Return completed

form to:

Aleohal and Gaming
Commission of Ontario
i 90 SHEFPARDAVE E
Cntario SUITE 200

TORCNTO ON M2N 0A4

Remplir et retourner cette
formule & :

Commission des alcools
et des jeux de 'Ontario
90 AV SHEPPARDE
BUREAU 200
TORONTOON M2N GA4

The information requested below is required in
support of all applications for a new liquor licence
or outdoor areas being added fo an existing
liguor licence.

Municipal = Renseignements
Information municipaux

Les renseignements sont recueillis conjointement a
toute demande de nouveau permis d'alcool ou
d'ajout de zones de plein air a un permis d'alcool
existant.

Section 1 - Application Details Section 1 - Détails de la demande

Establishment tel. no. / N° de &l de I'établissement
905-471-7170 #212
Contact's tel. no. / N° de 1. de la personne a contacter

Elizabeth Langdale 006-471-7170 #212
Exact location of establishment (not mailing address) / Emplacement exact de I'établissement (non l'adresse postalg)

Establishment name / Nom de 'établissement

Marca Trattoria On Main
Contact name / Nom de [a personne & contacter

Street Number / | Street Name / Street Type/ | Direction/ Suite/Floor/Apt. /
Numéro Nom de rue Genre de rue | Orentation de rue | Bureau/étage/app.
96 Main Street North 2nd Floor
Lot/Concession/Route / City/ Town/Municipality / Pastal Code /
Lot/eoncession/route rurale Villetvillage/municipalité Code postal

Markham, Ontario L3P 1X8

Does the application for a liquor licence include: / La demande de permis d'alcocl porie-t-elle entre autres sur :
indoor areas / des zones intérieures || outdoor areas / des zones de plein air

Section 2 - Avis officiel de demande de
permis d'alcool dans votre
municipalité a l'intention du
(de la) secrétaire municipal(e)

Secrétaire municipal(e) :
Confirmer le statut de la région ci-dessous.

Section 2 - Municipal Clerk's
official notice of application
for a liquor licence in
your municipality

Municipal Clerk:
please confirm the "wet/dampl/dry" status below.

Name of village, town, township or city where taxes are paid / Nom du village, de la ville ou du canten & qui les imp6ts sont versés :

(If the area where the establishment is Jocated was annexed or amaigamated, provide the name of the Village, Town, Township or City was
known as)

(Si la région ou se trouve I'élablissement a élé annexée ou fusionnge, nom sous lequel le village, fa ville ou e canton était connu)

Is the’ area where: the establishment is located: / La vente de boissons alcooliques est-elle autorisée dans a région ol se trouve 'établissement?
Wet {for spirits, beer, wine) / Qui {spiritueux, bidre, vin) D Damp (for beer and wine only} / Oui (biére et vin seulemerit) D Dry / Non

Note:

Specific concerns regarding zoning or non-compliance with
bytaws must be clearly outlined in a separate submission
or letter within 30 days of this notification.

Remarque :

Toute préoccupation cancernant e zonage ou la non-conformite
aux réglements municipaux doit étre clairement décrite dans
un document distinct ou une lettre, a I'intérieur d’une
période de 30 jours aprés la date du présent avis,

Signature of municipal official / Signature du (de la) représentant(e) municipal(e) | Title / Poste

Address of municipal office / Adresse du bureau municipal Date
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Wharictiam CITY OF MARKHAM

LIQUOR LICENCE QUESTIONNAIRE
To enable our evalugtion of your Liguor Licence application, the following information is required.

Please return the completed form to the Clerk’s Department.

1. What Type of restaurant is proposed?
[ Family L__] Roadhouse [_] sports Bar ineDining [ ] Takeout [ |cafe

2. a. What type of Food will be served: Varied menu D Specialty E] Snacks
b, Q/Menu attached ( Please note, a copy of the menu is required with all applications)

w

What entertainment or amusements will be provided? Vo2
D Karioke [:I Live entertainment D Casino D Off-tract betting [] Arcade [:]

4. a. The maximum seating capacity will be —--£2=2__ persons.

b. Where the restaurant is existing, the previous seating capacity was ___/__C;;’Q____ persons.

