "THIS DOOR TO REMAIN UNLOCKED DURING BUSINESS

HOURS". SIGNAGE IS ONLY ALLOWED AT MAIN EXIT.

43. BRAILLE SIGNAGE SHALL BE LOCATED ON THE WALL ADJACENT TO LATCH OUTSIDE OF THE DOORWAYS LEADING TO

THE SANITARY FACILITIES, PER SECTION A117.1 ICC.

44. EXIT SIGNS SHALL BE CONNECTED TO AN EMERGENCY ELECTRICAL POWER SYSTEM (STORAGE BATTERIES, UNIT

EQUIPMENT, OR AN ON SITE GENERATOR SET) OR AN APPROVED SELF LUMINOUS SYSTEM THAT PROVIDES

CONTINUOUS ILLUMINATION.

45. POWER FOR THE MEANS OF EGRESS ILLUMINATION SHALL BE PROVIDED BY THE PREMISES' ELECTRICAL SUPPLY, IN

THE EVENT OF POWER SUPPLY FAILURE, AN EMERGENCY ELECTRICAL SYSTEM SHALL ILLUMINATE ALL AREAS

WHERE TWO OR MORE MEANS OF EGRESS ARE REQUIRED.

46. PROVIDE ADDITIONAL APPROVED LOW LEVEL EXIT SIGNS IN CORRIDORS THAT SERVE GROUP A OCCUPANCIES. SEE

ELECTRICAL DRAWINGS FOR DETAILS.

47. PROVIDE PANIC OF FIRE EXIT HARDWARE AT EXIT AND EXIT ACCESS DOORS SERVING GROUP A OCCUPANCIES WITH

MORE THAN 50 OCCUPANTS (SEC 1008.1.9)

48. EVERY ROOM OR SPACE THAT IS AN ASSEMBLY OCCUPANCY SHALL HAVE THE OCCUPANT LOAD OF THE ROOM OR

SPACE POSTED IN A CONSPICUOUS PLACE, NEAR THE MAIN EXIT OR EXIT ACCESS DOORWAY FROM THE ROOM OR

SPACE. POSTED SIGN SHALL BE OF AN APPROVED LEG 48. 

49. MAXIMUM EFFORT TO OPERATE DOORS SHALL NOT EXCEED 5 POUNDS (22N) FOR EXTERIOR DOORS, APPLIED AT

RIGHT ANGLES TO HINGED DOORS AND AT THE CENTER PLANE OF SLIDING OR FOLDING DOORS. COMPENSATING

DEVICES OR AUTOMATIC DOOR OPERATOR MAY BE UTIL49.

50. PRE-CONSTRUCTION MEETING IS REQUIRED BY INSPECTION. TO SCHEDULE MEETING, CALL INSPECTION

SUPERVISOR AT (949) 724-6331

51. 50% OF CONSTRUCTION WASTE SHALL BE RECYCLED

52. ANY ROOM USED THAT IS USED FOR ASSEMBLY PURPOSE SHALL HAVE THE CAPACITY OF THE ROOM POSTED IN A

COSPICUOUS PLACE ON AN APPROVED SIGN NEAR THE MAIN EXIT OR EXIT ACCESS DOORWAY CBC 1004.3.

53. IT IS UNDERSTOOD THAT PLANS FOR THE PROJECT HAVE, AT THIS TIME, BEEN REVIEWED FOR COMPLIANCE WITH

ALL APPLICABLE STATE AND CITY REGULATIONS, ANT THAT THE PROJECT AS A WHOLE HAS BEEN APPROVED BY THE

CITY, WITH THE EXCEPTION OF THE DEFERRED ITEMS LISTED.

54. IF IT SHOULD BE DETERMINED SUBSEQUENTLY BY THE CITY THAT CHANGES IN THE PROJECT'S DESIGN ARE

NECESSARY AFTER COMMENCEMENT OF CONSTRUCTION, I/WE ASSUME FULL RESPONSIBILITY AND ALL RISK OF

LOSS WHICH MAY RESULT BY REASON OF SUCH CHANGES. I/WE AGREE THAT THE PROJECT SHALL CONFORM TO

THE APPROVED FINAL PLANS AS AMENDED, WITHOUT REGARD TO THE STAGE OF COMPLETION.

55. I/WE AM/ARE PROCEEDING AT MY/OUR OWN RISK WITHOUT ASSURANCE BY THE CITY, THAT A PERMIT FOR

THE EXCEPTIONS PROPOSED WILL BE GRANTED

56. I/WE UNDERSTAND THAT I/WE WILL NOT BE AUTHORIZED ANY INSPECTION OF THE DEFERRED ITEMS PROPOSED

PRIOR TO THE SUBMITTAL AND APPROVAL OF PLANS AND/OR CALCULATIONS FOR THOSE DEFERRED ITEMS

57. SIGNS SHALL BE UNDER SEPARATE REVIEW AND PERMITS.

FIRE DEPARTMENT NOTES

1. AT LEAST ONE FIRE EXTINGUISHER W/ A MINIMUM RATING OF 2 A 10 BC SHALL BE

PROVIDED WITHIN 75 FEET MAXIMUM TRAVEL DISTANCE FOR EACH 6,000 SQ. FT. OR

ORTION THEREOF ON EACH FLOOR (CFC SEC.906, 2010 UFC STANDARD 10-1, CALIF.

CODE OF REGS., TITLE 19, SEC. 3.29)

2. COMPLETE PLANS AND SPECIFICATIONS FOR FIRE EXTINGUISHING SYSTEMS,

INCLUDING AUTOMATIC SPRINKLERS AND WET AND DRY STANDPIPES; HALON SYSTEMS

AND OTHER SPECIAL TYPES OF AUTOMATIC FIRE EXTINGUISHING SYSTEMS; BASEMENT

PIPE INLETS; AND OTHER FIRECOMPLETE PLANS AND SPECIFICATIONS FOR FIRE

EXTINGUISHING SYSTEMS, INCLUDING AUTOMATIC SPRINKLERS AND WET AND DRY

STANDPIPES; HALON SYSTEMS AND

3. FIRE EXTINGUISHING  SYSTEMS SHALL BE INSTALLED IN ACCORDANCE WITH CFC

SECTION 903

4. ALL VALVES CONTROLLING THE WATER SUPPLY FOR AUTOMATIC SPRINKLER SYSTEMS

AND WATER FLOW SWITCHES ON ALL SPRINKLER SYSTEMS SHALL BE ELECTRICALLY

MONITORED WHERE THE NUMBER ON SPRINKLERS IS 20 OR MORE (CFC 903.4)

5. BUILDINGS UNDERGOING CONSTRUCTION, ALTERATION OR DEMOLITION SHALL BE IN

ACCORDANCE WITH CFC CHAPTER 14 (CFC 1401.1)

6. ADDRESS SHALL BE PROVIDED FOR ALL NEW EXISTING BUILDINGS IN A POSITION AS TO

BE PLAINLY VISIBLE AND LEGIBLE FROM THE STREET OR ROAD FRONTING THE

PROPERTY (CFC 505.1, FHPS P-00-6)

7. DECORATIVE MATERIALS SHALL BE MAINTAINED IN A FLAME-RETARDANT CONDITION

(TITLE 19 SECTION 3.08, 3.21; CFC 804)

8. INSTALLATION OF FIRE ALARM SYSTEMS SHALL BE IN ACCORDANCE WITH CFC,

SECTION 907

9. FIRE APPARATUS ACCESS ROADS AND WATER SUPPLIES FOR FIRE PROTECTION,

SHALL BE INSTALLED AND MADE SERVICEABLE PRIOR TO AND DURING TIME OF

CONSTRUCTION (CFC 1408, 1410, 1412, 1413)

10. ANY TIME A BUILDING IS OCCUPIED, THE MEANS OF EGRESS SHALL BE ILLUMINATED AT

AN INTENSITY OF NOT LESS THAN 1 FOOTCANDLE AT THE WALKING SURFACE (CFC

1006.1, 1006.2)

