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1. These General Notes are instructions to the Contractor and apply generally to all the work

unless more specific information is shown in drawings or written in the specifications,

standards and/or contracts.

2. All construction work shall be in accordance with the most current drawings, specifications

and standards as modified by the Architect/Engineer--do not use outdated drawings.

3. An approved set of plans shall be maintained on the job site at all times.

4. All construction shall be conform to the best practice of each trade. Unless shown or noted

otherwise, construction details or practices are common to the standard of the trade and per

manufacturer's instructions.

5. All construction shall conform to the applicable codes and authority requirements.

6. Provide partial lien wavers with any request for payment and final waivers at completion of

the work and Certificate of Occupancy

7. The General Contractor is solely responsible for the scheduling and coordination of the work

by all trades and the delivery of equipment. Complete the work in the following

sequence--provide a schedule indicating the projected start and completion of each event

AND FOR HOOD/OVEN, WALK-IN AND EQUIPMENT DELIVERY DATES:

a. Demolition and space preparation--schedule utility services if required

b. Underground utilities, testing, inspection, photograph

c. Rough-in, keep the floors clear and unobstructed for all trades requiring ladders and

scaffolding

d. Rough-in testing and inspection--photograph all rough-in prior to covering and

photograph each signed off inspection sheet--send to architect for verification prior to

payment

e. Install flooring under ovens and any flooring that extends under the walk in walls

f. Install ovens and walk in upon arrival, install hood duct and fan, light test in the presence

of the Fire Marshall and then wrap duct. PROTECT OVENS AND  HOOD FROM

DAMAGE

g. Install finishes

h. Set fixtures, equipment, furnishing, signage and install trim

i. Schedule final inspections in the proper order and obtain the Certificate of Occupancy

8. The contractor shall visit the site prior to contract bidding and familiarize himself with any

conditions relevant to the successful construction of the store.

9. The General contractor shall provide fire extinguisher in the locations and quantities and

directed by the Fire Marshall but shall provide at least one.

10. ALL SHELVES, SINKS, AND GRAB BARS ARE TO BE MOUNTED ON SOLID BACKING

AND WOOD BACKING MATERIALS ARE TO BE FIRE RATED IN FIRE WALLS

11. HOODS ARE TO SUPPORTED ON HEAVY DUTY UNISTRUT OR 3X3X1/4” STEEL

ANGLES SPANNING BETWEEN FRAMING MEMBERS WITH 4@3/8” THREADED RODS

EXTENDING DOWN TO BRACKETS ON THE HOOD. THE HOOD WEIGHS 710# AND

EACH ROD CAN SUPPORT 6003 FOR A TOTAL OF 2400#

12. Oven and hood to be set before counters

13. Accept, unload, and check all equipment and material deliveries to the store--PROTECT

ALL EQUIPMENT AND MATERIALS and if necessary arrange for offsite storage. Assemble

and place equipment and remove all films and clean and polish.

14. Seal all tile joints with penetrating silicone sealant in two applications after the grout has

been allowed to fully cure

15. Seal small joints with flush clear silicone caulk.

16. Prepare floors for smooth finish installation with no telegraphing. Bridge cracks in concrete

floors with elastomeric membrane primed and fully adhered to floor-use RedGard liquid for

cracks up to 1/8” and Crack Buster sheet for cracks up to 3/8” Custom Building Products

800.272.8786.

17. Drawings have been submitted for review by the Building and Health Departments. The

Contractor shall obtain the necessary permits required for the works shown on these

drawings prior to the start of the construction.

18. The Contractor shall locate and uncover all the underground utilities in advance of the

construction and inform the Architect/Engineer of locations and depths and any issues related

thereto or conflicts. DO NOT DAMAGE THE BUILDING UTILITIES.

19. Backfilling shall not be started until newly installed underground piping is tested and

inspected. Backfill shall be installed in accordance with the relevant standards in 6 inch

compacted lifts.

20. Keep dust and noise to an absolute minimum and protect the adjacent spaces from water

penetration during cutting and cleaning operations. Clean up after completed work at the end

of each day and keep the jobsite free and clear of any debris. Store materials carefully and if

required obtain and pay for off-site storage.

21. Disposal of and stockpiling of excess material within the planning area shall be done in such

a way that it will not create a nuisance to the ongoing works in general and the neighboring

surroundings.

22. The Contractor shall not trespass beyond the project boundary lines unless a permit or

written authorization has been obtained from the neighboring property owners involved.

23. Any damage on public area and/or on the clients premises caused by the ongoing project

works shall be restored in its original condition, with no additional cost implication to the

owners involved, as per following requirements:

24. Trim all exposed tile corners in the kitchen with 1-1/2" Schluter stainless steel corner guards

- see plans. Miter all other tile and wood wainscot corners--allow no exposed end grain.

25. Locate utilities before cutting or digging--know where they are and mark them--underground

utilities shown on the plans are schematic only. It the contractor's responsibility to locate and

avoid interference with existing lines.

26. ADA standards are to be followed and in general 40 inch clearance is maintained

throughout the store and 36 inches at limited passageways. Questions about ADA heights

and clearances should be directed to the Architect. All door hardware, lavatory fixtures and

faucets shall meet ADA standards.

27. Gypsum Wall Board and ceilings: Provide US manufactured materials and finish in

accordance with the Gypsum Board Association's guidelines and instructions.  Follow fire

rated assembly construction and mark wall ratings in 4" red letters above ceiling every 10'.

Use vertical expansion track at all decks or framing members.  1/2" thickness may be used

behind scheduled wall finish if rating is not required.  Use greenboard in all wet areas. Meet

with inspector and fire marshal-- provide fire rated sealants where required and flash wall to

floor along demising walls.  Use fire treated wood and plywood for backing where wood is not

allowed.  Install ceilings in strict accordance with the manufacturer's instruction.

28. Metal or Wood Frames Walls: Use wood framing only where allowed and metal framing

where the building is not allowed to have combustible materials.  Provide materials from a

Steel Framing Industry Association (SFIA) member and follow the guidelines and instructions

set forth by SFIA.

29. Do not install walk-in cooler tight to walls--allow min 1” air space Stub wall closure is to be

trimmed with FRP corner molding. Any exposed corners of walk in cooler are to be trimmed

with 1-1/2" Schluter stainless steel corner guards - see plans.

30. Conform to manufacturer's installation instructions and provide all warrantees.

31. Contact national suppliers and provide field measurements and photos for proper

fabrication and installation.  Consult as necessary to create order and shop drawings.

Review and approve shop drawings and orders--consult with Architect only on specific

questions and issues.

32. Dimensions are to face of finish unless clearly shown otherwise.

33. The General contractor shall layout equipment and walls and clearly and accurately instruct

other trades as to locations for rough in and provide study support for all rough in to hold in

place through finish.

34. The General Contractor is to hang the front window signs, the menu boards, ADA SIGNS,

AND THE HEALTH RELATED SIGNS REQUIRED FOR INSPECTION AT HAND SINKS

35. Lighting package for entire store is provided by CED National Accounts. Dining room

chandelier provided by Stanford Sonoma. GC to install only.

36. The Ansul Fire Suppression system is supplied with the Hood. GC to furnish shop drawings

to the Fire and/or Building Department as required. GC to install hood with ansul fire

suppression system.

LANDLORD'S WORK INCLUDES FURNISHING AND INSTALLING 15 TONS OF

CAPACITY ROOFTOP AC UNITS INCLUDING CURB, POWER, OUTLET AND

ALL SUPPORTS TO BE INSTALLED IN THE LOCATION INDICATED ON THIS

DRAWING. UNIT TO BE A RESTAURANT QUALITY WITH WET BULB

ENTHALPY ECONOMIZER AND BAROMETRIC RELIEF DAMPER FOR FRESH

AIR INTAKE. NOTE THAT 10 TONS OF AC ARE EXISTING AND 5 TONS ARE

REQUIRED TO BE ADDED TO MEET THE REQUIREMENTS OF THE LEASE.

OVEN DELIVERY

The General Contractor is to coordinate the delivery of

the oven.  If an opening of at least 50" wide and 78"

high is not available then the General Contractor is

required to create a temporary opening as necessary

for getting the oven into the space.  Coordinate exterior

work by obtaining the approval of the Landlord,

carefully creating the opening and then by patching the

opening back to it's original finish so it is not

detectable.  If the opening is open overnight then

provide a secure temporary closure.
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NOTE: GENERAL INFORMATION, CONDITIONS OF CONTRACT AND

SUPPLEMENTAL CONTRACT CONDITIONS ARE REQUIRED BY DICKEY'S

RESTAURANTS INCORPORATED AND ARE FULLY PART OF THIS WORK.

SECTION 03 3000

CAST-IN-PLACE CONCRETE

MATERIALS

4000 PSI

EXECUTION: Install concrete smooth and flush to receive floor finishes. Install 2' longx5/8 "

dowels at 48" OC both sides of trench cuts. Float low spots with leveler and grind off high

spots so no telegraphing of trenches is evident.

SECTION 04215

BRICK PANEL SYSTEMS

BRICK PANEL SYSTEMS

Brick Panel Systems: System for aligning and locking thin brick to a substrate that does not

depend on adhesive for its performance. System Type: Brick-It Designer Metal Grid

System.

Brick: Per Dickey's specification

Mortar: Premixed mortar supplied by manufacturer, ASTM C 270. Mortar Color: Grey

Fasteners: Non-corrosive ribbed nails, screws or staples, designed for applicable

substrate.Adhesives: High solid, solvent based adhesive that remains flexible and

unaffected by freeze-thaw cycles, as supplied by Brick-It.

Water: Shall be clean, potable, and free of all foreign matter.

Prior to installation, examine substrate for conditions including soundness, tightness of

connections, crumbling or looseness of surfaces, and projections. Verify substrate is

acceptable to authorities having jurisdiction prior to installation of the work of this Section.