5. a. Was this premises previously used as a restaurant?
Yes [ ] No (Note: if the answer to this question is no, a building permit will be required)
b. If this premise was previously used as a restaurant, is any construction or alteration purposed?

] ves Mf the answer to this question is yes, a building permit will be required)

6. Has a building permit been applied for or obtained in connection with these premises?
[j Ye Permit nQ, —-—sswessssmainas
[_34’% Provide 1 copy of the floor plan showing the dimensioned floor plan showing the
dimensioned floor layout, floor areas to be licenced, seating arrangements, washrooms {show

fixtures} and exits.

7. Does the building on the premises have a fire alarm system? Yes {5‘/ No []

8. Were the premises previously licensed? Yes EI/ No D

9. s the liquor licence application for an expansion of the existing operations? Yes [] No @/

{if yes, Please provide details on a separate page)

10. What is the nearest maojor intersection to the proposed locations?

o F T e

11. What is the distance to the nearest residential area?

a) Your name (Please Print) b) Contact Telephope,No. c) The restc;urant’s name
e FegiddeAn Bus: 405/4/f?’ 1170 ge7 212

Res:

%

Updated: July 2012
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102 Brock St, 5, Whitby, ON
L1M 4M1
NG s 905.493.9300

WWW.matcapizzapasta.com
Michele Perrgtto . marcaplzzapasta@gmalicom

et

ANTIPASTE to v s vvvenvnsnas

BRUSCHETTA #
giilsd bread topped with torroals, baslt pesto and
pronrigicno shovingy

COI1ZE 510
frash ussels steamed in g howses made fomala sauce
ARANCINI %

Hafian dicito balls fled with forting and served wilty gw
elalsplatefolla to ¥t ]

CALAMARI FRITTI 12
caiarmad dusted with Hour and fighty ied
POLPETTE AL SUGO %

Cihals specialty meatzals ond swgo

CALAMARI ALLA GRINGLIA Bt
giitled sould with chetty tomatoss, fresh garfe, blogk olives,
paljarnsic infusicn with ilokon porsdey

PANINI« ¢ o v eeeenennnnnsin,

“EANING osa

Qut focaraia panist are ol houss boved

?oipelié .

maatbois and provelones ohaass

Parmiglane
Vel or hicken parmagiane fopped with
provolone chpess

Vegetaria
griled eggptont, peppers and focaring
mizxed greeny, fomate, mozzceho

Adid sholce of side salard §4

SAME OLD

INSALATE .. it vt iiieinnnne
POLLO ALLA CESARE $12

gited chicken topped with out favorite cosare solad

ARUGOLA GIOVANE 38
bay atugals tossed in oppla vinegretla, infusad with
teasied wolnufs and grited apple

PICOOLA CAPRESE
hgthouss dpe iomatoss, for df lotte. and drizded with basi
whiva oil and babamic redoction on o bed of mix gesen

Acdd chicker to any ialad $6

PIZZE .ais |

DELLA MAMMA ROSETTA 313
alive off, Coromalizad onior, cheny tomaloes, ahicken,
= parigano cheass

R I

DI TOMMASO 315
olive oif, gHfed porlobaliio rawshioorm, ofasciutis ard iesh
paftrigicho shoeie

MARGHERITA 312

Fréssh toaruio souce, boooonchti chegss ond fresh basit

STAGIONATA §i4
Cliver ofl, chery lomaloss, bosconcint chaews. poscivita
bk olives

CALABRESE 815
freshy lomotoet, cosalinga sausage, roasied peppets, goat
cheasg and fragh chifies and basd

VERDURA $15
clives ofl, mozzaredia, rapis giifled egostant ook ofives,
oastedgarlic. (oasled peppers, wild mushreoms ang

Bocooning chagsw

PASTA FRESCA
SPAGHETTINI CON POLPETTE 313

house mades spaghattind served with savouy maatballs

FETTUCCINE AL BASILICO E POMODORO %10

fresh noodies in ek lomate bodl souce

RIGATONI ALLA CAREONARA 14

fried pancetia, egos and parmigions choose

PENNE AL ALLIAMATRICIANA $12
tresh homemads penna tased i tomols souce,
parcetie, anion, chilf pepperns

