Pima County Clerk of the Board

Melissa Manriquez

Administration Division Management of Information & Records Division
33 N. Stone Avenue, Suite 100 1640 East Benson Highway
Katrina Martinez Tucson, AZ 85701 Tucson, Arizona 85714
Deputy Clerk Phone: (520)724-8449 » Fax: (520)222-0448 Phone: (520) 351-8454 « Fax: (520) 791-6666
May 22, 2024
Zhourong Ni

Ni's Asian Bistro and Sushi Bar
11110 N. Tatum Boulevard, No. 100
Phoenix, AZ 85028

RE: Arizona Liquor License Job No.: 294194
d.b.a. Ni's Asian Bistro and Sushi Bar

Dear Mr. Ni:

Enclosed is a copy of the Affidavit of Posting relative to your Liquor License Application for
a Series 12, Restaurant, which was received in our office on April 29, 2024. The Hearing
before the Pima County Board of Supervisors has been scheduled for Tuesday, June 18,
2024, at 9:00 a.m. or thereafter, at the following location:

Pima County Administration Building
Board of Supervisors Hearing Room
130 W. Congress, 1st Floor

Tucson, AZ 85701

Should you have any questions pertaining to this matter, please contact this office at
(520)724-8449.

Sincerely,

Melissa Manridue G
Clerk of the Board

Enclosure



POSTING | Job#

DLLC use only

Arizona Dept. of Liquor Licenses and Control
800 W. Washington St. 5" Floor Phoenix, AZ 85007
(602) 542-5141

Type or Print with Black Ink

Date of Posting: 5/ \ /(C)L‘ Date of Posting Removat: S [/ oY

Ni's Asian Bistro and Sushi Bar

Applicant’s Name: Ni Zhourong
Last First Middle
Business Address: 7655 N. La Cholla Boulevard Tucson 85741
Street City Zip

I hereby ceriify that pursuant 1o AR.S. 4-201, | posted notice in a conspicuous place on the premises proposed to be

licensed by the above applicant and said notice was posted for at least twenty (20} days.

et Qe Gaccia Oetecue. S30 3s1- G Yo\
Print Name of City/County Official Title Phone Number

wn Ao s/l )oys
U ' Signature Date Signed

Return this affidavit with your recommendations or any other related documents.
If you have any questions please call (602) 542-5141 and ask for the Licensing Division.

71212022
Individuals requiring ADA accommodations please call (602)542-2999



Pima County Clerk of the Board

Melissa Manriquez

Administration Division Management of Information & Records Division
33 N. Stone Avenue, Suite 100 1640 East Benson Highway
Katrina Martinez Tucson, AZ 85701 Tucson, Arizona 85714

Deputy Clark Phone: (520) 724-8448 « Fax: (520)222-0448 Phone: (520) 351-8454 « Fax: (520) 791-6666
TO: Development Services, Zoning Division
FROM: Caitlyn McGhee

Administrative Support Specialist Senior

DATE: April 29, 2024
RE: Zoning Report - Application for Liguor License

Attached is the application of:

Zhourong Ni

d.b.a. Ni's Asian Bistro and Sushi Bar
7655 N. La Cholla Boulevard

Tucson, AZ 85741

Arizona Liguor License Job No. 294194
Series 12, Restaurant

New l.icense X

Person Transfer

Location Transfer

jk
50 1Y
¢/
Will current zoning regulations permit the issuance of the license at this location?

e

Yes T No [

*«m-m._"__

{.
ZONING REPORT DATE: f/

If No, please explain:

;’ ’///-' h L y

aCiurity Zening Inspe@L

When complete, please return to cob_mail@pima.gov




24—av-95I10

State of Arizona

Department of Liquor Licenses and Control

Created 04/25/2024 @ 03:06:00 PM
Local Governing Body Report

LICENSE
Number: Type: 012 RESTAURANT
Name: NI'S ASIAN BISTRO & SUSHI BAR
State: Pending
Issue Date: Expiration Date:

Original Issue Date:
Location:

7655 N LACHOLLA BOULEVARD
TUCSON ,AZ 85741

USA
Mailing Address:
Phone: (360)348-8848
Alt. Phone:
Email: YU999555@YAHOO.COM
AGENT
Name: ZHOURONG NI
Gender: Male
Correspondence Address: 11110 N TATUM BOULEVARD
#100
PHOENIX, AZ 85028
USA
Phone: (360)348-8848
Alt. Phone:
Email: YU999555@Y AHOO.COM
OWNER
Name: KIRIN ASTAN BISTRO LLC
Contact Name: ZHORONG NI
Type: LIMITED LIABILITY COMPANY
AZ CC File Number: 23641688 State of Incorporation: AZ
Incorporation Date: 02/12/2024
Correspondence Address: 11110 N TATUM BOULEVARD
#100
PHOENIX. AZ 85028
USA
Phone: (360)348-8848
All. Phone:

Email:
Officers / Stockholders

YU999555@@Y AHOO.COM

Page 1 of 3
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Name; Title: % Interest:
ZHOURONG NI Member 100.00

KIRIN ASIAN BISTRO LLC - Member

Name: ZHOURONG NI

Gender: Male

Correspondence Address: 11110 N TATUM BOULEVARD
#100
PHOENIX, AZ 85028
USA

Phone: (360)348-8848

Alt. Phone:

Email: YU999555@Y AHOO.COM

Page 2 of 3



APPLICATION INFORMATION

Application Number: 294194
Application Type: New Application
Created Date: 04/12/2024

QUESTIONS & ANSWERS

012 Restaurant

1) Areyou applying for an Interim Permit (INP)?
No
2)  Are you one of the following? Please indicate below.
Property Tenant
Subtenant
Property Owner
Property Purchaser
Property Management Company
PROPERTY TENANT
3)  Is there a penalty if lease is not fulfilled?
Yes
What is the penalty?
55 LATE FEE
4)  Is the Business located within the incorporated limits of the city or town of which it is located?
Yes
5)  What is the total money borrowed for the business not including the lease?
Please list each amount owed to lenders/individuals.