Repair damaged or cracked surfaces. Prepare substrate to be flat, within 1/8 inch (3.2 mm)

within any 4 foot (1.2 m) square area.

INSTALLATION

Install in accordance with manufacturer's written instructions as applicable to each type of

substrate required. Install bricks to specified pattern and mortar.

SECTION 06 4100

ARCHITECTURAL WOOD CASEWORK

MANUFACTURERS

Acceptable Manufacturers - Plastic Laminate:

Formica Corp. (www.formica.com)

Wilsonart International, Inc. (www.wilsonart.com)

MATERIALS

Lumber:

Graded in accordance with AWI/AWMAC/WI Architectural Woodwork Standards, Section 3

requirements for quality grade specified, average moisture content of 6 percent.

Exposed and semi-exposed locations: Closed grain hardwood, of quality suitable for opaque

finish.

Plastic Laminate: NEMA LD-3.

High pressure decorative laminate:

Horizontal surfaces:

Backing sheet: 3 /4 inch INT-APA A-D plywood.

Vertical surfaces:

Backing sheet: 25/32 inch exterior grade plywood.

Colors

Formica #459-58 “Bright White” Matte Finish

Formica #909-58 “Black” Matte Finish

Wilsonart #7560K-18 “Studio Teak” Linearity Finish

ACCESSORIES

Fasteners: Type and size as required by conditions of use.

Adhesives:

Waterproof, water based type, compatible with backing and laminate materials.

Finish Hardware: As scheduled at end of Section.

FABRICATION

Plastic Laminate Countertops:

Quality: AWI/AWMAC/WI Architectural Woodwork Standards, Section 11, Premium Grade.

Fabricate from sheet product with lumber fronts.

Provide holes and cutouts for mounting of accessories.

Shop assemble for delivery to project site in units easily handled. Prior to fabrication, field

verify dimensions to ensure correct fit. Apply plastic laminate in full uninterrupted sheets; fit

corners and joints to hairline. Slightly bevel arises. Apply laminate backing sheet to reverse

side of laminate faced surfaces. Where field fitting is required, provide ample allowance for

cutting. Provide trim for scribing and site conditions. Provide cutouts and reinforcement for

plumbing, electrical, appliances, and accessories. Prime paint surfaces of cut edges.

EXECUTION

INSTALLATION

Install in accordance with AWI/AWMAC/WI Architectural Woodwork Standards.  Set plumb,

rigid and level. Scribe to adjacent construction with maximum 1/8 inch gaps. Fill joints

between tops and adjacent construction with joint sealer as specified in Section 07 9200;

finish flush.

FINISH HARDWARE SCHEDULE

Shelves shall be installed on heavy duty, adjustable knife brackets, Knape & Vogt No. 180-12,

and Knape & Vogt No. 80 standards, as noted on Drawings. Standards and brackets to be

steel with anochrome finish. Isolated, individual shelves shall be mounted directly to the

wall with Knape & Vogt No. 204 steel brackets, anochrome finish, and length as shown on

the Drawings.

WOOD TRIM

MATERIALS-National Account--Interior Trim:

As part of Southwest Sonoma branding package per DBRI

ACCESSORIES

Fasteners: Type and size as required by conditions of use; plain steel for interior use; hot dip

galvanized steel for exterior use.

Adhesives:

Waterproof, water based type, compatible with trim and substrate materials.

Fasteners: Type and size as required by conditions of use; plain steel for interior use; hot dip

galvanized steel for exterior use.

FINISHES

Pre finished and touched up in field

Paint or stain as indicated on drawings

PREPARATION

Provide blocking at all locations to 300 lb pull out at each fastener.

Prior to installation, condition wood to average humidity that will prevail after installation.

INSTALLATION

Install in accordance with AWI/AWMAC/WI Architectural Woodwork Standards.

Install in longest practical lengths.

Set plumb and level.

Miter ends, corners, and intersections.

Scribe to adjacent construction with maximum paper thick gaps.

Fasten or adhere to supporting construction.

SECTION 07 2115

BATT INSULATION

MATERIALS

Thermal Batt Insulation:

Type: ASTM C665, glass fiber composition.

Facing: Reinforced Kraft paper vapor barrier on one side with stapling flanges or aluminum

foil/scrim/Kraft paper vapor barrier on one side with stapling flanges.

Free from urea-formaldehyde resins.

Thermal resistance:

3-1/2 inches thick: R-value of 11.00.

3-5/8 inches thick: R-value of 13.00.

6-1/4 inches thick: R-value of 19.00.

6-1/2 inches thick: R-value of 22.0.

8-1/2 inches thick: R-value of 25.0.

9 inches thick: R-value of 26.0.

10 inches thick: R-value of 30.00.

12 inches thick: R-value of 38.00.

INSTALLATION

Staple or nail in place at maximum 12 inches on center.

Butt insulation to adjacent construction. Butt ends and edges.

Carry insulation around pipes, wiring, boxes, and other components.

Ensure complete enclosure of spaces without voids.

Apply with vapor barrier facing towards exterior or interior of structure based on local climate

design requirements.

Tape seal lapped flanges, butt ends, and tears and holes in facings.

SECTION 07 9200

JOINT SEALERS

MATERIALS

Joint Sealer Type 1:

ASTM C920, Grade NS, single component butyl rubber type, non sag.

Movement capability: Plus or minus 12-1/2 percent.

Color: To be selected from manufacturer's full color range, match adjacent finish.

Joint Sealer Type 2:

ASTM C920, Grade NS, single component silicone, non sag, mildew resistant.

Movement capability: Plus or minus 25 percent.

Color: To be selected from manufacturer's full color range, match adjacent finish.

ACCESSORIES

Primers, Bondbreakers, and Solvents: As recommended by sealer manufacturer.

Joint Backing:

ASTM C1330, closed cell polyethylene foam, preformed round joint filler, non absorbing, non

staining, resilient, compatible with sealer and primer, recommended by sealer manufacturer

for each sealer type.

Size: Minimum 1.25 times joint width.

PREPARATION

Remove loose and foreign matter that could impair adhesion. If surface has been subject to

chemical contamination, contact sealer manufacturer for recommendation.

Clean and prime joints in accordance with manufacturer's instructions.

Protect adjacent surfaces with masking tape or protective coverings.

Sealer Dimensions:

Minimum joint size: 1/4 x 1/4 inch.

Joints 1/4 to 1/2 inch wide: Depth equal to width.

Joints over 1/2 inch wide: Depth equal to one half of width.

APPLICATION

Apply products in accordance with manufacturer's instructions.

Install sealers and accessories in accordance with ASTM C1193.

Install joint backing to maintain required sealer dimensions. Compress backing approximately

25 percent without puncturing skin. Do not twist or stretch.

Use bondbreaker tape where joint backing is not installed.

Fill joints full without air pockets, embedded materials, ridges, and sags.

Tool sealer to smooth profile.

Apply sealer within manufacturer's recommended temperature range.

CLEANING

Clean adjacent surfaces.

SECTION 08 1113

HOLLOW METAL DOORS AND FRAMES

Acceptable Manufacturers: National Account Timely.

MATERIALS

Steel Sheet: ASTM A1008/1008M, cold rolled-and galvanized at exterior.

Door Core: Exterior doors: Foamed-in-place polyurethane insulation and galvanized

FABRICATION

Fabricate doors and frames in accordance with ANSI/SDI A250.8.

Fabricate exterior doors and frames from galvanized steel sheet.

Doors:

Fabricate from minimum 18 ga sheets.

Close top and bottom edges of doors with steel channel, minimum 16, gage, extending full

width of door, and spot welded to both faces, with top channel flush and bottom channel

recessed.

Frames:

Fabricate from minimum 18 gage sheets.

Provide self-aligning tabs and slots to hold corners in alignment.

Anchors:

Provide one anchor at each jamb for each 30 inches of door height.

Provide one floor anchor welded to each jamb.

Do not use metallic filler to conceal manufacturing defects.

Fabricate with internal reinforcement for hardware specified in Section 08 7100; weld in place.

Design Clearances:

Between door and frame: Maximum 1/8 inch.

Undercut:

Non-fire rated doors: Maximum 3/4 inch.

Between face of door and stop: 1/16 to 3/32 inch.

INSTALLATION

Install doors and frames in accordance with ANSI/SDI A250.11.

Set plumb and level.

Secure to adjacent construction using fastener type best suited to application.

ADJUSTING: Touch up minor scratches and abrasions in primer paint to match factory finish.

SECTION 08 1416

FLUSH WOOD DOORS

MATERIALS--Order through National Account

Flush Wood Doors: WDMA I.S.1A. Pre-Hung Timely

Core type: Solid, non-rated: Type PC - Particleboard Core, bonded,

Wood veneer faces: Closed grain hardwood, of quality suitable for opaque finish.

Adhesives: Water Resistant.

FABRICATION

Fabricate doors in accordance with WDMA I.S.1A.

Performance duty level: Heavy Duty.

Number of plies: 5.

SECTION 087100

DOOR HARDWARE

MANUFACTURERS--Order through National Account

INSTALLATION

Install hardware in accordance with approved hardware schedule and manufacturer's

instructions. Install mortise items flush with adjacent surfaces.

Install locksets, closers, and trim after finish painting. Set thresholds in mastic and secure.

Mount closers so that closers and closer arms are not visible on corridor or public side of

doors or on exterior of building.

PROTECTION Remove or protect hardware until painting is completed.

ADJUSTING Test and adjust hardware for quiet, smooth operation, free from binding and

rattling.

Adjust doors to operate with maximum opening forces in accordance with applicable

accessibility code.

HARDWARE SCHEDULE

Set No.1 Storefront doors: Clean and adjust doors and hardware--change out cylinder and

match keying to back door. Furnish 10 keys to owner.

Set No. 2 - Doors from Toilets to Hall. (Order from National Account pre-hung/prepped--See

door schedule and floor plan for quantity, size and direction of swing.)

o1-1/2 pair butts

o 1 lockset

o 1 floor stop

o 1 closer

Set No. 3 - Door to Exterior. Metal door and frame. (Clean and repair and adjust this door to

like new condition and order replacement or added hardware as required from national

account or furnish locally. Replace cylinder at the end to project keyed alike to front door.