11. APPROVED AUTOMATIC FIRE-EXTINGUISHING SYSTEM SHALL BE PROVIDED FOR THE

PROTECTION OF COMMERCIAL  TYPE COOKING EQUIPMENT. SEPARATE COMPLETE

PLANS FOR THESE SYSTEMS SHALL BE SUBMITTED TO FIRE AND LIFE SAFETY REVIEW

AND APPROVAL PRIOR TO INSTALLATION (C.F.C. 904.2.1, C.F.C. 609.2)

12. FIRE EXTINGUISHERS PROVIDED FOR THE PROTECTION OF COOKING GREASE FIRES

SHALL BE OF AN APPROVED TYPE COMPATIBLE WITH THE AUTOMATIC FIRE

EXTINGUISHING SYSTEM AGENT IN ACCORDANCE WITH SECTION 904.11.5 WITHIN 30

FEET OF COMMERCIAL COOKING EQUIPMENT (C.F.C. 906.1, 906.4)

13. EMERGENCY PLANS SHALL BE SUBMITTED TO FIRE AND LIFE SAFETY SERVICES, 1010

SECOND AVE STE 300, FOR REVIEW AND APPROVAL PRIOR TO ACCUPANCY. (C.F.C. 401,

T. 19 SECT 3.09)

14. COMPLETE PLANS AND SPECIFICATIONS FOR FIRE ALARM SYSTEMS SHALL BE

SUBMITTED TO FIRE AND LIFE SAFETY FOR REVIEW AND APPROVAL PRIOR TO

OCCUPANCY. (C.F.C. 907.1.1)

15. EGRESS ILLUMINATION REQUIRE A SOURCE OF EMERGENCY POWER (CFC 906) SEE

ELECTRICAL DRAWINGS FOR DETAILS

16. LOCATIONS AND CLASSIFICATIONS OF EXTINGUISHERS SHALL BE IN ACCORDANCE

WITH CFC 906 AND CALIFORNIA CODE OF REGULATIONS (CCR), TITLE 19

17. DURING CONSTRUCTION, AT LEAST ONE EXTINGUISHER SHALL BE PROVIDED ON EACH

FLOOR LEVEL AT EACH STAIRWAY, IN ALL STORAGE AND CONSTRUCTION SHEDS, IN

LOCATIONS WHERE FLAMMABLE OR COMBUSTIBLE LIQUIDS ARE STORED OR USED,

AND WHERE OTHER SPECIAL HAZARDS ARE PRESENT PER CFC 1415.1.

18. BUILDINGS UNDERGOING CONSTRUCTION, ALTERATION, OR DEMOLITION SHALL

CONFORM TO CFC CHAPTER 14. WELDING, CUTTING, AND OTHER HOT WORK SHALL BE

IN CONFORMANCE WITH CFC CHAPTER 26.

19. WALL, FLOOR AND CEILING FINISHES AND MATERIALS SHALL NOT EXCEED THE

INTERIOR FINISH CLASSIFICATIONS IN CBC TABLE 803.3 AND SHALL MEET THE FLAME

PROPAGATION PERFORMANCE CRITERIA OF THE CALIFORNIA CODE OF REGULATIONS,

TITLE 19, DIVISION 1. DECORATIVE MATERIALS SHALL BE PROPERLY TREATED BY A

PRODUCT OR PROCESS APPROVED BY THE STATE FIRE MARSHAL WITH APPROPRIATE

DOCUMENTATION PROVIDED TO THE CITY OF NEWPORT BEACH

20. DUMPSTERS AND TRASH CONTAINERS EXCEEDING 1.5 CUBIC YARDS SHALL NOT BE

STORED IN BUILDINGS OR PLACED WITHIN 5 FEET OF COMBUSTIBLE WALLS, OPENINGS

OR COMBUSTIBLE ROOF EAVE LINES UNLESS PROTECTED BY AN APPROVED

SPRINKLER SYSTEM OR LOCATED IN A TYPE I OR IIA STRUCTURE SEPARATED BY 10

FEET FROM OTHER STRUCTURES. CONTAINERS LARGER THAN 1 CUBIC YARD SHALL BE

OF NON- OR LIMITED-COMBUSTIBLE MATERIALS OR SIMILARLY PROTECTED OR

SEPARATED. CFC 304.3.

21. EXITS, EXIT SIGNS, FIRE ALARM PANELS, HOSE CABINETS, FIRE EXTINGUISHER

LOCATIONS, AND STANDPIPE CONNECTIONS SHALL NOT BE CONCEALED BY CURTAINS,

MIRRORS, OR OTHER DECORATIVE MATERIAL.

22. OPEN FLAMES, FIRE, AND BURNING ON ALL PREMISES IS PROHIBITED EXCEPT AS

SPECIFICALLY PERMITTED BY THE CITY OF NEWPORT BEACH AND CFC 308.

23. THE EGRESS PATH SHALL REMAIN FREE AND CLEAR OF ALL OBSTRUCTIONS AT ALL

TIMES. NO STORAGE IS PERMITTED IN ANY EGRESS PATHS.

24. FIRE SPRINKLER SYSTEMS SHALL BE INSTALLED IN ACCORDANCE WITH CBC 903.3

25. ONE APPROVED AUDIBLE DEVICE MUST BE CONNECTED TO EVERY AUTOMATIC

SPRINKLER SYSTEM IN AN APPROVED LOCATION ON THE EXTERIOR OF THE

STRUCTURE. CBC 903.4.2

26. COMPLETE PLANS AND SPECIFICATIONS FOR ALL FIRE EXTINGUISHING SYSTEMS,

INCLUDING AUTOMATIC SPRINKLER AND STANDPIPE SYSTEMS AND OTHER SPECIAL

FIRE EXTINGUISHING SYSTEMS AND RELATED APPURTENANCES SHALL BE SUBMITTED

TO THE CITY OF NEWPORT BEACH FOR REVIEW AND APPROVAL PRIOR TO

INSTALLATION. CFC 901.2

27. COMPLETE PLANS AND SPECIFICATIONS FOR FIRE ALARM SYSTEMS SHALL BE

SUBMITTED TO THE CITY OF NEWPORT BEACH DEVELOPMENT SERVICES FOR REVIEW

AND APPROVAL PRIOR TO INSTALLATION. CFC 907.1.1

28. COOLER & FREEZER TO BE CONSTRUCTED IN ACCORDANCE WITH CBC SECTION

       2603.

29. EMERGENCY LIGHTING PER CBC 1006.1 & 1006.3

30. OCCUPANT LOAD SIGN, WITH MINIMUM ONE-INCH LETTERS AND NUMBERS

CONTRASTING WITH THEIR BACKGROUND, SHALL BE POSTED IN

A CONSPICUOUS LOCATION NEAR THE MAIN EXIT PER CBC 1004.3 AND TITLE 19 3.30. WHERE

MULTIPLE SEATING CONFIGURATIONS OR USES ARE ANTICIPATED, SEATING DIAGRAMS AND

THEIR RESPECTIVE OCCUPANT LOADS MAY ALSO BE REQUIRED TO BE POSTED.

PROJECT DATA

PROJECT DIRECTORY

ARCHITECT:

MARK BAUSBACK ARCHITECT

3670 CLAIREMONT DRIVE

SUITE #11

SAN DIEGO, CA 92117

TEL: (858) 623-0557

CONTACT:  MARK BAUSBACK

MECHANICAL ENGINEER:

ENCON

EAST CHARLESTON ROAD

PALO ALTO, CA 9430

TEL: (650) 433-4900

CONTACT: VY TRUONG

ELECTRICAL ENGINEER:

EMPIRE ELECTRIC CORP.

10149 CHANNEL RD.

LAKESIDE, CA 92040

TEL: (619) 390-5618

CONTACT: JEFFREY ANDERSON

CONTRACTOR:

HAWKINS CONSTRUCTION INC.