NONE

6)  Arethere walk-up or drive-through windows on the premises?
No

7)  Does the establishment have a patio?
No

8)  Is your licensed premises now closed due to construction, renovation or vedesign or rebuild?
Yes
If yes, what is your estimated completion date?
09/01/2024

9)  What type of business will this licensc be used for?
RESTAURANT

Page 3 of 3
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. EXISTING DRYWALLS TO RENAN,
. EXISTING WAL UOUNT FLECTRCAL PANELS 10 REMAN.
EXSTING UNDERCROUND CREASE INTERCEPTOR 10 ROMAM

DSTMG GAS METER TO REVAIN, COORD. WTH
LOCAL BAS £O

L
o)

EXSTING ACCESSILE RESIROCUS TO RCUAN —
TOINSTALL 18" 1ONG VERTICAL CRAB BAR AT EACH ADA STALL|
TO_COMPLY WTH ADAAD REQUREMENTS,
oo 5 PLITROOM REGUIRDNINTS & MOTES OK
SHEET T-5 FOR COUPLIANCE.

& ENYTVG CHTTRI AMLE YDA
7 EXSTING FLOOR SKS TD REMAN

-0 T GLASS DOOR TO BE INSTALLFD,
'IQHKYCK D?ST)NC STORE FRONT WRNOOW STAL.

9 RE-HUTAL 55 PREP. 3K ~
PLUMBING PLAN

10, 9 L MTDROOR DRYWALL ~
E DETAL 20/T-2
S OEETHE WL MAS HANS STHET 10 FTAN

12, NEW META RESTROCM PARTITONS WITH DOORS —
Wi 34" WOE OOOR FOR ADA STALLS

13 ERSING WALL MOUNT TANKLESS GAS WAIER HEATER Wt
RUE TO RDIAN

14 DESTING (2) KITOHEN HOGDS WITH EXHAUST FANS TO REMAN
QEAN AS NEEDED

15, FSTNG FLOOR THES TO BE REUCW, AND REFLACED.

18 EXSTHG PRE EXTNGUISHER TYPE 2A/108C
O REMAR. OTY INSPLCIOR TO RELD VERFY.
TIPE K KD,

Tucson, Arizona 85741

17 EOSTHNG LOP I 1O RUMAN
13 CATVAT STINS DRONT shows 10 GIAS.

7785 N. La Cholla Blvd.
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Ni's Asian Bistro & Sushi Bar Restaurant
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RESTAURANT/HOTEL/MOTEL

OPERATION PLAN

Arizona Dept. of Liquor Licenses and Control
800 W. Washington St. 5 Floor Phoenix, AZ 85007
(602) 542-5141

Type or Print with Black Ink
\ N < £ . h
1. Name of restaurant (Please print): \\J\ 2. %\0\\/\ \%\BHO ‘% SUNAY %VV

2. Must indicate the equipment below by Make, Model, and Capacity:

LIST ONLY THE FOLLOWING - NO ATTACHMENTS

SaACE D B Doy ORI
FALPR T R 2P AANL L

Grill Artoen b “LP (poklite

Oven Ao (9\/10/»'\,
Freezer MT“ y\'ﬁﬂ[\ )/\]Q/ @( ! VL/“}L; [
Refrigerator A’f S0 4A/vx/)0 w1 (/L\/ [CeFrineyate

Sink /| 2. l/\/\r/ FOW’(//\/glf\/k

Dish Washing Facilities /Q( [/C]Lo @ C}W/}

Food Preparation Counter w
(Dimensions) [ PN é? rouwl>

Other

3. Attach a copy of your FULL menu with pricing INCLUDING NON-ALCOHOLIC BEVERAGES

4. What percentage of your public premises is used primarily for restaurant dining?

(Do not include kitchen, bar, hi-dop tables, or game area.) o

5. Does your restaurant have a bar area that is distinct and separate from the dining area? [Jves [Zl/No

(I yes, what percentage of the public floor space does this area cover?) %

6. List the sedaling capacity for:

a) Restaurant dining area of your premises: { / ﬁ‘j ]
(DO NOTINCLUDE PATIO SEATING)
b} Bar arec QML\X ,v(\§ [ + E% ]

1o1aL [= [BR]

712112022 Page 10f2
Individuals requiring ADA accommodations pleose call (602)542-2999



7. What type of dinnerware is primarily used in your restauranie

[

L

DReusobié i

o

[j Disposabl

8 Does your restaurant contain any games, televisions, or any other entertainment? gYES

If yes, specify what types and how many (examples: 4-TV's, 2-Pool Tables, 1-Video Game, etc.)