See door schedule and floor plan for quantity, size and direction of swing.)

o3 ea. hinges, Hager BB1191 32D if required

o 1 lockset, Hager 3495 WTN US26D if required

o 1 closer, Hager 5100 PA 1-6 HDHOS ALM if required

o 1 threshold, Hager 413S MIL if required

o 1 sweep, Hager 802S B Mil if required

o 1 holder/stop, Hager 268S US26D if required

o 1 set w/stripping, Hager 800S B MIL if required

o 1 lock guard, Hager 341D 32D if required

o 1 door viewer required, Hager 1756 US26D Alt door viewer: Model #L-VGLF-WD, 9” x

5”, National Guard Products

Set No. 4 Kitchen or Storage Door (May not be required. Order from National Account

pre-hung/prepped--See door schedule and floor plan for quantity, size and direction of swing.)

o1-1/2 pair butts

o 1 lockset

o 1 floor stop

o 1 closer

o 2 Kick Plates (Kitchen door only)

SECTION 092900

GYPSUM BOARD

Gypsum Association (GA) (www.gypsum.org):

GA-214 - Levels of Gypsum Board Finish.

GA-216 - Recommended Specifications for the Application and Finishing of Gypsum Board.

GA-600 - Fire Resistance Design Manual.

PROJECT CONDITIONS

Do not install gypsum board until building is substantially weathertight.

Maintain temperature in spaces in which work is being performed above 50 degrees F during

and after installation.

MANUFACTURERS

Acceptable Manufacturers - Gypsum Panels:

GP Gypsum Corporation. (www.gp.com)

National Gypsum Co. (www.nationalgypsum.com)

Temple-Inland. (www.templeinland.com)

USG Corporation. (www.usg.com)

Acceptable Manufacturers - Cementitious Panels:

USG Corporation. (www.usg.com)

MATERIALS - GYPSUM PANELS

Regular Gypsum Board: ASTM C1396; 48 inches wide x thickness indicated, maximum

practical length, tapered edge.

Fire Resistant Gypsum Board: ASTM C1396, Type X; 48 inches wide x thickness indicated,

maximum practical length, tapered edge; apply to fire rated assemblies.

Water Resistant Gypsum Board: ASTM C1396; 48 inches wide x thickness indicated,

maximum practical length, water resistant; apply to walls to receive tile, sanitary wall panels

and walls at locations specified on drawings.

Fire Resistant, Water Resistant Gypsum Board: ASTM C1396, Type X; 48 inches wide

x[thickness indicated, maximum practical length, water resistant; apply to walls to receive

tile, sanitary wall panels and walls at locations specified on drawings.

MATERIALS - CEMENTITIOUS PANELS

Cementitious Panels: ANSI A 118.9, high density, cementitious with glass fiber reinforcing,

5/8 inch thick x 48 inches wide, maximum practical length, ends and edges square cut;

apply to walls in locations as indicated on drawings.

ACCESSORIES

Fasteners: ASTM C1002, Type W screws, minimum 5/8 inch penetration into framing.

Adhesive:

Type recommended by gypsum panel manufacturer.

Trim Accessories: ASTM C1047.

Material: Formed steel, minimum 26 gage core steel, hot dip galvanized finish, expanded

flanges.

Corner reinforcement: GA-216, Type CB-100 x 100.

Casing: GA-216, Type LC.

Control joint.

Joint Treatment Materials:

Reinforcing tape and joint compound; ASTM C475.

INSTALLATION

Install panels and accessories in accordance with ASTM C754, GA-216, and manufacturer's

instructions.

Apply panels at fire-rated assemblies as required by design assembly.

INSTALLATION OF CEMENTITIOUS PANELS

Install cementitious panel in accordance with ANSI A108.11 and manufacturer's instructions.

Install control joints at walls and partitions:

At changes in backup material.

At maximum 30 feet on center.

Above one jamb of openings in partitions.

JOINT TREATMENT

Treat joints and fasteners in gypsum board in accordance with GA-214.

Levels of Finish:

Surfaces in service areas: Level 1 finish.

Surfaces to receive tile: Level 2 finish.

Surfaces to receive wall coverings: Level 4 finish.

Surfaces to receive semigloss or gloss paints: Level 5 finish.

SECTION 093000

TILING

MANUFACTURERS

Per drawings and Dickey's Standard

MATERIALS

Tile: Emser E-Quarry and E-Quarry Abrasive

       Size: 6”x6” and 6”x6” Cove Base - 3/8” thick, pressed edge

Color: Brick, Matte Finish

Trim units: Beads, coves, and bullnoses, color to match tile.

Tile: Emser Area Glossy Ceramic

       Size: 6”x6” and 6”x6” Cove Base, 1/4” thick, pressed edge

Color: Logic White

Trim units: Beads, coves, and bullnoses, color to match tile.

ACCESSORIES

See Drawings for corner guards, wall trim and floor ramp details.

Latex-Portland Cement Mortar: ANSI A118.4, polymer modified dry set type.

Dry Set Portland Cement Mortar: ANSI A118.1, polymer modified dry set type.

Epoxy Adhesive:

ANSI A118.3, thin set bond type.

PREPARATION

Clean surfaces to remove loose and foreign matter that could impair adhesion.

Remove ridges and projections. Fill voids and depressions with patching compound

compatible with setting materials.

Allowable Substrate Tolerances:

Thin set method:

Maximum variation in substrate surface: 1/8 inch in 8 feet.

Maximum height of abrupt irregularities: 1/32 inch.

Thick set method: Maximum 1/4 inch in 10 feet variation in substrate surface.

Test concrete substrate to ASTM D4263; do not install tile until surfaces are sufficiently dry.

INSTALLATION

Install crack suppression membrane in accordance with manufacturer's instructions.

Methods:

Walls: ANSI A108.6, thin set with epoxy adhesive.

Floors: ANSI A108.5, thin set with latex-portland cement mortar.

Minimize pieces less than one half size. Locate cuts to be inconspicuous.

Lay tile to pattern shown on Drawings.  Do not interrupt tile pattern through openings.

Joint Widths:

Ceramic tile: 1/8 inch, plus or minus 1/16 inch.

Porcelain and Quarry tile: 1/4 inch, plus or minus 1/8 inch.

Make joints watertight, without voids, cracks, excess mortar, or excess grout.  Align joints in

wall and floor of same-sized tile.

Fit tile around projections and at perimeter. Smooth and clean cut edges. Ensure that trim will

completely cover cut edges. Miter all outside corners of tile.

Install Trim:

Inside corners: Cove units.

Outside corners: Bead units.

Base: Base units.

Exposed tile ends: Bullnose units.

Allow tile to set for a minimum of 48 hours before grouting.

Grout tile joints in accordance with ANSI A108.10 without excess grout.

SECTION 095100

ACOUSTICAL CEILINGS

MANUFACTURERS

Acceptable Manufacturers - Suspension System:

Armstrong World Industries

USG Corporation (www.usg.com)

Acceptable Manufacturers - Acoustical Units:

Armstrong World Industries

 USG Corporation (www.usg.com)

Substitutions: Not permitted.

MATERIALS

Suspension Grid System :

Grid type: Exposed T.

Material: Galvanized steel.

Runners: 1-1/2 inches high, 15/16 inch exposed width, flush slotted profile.

Perimeter molding: Angle shape.

Finish: Factory applied enamel paint, sprayed and baked, Color: See Finish Schedule

Accessories: Stabilizer bars, clips and splices.

Acoustical Panels (Public Areas) :

Size: 24 x 48 inches x 3/4 inch thick.

Edge configuration: Square.

Performance requirements: Tested in accordance with ASTM E1264.

NRC: 0.55.

CAC: 35.

Light reflectance: LR-0.84.

Acoustical Panels (Kitchen, Service Line and Food Areas) :

Finish: Embossed, vinyl-laminated face with sealed back and edges, color: white

Size: 24 x 48 inches x 5/8 inch thick.

Edge configuration: Square.

Performance requirements: Tested in accordance with ASTM E1264.

NRC: N/A

CAC: 40.

Light reflectance: LR-0.80.

ACCESSORIES

Support Channels: Galvanized steel; size and type to suit application.

Hanger Wire:

ASTM A641, minimum 12 gage galvanized steel.

Touch-Up Paint: Color to match acoustical panels and suspension grid.

INSTALLATION

Install ceilings in accordance with ASTM C636 and CISCA Handbook. Minimize panels less

than one half size. Install molding around perimeters and abutting surfaces. Miter molding

at exterior corners; cut flanges and bend web to form interior corners. Space hanger wires

maximum 48 inches on center. Install additional hangers where required to support light

fixtures and ceiling supported equipment. Do not suspend hangers directly from metal deck.

Attach steel channel horizontally to adjacent framing members; place hanger at regular

spacing. Hang suspension system independent of walls, columns, ducts, pipes, and

conduit.

Where ducts or other equipment prevent regular spacing of hangers:

Reinforce nearest related hangers to span extra distance, or:

Suspend steel channel horizontally beneath duct or equipment; place hanger at regular

spacing.

Install main tees at maximum 48 inches on center. Install cross tees to form 24 x 48 inch

modules. Lock cross tees to main tees. Support ends of tees on flange of perimeter

molding.

Place acoustical panels with edges resting flat on suspension grid.

Cutting Acoustic Units:

Cut to fit irregular grid and perimeter edge trim and around penetrations.

Locate cuts to be concealed.

Cut and field paint exposed edges of reveal edge units to match factory edge.

Installation Tolerances: Ceilings level to 1/8 inch in 12 feet measured in any direction.

ADJUSTING

Touch up minor scratches and abrasions to match factory finish.