4177 YALE AVE.

LA MESA, CA  91941

TEL: (619) 463-1222

FAX: (619) 463-8128

CELL: (619) 571-6294

CONTACT: RON RICE

FOOD SERVICE:

ORNESS DESIGN GROUP

5955 MIRAMESA BLVD

SAN DIEGO, CA  92121

TEL: (858) 457-5955

CONTACT: KEN RELETHFORD

N

73

SITE

ADDRESS:                        951 NEWPORT CENTER DRIVE

                                           NEWPORT BEACH, CA  92660

APN:                                    442-021-11

CODES

OCCUPANCY :

FIRE SPRINKLERS:

BUILDING

MECHANICAL

PLUMBING

ELECTRICAL

FIRE

ENERGY

CALGREEN

2010 C.B.C.

2010 C.M.C.

2010 C.P.C.

2010 C.E.C.

2010 C.F.C.

2010 C.E.C.

2010 C.G.B.S.C.

YES

TYPE OF CONSTRUCTION: V-B

ALL NEW WORK SHALL CONFORM TO

ALL APPLICABLE BUILDING CODES TO

THE LATEST RELEASE:

N OF STORIES: 1 W/ SECOND FLOOR AREA FOR STORAGE

TENANT:

URBAN KITCHEN GROUP

505 LAUREL STREET

SAN DIEGO, CA 92101

TEL: (619) 239-2222

CONTACT: TRACY BORKUM

ZONING DISTRICT:              PC 56 - NORTH NEWPORT CENTER

PLUMBING ENGINEER:

DRUM PLUMBING

2550 FORTUNE WAY

VISTA, CA  92083

TEL: (760) 598-3786

CONTACT: KEVIN DRUM

STRUCTURAL ENGINEER:

PQE INC. CONSULTING ENGINEERS

13484 APPALACHIAN WAY

SAN DIEGO, CA  92129

TEL: (858) 538-1795

CONTACT: MATT McPHERSON

STRUCTURAL

S-1

S-2

S-3

S-4

S-5

S-6

DEFERRED SUBMITTALS

1. FIRE SPRINKLERS

2. FIRE ALARMS

3. SIGNS

4. FIRE PIT

GENERAL PLAN USE:  CR- REGIONAL COMMERCIAL

REVISIONS
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1
02.05.14 CITY RESUBMITTAL

2 03.06.14 CITY RESUBMITTAL

3
03.17.14 CONSTRUCTION SET

4
04.09.14 REVISED

5
SERVICE YARD EXPANSION

6
07.28.14 PATIO 2 ADDITIONS

                           A2 (RESTAURANT)

(E) BUILDING PLAN No. FILE:
 2409-2012

OWNER:

THE IRVINE COMPANY

RETAIL PROPERTIES

110 INNOVATION

IRVINE, CA 92617

TEL: (949) 720-2535

CONTACT:

TITLE SHEET

CAL- GREEN NOTES

CAL- GREEN NOTES

ACCESSIBILITY  NOTES

EXITING PLAN & PLUMBING FIXTURE CALCULATION

SITE SITE

DEMO PLAN

1ST & 2ND FLOOR PLANS

ENLARGED PATIO 2 FLOOR PLAN

1ST & 2ND FINISH PLANS

1ST & 2ND SEATING PLAN

1ST & 2ND REFLECTED CEILING PLAN

RESTROOMS - ENLARGED PLAN & ELEVATIONS

MAIN BAR- ENLARGED PLAN & ELEVATIONS

PIZZA BAR- ENLARGED PLAN & ELEVATIONS

PASTRY BAR- ENLARGED PLAN & ELEVATIONS

STAIR ENLARGED PLAN & SECTION

WINE SERVICE STATION - ENLARGED PLAN AND ELEVATIONS

SERVICE YARD EXPANSION

INTERIOR ELEVATIONS/ BUILDING SECTIONS

INTERIOR ELEVATIONS/ BUILDING SECTIONS

INTERIOR ELEVATIONS/ BUILDING SECTIONS

EXTERIOR ELEVATIONS

EXTERIOR ELEVATIONS

DOORS, WINDOW & LIGHTING FIXTURE SCHEDULES

DETAILS

DETAILS

WALK-IN COOLER DETAILS

LANDLORD DETAILS

LANDLORD DETAILS

SPECIFICATIONS AND TYPICAL DETAILS

FOUNDATION PLAN

2ND FLOOR PLAN & LOW FRAMING PLAN

UPPER ROOF & SOFFIT FRAMING PLAN

DETAILS

DETAILS

TS

T
I
T

L
E

 
S

H
E

E
T

ALLOWABLE AREA: TABULAR AREA:

FRONTAGE INCREASE (75%):

SPRINKLER INCREASE (300%):

ALLOWABLE AREA:

6,000 S.F.

4,500 S.F.

18,000 S.F.

28,500 S.F.

6,560 S.F.

638 S.F.

7,198 S.F.

(E) BUILDING AREA

(N) 2ND FLOOR STORAGE AREA

(N) TOTAL BUILDING AREA

(PATIO BEING PERMITTED UNDER

EXISTING SHELL PERMIT #2409-2012)

         1,325 S.F.

NET PUBLIC AREA INTERIOR:

NET PUBLIC AREA OUTDOOR PATIO 1:

NET PUBLIC AREA OUTDOOR PATIO 2:

NUMBER OF INTERIOR SEATS PROVIDE

NUMBER OF OUTDOOR SEATS PROVIDED PATIO 1

NUMBER OF OUTDOOR SEATS PROVIDED PATIO 2

HOURS OF OPERATION:

3,973 S.F.

1,325 S.F.

712 S.F.

196 SEATS

90 SEATS

36 SEATS

PATIO 1 AREA:

9:00 AM - 2:00 AM

22 (3 PER 1,000 S.F.)

.

PARKING SPACE REQUIRED

PARKING SPACE PROVIDED
22

.

FOOD SERVICE EQUIPMENT TITLE SHEET

FOOD SERVICE EQUIPMENT SITE PLAN

FOOD SERVICE EQUIPMENT PLAN

FOOD SERVICE EQUIPMENT SCHEDULE

FOOD SERVICE EQUIPMENT SCHEDULE

FOOD SERVICE EQUIPMENT ELECTRICAL ROUGH-IN PLAN

FOOD SERVICE EQUIPMENT PLUMBING ROUGH-IN PLAN

FOOD SERVICE EQUIPMENT UNDERGROUND UTILITY PLAN

FOOD SERVICE EQUIPMENT ELEVATIONS

FOOD SERVICE EQUIPMENT ELEVATIONS

FOOD SERVICE EQUIPMENT SECTIONS & DETAILS

FOOD SERVICE EQUIPMENT SECTIONS & DETAILS

FOOD SERVICE EQUIPMENT SECTIONS & DETAILS

FOOD SERVICE EQUIPMENT EXHAUST HOOD PLANS

FOOD SERVICE EQUIPMENT EXHAUST HOOD PLANS

FOOD SERVICE EQUIPMENT EXHAUST HOOD PLANS

FOOD SERVICE EQUIPMENT EXHAUST HOOD PLANS

FOOD SERVICE EQUIPMENT EXHAUST HOOD PLANS

FOOD SERVICE EQUIPMENT EXHAUST HOOD PLANS

FOOD SERVICE EQUIPMENT EXHAUST HOOD PLANS

FOOD SERVICE EQUIPMENT EXHAUST HOOD PLANS

6

FIRE, LIFE & SAFETY SYSTEMS:

INTERFACE SYSTEMS

SALES & TENANT PLAN DEVELOPMENT

CONTACT: EMMA DO

TEL: (562) 353-4440 / (949) 279-2084

FIELD INSTALLATION COORDINATION

CONTACT: TERI MICHEL

TEL: (714) 863-5263

DIRECTOR OF SERVICE & ADMINISTRATION

CONTACT: BRENDA WILLIAMS

TEL: (562) 353-4447

FIRE SPRINKLER SYSTEMS:

PACIFIC FIRE SUPPRESSION

CONTACT: COLIN JONES

TEL: (714) 502-0211

ROOFING:

MESA ROOFING.