2TV

IS4

Wt mE T DT
WLRH S B

Both

[ONo

9. Do you have live entertainment or dancing? [:]YES E{No
If ves, what fvpe and how often (example: DJ-2 x a week, Karaoke-2 x a month, Live Band-1 x a month, etc.)

10. Ust number of employees for each position:

Position How many
Cooks %
Bartenders /\/ o
Hostesses Z
Managers , \
Servers %
Other ( )
Other | ) _
Other ( )

i I, (Print Full Name) 7)/‘\/\> U ;\7{7]/\6% /\/ | . hereby swear under penalty of perjury and in compliance
with A.R.S. § 4-210(A)(2) and (3) that | hdve read and understand the foregoing and verify that the information and

| statements that | have made herein are true and correct to the best of my knowledge.

7/21/2022

Applicant Signature:

Page 20f2

Individuals requiring ADA accommodations please call {602)542-2999
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. Hause snemaﬂ

Surved ana choice of mitite r.l'u
{or browm rice sdd §1, fried rice add $2. fo mein add $3)

A Spicy Mange Chicken 14.00
Tiieken w. Mopcal frat in chefs special souce

\Spicy Mange Shrimp 16.00
Shamp w. tropecat frunt in chef's special sauce

a General Tso's Chicken (White Moat) 14.50

% Crange Chidken {¥White Meat) 14.5¢
Sesame Chicken (White Moeat) 14.50

s General Tzo's Delight 15.50
White meat chicken & shiimp
Happy Four Scaxon 16.50
Lricken, beef, sttimyy, scaliops & vegetable with brown sauce

\Curry Seafood Pot 17.50
Shrwnp, scatiop, salmon & vegetable in curry ssute

W Wok Basil Chicken or Beef 14.00
Stir fry with basd jeaf in chef's specist sauce

N Wolc Bast! Shrimp 16.00
Str fry with basii izaf in chel's spacial sauce

& Triple Dalight w. Gardic Sauce 16.00
Chicken, beel. shrimp & veggie w. spity gank sauce

X Szechuan Crispy Shredded Beal 15.00

A\ Szedhuan Crispy Chicken 15.00

W& Z Houze Curry 1750
Chicken, s, sttty Staflop & vagetable with mild curmy spice
Ginger & Scallion Chicken 14.00
Ginger & Scallion Beef 14.00
Ginger & Scatlion Shrimp 16.00
Walnut Shrimp 16.5¢

s Mongolian Baef 14.85
Seafood Delight 1805
Lobster, shrimp, scallop, crab meat w. mix veg. In white ssuce

ADregon & Phoenix 17.00

Sheimp with mix vegetables & generst chicken combo

™. Diet#Menu & Gluten Free -

Served with brown rice, steam with diet fite brown sauce
on the side, or cook with gluten free sauce

Steam or Gluten Free Broccoli 11.50
Steam or Gluten Free Mixed Vegetables 11.50
Steam or Gluten Free Broceoli w, Chicken 1295
Steam or Gluten Free Mixed Vegatables w. Chicken 1295
Steam or Gluten Free Broccoli w. Shrimp 14.95
Steam or Gluten Free Mixed Vegetables w Shrimp 1495
Steam or Ghuten Free Broccoli w. Scallops 16.95

Steam or Gluten Free Mixed Vegetobles w. Scallops 16.85
Stearn or Giuwten Free Mixed Vegetables
w. Chiclen, Shrimp & Scallops 16.95

. Taste of South East Asia e

Served one choice of white rice =
{or brown dce add $1, Fried rice add $2, lo mein add $3)

A Thai Curry Chicken or Enef 13.50
With eggplant, oM. shatain imustepam & polato

\Thai Curry Shimp 1495
With pogpiant. tofy, sniltake mushroom & potsto

A Thai Cirry Scallops 16.95

With enoziint, tolu, shitske mushroom & potato
NThai Harb Chicken or Beef wan egpplant, oty & balt pepper 13,50
A\ Thai Harb Shrimps With eggplant, tofu & bedl pepper 14.95
AR pictures thown ore for iluscration purpores only

. Taste of China

Served eae cheicn of white fice
f2r bevn rice 50! 31, Inad 1ice 2dd $2. fo mein a5 53

® SI295

M 2 “;
e Chiclen

1.fdoo Gos Gai Pan
2.Broceoliw. Chiden

N & Jepanese Eggplantw, Chicken
X 9.Kung Pao Chicken

3, Mimod Voggie w. Chicken (Poare allerpy slevt
4.Snow Paas v Chicken 10. Wok Glazed Ginger Chicken
5. Fresh Moshroom w. (hicken  11.5waet &Sour Chicken
6. Caghays Nuts w, Chicken 11.Chicmn Chow Main
i o Saft Woodie, 2. (e Noodls.
7. Bleck Bean Sance w. Chicken e s
N2

o
O Reast Poi 51295 F

1.8roceofiv, Roast Pork 5. B.Jepanese Eggplant w. Roast Pork
2. Mimed Voggle w, Roant Pode X, 9.Kung Pac Roast Pork

3. Snow Poss w. Ronst Pork {Peaut clergy eler)

4.Fresh Mushroom w. Roast Por 10 Wok Glnzed Ginges Roast Pork
5, Cobosy Nuts wo Roast Perke 1 1-RoastPork Crow Main