O96519

RESILIENT FLOOR TILING

MATERIALS

Shaw VPS49

INSTALLATION

Install flooring and accessories after the other finishing operations, including painting, have

been completed.  Close spaces to traffic during the installation of the flooring Do not install

flooring over concrete slabs until they are sufficiently dry to achieve a bond with the

adhesive, in accordance with the manufacturer's recommended bond, moisture tests and

pH test. Resilient Flooring:  Submit a written warranty executed by the manufacturer,

agreeing to repair or replace resilient flooring that fails within the warranty period. Maintain

a minimum temperature in the spaces to receive the flooring and accessories of 65ºF

(18ºC) and a maximum temperature of [100ºF (38ºC)][85ºF (29ºC)] for at least 48 hours

before, during, and for not less than 48 hours after installation.  Thereafter, maintain a

minimum temperature of 55ºF (13ºC) in areas where work is completed.  Protect all

materials from the direct flow of heat from hot-air registers, radiators, or other heating

fixtures and appliances. Compliance:  Comply with manufacturer's product data, including

technical bulletins, product catalog, installation instructions, and product carton instructions

for installation and maintenance procedures as needed. Failure to comply may result in

voiding the manufacturer's warranty

EXAMINATION

Site Verification of Conditions:  Verify substrate conditions (which have been previously

installed under other sections) are acceptable for product installation in accordance with

manufacturer's instructions (i.e. moisture tests, bond test, pH test, etc.).

Visually inspect flooring materials, adhesives and accessories prior to installation. Flooring

material with visual defects shall not be installed and shall not be considered as a legitimate

claim.

Examine subfloors prior to installation to determine that surfaces are smooth and free from

cracks, holes, ridges, and other defects that might prevent adhesive bond or impair

durability or appearance of the flooring material.

Inspect subfloors prior to installation to determine that surfaces are free from curing, sealing,

parting and hardening compounds; residual adhesives; adhesive removers; and other

foreign materials that might prevent adhesive bond.  Visually inspect for evidence of

moisture, alkaline salts, carbonation, dusting, mold, or mildew.

Report conditions contrary to contract requirements that would prevent a proper installation.

Do not proceed with the installation until unsatisfactory conditions have been corrected.

Failure to call attention to defects or imperfections will be construed as acceptance and

approval of the subfloor. Installation indicates acceptance of substrates with regard to

conditions existing at the time of installation.

PREPARATION

Subfloor Preparation:  Smooth concrete surfaces, removing rough areas, projections, ridges,

and bumps, and filling low spots, control or construction joints, and other defects with

Manufacturer's Fast-Setting Cement-Based Patch and Underlayment--Cement-Based

Patc--Underlayment and Embossing Leveler as recommended by the flooring manufacturer.

Refer to ASTM F 710

Subfloor Cleaning: The surface shall be free of dust, solvents, varnish, paint, wax, oil, grease,

sealers, release agents, curing compounds, residual adhesive, adhesive removers and

other foreign materials that might affect the adhesion of resilient flooring to the concrete or

cause a discoloration of the flooring from below. Remove residual adhesives as

recommended by the flooring manufacturer. Remove curing and hardening compounds not

compatible with the adhesives used, as indicated by a bond test or by the compound

manufacturer's recommendations for flooring.  Avoid organic solvents. Spray paints,

permanent markers and other indelible ink markers must not be used to write on the back

of the flooring material or used to mark the concrete slab as they could bleed through,

telegraphing up to the surface and permanently staining the flooring material. If these

contaminants are present on the substrate, they must be mechanically removed prior to the

installation of the flooring material. Refer to the Manufacturer's Standard Practice

Remove all paint, varnish, oil and wax from all subfloors. Many buildings constructed before

1978 contain lead-based paint, which can pose a health hazard if not handled properly

Vacuum or broom-clean surfaces to be covered immediately before the application of

flooring.

INSTALLATION OF FLOORING

Install flooring in strict accordance with the latest edition of Armstrong Flooring Guaranteed

Installation Systems manual, F-5061. Failure to comply may result in voiding the

manufacturer's warranty listed in Section 1.08. Install flooring wall to wall before the

installation of floor-set cabinets, casework, furniture, equipment, movable partitions, etc.

Extend flooring into toe spaces, door recesses, closets, and similar openings as shown on

the drawings. Scribe, cut, and fit to permanent fixtures, columns, walls, partitions, pipes,

outlets, and built-in furniture and cabinets.

Install flooring with adhesives, tools, and procedures in strict accordance with the

manufacturer's written instructions.  Observe the recommended adhesive trowel notching,

open times, and working times.

INSTALLATION OF ACCESSORIES

Apply top set wall base to walls, columns, casework, and other permanent fixtures in areas

where top-set base is required. Install base in lengths as long as practical, with inside

corners fabricated from base materials that are mitered or coped. Tightly bond base to

vertical substrate with continuous contact at horizontal and vertical surfaces. Fill voids with

plastic filler along the top edge of the resilient wall base or integral cove cap on masonry

surfaces or other similar irregular substrates. Place resilient edge strips tightly butted to

flooring, and secure with adhesive recommended by the edge strip manufacturer. Install

edge strips at edges of flooring that would otherwise be exposed. Apply [butt-type] [overlap]

metal edge strips where shown on the drawings, [before] [after] flooring installation. Secure

units to the substrate, complying with the edge strip manufacturer's recommendations.

Perform initial and on-going maintenance according to the latest edition of Armstrong

Flooring Maintenance Recommendations and Procedures manual, F-8663.

PROTECTION

Protect installed flooring as recommended by the flooring manufacturer against damage from

rolling loads, other trades, or the placement of fixtures and furnishings. (See Finishing The

Job in the latest edition of Armstrong Flooring Guaranteed Installation Systems manual,

F-5061.)

SECTION 097200

WALL COVERINGS

PROJECT CONDITIONS

Maintain minimum temperature of 50 degrees F in areas to receive wall covering for three

days prior to, during, and after installation.

MANUFACTURERS

Acceptable Manufacturers:

Furnished by Owner

Substitutions: Not permitted.

Sealer: Type recommended by wall covering manufacturer.

Adhesive:

Type recommended by wall covering manufacturer; water based, mildew resistant.

Patching Compound: White latex type.

PREPARATION

Prepare substrate to receive wall covering:

Remove high spots. Fill holes, cracks, and depressions with patching compound; sand

smooth and flush. Remove loose and foreign matter that could impair adhesion. Apply

sealer as recommended by wall covering manufacturer.

Remove wall covering from packaging, place in installation area, and allow to acclimatize for

minimum 24 hours prior to installation.

INSTALLATION

Install in accordance with manufacturer's instructions. Install panels vertically.

Provide field measurement of wall areas to supplier--graphics are to be scaled to fit field

measurements. Do not cut off or crop graphics--use full sized pieces.

Smooth wall covering to eliminate bubbles and ensure adhesion. Remove excess adhesive

from seams immediately. Use panels in exact order they are cut from roll. Reverse every

other panel of non-matching patterns. Fill in above and below openings with panels cut in

consecutive order from roll.

Install wall covering free from bubbles, wrinkles, open or loose seams, and other visible

defects.

SECTION 097733

SANITARY WALL PANELS

MANUFACTURERS

Acceptable Manufacturers:

Crane Composites. (www.cranecomposites.com)

Marlite. (www.marlite.com)

Substitutions: Not permitted.

MATERIALS

Sanitary Wall Panels:

Type: Glass fiber reinforced plastic, USDA approved for incidental food contact.

Size: 3/32 inch thick x 48 inches wide x maximum practical length.

Color: White

Surface texture: Low gloss, pebbled.

ACCESSORIES

Trim:

One piece extruded PVC, manufacturer's standard profile.

Inside and outside corners, division bar, and J-molding.

Color: To match panels.

Adhesive:

Compatible with panels and substrate; recommended by panel manufacturer.

Joint Sealer: Specified in Section 07 9200.

Patching Compound: White latex type.

PREPARATION

Prepare substrate to receive panels:

Remove high spots.

Fill low spots with patching compound; sand smooth.

Remove loose and foreign matter that could impair adhesion.

INSTALLATION

Install in accordance with manufacturer's instructions.

Install trim:

Panel-to-panel joints: Division bar. Internal and external corners. Exposed edges: J molding.

Secure to substrate.

Cut panels to fit at perimeter and around penetrations. Ensure that trim will completely cover

cut edges. Maintain 1/8 to 3/16 inch expansion space at perimeter and around penetrations.

Adhere panels to substrate with full bed of adhesive. Install continuous bead of joint sealer

between panels and trim and between trim and adjacent construction.

SECTION 099100

PAINTING

PROJECT CONDITIONS

Do not apply materials when surface and ambient temperatures or relative humidity are

outside ranges required by paint manufacturer. Maintain ambient and substrate

temperatures above manufacturer's minimum requirements for 24 hours before, during and

after paint application. Do not apply materials when relative humidity is above 85 percent or

when dew point is less than 5 degrees F different than ambient or surface temperature.

Provide lighting level of 30 footcandles at substrate surface.

Extra Materials: 1 gallon of each color and sheen.

MANUFACTURERS

Acceptable Manufacturers:

Sherwin Williams. (www.sherwin-williams.com)

ACCESSORIES

Accessory Materials: Paint thinners and other materials required to achieve specified finishes;

commercial quality. Patching Materials: Latex filler. Fastener Head Cover Materials: Latex

filler.

EXAMINATION

Test shop applied primer for compatibility with subsequent coatings

Measure moisture content of surfaces using electronic moisture meter. Do not apply coatings

unless moisture content of surfaces are below following maximums:

Gypsum board and plaster: 12 percent.

Wood: 15 percent, measured to ASTM D4442.

PREPARATION

General:

Protect adjacent and underlying surfaces. Remove or mask electrical plates, hardware, light

fixture trim, escutcheons, and fittings prior to preparing surfaces or finishing. Correct

defects and clean surfaces capable of affecting work of this section. Seal marks that may

bleed through surface finishes with shellac.