TORTELLING PANNA i3

Cheeces todelini in o Clecm saucs

PIATTI "PRINCIPALI

VITELLO ALLA PARMIGIANA $i4
Freesty torader veral cotlet, ghty broaded and fied lopped
with & tich iomats bodl sauce andg merorsio

POLLO ALLA FARMIGIANA $i4
frash chickan cofiet, ightly breaded and fried fapped with o
rich tornato bos wauee and mozaeia

VITTELLO PICATTA AL LIMONE 514
Yool sautéd with buttar. chardonndy and lemon sgucs




1R Brock 51 5., Whity, ON
LTA AMT
PO 403. 0300

wWww s Capi 2xaposta.cam
marcapizzapasisdhamall com

MARCA

A
1 .
Skt K

) i RORE
sichele Perrotic 1 WEED 73
Thef SREE LD
SALUMI E FORMAGGH 16

dedy selection of cured medls and chaese, jarved with
mantisted afives

INSALATE «.vov e,

CAPRESE 9.

vine ripstisd tormatoes. lialion for dilotte. et bosl and et
vigin olives of

CAESAR MARCA §2
etk romaing heart, crepy fiied pancella and house made
gaic dressing ond croutons, senved with pemmlgianes shavings

L'iTALIANA 10
endive, tadicehio and baby sregale mix with chery tomaloes,
cucumbers and baliomic infusion in olive of

ANTIPASTT ..o,

IUPFA DEL GIORNO &

PROSCIUTIO E MELONE 12

frath melons topped with our flafian srosciuile

FRITTO MISTO i 18

calamair, thrirmg and whiting, dusted with four ond ightly fried
OIIE 10

freesh mussels steamesd in o house made fomale souce

ARANCINI 9

risntto bals Med wilh ground beel and pess terved with hause

e pormcdarn sguse

POLPETIE AL SUGO ?

the chet's specially meatbalk and suge

CALAMARI ALLA GRIGLIA 1

griied sepuid with :heﬂn torrkstoss, resh garic. black olives,

Balsamic infusion with Holian parshey

BRUSCHETTA ]

aiésegj bread topped with tormato, basi, pests ard parmigians

shovings

MELANZANE ALLA PARMIGIANO g

frnh egpplont layered with tomats, mozorelia. panmigisne
chease and boked

ASK YOUR SERVER ABOUT OUR
GLUTEN FREE PIZIE AND PASTA

DELLA MAMMA ROSETTA 13
alive ol coramelized onion, cheey tomaines, ehicken,
DUNIGIONS chesse

DI FTOMMASO 15
olive o, grifed porfobels muthroom., proseivite and fresh
pormigians cheswe

MARGHERITA 12

Frests tlemato souce, bocoongini sheese and fresh bosi

STAGIONATA 14
Ciive of., cherry toratoes, beceoncini cheese. prosciuttc ang
bisek olves

CALABRESE 15
fresh tomatons, cosalinga sausage. wasled pepparn, goat
cheesa and fresh chilies ond basi

VERDURA 15
alive o monarela, raping griled eggplant, black olives. reasted
geriic, masted peppers, wild mushroors and beceonsinl cheese

PASTAFRESCA ...,

SPAGHETTINI CON SUGO i7

house matie spaghatting 1otsed in g feh, suooulent meat sauce

SPAGHETTINI CON POLPETIE g

. house made tpaghetling setved with savaury meatballs

FETTUCCINE AL BASILICO EPOMODORO té

frath noodles i deh tormate besil ssuce

GNOCCHI DI RICOTTA E FORMAGGID 18
houie made ridcta and pamigiane greochl served with spicy
sauseges i arich fomats baslsouce

LINGUINE ALLA VONGOLATA 19

fresh finguint mania clams, garbe and extra vingin olive o

LINGHINE ALLA CARBEONARA 18

fisd poncety, egns and parmigiens chesse

PIATTE PRINCIPALL ...l

CATCH OF THE DAY Market Price

COSTATA DI BISTECCA ALLA GRIGLIA 36
etk aye stowk grillad fo arder. drizted with extra virgin: oive od