6. Blck Boan Souca w. Roust Pork 120 538 Meode m (rincly Roadiz

\7.Gorlk Spucers RoastPerk L oo R ey Sy
N Beef  §1375
1. Peppor Steak & 8 Jopancee Eggplant v, Beof
2.Broccoliw. Beef N 9.Garlic Sauce w, Beef
3. Wimed Yegpse w. Buef %10 Kung Pao Bood (Panmme cliergy atert)
4,Snow Poas v Boaf 11. Wok Gluzed Ginger Boef
5. Fresh Mushroom w, Beel 12.Bood Chew Main
6. Cashew Nuts w. Beaf Ho Saft Vaede, v Cradey Noodbe
7.8tack Bean Sance w. Boef 4 cstbope, ot exlory & beom s
S Shump  §1495
1.Broccof w. Sheimp % 8 Japenese Egpplant w. Shrimg
2, Mixed Yogglew. Shrimp % 8. Hung Puo Sheimpp (fewe diegpaist
3.5now Poas w. Shrimp 16. Wol Glaved Ginger Sheimp
4, Frosh Mushroomw Siwimp 11, Swoet & Sour Shetmp
5. Cashew Nuts w. Shrimp 12. Shrimp Chow Mein
6.Black Bean Sance w. Shrimp Ho St Noadiz, w Crundiy Noode.
\7.Garlic Sauce w. Shrimp Al utibage, andon cxery & b s

N, Sealls s $156.95

1. Broceoliw. Scollops 6. Block Boan Saucn w, Scollops
2, e d Veppie w. Scallop: N\ 7.Jop Eggplant w. Scallop:
3.Snow Pons w. Scallops % 8.Garlk Sapee w. Scallops

4. Frash Mushroom w. Scallops N 5.Kung Pao Scnllops (Pt dlepy diert)
£.Cashaw Nuts ve. Saliops

1. Iived Yeg. with Tofu 6.Sautecd Broaroli
8.2, Tofu Home Syle 7. Wok Glozed Ginges Vog.
3, Mimed Vg w. Gorfe Seucs % 8. Thai Cuery Vagetable
4, Souteed Musbrooms mimpbt nzkm
. Vegetable Chow Mot potms
5% ot towdic ot Cresely 9. Thai Hurb Egoplem & Tofu
Woodhs, A7 cubbage, ouitn,
cxary 8 beos sproay

™. Lusich Memy - ;

Monday-Saturdsy 11:00am . 3:00pm (Exclude Holdays)

Vegatablo Pad Thai (Pesnut nilergy alert) 9.50

A Chicken Pod Tha! (Peanut ellergy alert) 8.50

% Shrimp Pud Thai {Poonut aN@rgy alert) 10.50

N Sauth Eant (oia Lauisine
Served one cholce of wilie roe
{or brown rice add $1, fred rice add $2, lo mein 3dd $3)

N Spicy Mango w Chidken .50

y Spicy Mango w. Shrimp 10.50

& Thai Curry Chickon or Beef .50
With eggelont, tofu, shizoke mustirosa and potato

y Thailurry Shrimp or Scallops 10.50
With cggplant, tofl, shritake swsivoca snd potato

y Wok Basil Chicken or Beaf 9.50

X Wok Basil Shrimp 10.50

\ Faate of China

Served w. sneciice of it rice
for browm rice 500 $ 1 fried fice 35d § 2, % iwic add § 3)

Mined Veggie w. Chidken or Boaf .50
Mixed Yeggie v Shrimp or Scallops 10.50
A Garlic Saucae w. Chicken or Beaf 9.50
o Gerllc Sauce w. Shrimp or Scallops 190,50
Black Bean Sauce w. Chicken or Beaf 9.50
Biack Bean Sauce w. Shrimp or Scallops 10.50
§ Gonaral Teo's Chicken 9.50
Sesama Chichon D.50
Brocooli w. Chidien or Beaf 8.50
Broceoli w, Shriimp or Scallopa 2.50
% Kusng Poo Chicken 9.50

Swaet Sous Chidken 9.50
\"ac Japancee Bente Boxes

Served . min soup, safed, california rofl,
u&m& ont-choice of white e
(wmwn tice wdd S1. iried tiee add 2, lo meln 0d $3)

81, Chickan T«ﬁymki 11.95 B6. Sivimp &Vog. Tompural2.50
B2, Stank Teriyald 1295 B7. VegotobleTemputa 1095
B3, Salmon Terlyaki 13.85 BB Sushi Box® (3 Aees 5t} 1250
B4, Shrirap Teriyaki 1295 BO. Seshimi Box® 13.00
B5. Brofled Eof (3 Ao £y 13.50 (4 Pirces Saskizml)

KWMH% Mﬁ%ﬂ %&W Served w. Miso Soup or Stled
1. Sushi Lunch ® 5 pes chef's choice sushi & Callfonia roff 15,50
2. Sashimi Lundch ® 7 pes chefs cholce sashimi 15.50
3. Sushi 8 Sashimi Lunch ® 3 pes aushi 6 pos saoumi & ame rell. 21,95
\ Lunch Rell Special
Served w. miso soup or saled
ANYTWORGILS $9195 | ANYTHEEEROUS $1558