Impervious Surfaces: Remove mildew by scrubbing with solution of trisodium phosphate and

bleach. Rinse with clean water and allow to dry.

Gypsum Board:

Fill minor defects with filler compound. Spot prime defects after repair.

Plaster:

Fill hairline cracks, small holes, and imperfections with latex patching plaster. Finish smooth

and flush with adjacent surfaces. Wash and neutralize high alkali surfaces.

Aluminum: SSPC Method SP1 - Solvent Cleaning.

Uncoated Ferrous Metals: SSPC Method SP2 - Hand Tool Cleaning or Method SP3 - Power

Tool Cleaning.

Shop Primed Ferrous Metals:

SSPC Method SP2 - Hand Tool Cleaning or Method SP3 - Power Tool Cleaning. Feather

edges to make patches inconspicuous. Prime bare steel surfaces.

Interior Wood:

Wipe off dust and grit.  Seal knots, pitch streaks, and sappy sections with sealer. Fill nail

holes and cracks after primer has dried; sand between coats.

Existing Surfaces:

Remove loose, flaking, powdery, and peeling paints. Lightly sand glossy painted surfaces. Fill

holes, cracks, depressions and other imperfections with patching compound; sand flush

with surface. Remove oil, grease, and wax by scraping; solvent wash and thoroughly rinse.

Remove rust by wire brushing to expose base metal.

APPLICATION

Apply paints in accordance with MPI Painting Manual, Premium Grade finish requirements.

Apply primer or first coat closely following surface preparation to prevent recontamination.

Do not apply finishes to surfaces that are not dry. Apply coatings to minimum dry film

thickness recommended by manufacturer. Apply each coat of paint slightly darker than

preceding coat unless specified otherwise. Apply coatings to uniform appearance without

laps, sags, curtains, holidays, and brush marks. Allow applied coats to dry before next coat

is applied. When required on deep and bright colors apply an additional finish coat to

ensure color consistency. Continue paint finishes behind wall-mounted accessories. Sand

between coats on interior wood and metal surfaces. Match final coat to approved color

samples. Where clear finishes are specified, tint fillers to match wood. Work fillers into grain

before set. Wipe excess from surface. Prime concealed surfaces of exterior wood and

interior wood in contact with masonry or cementitious materials] with one coat primer paint.

Remove paint from adjacent surfaces. Touch up or refinish disfigured surfaces

Mechanical and Electrical Components:

Paint factory primed equipment.

Remove unfinished and primed louvers, grilles, covers, and access panels; paint separately.

Paint exposed and insulated pipes, conduit, boxes, ducts, hangers, brackets, collars, and

supports unless factory finished. Do not paint name tags or identifying markings. Paint

exposed conduit and electrical equipment in finished areas. Paint duct work behind louvers,

grills, and diffusers flat black to minimum of 18 inches or beyond sight line.

Do not Paint:

Surfaces indicated on Drawings or specified to be unpainted or unfinished.

Surfaces with factory applied finish coat or integral finish. Architectural metals, including

brass, bronze, stainless steel, and chrome plating.

FINISH SCHEDULE

Doors and Trim

Back Door

Galvanized Iron, New

Primer: Pro Industrial Pro-Cryl Universal Primer, B66-310 series, <100 g/L

VOC

1st coat:  Pro Industrial Zero VOC Acrylic Semi-Gloss, B66-650 series, 0 g/L VOC

2nd coat:  Pro Industrial Zero VOC Acrylic Semi-Gloss, B66-650 series, 0 g/L VOC

Aluminum Trim

Prime Coat: S-W DTM Wash Primer, B71Y1 (3.4 mils. wet, 0.7 mils. dry)

1st coat: Pro Industrial Zero VOC Acrylic Semi-Gloss, B66-650 series 0 g/L

VOC

2nd coat:  Pro Industrial Zero VOC Acrylic Semi-Gloss, B66-650 series 0 g/L

VOC

Doors and Trim

Galvanized Iron, New

Semi-Gloss Finish

Primer: Pro Industrial Pro-Cryl Universal Primer, B66-310 series, <100 g/L

VOC

1st coat: Pro Industrial Zero VOC Acrylic Semi-Gloss, B66-650 series 0 g/L

VOC

2nd coat: Pro Industrial Zero VOC Acrylic Semi-Gloss, B66-650 series 0 g/L

VOC

Wood, New

Prefinished

Walls in Sales Area (where wall covering is not used)

Egg-Shell Finish -- Low Odor Zero VOC System

Primer: ProMar 200 Zero VOC Interior Latex Primer, B28W2600 0 g/L VOC

1st coat: ProMar 200 Zero VOC Eg-Shel B26-2600 series, 0 g/L VOC

2nd coat: ProMar 200 Zero VOC Eg-Shel B26-2600 series, 0 g/L VOC

Soffits, Ceilings at Restroom, Drive-Thru, Vestibule

Egg-Shel Finish -- Low Odor Zero VOC System

Primer: ProMar 200 Zero VOC Interior Latex Primer, B28W2600 0 g/L VOC

1st coat: ProMar 200 Zero VOC Eg-Shel B26-2600 series, 0 g/L VOC

2nd coat: ProMar 200 Zero VOC Eg-Shel B26-2600 series, 0 g/L VOC

SECTION 10 2813

TOILET AND KITCHEN ACCESSORIES

PRODUCTS

MANUFACTURERS--Purchase from National Account

ACCESSORIES

Fasteners: Stainless steel where exposed, hot dip galvanized where concealed; type best

suited to substrate conditions.

INSTALLATION

Install in accordance with manufacturer's instructions.

Set plumb, level, square, and rigid.

Install wiring between power supply and accessories if required.

Install iron pipe toilet tissue and paper towel dispenser on solid blocking and use fasteners

able to withstand a 200lb vertical load applied during walk through inspection.

SCHEDULE

See Toilet Accessories Schedule.

SECTION 10155

TOILET PARTITIONS

MATERIALS: Purchase from National Account

Field measure and provide Shop Drawings for toilet compartments:

Provide shop drawings for fabrication and installation of compartment assemblies that are not

fully described by architectural drawings.

INSTALLATION: Install according to manufactures instruction on solid blocking with all

fasteners into blocking

EXCAVATION AND FILL

MATERIALS

Engineered Fill: Crushed stone or gravel graded per ASTM C136.

Sand: Natural river or bank sand, washed, free from silt, clay, loam, friable or soluble

materials, and organic matter, graded per ASTM C136.

Common Fill: Reused site or imported soils free from trash, debris, roots over 1 inch in

diameter, matted roots, rocks over 3 inches in diameter, topsoil, and other deleterious

matter.

TRENCHING

Cut trenches sufficiently wide to allow for installation of utilities and for inspection of work.

Hand trim excavations; remove loose matter.

Remove rocks and obstructions.

Correct over-excavation by use of lean concrete or pipe bedding material.

BACKFILLING

Backfill under structures with Engineered Fill.

Place backfill in loose, even, horizontal lifts maximum 8 inches deep.

Compact each lift to 95 percent of ASTM D1557 modified] Proctor maximum dry density.

Backfill outside of structures and under paving with Common Fill.

Place backfill in loose, even, horizontal lifts maximum 8 inches deep.

Compact each lift to 95 percent of ASTM D1557 modified] Proctor maximum dry density.

DIVISION 22 - PLUMBING See Plumbing Drawings

DIVISION 23 - HEATING, VENTILATING AND AIR CONDITIONING (HVAC) See HVAC

Drawings

DIVISION 26 - ELECTRICAL See Electrical Drawings
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For commercial buildings the State of Ohio has, with amendments, adopted statewide the 2015

editions of IBC, IMC, IPC, IFC, IFGC and by reference, the ICC/ANSI A117.1-2004. The 2012 IECC

for commercial buildings has been adopted with a prescriptive package.

2017 Ohio Building Code

2012 International Energy Conservation Code

2017 National Electric Code (NEC) - NFPA 70

2017 Ohio Mechanical Code

2017 Ohio Plumbing Code

ICC A117.1-2009 Accessible and Useable Buildings and Facilites

2017 Ohio Fire Code

2015 International Fuel and Gas Code

2286 SF--76 PERSONS

TYPE A-2 OCCUPANCY BUILD-OUT IN EXISTING SPACE

TYPE II-B CONSTRUCTION

NOT SPRINKLERED

NO SEPARATION REQUIRED - SECTION 508.3.2 LESS THAN MOST RESTRICTIVE USE FOR

ALLOWABLE BUILDING AREA, HEIGHT AND STORIES = NON-SEPARATED USE - 0 HR

EXISTING EXTERIOR WALLS TO BE MAINTAINED

OCCUPANT LOAD - A-2 ASSEMBLY (FIXED SEATING):

COMMERCIAL KITCHEN: 450 SF  @ 200 SF/PERSON   = 3 PERSONS

DINING - FIXED SEATING: 57 SEATS    =57 PERSONS

STANDING ROOM: 184 SF @ 15 SF/PERSON     = 13 PERSONS

HALLWAY: 290 SF @ 100 SF/PERSON   = 3 PERSONS

      TOTAL OCCUPANCY FOR BUILDING EXITS:  = 76 PERSONS

PER IPC SECTION 403.1 (d)

SEASONAL OUTDOOR FIXED SEATING:    =20 SEATS

     TOTAL OCCUPANCY FOR PLUMBING:  = 96 PERSONS

PER IBC SECTION 2902.1.1

OCC. LOAD OF EA SEX CALCULATED BY DIVIDING TOTAL PLUMBING OCCUPANCY IN HALF

OCC. LOAD PER SEX:  48 MALES, 48 FEMALES

PER IPC SECTION 403.1.1

TOILET AND LAV FIXTURES REQUIRED: 1 EA PER 75 MALE AND 1 EA PER 75 FEMALE

WATER IS SERVED--DRINKING FOUNTAIN IS NOT REQUIRED

TYPE C FINISHES REQUIRED NON-RATED HALLWAY (NOT EXIT STAIRS OR ACCESS)