CONTACT: RICHARD TOWNSEND

TEL: (714) 632-6929, EXT 14

EXTERIOR PLASTER MODIFICATIONS:

HITCHCOCK PLASTERING

CONTACT: RON HITCHCOCK

TEL: (949) 584-5320

EXTERIOR PRECAST ADDITIONS/ MODIFICATIONS:

DMI

CONTACT: NICHOLAS PAPPAS

TEL: (760) 530-9100

LANDLORD'S STRUCTURAL ENGINEER:

KPFF CONSULTING  ENGINEERS

18500 VON KARMAN AVE, 10TH FLOOR

IRVINE, CA 92612

CONTACT: ROB FECAROTTA

TEL: (949) 252-1022

ROOFING CONSULTANTS:

INDEPENDENT ROOFING CONSULTANTS

TEL: (949) 476-8626

          712 S.F.PATIO 2 AREA:

343.INTERIOR OCCUPANCY LOAD

47
PATIO 2 OCCUPANCY LOAD

89
PATIO 1 OCCUPANCY LOAD

6

6

6

6



DISH WASH /

SCULLERY

DISH WASH /

SCULLERY

A

COOLER FREEZER

WOMEN'S

MEN'S

(E) UTILITY

(E) SERVICE

YARD

#105

BAR

#106

STANDING

BAR

#107

DINING

#108

PASTRY

#109

PIZZA

#111

KITCHEN

#112

(E) PATIO 1

DINING

#103

SERVICE

COUNTER

#102

HOST

.

.

#101

ENTRY

#110

RESTROOM

OCCUPANCY

LOAD SIGN

(357)

OCCUPANCY

LOAD SIGN

(88)

COOLER

UP

(E) SERVICE

YARD

(98'-3")

#113

PROPOSED

PATIO 2

#104

DINING

#114

PRIVATE

DINING

W/ PATIO

PATIO 2

B C

4

DN.

#201

CHANGING

RM.

#203

STORAGE.

#202

CHANGING

RM.

#204

STORAGE.

W/H

#205

STORAGE.

DISH WASH /

SCULLERY

DISH WASH /

SCULLERY

A

(E) UTILITY

102 S.F.

(E) SERVICE

YARD

144 S.F.

#105

BAR

351 S.F.

O.L.F.:100

4 occs.

#106

STANDING

BAR

150 S.F.

O.L.F.:5

30 occs.

#107

DINING

618 S.F.

O.L.F.:15

42 occs.

#108

PASTRY

167 S.F.

O.L.F.:100

2 occs.

#109

PIZZA

308 S.F.

O.L.F.:100

4 occs.

#111

KITCHEN

1,411 S.F.

O.L.F.:200

8 occs.

#112

(E) PATIO 1

DINING

1,325 S.F.

O.L.F.:15

89 occs.

#103

SERVICE

COUNTER

170 S.F.

O.L.F.:5

34 occs.

#102

HOST

56 S.F.

.

#101

ENTRY

216 S.F.

O.L.F.:5

43 occs.

#110

RESTROOM

480 S.F.

UP

(E) SERVICE

YARD

#104

DINING

1,513 S.F.

O.L.F.:15

101 occs.

#114

PRIVATE

DINING

354 S.F.

O.L.F.:15

23 occs.

#113

PROPOSED

PATIO 2

712 S.F.

O.L.F.:15

47 occs

B C

4

DN.

W/H

#201

CHANGING

RM.

32 S.F.

O.L.F.:50

1 occs.

#203

STORAGE.

196 S.F.

O.L.F.:200

1 occs.

#202

CHANGING

RM.

32 S.F.

O.L.F.:50

1 occs.

#204

STORAGE.

72 S.F.

O.L.F.:200

1 occs.

#205

STORAGE.

233 S.F.

O.L.F.:200

2 occs.
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02.05.14 CITY RESUBMITTAL

2 03.06.14 CITY RESUBMITTAL

3
03.17.14 CONSTRUCTION SET

4
04.09.14 REVISED

5
SERVICE YARD EXPANSION

6
07.28.14 PATIO 2 ADDITIONS

EXITING FIRST FLOOR PLAN
P L U M B    F I X    C O U N T

ROOM #

101

102

104

105

110

111

ROOM NAME

ENTRY

INTERIOR OCCUPANT LOAD TABLE

HOST

DINING

KITCHEN

BAR

SERVICE AREA

AREA

56 SF

A-2

OCC

B

B

B

B

LOAD FACTOR

15

100

5

A-2

TOTAL INTERIOR OCCUPANTS

5

5

OCCUPANTS

11

SPACE AREA

PLUMBING CODE OCCUPANT LOAD

LOAD FACTOR

TOTAL:

30

30

OCCUPANTS

MEN'S

WOMEN'S

OCC.

REQUIRED RESTROOM FIXTURES COUNT

REQU'D

W.C.

2

3

1

REQU'D

URINALS

REQU'D

LAVATORIES

1

1

216 SF

1,513 SF

1,411 SF

351 SF

170 SF

43

101

4

34

200

216 SF

56 SF

199

99

100

3

SCALE

103

ROOM # ROOM NAME

EXTERIOR OCCUPANT LOAD TABLE

AREA OCC LOAD FACTOR

TOTAL PATIO OCCUPANTS

OCCUPANTS

2 1 2MEN'S

WOMEN'S

W.C. URINALS

3

LAVATORIES

2

PROVIDED RESTROOM FIXTURES COUNT

106

STANDING BAR B 5150 SF 30

107 DINING 15A-2618 SF 42

108

PANTRY BAR B 100167 SF 2

109

PIZZA BAR B 100308 SF 4

8

RESTROOMS B 100480 SF

112 PATIO 1 15A-2 891,325 SF

1

343

136

EXITING SECOND FLOOR PLAN

201 CHANGING RM. B32 SF 50

202 CHANGING RM. B32 SF 50

203 STORAGE S-2196 SF 200

204 LIQUOR STORAGE S-272 SF 200

205 STORAGE S-2233 SF 200

SCALE

SCALE

OCCUPANT LOAD FIRST FLOOR PLAN

2

BANQUETTE

6,183 SF

41

WALLS & MISC 778 SF

OCCUPANT LOAD TABLE

4

SCALE

ROOM #

1 PER 1.5 SF61 SF

TOTAL SF 7,198 SF

30170 SF

301,513 SF

30

351 SF

30150 SF

30618 SF

30167 SF

30308 SF

301,325 SF

30

OCCUPANT LOAD SECOND FLOOR PLAN

SCALE

113 PATIO 2 15A-2 47712 SF

712 SF

30

354 SF

6

6

6

6

6

6

6

30

114

PRIVATE DINING 354 SF
A-2 15 23

7

2

6

50

12

12

5

21

6

10

44

24

6

6

6

6

6
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DISH WASH /

SCULLERY

DISH WASH /

SCULLERY

UP

A

A
L

I
G

N

1

A3-2

A
L

I
G

N

1

ALIGN

1

A3-4

1

A3-3

3

A3-1

1

1

1

1

1

3A

3

3

8

8

4

11

10

2

2

3

3

3

11

4

7

2

2

2

2

1

1

1

2

2

8

MAIN DINING

BAR

PANTRY

&

PASTRY

DINING

EXISTING

PATIO
ENTRY

PIZZA & CHARCUTERIE

MAIN COOK LINE

COOLER

PREP COOK

COOLER

FREEZER

PREP

DISH WASH/

SCULLERY

SERVICE

EMPLOYEE

RESTROOM

HOST

RETAIL

WOMEN'S

MEN'S

2

A4-1

3

A4-2

2

A4-3

3B

A4-3

3C

A4-3

1

A4-1

1

A4-1

3

A4-1

3

A4-1

1

A4-2

1

A4-2

2

A4-2

2

A4-2

1

A4-3

1

A4-3

(E) ELEC.

RM.

1
0

1

E01

102

104

E
0

2

E03

E
0

4

1
0

5

106

107

1
0

8

(
E

)

(
E

)

(E)

(E)

(E)

2

A5-2

1

A5-2

1

A5-1

2

A5-1

2

2

2

2

2

2

3

3

4

5

6

7

8

8TYP.