1. California Roll 1& Shrimgp Californin Roll
2, AlasknRoll® 9. Sheimp Tempura Bell

3. PhiladelphiaRoll 20. Manau Rvocade Roll

4, CutumberRell 21 Ah.C Rolt

8. Avocado Rell 22, Spicy Shirimp Rolt

6. OshinkoRofl 13. ‘Salmon Skin Rodl
7. Asparagus Roll 4. Boston Roll
Sweet Potato Rofl 25. Tuna Avocado Roll *
9. TunaRall® 26 Tuna Cucumber Roli
10. :SalmonRoll* 27. Salmon Avcende®
11. Yellowtsil Roli ® 28. Salmon Cucumber ®
12. g p{cyTuna Roll* 29. Avocado Cacumber Roll
Spicy Salmon Roll ® . Chidken Ternpura Roll
‘l& Spicy Yellowtail Roll © 31. Inari Roll
15. Ed vocado Rol 32 Ve bie Roll
Cucumber Roll 33. Crabmeat Tompura Rolf

‘IT. 'szcy Crab Rall 34. Spicy Californiz Rell




sﬂ’% S
Egg Drop Soup (U5.50
Mise Soup 3.00
Japanesa farmented sopbean soup base w, seaweed, tofz & scsllions

(5} .50

Lemon Grass Coconut Chicken or Shrimp Soup 5.50
Asparagus, shiltake mushroom w., coconut flavor soup base

\.Chicken Hot & Sour Soup ($4.00 (L2650
Shrimp Wonton Soup 6.50
Seafood Miso Soup 7.00

Scatiop, shrimp and crab meat mixed with shradded vegetable in »
miso soup broth

Yegetabies & Tofu Soup (for2) 6.50
House Special Soup {for 2} 8.50
Chicken, shrimp, scallops and mixed vegetabies

\FTom Yam Soup 550
Shrmp, shitake mushroom, beif pepper, bean sprout
w. Thai tragitiona! spicy soup broth

sy

Groen Salad -Z50
w. Ginger Dressing .
Avocado Salad -
Avocado, gresn salsd w. ginper dressing :
Cucumber Safad 5.50
Kani Salad 595
Seaweed Salad 850
Squid Salad 7.00
Crispy Calawmari Salad 10.50

Mango, raisins, jicama. cashews w. lettice senving w. ginger drassing

Grifled Chichen Salad 9.00
Mango, raisins, ficama, cashews w. lettuce sarving w. ginger dressing
Grilted Shrimp Salad 10.00
Mango. raisins, ficama, cashews w. lettuce serving w. ginger dressing
Up petizens
Vag, Spring Roll (2) 375
Egg Roll{2) 500
Edameme 5.00
\ Spicy Gadic Edomame 650
Cheese Wonton {6) 5.50
French Fries 5.00
Gyoza {6) Potstickers 7.00
Homemade Porl Dumpling (8) Posstickers 9.50
Friad Calamari 8.50
\ Firecacker Shrimp 8.95
Friad shamp w. spicy curry sauce
Chicken on The Stick {4) 7.50
Baaf on The Stick {4} 8.00
A Thai Chicken Lettuce Wrap 200
Diced chicken, befl peppers, jicama, spicy Thal ssuce, serving fresh fettice
Vegetubie Tamptrs (7) £.00
Chicken & Yegetable T 250
Shrimp & Vegatable Tnmpum 10.50
Friad Jumbo Shrimp (5} 8.50

* Raw ttems / The FDA advises comsuming row or under cooked maears,
poudtry, seqford or e thereases vour risk of food borne fine,
Prices rubject m change without sotice.

¢ Sushi Appetizer {5pes)
+ Sashimi Appetizer {Gpes)
Baked Mussals (4 pes)

Appetizers fram Sushi Bax FD

10.5¢
12.00
9.50

Huit shelted green mussals topped with spicy mayo,

fish eggs and scofllons
* Pepper Tuna {6 pa}

12.00

Sliced seared twna & served w. peny savce

X Jalapenc Boat
Yellowtall w. Jolapano

7.50

12,00

Yetlowtsil, jalapeno w. soy yuru sauce

¢

Tuna Carpaccho

12.00

Seared tuns wrapped w, spicy crabimest in che! special sauce

Toko Ball{6pes)

2.00

(Fried ociopus bafl w. eed sauce. mayo, bonito fake, Murkate, masago, scallion)
6.50

Mushrcom Boat

B Regulan Rolls o1 Fand Rells

(Regular roll 56 pes)

California Roll 6.50 Boston Roll 675
Crab, cucumber, avocedo Shrimp, cucumber, iettuce w. moyo
Spicy Californin Roll  7.50 Spicy CrabRoll 7.50
Spicy crad.cucumbesavocado Shrimp California Roll 7.00
“Tuna Roll 7.75  Shemp, cucumber, avocado
*Spicy Tuna Rolt 7.75 Salmon Skin Roll 6.75
*Yellowtaif Roll 7.56 CrobMest Tempura Hol} 7.00
°Spicy Yellowtail Roll 7,75 Chicken Tempura Rofl  7.00
*Salmon Roll 675 ShrimpTempurz Roli 895
$moked Salmon Roll  6.75 *Alaska Rolt 7.00
*Salmon Avocodo Roll 7,00  Setmon, avocado, cucumber
#Salmon Cucumber Rolt 7.00 *Splcy Scallop Roll 8.95
*Spicy Saimon Rol 7.75 Splcy Shrimp Roll 7.95
Eof CucsmberRoll - 7.75 g:t: Maki 7.00
Eel Avacado Roll 7.75  Crab stk tamago, cucumber,
Ph-l-dolphu Roll 675  corton rol 10.00
creem daeu Spicy crab,cream cheese, cucumber
rofled in crunch with eef ssuce
*Tuna Avocado Roll 8.50 Spider Roll 12.50
*Tungs Cucumbar Roll - 850  (Friad soft shell crab with avocsdo
and cucmber)
il
W ;
Vegatable Roli Mango Avocado Roll 575
Avocado Roll 5.00  Sweet Patata Boll 5.50
Cucumber Roll 5.00 witheef sauce
Cucumbar & Avocada Roll5.50 ARC Roft 5.50
Oshinko Roll 5,00 Avocado, asparagus, cucumber
Japarsss pickied radih Inari Roll 5.00
Asparagus Roll 5,00 Phustn