COTOLETEA DI VITELLD ALLA FARMIGIANA
fresh tonder veol cullel, ightly treaded and fied fopped with a
fieh fomats basl sauce ond mezoelia

FOLLO ALLA PARMIGIANA
fresh chicken cutlet, ightly Brended and tied lopped with o ek
tomals besi sauce ong momarella

AGHELLO ALLA GRIGLIA ag
Ontario rack of lamb griled with fesh resernary

POLLO AL LIMONE

Chickern breasts, sautéd with butter, chardonnay andlemon sauce 19




Marca On The Whart
201 - 165 Division Street
o, Cobourg, Ontara KA GB3
&q XR @0Q5-377-9100 Take Qut; 905-377-9800

z
ARRAEY:

www.marcapizzapasta. com
marcepizzapastaf@small com
Join us on Facebook

Michele Perrotio
sié

ANTIPASTI ti v neannan

BRUSCHETTA W
giiled traod topped with lomoolo, basil, peils and
patemigiong shavingy

COIIE 0
hest: mustels deamed in o boute made oMol saucs
ARANCINI 3¢

ilgiian risctts kails filed with ground bosf and paas served
with ot house migae pomedorn sauce

CALAMARI FRITT B2
cutomarn dostad with floor and lighily fried
POLPETTE AL SUGO 3%

Thel's spociaty rmoatbnls gnod sugo

CALAMAR! ALLA GRIGLIA 5
anBlect sauid with chetiy fomaloed, hesh g, Block olives.
fralsamis infusion with #olian parsioy

IMSALATE (. o i it ies e nn s s

CESARE 5z

TRt favesita cesares soiod

ARUGOLA GIOVANE 8
baby arugela loned in apple vinegrale, infusatd with:
toeustedd wilnels and giiled apphe

PICCOLA CAPRESE
nothou fdpe tomatons. Docooncini ehioese, and dizeled with
bl cive ot gnd baliarsg ieduction on o bed of miz greon

Acd ehicken o ony salod §6

LUNC]

ENU

LR R I A

PANINI. .00 uuiie

PANINI

G tonacia par o6 caes ol Fonines bckm

Polpelie
rasafialh ond provolone cheae

Parmigiane
Vol ar chiokers parmsgiones mrrmd withy
Pravaiome chesase

Vegetarion
grillesed seguapsiant. peppers aned fucohivg
rrinedd preans, fomato, mozzoreddy

Add chicice of sicle wlad $4

NO MORE
€€ SAMEOLD $9
SAME OLD

PIZZE wesveneensnviresnns

DELLA MAMMA ROSETTA ' - 1K)

ediver m! cesamelized afion, chiery tormealoes, shicken

whives Gil, grifie partmbelio mushreom, prasciutio and ffw.r‘
[afa: a3 s Batyte] Cheﬁm

Fresh lomafes saude. bocs ongis z:hema Gn(# f\'ﬁs?i bsd

STAGIONATA ¥4
Gt il oy fomioloes, bocooneing cheess, prosciile
bigok olivey

CALABRESE 515
Frezsh tormiceises, seiingo sauiege ioasfod peppernt. goot
cherese and fio ilieey cyrict byl

VERDURA i85
olive: oil, mozrarelia. ropdnl grillsd eggriant. biaek olivas,
soaastedganic, ioasted peppers. wild meahiooms and

boosoncrd chesse

DI TOMMASO ogis

MARGHERIFA 1 S BRI AL

PASTA FRESCA
SFAGHMETTINI CON POLPETIE

Hisus made spoghaliint terved wilt savoury mealbal

FETTUCCINE AL BASILICO E POMODORO

freshinoadiess in ok fomnato bast sauce

RIGATONI ALLA CARBONARA

friedt pananrita, oggs ond parmigions choese

PENNE AL ALLIAMATRIGIANA

tresrt hormernodn rine fossed in tomols sauce.