8TYP.
8TYP.

10

11

13

13

15

15

17

17

19

8TYP.

3

3

A3-5

8

4 4

9

19

1

4

A4-3

4

A4-3

25

A6-1

25

A6-1

25

A6-1

25

A6-1

25

A6-1

25

A6-1

9

17

3

A7-2

TYP

1

A9-1

3

A9-2

3

A7-2

TYP

9

A9-1

A9-1

6

A9-1

6

4

A7-2

3A

A4-3

A4-3

3D

18 18

21

3

A1-1.1

B C

4

DN.

1

4

2

6

2

6

2

1

1

10

LIQUOR

STORAGE

STORAGE

STORAGE

CHANGE

RM.

CHANGE

RM.

W/H

203

204

2
0

1

2
0

2

20

19

6

2

3

EXISTING WALL (EXPOSED WD. STUD)

EXISTING WD. FRAME DEMISING WALL

NEW 5/8" TYPE "X" GYP. BD. OVER EXPOSED SIDE

FLOOR TO STRUCTURE JOIST (TO 8'-0"A.F.F.)

3 5/8” 20 GA METAL STUDS @ 16 “ O.C.

W/ 5/8"  TYPE "X" GYP. BD. EA. SIDE

2A:SAME AS ABOVE W/ 6" 20 GA METAL STUDS

FURRED OUT WALL

3 5/8” 20 GA METAL STUDS @ 16 “ O.C.

W/ 5/8"  TYPE "X" GYP. BD. ON ONE SIDE

3A: SAME AS ABOVE W/ 6” 20 GA METAL STUDS

1

4

5

FLOOR TO UNDERSIDE OF STRUCTURE  WALL (TO 16'-6"A.F.F.)

6” 20 GA METAL STUDS @ 16 “ O.C.

W/ 5/8"  TYPE "X" GYP. BD. ON ONE SIDE

6

3A: SAME AS ABOVE W/ 6” 20 GA METAL STUDS

PASTRY WALL

3-5/8” 20 GA METAL STUDS @ 16 “ O.C. PROVIDE

BACKING AS REQUIRED FOR UPPER CABINETS

7

BAR'S DIE WALL (UNDER BAR COUNTERTOP)

6” 20 GA METAL STUDS @ 16 “ O.C. PROVIDE

BRACING AS REQUIRED.

FLOOR TO STRUCTURE JOIST (TO 8'-0"A.F.F.)

6” 20 GA METAL STUDS @ 16 “ O.C.

W/ 5/8"  TYPE "X" GYP. BD. EA. SIDE

2A:SAME AS ABOVE W/ 6" 20 GA METAL STUDS

EXTERIOR INFILL  LOW WALL

2x WOOD STUDS @ 16 “ O.C.

MATCH (E) WIDTH & EXT. FINISH

FLOOR TO STRUCTURE (TO +10'-6" AFF)

3 

5

8

" 20 GA METAL STUDS @ 16" O.C.

W/ 

5

8

" TYPE "X" GYP. BD. EA. SIDE.

8

9

10

EXISTING STRUCTURAL WALL

NEW 5/8" PLYWOOD FOR ART WORK

11

NEW STRUCTURAL WALL

PER STRUCTURAL DRAWINGS TO ALIGN WITH (E)

SCALE

PARTITION LEGEND
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SECOND FLOOR  PLAN

SCALE

2

FIRST FLOOR PLAN

1

2

3

4

5

6

7

8

9

11

12

13

14

10

15

16

17

18

(N) STAIR, REFER TO STRUC. DWGS.

1. CONTRACTOR TO VERIFY ALL EXISTING CONDITIONS AND NOTIFY

ARCHITECT OF ANY DISCREPANCIES.

2. CONTRACTOR TO PROTECT IN PLACE EXISTING EQUIPMENT,

FIXTURES, DOORS, WINDOWS, CEILING, FLOORING  AND WALLS NOT

DEMO.

3. FOR KITCHEN AND BAR EQUIPMENT SEE FOOD SERVICE DRAWINGS

4. FOR DOOR AND WINDOW SCHEDULE SEE SHEET A6-1-

5. FOR STRUCTURAL INFORMATION SEE STRUCTURAL DRAWINGS

GENERAL NOTES

(E) ROOF ACCESS STAIR

(N) KITCHEN HOOD, REFER TO FOOD

SERVICE DRAWINGS

(N) FIXED BANQUETTE SEATING

EXISTING DOOR WITH

PANIC HARDWARE

MIN 60"x60" CLR SPACE

OPEN FIRE PIT

(DEFERRED SUBMITAL)

(E) SHEAR WALL, SEE STRUC. DWGS.

KEY NOTES

34" HIGH HOST COUNTER,

OWNER TO PROVIDE G.C. TO

INSTALL

WINE COOLER, REFER TO

FOOD SERVICE DWGS

LINE OF WINE RACK, BY OTHERS

LINE OF SERVICE STATION

LINE OF 2ND FLOOR  ABOVE

RELOCATED DOORS

34" HIGH COUNTER

LOCATIONS OF INTERNATIONAL

SYMBOL OF  ACCESSIBILITY

TACTILE EXIT SIGN WITH THE

WORD "EXIT". SEE DETAIL 5 AN

HOT ROLLED STEEL

19

UPPER CABINET, FORMICA

COLOR:GREY

20

LOWER CABINETS, FORMICA

COLOR: GREY

LANDLORD GENERAL NOTES

1. BARRICADES CANNOT BE REMOVED UNTIL LANDLORD'S

TENANT COORDINATOR HAS PROVIDED WRITTEN APPROVAL

THAT STOREFRONT MODIFICATION WORK IS COMPLETE AND

THE WORK IS ACCEPTED AND APPROVED AND THE TENANT IS

PREPARED TO OPEN FOR BUSINESS.

2. INSULATION TO EXISTING UNDERSIDE OF THE ROOF

STRUCTURE FOR ALL DEMISING WALLS BY TENANT'S GENERAL

CONTRACTOR.

3. ANY WINDOW FILM OR TINT PRODUCTS APPLIED TO THE

STOREFRONT GLASS ARE PROHIBITED

4. ANY SECURITY OR OTHER EQUIPMENT LOCATED IN THE MAIN

ENTRY AREA MUST BE INSTALLED IN MANNER THAT IS

CONCEAL FROM PUBLIC VIEW. ALL SECURITY DEVICES AND

SYSTEMS SHALL BE INTEGRATED WITHIN THE STOREFRONT

DESIGN AND FINISHES.

5. ANY HARD LID CEILINGS AND SOFFITS CANNOT CONNECT TO

THE STOREFRONT BELOW THE STOREFRONT FRAMING

SYSTEM

6. ANY NON-ILLUMINATED, AND/OR ILLUMINATED SIGNAGE

CANNOT BE PLACE AT THE INSIDE OF STOREFRONT SYSTEM

WITHIN THE PREMISE. SIGNAGE MUST BE INSTALLED AT LEAST

3'-0" OFF THE INSIDE OF THE STOREFRONT SYSTEM.

7. BUG-EYE TYPE EMERGENCY LIGHTING OR COMBO TYPE EXIT

LIGHT FIXTURE IS NOT ALLOWED IN AREAS THAT ARE VISIBLE

TO THE PUBLIC. TENANT IMPROVEMENT PLANS AND FINAL

CONSTRUCTION MUST INSTALL A RECESSED OR SURFACE

MOUNTED CLEAR ACRYLIC BLADE EXIT SIGN AT THE

STOREFRONT ENTRY (RED LETTERS).

21

FOR SERVICE YARD EXPANSION

SEE SHEET A3-7

6
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FIRST FLOOR FINISH PLAN

KEY NOTES

1. FOR ACCESSIBLE COUNTERS AND TABLES KNEE SPACE = 27" HIGH, 30"

WIDE AND 19" DEEP. PER SECTION 1122B.3 FIG11B-13.

2. FOR ACCESSIBLE TABLE TOPS = 28" TO 34" HIGH AND 30" WIDE MIN.

3. PER SECTION (1122B.4).

4. FOR ACCESSIBLE COUNTER TOPS  = 28" TO 34" HIGH MAX. AND 60"

WIDE MIN.