B

gini Sushi ox Saofimi “&-

Two pieces per order
2Salmon 7.0 Tofu Skin 5.50
*“Tuna 800 Octopus 8.00
*Hhite Tune 700 RedCam 7.00
*Yollowrtadd 7.50 *White Fish 6.50
Eol 6.50 vSquid 6.50
Senoled Salmon 6.50 *Tobtko 650
Shrmp 6,50 °lhurn (Saimon fish oggs) 6.50
Crab Stick 5.50 *Pepper Tuna 6.50
Egg Omealat 5.50 *Scailop 7.50
Swoet Shrimp 11.00 Macherd 6.00
Albzcore Tuna 6.50 Moszgo .50

*WELZROLL
Spicy craby, paper tony, senveed salod,
veLado, wropped w. S0y paper
topped w. spicy crab, ‘f:moa cnmelr,
MAFIGe, SCalon, ool sauce 3nd MANGO ALt
MARICOPA RCLL §15.50
Shrimp tempors, cucumber, avocda,
erah madt vropped in pink oy basn
papes w. oo s3uce
ANGEL ROLL 514,060
Shnmp LSNpUr, Cresm choese side,
h,p wilh crab meat. spicy mayo, eof sauce,
seallions and massgo
§16.50

TWIN DRAGON ROLL
o Salmon, tud, crab
Tep: Eed, avocado
Sagce: £a7 5auCe, MINSAG0, SeHame seads

* DYRAMITE ROLL $14.00
Spizy yeffowiad, tuns inside, topped
w. spicy crunchy ceabmeal & eel same

* FIRE ISLAND ROLL §15.00
Saimon, shamp, crab, avecade topped
w. salmon, jalapeno & hot rauce
LOBSTER TEMPURA ROLL  §18.00
Lobstor tampura, aEHAcaqUS, dvecae,
Inttuce, cusumben, masags inside,
w. saybean paper, eel sauce

* RAINBOW ROLL $15.50
California coll top with four klngs fhes

GREEN DRAGON ROLL $14.00
Bl curumber Inskie, wppatd w. auorads,
matnga, eof caute

* NINJAROLL 515.00
Spicy yahantall, svecads, cucumbar
& cruncly insice; top w. yeliow! il & blac
otike and j.nla,‘_wa

517 50

'ﬁ% Speciaem (6:-8pcs) fre -9

*

*

PHOENIX ROLL $15.00
picy crab., ayocado, cutumber inside,

micy wna, shice falapeny, crunchy on the lop
With spicy mayo & aef stcr
SAMURAI ROLL 514.50
Skt tempora, avecad inside, topoed
w, spley ershimeat. crutichy & cef souce
UZUMAK! ROLL {6 pes) $15.56
Sutmon, tuna, white tuno, scalfien, masago
W, cucambor Warp, Soy puTy sauce
SWEET HEART $16.50
Spicy Tuna & aeacsdo inside, toppead witht
tune. wenpped i 3 ket shape

$17.50

SPIDER MAN ROLL

Soft shell crnd, mango insids, top«ptd

W, Seared PEpDEr LN, MvoLds, 4 dinds of
[obiko w. spiry MayD. Weasabl tnayo. ool Souce
FLAMINGOROLL §15.59
Jnz Cooked shrimp, crab, asparagus r»mpu*a
Top: Spicy salmon, Halapens, crunchy

Satmes Fel SA0e, mange Sauce

KING ROLL $15.50

Spicy fung. yellowtail & crench, topped

w. s3lnon, avo:adc tobika, scallions.

wasabi taye & aet Sauce

GODZILLA ROLL $15.50
Shrimp temptirs, wream clmese. jolapers

fc;.ddc, mam w. spley salmar, Spicy maye

MANGO SHR!MP ROLL $15.590

Shienp Pampurd, vorads, crab, mangs

WOP W1 $0Y Daper with SEECY Mmoyo.es

saure and mango ssure

-

.