TORTELLINI PANNA

Cheese fotelindin o cieam sauce

_..?EA??E "TPRINCIPALL

VITELLO ALLA PARMIGIANA

fressts berscier venf cullet, igntly readed and fsd oppea

wilh o et tonnats bosit saoce andg monarelo

POLLO ALLA PARMIGIANA

hesh: chicken cutlet lighty breaded ond ied fopped with o

fich tormate bask wuee ang mozoisla

VITELLO PICATTA AL IMONE

Vel saeitc with butler, chordonrioy and lernon souces

$i3

510

314

2

h35¢)

$14

$14




Marca On The Whar

201 - 165 Division Streat

= Cobourg. Ontaria K9A 083
053775100 Taka Out: B05-377-2800
Www BACADITEANALE COM
marcapirzapanta@gma com

Join s om facebiook

) 0 MORE
Michele Perrotio 44 SAEEDD §7
T SANEOL)

A

SALLMI E FORMAGGE 14
daily selection of cured meat ond chees:e, served witk
maringted olives

INBALATE ...,

CAPRESE ¥
vine ripened tomaloes, boc B
virgin olive oif

fesh romaBigResrls. critpy fied pancetia and house rmde
Hrd o oufars served with :;clmug:cnmh&v.ngt -

NA
Wi, mpdicchic find Baby arugulg rrdx wilh shermy tormatoss,
surmhess and bolsaric infusion in plive el -

ANTIPASTT oo,

7UPPA DEL GIORNG 6

PROSCIUTIO E MELONE 10

frash melons topped with our italon proscivtio

FRIFTO MESTC:
eaksmarl, thrimip and whiling, dusted with four and Eghtly fried

COIZE 10

fresh rmunelt stedmed in o havie made tomalo souce

ARANCINI 9
dalian rsofte bolk filed with ground beef and peas served
with heuse made pomoders sauce

POLPETTE AL SUGD ?

the chel's specialty moatballs and sege

CALAMARI ALLA GRIGLIA i1
ardied wquid with chery lomaloss, fresh gadic, blogk olives.
Bakarric inlusion with falian pardey

BRUSCHETTA
tHied bread topped with termate, bail, peslo and parrigiona
thavisgs

MELANIANE ALLA PARMIGIANG ¢
keth eggplant lnyered with tomate, moeznerela, pormigians
cheeie and baked

ASK YOUR SERVER ABOUT CuR
GLUTEN FREE PIZZE-AND PASTA

hilnck olives

CALABRESE 15
fresh fotrestons, eoalinge sausage, masted peppers, goat
chaete and lresh chifes ond basi

VERDURA
olive of, merarella, ropini, grifed egaptont. black olives, reasted
garie, roasted pepperns. wid muthreons ond beatoncint cheese

PASTATRESCA ...

SPAGHETTINI CON SUGO 7
house mads spaghettin tesed in a ol sugaulent magt wWuce

SPAGHETTINI CON POLPETIE 18

koute made waghetting terved with saveury mectballs

ETFUCCINE AL BASILICO EPOMODORO 18

Sty oz in rich fomale basi sauge

CHI DI RICOTIA E FORMAGGIO 18
hsusd i‘hﬂdq ricoty and pammigians gnocahi served with wpicy
sauscges in @ rich temats basi cauee

t.iiNGiIINE.ALLA VONGOLATA 19

4'_,?¥esh hnsu\rﬂ maria clams, gorfic and eatra viegin oiive of

liNGﬂlNE ALLA CARBONARA 18

Fntetty, egin ond panmigions cheese

Market Price

. GOTOLETTA DI VITELLO ALLA PARMIGIANA
esitiEnder vaal cullsl, lightly breoded ond flied topped with a
ichitomate bast sauce and mezarels

FQLLO ALLA PARMIGIANA
fresh ahicken cutiet, Eghtly breaded and fled topped with arich
tomato baul souce ond ook

FOLLO AL IMONE i%

Lhicken breasts. soutdd with Butter, chardonray and lemon sauce

VITELLO AL MARSALA

Yeaol scaleppint i monaks sauce with mushrooms g