5. ACCESSIBLE SEATING WILL BE PROVIDED PER SECTION 1122B.1

6. WHEELCHAIR ACCESS SHOULD BE PROVIDED IN ALL AREAS WHERE A

DIFFERENT TYPE OF FUNCTIONAL ACTIVITY OCCURS PER SECTION

(1104B.5.3).

GENERAL  NOTES

MAXIMUM HEIGHT 34" ACCESSIBLE RECEPTION COUNTER

ACCESSIBLE BAR COUNTER HEIGHT AT 34" HIGH MAX.

UNDER COUNTER CONTINUOUS LINEAL L.E.D., LIGHT

FIXTURE  TYPE "G", REFER TO ELECTRICAL DWGS.

1

2

3

FLOOR LEGENDS

42" WIDE MAIN ACCESSIBLE PATH OF TRAVEL

(MAIN AISLES)

36" WIDE ACCESSIBLE PATH OF TRAVEL

(AISLES ACCESS WAY)

30"x48" WHEEL CHAIR CLEAR

FLOOR SPACE

LANDLORD GENERAL NOTES

1. BARRICADES CANNOT BE REMOVED UNTIL LANDLORD'S

TENANT COORDINATOR HAS PROVIDED WRITTEN APPROVAL

THAT STOREFRONT MODIFICATION WORK IS COMPLETE AND

THE WORK IS ACCEPTED AND APPROVED AND THE TENANT IS

PREPARED TO OPEN FOR BUSINESS.

2. INSULATION TO EXISTING UNDERSIDE OF THE ROOF

STRUCTURE FOR ALL DEMISING WALLS BY TENANT'S GENERAL

CONTRACTOR.

3. ANY WINDOW FILM OR TINT PRODUCTS APPLIED TO THE

STOREFRONT GLASS ARE PROHIBITED

4. ANY SECURITY OR OTHER EQUIPMENT LOCATED IN THE MAIN

ENTRY AREA MUST BE INSTALLED IN MANNER THAT IS

CONCEAL FROM PUBLIC VIEW. ALL SECURITY DEVICES AND

SYSTEMS SHALL BE INTEGRATED WITHIN THE STOREFRONT

DESIGN AND FINISHES.

5. ANY HARD LID CEILINGS AND SOFFITS CANNOT CONNECT TO

THE STOREFRONT BELOW THE STOREFRONT FRAMING

SYSTEM

6. ANY NON-ILLUMINATED, AND/OR ILLUMINATED SIGNAGE

CANNOT BE PLACE AT THE INSIDE OF STOREFRONT SYSTEM

WITHIN THE PREMISE. SIGNAGE MUST BE INSTALLED AT LEAST

3'-0" OFF THE INSIDE OF THE STOREFRONT SYSTEM.

7. BUG-EYE TYPE EMERGENCY LIGHTING OR COMBO TYPE EXIT

LIGHT FIXTURE IS NOT ALLOWED IN AREAS THAT ARE VISIBLE

TO THE PUBLIC. TENANT IMPROVEMENT PLANS AND FINAL

CONSTRUCTION MUST INSTALL A RECESSED OR SURFACE

MOUNTED CLEAR ACRYLIC BLADE EXIT SIGN AT THE

STOREFRONT ENTRY (RED LETTERS).

6
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COMMUNITY DEVELOPMENT DEPARTMENT 
PLANNING DIVISION 

100 Civic Center Drive, P.O. Box 1768, Newport Beach, CA 92658-8915 

(949) 644-3200   Fax: (949) 644-3229 

www.newportbeachca.gov 

COMMUNITY DEVELOPMENT DIRECTOR 
ACTION LETTER 

 
Application No. Staff Approval No. SA2014-020 (PA2014-145) 
  
Applicant Irvine Company 
  
Site Address 21133 and 21155 Newport Coast Drive 
  
Legal Description Parcel 2, Parcel Map 2000-160 
  

 
On October 3, 2014, the Community Development Director approved Staff Approval No. 
SA2014-020 to allow site improvements and upgrades to existing outdoor dining areas at 
an existing shopping center, and found the proposed changes to be minor, and in 
substantial conformance with previously approved Planning Application No. PA00-0071. 
This approval is based on the following findings and is subject to the following conditions. 
 
PROJECT SUMMARY 
 
A staff approval for a determination of substantial conformance with Planning 
Application No. PA00-0071 which permitted the construction of a shopping center in the 
Newport Ridge Planned Community. The proposal involves the conversion of an 
existing service area to nonexclusive outdoor public space, a new trash enclosure, 
enlarged outdoor patio area for exclusive use by two (2) tenant spaces, hardscape and 
landscape improvements, and a net reduction of two (2) parking spaces.            
 
ZONING DISTRICT/GENERAL PLAN  
 

 Zone: PC53 (Newport Ridge) 

 General Plan: CN (Neighborhood Commercial)  
 
BACKGROUND 
 
Planning Application No. PA00-0071 was conditionally approved September 12, 2000, by 
the Planning Commission of the County of Orange for the construction of a shopping 
center consisting of 102,959 square feet of retail commercial uses (standalone 55,232 
square-foot supermarket and three (3) retail/food service buildings totaling 47,727 square 
feet) and a 541 space parking lot (Attachment No. CD 3). The approval consisted of a site 
development permit for the principal development and proposed uses, a coastal 
development permit for the portion of the site lying in the Newport Coast Planned 
Community, and a use permit to allow the access way from Newport Coast Drive to be 45 
feet in length instead of 90 feet required by code (Attachment No. CD 4).   

http://www.newportbeachca.gov/


 

On September 27, 2000, a resident filed an appeal of the Planning Commission approval 
identifying concerns regarding the access way on Ridge Park Road, relocation of the 
market, hours of deliveries, and overflow of school parking. The Board of Supervisors of 
the County of Orange denied the appeal on December 5, 2000, and upheld the Planning 
Commission approval (Attachment No. CD 5).      
 
On March 13, 2001, the Current Planning Services Division (CPSD) of the County of 
Orange determined that changes to the approved shopping center plan (CP01-0014) were 
in substantial compliance with the original action by the Planning Commission. These 
changes included an additional 701 square feet of floor area (102,959 + 701 = 103,660 
square feet) and minor revisions to the parking layout. Although there were no changes to 
the 541 parking spaces proposed, the minimum parking requirement increased from 515 
to 519 spaces (103,660/200) (Attachment No. CD 6). 
 
On June 14, 2004, the CPSD of the County of Orange determined that changes to the 
sign program (CP04-0018) were in substantial compliance with the original action by the 
Planning Commission (Attachment No. CD 7).           
 
PROPOSED CHANGES 
 
The proposed improvements to the shopping center generally occur in the two (2) outdoor 
courtyards separating the three (3) retail/food service buildings. The proposal includes 
converting the existing service area (between 21155 and 21157 Newport Coast Drive) 
to outdoor public space for nonexclusive use with new hardscape and landscaping. The 
existing trash enclosures are proposed to be relocated and rebuilt in the parking lot. A 
total of four (4) spaces will be removed to accommodate the new trash enclosure with 
two (2) new spaces provided adjacent to the remodeled outdoor space, resulting in a 
net loss of two (2) spaces. To the east (between 21123 and 21133 Newport Coast 
Drive), the proposal involves new hardscape, landscaping, the addition of an outdoor 
fireplace, and a trellis above the existing fountain. In addition, two (2) existing outdoor 
dining areas are proposed to be expanded and upgraded with steel and glass 
windscreens.      
 
FINDINGS 
 
Pursuant to Section 20.54.070, the Community Development Director may authorize 
minor changes to an approved site plan, architecture, or the nature of the approved use, 
without a public hearing, and waive the requirement for a new permit application. This 
staff approval is based on the following findings and facts in support of the findings. 
 