KICKBOKER ROLL $16.50
mpws shrimpsaimon and. spicy crab inside,
mur sgared salmop and shamg vell spicy
smnr*:.: sweat chili andf groan cneoac
HONEYBEEROLL $17.00
Smipke saimog, cream cheese and cgumbes
inshie, spicy tuna on the top with spicy sauce.
nongy, Mango cubies, crunchy, Sesume seeds
Jraf Qreen onions
LASVEGAS ROLL (D&ep Fned)$14 a0
Loaam cheecs, avocadp, smokad sl
zrab, deep mww Sy miyo, éo!f sg'e
masago, scaliion
MOUNTAINROLL (6 pes)  $14.50

{Deep Fried)

Vehite fizh, avocado, cream cheesy, j2lapeno,
deep {rfed w. spicy crab on top, w el sauce,
SPiZy mayD, sweed chifi, scollipn, crunch
VOLCANO ROLL {6pces) $14.50
(Deep Fried)

Craly, pocade, crosm cisete, deep frind,
(ovaed W SpiCY i, spicy mayn, ol siuce,
crunch, masago, seafliots
ARIZONA TOWER ROLL $14.00

sDee'p Fried)
riotf Cél.famla rodl suerouncad o
tha bottom, tog with runsnber and spicy

<rab sold with spity maya antf sef savdie

SUNTAN BAKED ROLL $15.00
Baked california colf top avik with £ 'gky

scaltos, shrimp, octopus, spiCy

and om with 1picy mayo, esl sauce,

seailion and masao.

% Needles & Rice

LWegaetabla Pag Thai

10,95 HouzeSpedal Lo Mein 14.50

“&1”’: W H [Poanyt afterpy alert) [Chichen, pesd & shrimp carmbination)
=2 Plate fom Sushi Bar \CidenFadTi 1195 Ykddow
Served w. miso so salad eanut aliergy o i
Mo TR o \Shrimg Pyd Thai 1250 W onicken o B g 0
“Rofi A 16,50 *Dahuxe Sashimi Combo 38.00 cﬁ*j:;"m’: y‘:’ﬁ MRS O o)
R o e e g FiceNoodles 1195 Yaki Udon w. Shrimp _ 14.95
. 2 o N Shrimp Malaysizn {Thick smonth & satisting
Spicy tuna rof, spicy ssémon rolf 5pcs sashimi, 3 pes sushi w, rolf Rice Noodles 12,50 wheat flour ncodies
& spicy yefiowdt rolf #Tunas Combo 2600  ASingapore MeiFum 14,50  Gwickestr fried in gan w. vey ]
*Suahi A 23.00  Spes sashimi 3 pes sushi w. olf Vegetable Fried Rice  9.95 YakiSoba
7 pes of chef's choice sushi *Yellowtad Combo 2500 Roast Pork Fricd Rice  10.95 ,Chtckﬂ;’ r Beef 13.50
. tung rod 5 pes sashimi. 3 pes sushi w, ol ChickenFriedRice 1095 [ThiA sooghattwhaat floue
*SushiB 27.00  Unagi Don 22.00 g;",‘ Fd;‘-"_ﬁ‘; }ggg pan witlt vegataniss)
8 pos of chel's choke sushi @ pes eel over sice, nmp Fric ties 13722 YakiScha w.Shrimp  14.95
e spicy tuna roll with cxhinko and seaweesd salsd House Special Fried Rice 13.95 " 7iun spaghetti whaa ﬁo“f
*House Soshimi Combo30,00 (Chicken, dend & shuimp comminatfon!  nosdios, Quickestie med in
12 pes of chaf's chicice sashim Chidken Pineapple Dan will vegetatiies,
oﬂ % - Fried Rice (it sliorgy 4ot} 11.95  NabeyakiUdon
¥ Shrimp Pineapple Noodle Soup 15.00
B Fried Rice piut suegy ster) 1295 (Crab moat, cnm,.n veg &
sushd rice on the bottom fop wits spicy crab, seaweed salad and Vegetsble Lo Mein 1105  shamp tampory on fhe Side)
FOTBLD, Senviig vt satice on the side Chicken Lo Mein 12.95 \Koronn Ramen
¢Salmon Pole Bowd 1550 ®Deluxe Poke Bowd 18.95 BeefLoMain 12.95 boodle Soup 15.00
*Tuna Poke Bowl 16.50 g“w;}‘ﬂ' GP";'--:MI Shrimp Lo Mein 13.95  {Crabs meat, chicken, tofls & veg.}
pky uno @ BOWI .
(oresnd st 1598 Yhite RE S . 2.500Sid Friod Ri 6.50
. e Rice @ Frind Rice X
o wzégg FPlattens - Brown Rice 3.00 SideLoMain 7.50
o o substituted Sushi Rxcc 3.50 SidwSteam Vegeteble 7.95
Platter A* 3050 PastyFor6® 68.00 2% Hitchen & Entueos
8 pleces sashimd, < pietes 15 pes chef's ehcice sushl
st & 3 spity erab red ;’: icy tura roll, CANT\C‘!T'»’." ralf. Sen/ea with miso soup or salad & one cholce of white rice
Plxg.mr 8* N 55,00 Q’é@? gg’w La begas ol for brown rice add $ 1. fried rice 20d $ 2, lo mein add § 3)
et sachio, 6
%ﬁ“ plmsgm«:::g;;uﬁﬁan P:;srty Forg® o o 99.00 TERWAKE TEMF “R ﬂ
iloenia roll & Rsiabow ro 5 pes sashimi chof's cholen, L T T
Party For 4° 42,50 12 pos sushicher's choice. Chicken 1:cny'ald 15.95 Vc?otabln Tampara 11,50
California roll, spley tuna rol, spicy tuna rolf, Califeas rod, Steak Teriyals 18.50 (hicken&Veg.Tompurn 14.50
By ocodd (ol fiaska ol Naska raf. Las Uegas o, Salmon Teriyaki 18.00 Shrimp&Veg Tempura  16.00