TWO EXITS REQUIRED FOR MORE THAN 49 OCCUPANTS

FIRE EXTINGUISHER REQUIRED

MINIMUM EXIT WIDTH @ .2/OCCUPANT: 15.0"

200' MAX EXIT ACCESS TRAVEL DISTANCE (108'-9" ACTUAL)

EXISTING 10 TON ROOFTOP UNIT

5 TON NEW ROOFTOP UNIT (1 EA) TO BE LOCATED ACROSS 2 EXISTING STEEL JOISTS WITH

ATTRIBUTED LOAD OF 622#
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Store No: OH-1844

10411 Fremont Pike

Perrysburg, OH 43551
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LIFE SAFTEY PLAN

EMERGENCY BATT LIGHTS

EMERGENCY REMOTE LIGHTS

TYPE "K" FIRE EXTINGUISHERFE

EGRESS PATH

FIXED SEATING = 57

184 SF STANDING ROOM = 13 PERSONS

450 SF

3 PERSONS

EXIT

EXIT

WOMEN'S

RESTROOM

MEN'S

RESTROOM

OCCUPANCY CLASSIFICATION LEGEND

A1.0

BUILDING CODE REQUIREMENTS

KITCHEN

HALLWAY

SERVICE QUEUE LINE

DINING - FIXED SEATING
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FE

290 SF = 3 PERSONS

EXITS ARE SEPARATED BY OVER HALF THE DIAGONAL DIST

SHELL BUILDING LEGACY CODE COMPLIANCE
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LONGEST EXIT DISTANCE SHOWN IS 74' (200' ALLOWED)

NO RATED WALLS OR PARTITIONS, CORRIDORS OR STAIRS

EXIT SIGN

EX

EMERGENCY BATT 2X4
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GENERAL KEYED NOTES

1. SS CAP - PROVIDED BY OWNER, INSTALLED BY GC, GC TO COORDINATE THROAT DIMENSION WITH

MANUFACTURER.

2. FRONT COUNTER WALL BUILT BY GC, GC TO INSTALL OWNER PROVIDED ROLLED METAL PANELS TO

FACE OF COUNTER. SEE DETAIL SHEET A2.2

3. GC TO INSTALL OWNER PROVIDED PARTIAL HEIGHT WALL/WING WALLS AT BEVERAGE COUNTER -

ANCHOR TO FLOOR.

4. CEILING MOUNTED TV MONITORS BY OTHERS. GC TO PROVIDE ELECTRICAL AND VERIFY LOCATION WITH

OWNER.

5. OWNER PROVIDED DIGITAL MENU BOARDS INSTALLED BY G.C.

6. MAINTAIN 1" AIR GAP TO WALLS AT WALK-IN COOLER.

7. 2.6 SCHLUTER ECK-E 1-1/2' SS CORNER GUARD

8. 1.8 SCHLUTER RENO RAMP AERP-125-B90

9. 2.3 SCHLUTER JOLLY MC 125 ACGB EDGE TRIM AT BRICK VENEER.

10. LIGHTED  "D" SIGN TO BE SWITCHED WITH DINING ROOM CHANDELIERS. SEE SHEET A2.2

11. GC TO FURNISH AND INSTALL TOP AND BACKING FOR DATA TELEPHONE BOARD.

12. GC TO REMOVE EXISTING LAMINATE SILL AND REPLACE WITH RECLAIMED WOOD SILL BY STANFORD

SONOMA. GC TO COORDINATE DIMENSION.

13. GC TO PROVIDE CEMENT WALLBOARD -- ALL WALLS AT SINKS. SEE ELEVATIONS.
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DINING

KITCHEN

WOMENS

RESTROOM

C-1

MENS

RESTROOM

C-1

HALL

C-1

WALK IN

MANF

DINING

C-1

KITCHEN

C-2

FLOOR PLAN

SEE EQUIPMENT PLAN SHEET A3 FOR EQUIPMENT AND ADA CLEARANCES.

HOOD

REFLECTED CEILING PLAN

KEYED NOTES

DOOR SCHEDULE AND TYPE

PARTITION LEGEND
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WALK-IN COOLER NOTES

WALK-IN COOLER INSTALLATION NOTES:

1. GC TO COORDINATE COOLER INSTALLATION AND INSTALL WALLS AND DOORS.

2. G.C. TO FINISH EXPOSED COOLER WALLS WITH SUBWAY TILE.

3. MC TO FURNISH AND INSTALL LINESETS AND CONTROLS.

4. EC TO WIRE CONDENSER AND EVAPORATOR CIRCUITS, LIGHTS AND SWITCHES.  LIGHTS

ARE FURNISHED.

5. PC TO PIPE CONDENSATE DRAINS TO APPROVED LOCATIONS IF REQUIRED.

6. GC TO INSTALL FINISHES AND SHELVING AND CLOSURE TO CEILING

P8
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METAL STUD SPACING AND LIMITNG HEIGHTS

METAL STUD SPACING AND LIMITING HEIGHTS (BRACING 4' OC MAX.)

STUD PARTITION FRAMING: NON-COMPOSITE

3-5/8" 20EQ 16" OC 5 PSF L/360

LIMITING HEIGHT TO BRACING: 12'-7"

(11'-0" FOR 24" OC AT SPECIAL CONDITIONS EX: ELECTRICAL PANELS)

DIETRICH TRACKLOC 362TLF125-24

CHASE WALLS FRAMING: NON-COMPOSITE

6" 20EQ 16" OC 5PSF L/360

LIMITING HEIGHT TO BRACING: 18'-3"

(11'-0" FOR 24" OC AT SPECIAL CONDITIONS EX: ELECTRICAL PANELS)

DIETRICH TRACKLOC 600TLF125-241

TENANT WALLS FRAMING: COMPOSITE

6" 25EQ 16" OC 5PSF L/360

LIMITING HEIGHT TO BRACING: 18'-5"

(11'-0" FOR 24" OC AT SPECIAL CONDITIONS EX: ELECTRICAL PANELS)

DIETRICH TRACKLOC 600TLA/TLF125-18

10

A2.0

PLAN KEYED NOTES

P1.  EXISTING STOREFRONT AND DOORS TO REMAIN. G.C. TO REPAIR AND REFURBISH TO BRING TO LIKE 

NEW CONDITION.

P2. EXISTING DOOR.  G.C. TO REPAIR AND REFURBISH TO BRING TO LIKE NEW

CONDITION. G.C. TO INSTALL PEEP HOLE.  SEE DOOR SCHEDULE.

P3. CONTINUOUS WALL CLOSURE ABOVE CEILING.  SEE DETAIL SHEET A2.2.

P4. COOLER LIGHTS FURNISHED WITH COOLER. SEE ELECTRICAL.

P5. CEILING TRACKS CONNECTED TO SS HOOD SHROUD WITH SCREWS.

P6. MENU BOARD SOFFIT DETAIL SHEET A2.2.

P7. CLARK DIETRICH PONY WALL PW24 TYP 48" OC MAX -- ATTACH STUDS TO BOTH FLANGES OF PONY 

WALL 4@1/4X5 EXP ANC TO FLOOR

P8. ADA TACTILE RESTROOM SIGNS

P9. CENTER CEILING GRID IN ROOM

P10. START POINT FOR CEILING GRID.

P11. TV AND WINDOW SIGN OUTLETS MTD IN CLG.  SEE ELECTRICAL

P12. DOTTED AREA INDICATES FOUNDATION LEAVE OUT.  GC TO FILL AND USE 

5

8

" DOWELS @ 48" O.C. AT 

SLAB TO SLAB CONNECTION. SEE FOUNDATION SPECIFICATION ON PLAN.
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GENERAL KEYED NOTES

1. SS CAP - PROVIDED BY OWNER, INSTALLED BY GC, GC TO COORDINATE THROAT DIMENSION WITH

MANUFACTURER.

2. FRONT COUNTER WALL BUILT BY GC, GC TO INSTALL OWNER PROVIDED ROLLED METAL PANELS TO

FACE OF COUNTER. SEE DETAIL SHEET A2.2

3. GC TO INSTALL OWNER PROVIDED PARTIAL HEIGHT WALL/WING WALLS AT BEVERAGE COUNTER -

ANCHOR TO FLOOR.

4. CEILING MOUNTED TV MONITORS BY OTHERS. GC TO PROVIDE ELECTRICAL AND VERIFY LOCATION WITH

OWNER.

5. OWNER PROVIDED DIGITAL MENU BOARDS INSTALLED BY G.C.

6. MAINTAIN 1" AIR GAP TO WALLS AT WALK-IN COOLER.

7. 2.6 SCHLUTER ECK-E 1-1/2' SS CORNER GUARD

8. 1.8 SCHLUTER RENO RAMP AERP-125-B90

9. 2.3 SCHLUTER JOLLY MC 125 ACGB EDGE TRIM AT BRICK VENEER.

10. LIGHTED  "D" SIGN TO BE SWITCHED WITH DINING ROOM CHANDELIERS. SEE SHEET A2.2

11. GC TO FURNISH AND INSTALL TOP AND BACKING FOR DATA TELEPHONE BOARD.

12. GC TO REMOVE EXISTING LAMINATE SILL AND REPLACE WITH RECLAIMED WOOD SILL BY STANFORD

SONOMA. GC TO COORDINATE DIMENSION.

13. GC TO PROVIDE CEMENT WALLBOARD -- ALL WALLS AT SINKS. SEE ELEVATIONS.
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FINISH FLOOR PLAN

FINISH SCHEDULE

GENERAL NOTES

KEYED NOTES

KITCHEN TO BE SUBWAY TILE AND QUARRY TILE BASE THROUGH OUT.

SEE INTERIOR ELEVATIONS --SHEETS A8.0, A8.1 & A8.2-- FOR WALL FINISHES FOR

LOBBY, RESTROOMS, SERVICE AND SALES AREAS.