Finding: 

 
A. Are consistent with all applicable provisions of this Zoning Code. 

 
  



 

Facts in Support of Finding: 
 
1. The Newport Coast Shopping Center is located within the Newport Ridge Planned 

Community (PC 53) Zoning District and the proposed improvements are consistent 
with all applicable standards of development.   

 
2. The net loss of two (2) parking spaces will result in a total of 537 parking spaces on 

site which exceeds the 519 spaces required for the shopping center.       
 

3. Expansion of existing outdoor dining areas does not result in the provision of 
additional parking on site because no additional floor area results from the change.  
 

4. The proposed improvements are consistent with the findings and conditions 
approved by Planning Application No. PA00-0071.  

  
Finding: 

 
B. Do not involve a feature of the project that was a basis for or subject of findings 

or exemptions in a negative declaration or Environmental Impact Report for the 
project. 

 
Facts in Support of Finding: 
 
1. An Initial Study/Addendum was prepared for the original approval of the shopping 

center and reviewed along with previously certified Final Environmental Impact 
Report 517 (for the original approval of the Newport Ridge Planned Community) 
and Negative Declaration 96-0166 (for a residential development crossing 
boundary lines in the Newport Coast Planned Community). The resulting CEQA 
determination was that the shopping center would create no substantial change 
from the previous environmental analysis.       

 
2. The proposed improvements do not involve a feature that was a basis for or subject 

of findings of exemptions in FEIR 517 or Negative Declaration 96-0166.  
 

3. The proposed improvements do not conflict with the general plan designation or 
zoning, will not affect geological conditions, water quality, transportation, circulation, 
air quality, noise, recreation, biological and/or cultural resources, or public services.    

 
Finding: 

 
C. Do not involve a feature of the project that was specifically addressed or was the 

subject of a condition(s) of approval for the project or that was a specific 
consideration by the applicable review authority in the project approval. 

 
 
 
 
 



 

Facts in Support of Finding: 
 
1. The proposed improvements do not involve a feature that was specifically 

addressed in the staff report, meeting minutes, or subject to a condition of 
approval for Planning Application No. PA00-0071. 

 
Finding: 

 
D. Do not result in an expansion or change in operational characteristics of the use. 
 
Facts in Support of Finding: 
 
1. The conversion of an existing service area to outdoor space, the relocation of the 

trash enclosures, and upgrades to the hardscape and landscaping does not result 
in an expansion or change in operational characteristics of the shopping center.  

 
2. The size of outdoor dining areas proposed to be upgraded and expanded was not 

established by the conditions of approval for the shopping center. The original 
approval permitted retail and food service uses and specified building floor area, 
which will not be affected.    
 

3. The proposed expansion of outdoor dining area is minor in nature and will not affect 
the availability of parking.  
 

4. Deliveries to the retail and food service uses will not be affected by the proposed 
improvements. Deliveries to the site will continue to be required to comply with 
Condition No. 40 of the original Planning Application approval.   

 
DETERMINATION 
 
This staff approval has been reviewed and a determination has been made that the 
proposed changes to the shopping center are minor, and in substantial conformance 
with the approved Planning Application No. PA00-0071.  
 
CONDITIONS OF APPROVAL 
 
All previous findings and conditions of approval of Planning Application No. PA00-0071 
shall remain in full force and effect as stated in Attachment Nos. CD 3 and CD 4, with 
the addition of the following conditions: 

 
1. The development authorized by this Staff Approval shall be in substantial 

conformance with the approved project plans and Planning Application No. 
PA00-0071. 

 
2. A building permit shall be obtained prior to commencement of construction. A 

copy of this approval letter shall be incorporated into both the Building Division 
and field sets of plans prior to issuance of the building permits. 
 



 

3. To the fullest extent permitted by law, applicant shall indemnify, defend and hold 
harmless City, its City Council, its boards and commissions, officials, officers, 
employees, and agents from and against any and all claims, demands, 
obligations, damages, actions, causes of action, suits, losses, judgments, fines, 
penalties, liabilities, costs and expenses (including without limitation, attorney’s 
fees, disbursements and court costs) of every kind and nature whatsoever which 
may arise from or in any manner relate (directly or indirectly) to City’s approval of 
the Newport Coast Shopping Center including, but not limited to, SA2014-020 
(PA2014-145). This indemnification shall include, but not be limited to, damages 
awarded against the City, if any, costs of suit, attorneys' fees, and other 
expenses incurred in connection with such claim, action, causes of action, suit or 
proceeding whether incurred by applicant, City, and/or the parties initiating or 
bringing such proceeding. The applicant shall indemnify the City for all of City's 
costs, attorneys' fees, and damages which City incurs in enforcing the 
indemnification provisions set forth in this condition. The applicant shall pay to 
the City upon demand any amount owed to the City pursuant to the 
indemnification requirements prescribed in this condition. 

 
APPEAL PERIOD 
 
An appeal may be filed with the Director of Community Development or City Clerk, as 
applicable, within fourteen (14) days following the date the action or decision was 
rendered unless a different period of time is specified by the Municipal Code (e.g., Title 
19 allows ten (10) day appeal period for tentative parcel and tract maps, lot line 
adjustments, or lot mergers). For additional information on filing an appeal, contact the 
Planning Division at 949 644-3200. 
 
On behalf of Kimberly Brandt, AICP, Community Development Director 
 
By:  
 

 
 
JM/jvp  
 

Attachments: CD 1  Vicinity Map 
CD 2  Applicant’s Project Description  
CD 3  Planning Commission Minutes dated September 12, 2000 
CD 4  Conditions of Approval 
CD 5  Notice of Determination dated December 5, 2000  
CD 6  Determination of Substantial Compliance dated March 13, 2001 
CD 7  Determination of Substantial Compliance dated June 14, 2004 
CD 8  Project Plans 
 
 



 

  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

Attachment No. CD 1 
Vicinity Map 
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Imagery: 2009-2013 photos provided by Eagle 
Imaging www.eagleaerial.com

Every reasonable effort has been made to assure the 
accuracy of the data provided, however, The City of 
Newport Beach and its employees and agents 
disclaim any and all responsibility from or relating to 
any results obtained in its use.
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Attachment No. CD 2 
Applicant’s Project Description 



PA2014-145

PA2014-145 for SA2014-015 
21 133 and 21155 Newport Coast Drive 
Irvine Comoanv 

CAA PLANNING 

September I I , 2014 

Ms. Brenda Wisneski 
Deputy Community Development Director 
City of Newport Beach 
100 Civic Center Drive 
Newport Beach, CA 92663 

Subject: Staff Approval Application 
Site Improvements, Newport Coast Shopping Center 
21133 / 211 55 NewpOlt Coast Drive 

Dear Ms. Wisneski: 

On behalf ofIrvine Company, CAA Planning, Inc. (CAA) submits the enclosed application for a 
Staff Approval for planned site improvements at the Newport Coast Shopping Center. The 
improvements consist of the relocation of two existing trash enclosures, the relocation of the 
existing grease interceptor, upgrades to an existing non-exclusive outdoor pedestrian courtyard, 
and the construction of a new non-exclusive outdoor pedestrian courtyard. 

Background 
The Newpolt Coast Shopping Center (Center) is located at the intersection of San Joaquin Hills 
Road and Newport Coast Drive, within the Newport Ridge Planned Community (NRPC), 
adopted by the Orange County Board of Supervisors in 1998. Formerly known as the Newport 
Ridge Retail Center, the Center was approved in 200 I for the development of 102,959 square 
feet of retaillrestaurant space, and a parking requirement of 515 spaces. 

The Center is currently developed with 103,712 square feet of commercial and retail uses, with 
an existing parking inventory of 537 spaces, resulting in a 22 space surplus. In addition to 
various commercial and retail uses, the site includes a trash enclosure and grease interceptor 
adjacent to a suite occupied by Starbucks, and an outdoor pedestrian courtyard located between 
two buildings at the comer of Newport Coast Drive and San Joaquin Hills Road. 