Shrimp Tedyaki

17.00




SICE 54
% Ll Mishelod Liea

BOYLE BEER
&, TRa) 4.5 g e 575

iSe, 1202 $ 8.5 (Lg 22e2) 5.5
(S, Tz 545 (o Fon 5 TS

fam, f2oe) 545 Ly #2ez) 5B

P S Nt e S e
e dyfrapriidy Crasenr G 48
.,

Letercroed b ten

s e

Ot o H‘.Ji Tea S 225

Aangelivg Chacdonngy

Wills Sandl Pinet Grigia

CapusaldaMovcatn

(-3

Angeling Cabernet Samignon $ 8 1 feos 438
High Heavon Merlot
Cavie Pt Roir 43

58/ folie 5 25

Hipuse Sakz {5m $ 5 fLoh%
Sayur Migori {bottle) 51%
Juarasl Gingd Sake [bostiel 514

Strawberry Nigosd (botile) 535
Paach Sake (botile) 518
Fireapple Sake $ 16

%145

Japaness Moch] L

o P, e o7 Stk

¢ 50,50
lew Craam 54
{irepst Lo o paanlls
Cheasa Cake
THrasTisy

Frio Clwese L4
Coonnit RIC?
Jernpurgice Croam

sapit g
L:“Jh\‘kn' IR ush;,b

5




RECORDS REQUIRED

FOR AUDIT
_RESTAURANT/HOTEL/MOTEL

Arizona Dept. of Liqur Licenses nd orol o
800 W. Washington St. 5" Floor Phoenix, AZ 85007
(602) 542-5141

Type or Print with Black Ink

In the event of an audit, you will be asked to provide to the Department any documents necessary {o determine
Compliance with A.R.S. §4-205.02(G). Such documents requested may include however, are not limited to:

Ni's Asian Bistro & Sushi Bar

1. Name of restaurant (Please print):

. Allinvoices and receipts for the purchase of food and spirituous liquor for the licensed premises.
. A list of alf food and liquor vendors

. The restaurant menu used during the audit period

2
3
4
5. A price list for alcoholic beverages during the audit period
6. Mark-up figures on food and alcoholic products during the audit period

7. A recent, accurafe inventory of food and liquor {taken within two weeks of the Audit Interview Appointment)
8. Monthly Inventory Figures - beginning and ending figures for food and liquor

9. Chart of accounts (copy)

10. Financial Statements-Income Statements-Balance Sheets

11. General Ledger

A. Sales Journals/Monthly Sales Schedules
1) Daily sales Reports {to include the name of each waitress/waiter, bartender, etc. with sales for that day)
2) Daily Cash Register Tapes - Journal Tapes and Z-fapes
3) Dated Guest Checks
4) Coupons/Specials/Discounts
5) Any other evidence to support income from food and liquor sales

B. Cash Receipts/Disbursement Journals

1) Daily Bank Deposit Slips

2) Bank Statements and canceled checks

12. Tax Records

A. Transaction Privilege Sales, Use and Severance Tax Return {copies)
B. Income Tax Return - city, state and federdl (copies)

C. Any supporting books, records, schedules or documents used in preparation of tax returns
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13. Payroll Records

A. Copies of dll reports required by the State and Federal Government
B. Employee Log {A.R.S. §4-119)
C. Employee time cards (actual document used 1o sign in and out each work day)

D. Payroll records for all employees showing hours worked each week and hourly wages

14. Off-site Catering Records (must be complete and separate from restaurant records)

A. All documents which support the income derived from the sale of food off the license premises.
B. All documentis which support purchases made for food fo be sold off the licensed premises.

C. All coupons/specials/discounts
The sophistication of record keeping varies from establishment to establishment. Regardless of each licensee’s
accounting methods, the amount of gross revenue derived from the sale of food and liquor must be substantially
documented.

REVOCATION OF YOUR LIQUOR LICENSE MAY OCCUR IF YOU FAILTO COMPLY WITH
A.R.S. §4-210(A)7 AND A.R.S. §4-205.02(G).

A.RS. §4-210(A)7

The licensee fails to keep for two years and make available to the department upon reasonable request all invoices,
records, bills or other papers and documents relating to the purchase, sale and delivery of spirituous liquors and, in
the case of a restaurant or hotel-motel licensee, all invoices, records, bills or other papers and documents relating to
the purchase, sale and delivery of food.

A.R.S. §4-205.02(G)

For the purpose of this section:

1. "Restaurant” means an establishment which derives at least forty percent (40%) of its gross revenue from the sale of food
2. “Gross revenue” means the revenue derived from all sales of food and spirituous liquor on the licensed premises regardiess
of whether the sales of spirituous liquor are made under arestaurant license issued pursuant o this section or under any

under any other license that has been issued for the premises pursuant fo this article,

: I, (Print Full Name) Zhourong Ni hereby swear under penadity of perjury and in compliance
with A.R.S. § 4-210(A)(2) and (3) that | have read and understand the foregoing and verify that the information and |

| statements that | have made herein are true and correct to the best of my knowledge,

Applicant Signature: J )ﬂ 0 ‘«LRUHCA;?/ / )/ /

*MAKE A COPY OF THIS DOCUMENT AND KEEP IT WITH RECORDS REQUIRED BY THE STATE*
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