SEE SHEET A2.2, A8.1 AND A8.2 FOR DETAILS.

F
I
N

I
S

H
 
P

L
A

N

P1

WP-1

B2

P1

WP-1

B2

P1

WP-1

B2

P1

WP-1

B2

MANUF

CT-1

WP-1

WP-1

CT-1

B1

M
A

N
U

F

GRAPHICS

CT-1

B3

CT-1

B3

1

1

1

7

7

3

2

1

8

WOMEN'S

RESTROOM

F-1

MEN'S

RESTROOM

F-1

HALL

F-1

DINING

F-1

KITCHEN

F2

HALL

F-1

P1

WP-1

B2

WALK IN

F-3

B1

MANF

1

M
A

N
U

F

M
A

N
U

F

CT-1

CT-1

CT-1

WP-1

B2

WP-1

B2

WP-1

B2

WP-1

B2

WP-1

B2

WP-1

B2

P1

WP-1

B2

MANUF

MANUF

BV-1

8

MANUF

2

12

12

12

12

12

FRP-1

7

A2.1

GRAPHICS

GRAPHICS

GRAPHICS

WP-1

B2

WP-1

B2

P1

WP-1

B2

P1

WP-1

B2

P1

WP-1

B2

CT-1

B1

CT-1

B1

CT-1

B1

CT-1

B1

CT-1

B1

CT-1

B1

CT-1

B1

B1

AutoCAD SHX Text
THESE DRAWINGS ARE COPYRIGHTED AND ARE USED WITH PERMISSION. ALL RIGHTS ARE RESERVED

AutoCAD SHX Text
SCALE: 1/4"=1'-0"

AutoCAD SHX Text
(ABOVE) 

AutoCAD SHX Text
(ABOVE) 

AutoCAD SHX Text
(ABOVE) 

AutoCAD SHX Text
(ABOVE) 

AutoCAD SHX Text
(ABOVE) 

AutoCAD SHX Text
(BELOW) 

AutoCAD SHX Text
(BELOW) 

AutoCAD SHX Text
(WALL) 



6'-5"AFF

10'-0"AFF

DETAIL AT SOFFIT

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

9'-0"AFF

CLG HT

CLG HT

B.O. SOFFIT

9-0"AFF

8'-3-3/8"AFF

CLG HT

T.O. COOLER

2'-8" AFF

T.O. BLOCKING

T.O. BLOCKING

4'-5 1/2" AFF

SS END CAPS

SCALE : 3" = 1'-0"

QT BASE 

SCALE : 3" = 1'-0"

QT BASE  

SCALE : 3" = 1'-0"

SANITARY COVE

SANITARY COVE 

TRIM AT BRICK VENEER

SCALE : 6" = 1'-0"

SS CORNER GUARD 

SCALE : 6" = 1'-0"

Substrate

FLOOR TRANSITION 

SCALE : 6" = 1'-0"

OUTSIDE CORNER DETAILS

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

KNOCKDOWN FRAME

SCALE : 3" = 1'-0"

INTERIOR DECORATIVE SIGN

SCALE : 1/2" = 1'-0"
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4 DETAIL ABOVE WALK-IN COOLER

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

3 DETAIL AT MENU BOARD SOFFIT

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

1 PARTIAL HT WALL @ SERVICE COUNTER

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

I
N

T
E

R
I
O

R
 
D

E
T

A
I
L
S

2 WAINSCOT DETAIL

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

DETAILS

10 DETAIL AT TYPICAL KITCHEN WALL

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

9 DETAIL AT TYPICAL WALL SUPPORT

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

METAL STUD SPACING AND LIMITNG HEIGHTS

METAL STUD SPACING AND LIMITING HEIGHTS (BRACING 4' OC MAX.)

STUD PARTITION FRAMING: NON-COMPOSITE

3-5/8" 20EQ 16" OC 5 PSF L/360

LIMITING HEIGHT TO BRACING: 12'-7"

(11'-0" FOR 24" OC AT SPECIAL CONDITIONS EX: ELECTRICAL PANELS)

DIETRICH TRACKLOC 362TLF125-24

CHASE WALLS FRAMING: NON-COMPOSITE

6" 20EQ 16" OC 5PSF L/360

LIMITING HEIGHT TO BRACING: 18'-3"

(11'-0" FOR 24" OC AT SPECIAL CONDITIONS EX: ELECTRICAL PANELS)

DIETRICH TRACKLOC 600TLF125-241

CHASE WALLS FRAMING: COMPOSITE

6" 25EQ 16" OC 5PSF L/360

LIMITING HEIGHT TO BRACING: 18'-5"

(11'-0" FOR 24" OC AT SPECIAL CONDITIONS EX: ELECTRICAL PANELS)

DIETRICH TRACKLOC 600TLA/TLF125-18
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GENERAL KEYED NOTES

1. SS CAP - PROVIDED BY OWNER, INSTALLED BY GC, GC TO COORDINATE THROAT DIMENSION WITH

MANUFACTURER.

2. FRONT COUNTER WALL BUILT BY GC, GC TO INSTALL OWNER PROVIDED ROLLED METAL PANELS TO

FACE OF COUNTER. SEE DETAIL SHEET A2.2

3. GC TO INSTALL OWNER PROVIDED PARTIAL HEIGHT WALL/WING WALLS AT BEVERAGE COUNTER -

ANCHOR TO FLOOR.

4. CEILING MOUNTED TV MONITORS BY OTHERS. GC TO PROVIDE ELECTRICAL AND VERIFY LOCATION WITH

OWNER.

5. OWNER PROVIDED DIGITAL MENU BOARDS INSTALLED BY G.C.

6. MAINTAIN 1" AIR GAP TO WALLS AT WALK-IN COOLER.

7. 2.6 SCHLUTER ECK-E 1-1/2' SS CORNER GUARD

8. 1.8 SCHLUTER RENO RAMP AERP-125-B90

9. 2.3 SCHLUTER JOLLY MC 125 ACGB EDGE TRIM AT BRICK VENEER.

10. LIGHTED  "D" SIGN TO BE SWITCHED WITH DINING ROOM CHANDELIERS. SEE SHEET A2.2

11. GC TO FURNISH AND INSTALL TOP AND BACKING FOR DATA TELEPHONE BOARD.

12. GC TO REMOVE EXISTING LAMINATE SILL AND REPLACE WITH RECLAIMED WOOD SILL BY STANFORD

SONOMA. GC TO COORDINATE DIMENSION.

13. GC TO PROVIDE CEMENT WALLBOARD -- ALL WALLS AT SINKS. SEE ELEVATIONS.

 1.     ALL FOOD SERVICE AND RELATED EQUIPMENT SHALL
BE NATIONAL SANITATION FOUNDATION (N.S.F.)
APPROVED IN CONFORMITY WITH  COUNTY HEALTH
REGULATIONS.

2.     ALL FOOD SERVICE AND RELATED EQUIPMENT SHALL
BE INSTALLED IN CONFORMITY WITH N.S.F. STANDARDS.

3.     ALL UTILITY LINES (ELECTRICAL, PLUMBING, AND
MECHANICAL VENTILATION DUCT WORK SYSTEMS) TO BE
INSTALLED WITHIN KITCHENS AND FOOD SERVICE AREAS,
SHALL BE CONCEALED.

4.     AN MINIMUM AISLE SPACE OF 30” IS REQUIRED IN
STORAGE AND UTILITY AREAS WITH A MINIMUM 36" AT
LIMITED OPENINGS AND A MINIMUM 42" AT WORK
STATIONS.

5.     ALL HAND BASINS SHALL BE EQUIPPED WITH MIXING
FAUCETS FOR RUNNING HOT AND COLD WATER.

6.     ALL REFRIGERATION EQUIPMENT AND EQUIPMENT
FOR HOT STORAGE SHALL HAVE THERMOMETERS WHICH
ARE EASILY READABLE, IN PROPER WORKING CONDITION,
AND ACCURATE WITHIN A RANGE OF PLUS OR MINUS
TWO DEGREES.

7.     THE LIGHTS THROUGHOUT THE PREP AREA SHALL
CONSIST OF RECESSED OR FLUSH SURFACE MOUNTED,
PLASTIC COVERED CEILING FIXTURES LOCATED AS
INDICATED ON THE PLANS.

8.     ALL ARTIFICIAL LIGHTING FIXTURES SHALL BE
PROVIDED WITH PROTECTIVE SHIELDING AT ALL
REFRIGERATION UNITS, UTENSIL AND EQUIPMENT
WASHING AREAS.

9.     ALL CUTTING BOARDS AND WORK SURFACES SHALL BE
OF NON-WOOD CONSTRUCTION AND N.S.F. APPROVED.

10.  EMPLOYEE STORAGE AREA SHALL BE PROVIDED AS
INDICATED ON THE PLANS.

11.  A JANITORIAL (MOP) SINK WITH THREE INCH (3”)
DRAIN SHALL BE INSTALLED AND LOCATED AS INDICATED
ON THE PLANS.

12.  THE PREMISES SHALL BE MECHANICALLY VENTED
SUMMER & WINTER.
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EQUIPMENT PLAN

SCALE: 1/4"=1'-0"

EQUIPMENT NUMBER--SEE SCHEDULE

EQUIPMENT SCHEDULE

KEYED  NOTES

HEALTH DEPARTMENT NOTES
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GENERAL NOTES

1. CONTRACTOR TO FURNISH SHOP DRAWINGS FOR THE HOOD AND AUTOMATIC FIRE SUPPRESSION

SYSTEM AND SUBMIT TO THE FIRE AND/OR BUILDING DEPARTMENT AS REQUIRED.

2. CONTRACTOR IS RESPONSIBLE FOR VERIFYING GAS PRESSURE AT METER PRIOR TO INSTALLATION.

WALK-IN COOLER NOTES

WALK-IN COOLER INSTALLATION NOTES:

1. GC TO COORDINATE COOLER INSTALLATION AND INSTALL WALLS AND DOORS.

2. G.C. TO FINISH EXPOSED COOLER WALLS WITH SUBWAY TILE.

3. MC TO FURNISH AND INSTALL LINESETS AND CONTROLS.

4. EC TO WIRE CONDENSER AND EVAPORATOR CIRCUITS, LIGHTS AND SWITCHES.  LIGHTS ARE

FURNISHED.