Project 
The project site has an existing service corridor for trash collection, utility services access, grease 
interceptor access, and deliveries in an area between 211 55 Newport Center Drive and 21157 
Newport Center Drive. The applicant proposes to relocate the trash enclosures and grease 
interceptor currently located adjacent to the Starbucks suite, remove existing enclosure walls, 
and replace with planters and an outdoor area for non-exclusive seating. Deliveries wi ll be 
unaffected by the proposed changes. Upon relocation of the trash enclosures and grease 
interceptor, the previously maintained parking lot entry point will be replaced with two new 
parking stalls and the current concrete sidewalk will be removed and replaced with pavers. 

65 Enterprise, Suite 130 • Aliso Viejo, Californ ia 92656 • (949) 581-2888. Fax (949) 581-3599 



PA2014-145

Ms. Brenda Wisneski 
August 26, 2014 
Page 2 of2 

The trash enclosure and grease interceptor are proposed to be relocated to the edge of a middle 
parking aisle, and anticipated to occupy four parking spaces. As stated above, the Center 
currently exceeds the parking requirement by 22 spaces. The proposed location of the trash 
enclosure and grease interceptor requires the loss of four parking spaces; however, two new 
parking spaces are proposed for the existing parking lot entry, upon relocation of the trash 
enclosure and grease interceptor. This adjusts the total parking space count at 535 spaces, which 
exceeds the parking requirement by 20 spaces. 

The current outdoor patio space between the buildings at the corner Newport Coast Drive and 
San Joaquin Hills Road is proposed to be upgraded, and includes new landscaping. The existing 
entry way is proposed to be re-designed by removing the round rai sed planters and replacing 
them with a fireplace. The existing restaurant patios will be expanded with a small planter to 
create a continuous design and an additional patio will be added in front of the restaurants, a 
small planter will be added adjacent to the patios. The pavers in the area will be adjusted to 
grade due to the hardscape changes. 

Conclusion 
The proposed project will result in a net loss of two parking spaces for the Center. However, the 
Center will benefit greatly from the new We believe that a finding of substantial conformance 
can be made, as the relocation of a trash enclosure and grease interceptor, the upgrade of an 
existing out-door patio, and the construction of a new out-door patio remains consistent with the 
approved Site Development Permit. If you have any questions, please do not hesitate to contact 
me at 949-581-2888. 

Sincerely, 

CAA PLANNING, INC. 

~ \ ~~""-'-". -0_ 

tor Shawna 1. Schaffner 
Chief Executive Officer 

Attachments: Application w/Fee 
Authorization Letter 
Plans (2-Full Size, 4 -II x 17) 
CD-ROM 

c: Aaron Fry 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Attachment No. CD 3 
Planning Commission Minutes dated September 12, 2000 



















 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Attachment No. CD 4 
Conditions of Approval 





























 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Attachment No. CD 5 
Notice of Determination dated December 5, 2000 





 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Attachment No. CD 6 
Determination of Substantial Compliance dated March 13, 2001 





 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Attachment No. CD 7 
Determination of Substantial Compliance dated June 14, 2004 





 

 

Attachment No. CD 8 
Project Plans 
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SHEET INDEX

GENERAL NOTES BUILDING CODE INFORMATION PROJECT TEAMVICINITY MAP 

AGENCY CONTACTS
TITLE SHEET

STRUCTURAL

SCOPE OF WORK

BUILDING DEPARTMENT
HEALTH DEPARTMENT

NEW TRASH ENCLOSURE

NEWPORT COAST SHOPPING CENTER

TRASH ENCLOSURE

A0.0

north

REFERENCE SYMBOLS

D1

W1

1

north

ARCHITECTURAL

CIVIL (REFERENCE ONLY)

PA2014-145



FOR REFERENCE ONLY

PA2014-145

jochs
Stamp

jochs
Stamp

jochs
Stamp



FOR REFERENCE ONLY 

PA2014-145



1
4" / FT.
MIN.

1
4" / FT.
MIN.

1 4"
 /

 F
T.

M
IN

.

COVERED TRASH BIN
BY LOCAL SUPPLIER

COVERED RECYCLE BIN
BY LOCAL SUPPLIER

DRAIN, SEE CIVIL
DRAWINGS

METAL GATES, SEE
ELEVATIONS

6" CONC. CURB

4" PRE-CAST
CONC. BASE
AT CORNERS

8" CMU W/ CEMENT
PLASTER

-
9

RECYCLE STORAGE
AREA

1
4" / FT.
MIN.

(3) T.S. BEAMS
ANCHORED TO CMU
WALLS

GALV. CORRUGATED
MTL. ROOFING, SLOPE
TOWARDS GUTTER

-
9

FLUORESCENT LIGHT
FIXTURE BY ELECTRICAL

GUTTER W/
DOWNSPOUT

LANDSCAPE SCREEN
PER LANDSCAPE
DRAWINGS, TYP

3
A2.0 NOTE:

1. PAINT/STAIN COLOR, BY OWNER
2. SEAL ALL MASONRY

2
A2.0

(14) HEAVY WOOD 2x6
R.S. @ 16" O.C. TYP.

-
9

NOTE:
1. PAINT/STAIN COLOR, BY OWNER
2. SEAL ALL MASONRY

9
A2.0

3
A2.0

WROUGHT IRON GATE
NOTE:
1. PAINT/STAIN COLOR, BY OWNER
2. SEAL ALL MASONRY

NOTE:
1. PAINT/STAIN COLOR, BY OWNER
2. SEAL ALL MASONRY

1
A2.0

2x6 R.S. @ 16"
O.C. TYP.

4x14 R.S. PER
ROOF PLAN

4x10 R.S. @ 24"
O.C. TYP.

PRE-CAST
CONC. CAP

PLASTER FINISH
"LIGHT SAND"

PLASTER FINISH
"STEEL TROWEL"

PRE-CAST BASE

LANDSCAPE WIRE
SCREEN ATTACHED
TO WALL

NOTE:
1. PAINT/STAIN COLOR, BY OWNER
2. SEAL ALL MASONRY

A2.0
8

NOTE:
1. PAINT/STAIN COLOR, BY OWNER
2. SEAL ALL MASONRY

4
A2.0

T.S. BEAMS

GALV.
CORRUGATED
MTL. ROOF'G

8" CMU  W/
7/8" CEMENT
PLASTER

PRE-CAST BASE

T.O. WALL
T.O. CAP

HEAVY WOOD TRELLIS,
SEE FLOOR PLAN,
NOTCH INTO EACH OTHER

1
4" / FT.
MIN.

LIGHT FIXTURE,
BY ELECTRICAL

DOWNSPOUT

INTEGRATED
GUTTER

DRAIN, SEE CIVIL
DRAWINGS

CONC.
FOOTING

FINISH GRADE, SEE
CIVIL DRAWINGS

LANDSCAPE WIRE
SCREEN ATTACHED
TO WALL

7
A2.0

NOTE:
1. PAINT/STAIN COLOR, BY OWNER
2. SEAL ALL MASONRY

A1.0

north
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A2.0SCALE

1"=1'-0"

DETAILS

SCALE

1-1/2"=1'-0"

SCALE

1-1/2"=1'-0"

SCALE

1-1/2"=1'-0"

SCALE

1"=1'-0"

SCALE

1"=1'-0"

SCALE

1-1/2"=1'-0"

SCALE

1-1/2"=1'-0"

SCALE

1-1/2"=1'-0"

SCALE

1-1/2"=1'-0"
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FOUNDATION NOTES

GENERAL CONSTRUCTION NOTES

CONCRETE AND EMBEDDED ITEMS

REINFORCING STEEL

STRUCTURAL STEEL AND WELDING

CONCRETE BLOCK MASONRY

STEEL DECK NOTES

(BY VERCO - ESR-1735P , OR EQUAL)

WOOD CONSTRUCTION

DESIGN CRITERIA

WIND

EARTHQUAKE
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ROOF FRAMING PLANFOUNDATION PLAN

PA2014-145



10

1 4

9

TYPICAL BAR LAP

2 5

6 7 8

3

TYPICAL CONTROL JOINT

151411 12 13

201916 17 18

4A

TYPICAL CMU REINF. @ CORNER / INTERSECTION
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