April 24, 2018 1:33:49 PM

FILE NAME: J:\— RESTAURANT\2330 — Oshaka slidell\Drawings\Current Drawings\A100 — layout.dwg PLOT DATE & TIME: Tuesday,

143'-7 3/8"

70'-9 3/4"

] A E;IﬂE_R&ENCY
oo ol O O J\ ol /ﬂl
Q a a ) |
q ® ® SERVER 5 RESTROOM | RESTROOM WATER NASHING
2LaTIoN D FREEZER{COOLER OFFICE #1 HEATER FREEZER{COOLER MACHINE
a a @) HIBACHI ¥ HOOD
9
9 ]
- d d o e
a a a < 6' LONG FLAT GRILL
BAL TABLE ol TWO RING COOKING O
~ O Q 5 1 I 9] |
Q Q Q f: Q Q 8 EOURTAN
|
Z
O O a D/ O a O O a < SREP TABLE EMERGENCY
Q d Q — (R MIX D | | '
a a a MACHINE ‘g’lﬁK SINK I
a a a l
KITCHEN TRA EFSRAGE EPSRAGE OFFICE #2 ELECTRICAL
a a a SERVER RACK DIHAASHNG I CLOBET
a @ ® AATRESS ol CroRAGE
Q Q Q Q Q Q
HAND CE TWO DOOR | THREE DOOR DISH /\ '
(O MACHING cool ER SALAD COOLER NASHER L
EMERGENCY \ !
EXIT | HAND — .
O| |4 uo a-.
0O EMERGENCY
000000000 ~<BL e S
Y SUSHI BAR AREA ~
— O D #2 #1 = = =
SUSHI CASE SUSHI CASE
1‘_ N y O D ICE DRINK 1 / [ ] [ ] [ ]
cooLer— E,T_E%%ERA / HANDL ® MACHINE| ~ MACHINE ] MENS = = =
A ICE  gINK @
BAR AREA T a OJOI0J01010101010101010 E = = =
TNO DISPENSER 3 BOAL @ ] [ ] [ il
DRAFT BEER ‘l BAR 5|N|<7 @ 0 O H A A N 0 Il - ] [ - ] [ _ 1 9
‘ Q = 10 — § DINING ROOM %
oJololololololo)e 1L FLA i L @K- S L ] L ] L 1 S
[ | [] [] “;I/ “;” “;I/
I
FOUNTAN e N e e S, e e R e = = S
CASHIERS AND PLANTING
STATION il 1] [ ] [ 1
| EXISTING TABLES NOMENS = = =
W | = Y |
WAITING | HOE’IION |
LOUNGE - =H Y = e = e = - ||
) SERVER
STATIEN
AND
EMERGENCY l SINK

NAITING
LOUNGE

AN

ENTRANCE #1

EXISTING RESTAURANT LAYOUT

BENCH SEATING

EXIT |

N

O

RESTROOM

A

ENTRANCE #2

RESTROOM

@JbJ

SCALE:

3/16" = 1'-0"

10'-4 3/4"

AN

e eEN
595
T
e o |5
o
| o | SE
o) -
(7]
v
E
oC
06
LLI
- ¢
d - |
_ KBl
:géw
O mnon
2
2
=
(a4
8
N
g
a
=Y
SEAL:
I
41
0 ¢
4D
T\
E )
>—
0O g% o
) Gl S
4 HE
_IM 0| W
A <To
z 4 2 R[S
Sty 8
Y r_( 9§
4 t <
E QWYL 27 |
i I
v OOM #dlz:

SHEET TITLE:
EXISTING LAYOUT

OF RESTAURANT AND BAR

DRAWING NUMBER:

A1OO

SHEET No:

1

of #1