5. PC TO PIPE CONDENSATE DRAINS TO APPROVED LOCATIONS IF REQUIRED.

6. GC TO INSTALL FINISHES AND SHELVING AND CLOSURE TO CEILING
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K2
K2

3'-312"

4
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DINING

KITCHEN

HALL

WOMEN'S

RESTROOM

MEN'S

RESTROOM

K1

K1

K1

K1 K1

A3.0

EQUIPMENT KEYED NOTES

K1. GC TO INSTALL OWNER PROVIDED CUSTOM PAPER TOWEL HOLDERS TO SOLID BLOCKING. 

PROVIDE FIRE RATED MATERIALS AS REQUIRED BY CODE. SEE TOILET ACCESSORIES SCHEDULE 

SHEET A8.2

K2. SEE SHEET A8.2 FOR RESTROOM ELEVATIONS AND DETAILS.
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GENERAL KEYED NOTES

1. SS CAP - PROVIDED BY OWNER, INSTALLED BY GC, GC TO COORDINATE THROAT DIMENSION WITH

MANUFACTURER.

2. FRONT COUNTER WALL BUILT BY GC, GC TO INSTALL OWNER PROVIDED ROLLED METAL PANELS TO

FACE OF COUNTER. SEE DETAIL SHEET A2.2

3. GC TO INSTALL OWNER PROVIDED PARTIAL HEIGHT WALL/WING WALLS AT BEVERAGE COUNTER -

ANCHOR TO FLOOR.

4. CEILING MOUNTED TV MONITORS BY OTHERS. GC TO PROVIDE ELECTRICAL AND VERIFY LOCATION WITH

OWNER.

5. OWNER PROVIDED DIGITAL MENU BOARDS INSTALLED BY G.C.

6. MAINTAIN 1" AIR GAP TO WALLS AT WALK-IN COOLER.

7. 2.6 SCHLUTER ECK-E 1-1/2' SS CORNER GUARD

8. 1.8 SCHLUTER RENO RAMP AERP-125-B90

9. 2.3 SCHLUTER JOLLY MC 125 ACGB EDGE TRIM AT BRICK VENEER.

10. LIGHTED  "D" SIGN TO BE SWITCHED WITH DINING ROOM CHANDELIERS. SEE SHEET A2.2

11. GC TO FURNISH AND INSTALL TOP AND BACKING FOR DATA TELEPHONE BOARD.

12. GC TO REMOVE EXISTING LAMINATE SILL AND REPLACE WITH RECLAIMED WOOD SILL BY STANFORD

SONOMA. GC TO COORDINATE DIMENSION.

13. GC TO PROVIDE CEMENT WALLBOARD -- ALL WALLS AT SINKS. SEE ELEVATIONS.
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3 INTERIOR ELEVATION AT RIGHT SIDE DINING/QUEUE

3/8" = 1'-0" NOTE:

5 INTERIOR ELEVATION AT LEFT WALL DINING/HALL

3/8" = 1'-0" NOTE:

1 INTERIOR ELEVATION AT SERVICE COUNTER

3/8" = 1'-0" NOTE:

KEYED NOTES

1. ALL WALLS ARE TO BE PRIMED THEN PAINTED OR JUST PRIMED.

2. DO NOT USE ALL IN ONE PAINTS AS THEY WILL CAUSE BUBBLING ISSUES.

3. WALLS ARE TO BE PAINTED AT LEAST 24-48 HOURS PRIOR TO WALLPAPER INSTALLATION.

4. TO AVOID OUTGAS AND BUBBLING ISSUES, INSTALLERS ARE TO USE THE FOLLOWING WALL

PAPER PASTE: http://www.romandecoratingproducts.com/commercial/pastes/pro-880

THIS PRODUCT CAN BE FOUND AT THE HOME DEPOT, LOWE'S OR SHERWIN WILLIAMS, ETC.

ROMAN PRO 880 IS 100% VOC FREE CERTIFIED.

9 INTERIOR ELEVATION AT STOREFRONT

3/4" = 1'-0" NOTE:

11 INTERIOR ELEVATION AT HALLWAY

3/8" = 1'-0" NOTE:
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PAINT AND WALLPAPER INSTALLATION NOTES

A8.0

INTERIOR ELEVATION KEYED NOTES

V1. G.C. TO INSTALL OWNER PROVIDED ART, SIGNS AND EQUIPMENT. G.C. TO PROVIDE SOLID 

BLOCKING FOR ALL WALL MOUNTED OBJECTS, PROVIDE FIRE RATED MATERIALS AS REQUIRED BY CODE

V2. GC TO INSTALL GPAPHIC WALL PAPER PROVIDED BY OWNER. SEE INSTALLATION NOTES THIS SHEET.

V3. OWNER PROVIDED METAL WOOD DISPLAY INSTALLED BY GC

V4. GC TO INSTALL OWNER PROVIDED MERCHANDISER SHELF

V5. ART PANEL BY OWNER, INSTALLED BY GC

V6. FIRE EXTINGUISHER - K TYPE WITHIN 30 FEET OF HOOD

V7. GC TO INSTALL WINDOW GRAPHICS BY OTHERS

V8. USB OUTLET
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GENERAL KEYED NOTES

1. SS CAP - PROVIDED BY OWNER, INSTALLED BY GC, GC TO COORDINATE THROAT DIMENSION WITH

MANUFACTURER.

2. FRONT COUNTER WALL BUILT BY GC, GC TO INSTALL OWNER PROVIDED ROLLED METAL PANELS TO

FACE OF COUNTER. SEE DETAIL SHEET A2.2

3. GC TO INSTALL OWNER PROVIDED PARTIAL HEIGHT WALL/WING WALLS AT BEVERAGE COUNTER -

ANCHOR TO FLOOR.

4. CEILING MOUNTED TV MONITORS BY OTHERS. GC TO PROVIDE ELECTRICAL AND VERIFY LOCATION WITH

OWNER.

5. OWNER PROVIDED DIGITAL MENU BOARDS INSTALLED BY G.C.

6. MAINTAIN 1" AIR GAP TO WALLS AT WALK-IN COOLER.

7. 2.6 SCHLUTER ECK-E 1-1/2' SS CORNER GUARD

8. 1.8 SCHLUTER RENO RAMP AERP-125-B90

9. 2.3 SCHLUTER JOLLY MC 125 ACGB EDGE TRIM AT BRICK VENEER.

10. LIGHTED  "D" SIGN TO BE SWITCHED WITH DINING ROOM CHANDELIERS. SEE SHEET A2.2

11. GC TO FURNISH AND INSTALL TOP AND BACKING FOR DATA TELEPHONE BOARD.

12. GC TO REMOVE EXISTING LAMINATE SILL AND REPLACE WITH RECLAIMED WOOD SILL BY STANFORD

SONOMA. GC TO COORDINATE DIMENSION.

13. GC TO PROVIDE CEMENT WALLBOARD -- ALL WALLS AT SINKS. SEE ELEVATIONS.
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1 INTERIOR ELEVATION AT SERVICE LINE

3/8"=1'-0" NOTE:

5 MOP/HWH/MANAGER'S STATION

3/8"=1'-0" NOTE:

3 INTERIOR ELEVATION AT OVEN

3/8"=1'-0" NOTE:

6 PREP SINK

3/8"=1'-0" NOTE:

7 WALK-IN COOLER

3/8"=1'-0" NOTE:

KEYED NOTES
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PAINT AND WALLPAPER INSTALLATION NOTES

1. ALL WALLS ARE TO BE PRIMED THEN PAINTED OR JUST PRIMED.

2. DO NOT USE ALL IN ONE PAINTS AS THEY WILL CAUSE BUBBLING ISSUES.

3. WALLS ARE TO BE PAINTED AT LEAST 24-48 HOURS PRIOR TO WALLPAPER INSTALLATION.

4. TO AVOID OUTGAS AND BUBBLING ISSUES, INSTALLERS ARE TO USE THE FOLLOWING WALL

PAPER PASTE: http://www.romandecoratingproducts.com/commercial/pastes/pro-880

THIS PRODUCT CAN BE FOUND AT THE HOME DEPOT, LOWE'S OR SHERWIN WILLIAMS, ETC.

ROMAN PRO 880 IS 100% VOC FREE CERTIFIED.

9 INTERIOR ELEVATION AT STOREFRONT

3/4" = 1'-0" NOTE:

11 INTERIOR ELEVATION AT HALLWAY

3/8" = 1'-0" NOTE:

8 BEVERAGE COOLER

3/8"=1'-0" NOTE:

13 INTERIOR ELEVATION AT BEVERAGE COUNTER

3/4" = 1'-0" NOTE:

A8.1

INTERIOR ELEVATION KEYED NOTES

V1. G.C. TO INSTALL OWNER PROVIDED ART, SIGNS AND EQUIPMENT. G.C. TO PROVIDE SOLID 

BLOCKING FOR ALL WALL MOUNTED OBJECTS, PROVIDE FIRE RATED MATERIALS AS REQUIRED BY CODE

V2. GC TO INSTALL GPAPHIC WALL PAPER PROVIDED BY OWNER. SEE INSTALLATION NOTES THIS SHEET.

V3. OWNER PROVIDED METAL WOOD DISPLAY INSTALLED BY GC

V4. GC TO INSTALL OWNER PROVIDED MERCHANDISER SHELF

V5. ART PANEL BY OWNER, INSTALLED BY GC

V6. FIRE EXTINGUISHER - K TYPE WITHIN 30 FEET OF HOOD

V7. GC TO INSTALL WINDOW GRAPHICS BY OTHERS

V8. USB OUTLET
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