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Permit Number: 030835

This is to certify that

has permission to

AT _m_Mgnmnesﬁa ’ ,— 027 FO06001

provided that the person or persons,
of the provisions of the Statutes of
the construction, maintenance and
this department.

epting this permit shall comply with all
jnces of the City of Portland regulating
ures, and of the application on file in

Apply to Public Works for street line
and grade if nature of work requires
such information.

A certificate of occupancy must be
procured by owner before this build-
ing or part thereof is occupied.

R NOTICE IS REQUIRED.

OTHER REQUIRED APPROVALS
Fire Dept. é
Health Dept.
Appeal Board
Other
Department Name

PENALTY FOR REMOVING THIS CARD




City of Portland, Maine - Building or Use Permit Application |Permit No: Issue Date: CBL:
389 Congress Street, 04101 Tel: (207) 874-8703, Fax: (207) 874-8716 03-0835 027 F006001
Location of Construction: Owner Name: Owner Address: Phone:
16 Monument Sq Mccurtain Bradley C 15 Monument Sq 775-0800
Business Name: Contractor Name: Contractor Address: Phone
Phillip Hall North Berwick 2077522890
Lessee/Buyer's Name Phone: Permit Type: Zong;
' Change of Use - Commercial B 3
Past Use: Proposed Use: Permit Fee: Cost of Work: CEO District:
Commercial/Vacant Cigarette Shop | Commercial/ Henry VIII Restaurant $111.00 $10,000.00 1
FIREDEPT: [ foroved |INSPECTION:
[ Denied Use Group: M Type:
'y
Proposed Project Description: L
Interior Renovations for Restaurant/Carpeting; Partitions; Equipment Signature: V(X—I;M Signature
PEDESTRIAN ACTIVITIESDISTRICT (P.A.D.)
Action: [T] Approved [7] Approved w/Conditions [] . Denied
Signature: Date:
gad 07/15/2003
1. This permit application does not preclude the Special Zone or Reviews Zoning Appeal Historic Preservation
Applicant(s) from meeting applicable State and | [] shoreland (] variance (] Not in District or Landmark
Federal Rules.
2. Building permits do not include plumbing, (J Wetland (] Miscellaneous [ Does Not Require Review
septic or electrical work.
3. Building permits are void if work is not started | [] Flood Zone [ Conditional Use [ Requires Review
within six (6) months of the date of issuance.
False information may invalidate a building [] Subdivision (] Interpretation ] Approved
permit and stop all work..
{77 site Plan ] Approved [[] Approved w/Conditions
Maj Minor M [] Denied O DW‘M" L
0 ‘ ;’ - v
Date: 4{’&,4~ D 3 Date: &
v \

CERTIFICATION

Mtw

I'hereby certify that I am the owner of record of the named property, or that the proposed work is authorized by the owner of record and that
I have been authorized by the owner to make this application as his authorized agent and I agree to conform to all applicable laws of this

jurisdiction. In addition, if a permit for work described in the application is issued, I certify that the code official's authorized representative
shall have the authority to enter all areas covered by such permit at any reasonable hour to enforce the provision of the code(s) applicable to

such permit.
SIGNATURE OF APPLICANT ADDRESS DATE PHONE
RESPONSIBLE PERSON IN CHARGE OF WORK, TITLE DATE PHONE



William E. Whited, Inc.

Architecture/Engineering/Interiors

William E. Whited, President

July 15, 2003

Michael J. Nugent, Inspection Service Mgr.
Department of Planning & Development
City of Portland

389 Congress Street

Portland, ME 04101

VIA FAX: 207-874-8716

RE: Transport Leasing Corp/Time Warner
Addition to Building at 9 Johnson Road

Dear Mr. Nugent:
The existing wall separating the proposed addition from the existing building is a 12 inch thick
concrete masonry wall, extending above the proposed addition by 42 inches. This wall meets the

requirements of a two-hour fire resistance Design No. U905.

Doors through this wall connecting the addition to the existing building will be rated 90 minute fire
doors and frames.

Sincerely,

Dpllatfietd

William E. Whited
P.E.,R.A.

cc: Dwight Sanborn, Transport Leasing Corp.
Chris Dahlgren, Dahlgren Const.

1321 Washington Avenue, Portland, ME 04103
(207) 878-4530 Fax (207) 878-4533
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Al Purpose Bu1|d|ng Permit Appllcahon

It you or the property owner owes real estate or personal property taxes or user charges on any property within
. the ley, payment arrangements must be made before permilis of any klnd are accepted ‘

1L =
x ?or‘é’l q;,(

Locatlon/Address of Cons’rrucﬂon ‘& Meny md' S guare .
Square Footage of Lot

Total Square Footage of Proposed Structure

§354-09. Ft.
Tax Assessor's Chart, Block & Lot Owner: | Telephone:
" crgtt o _'E;pk# Lot# %\(‘46”27 ¢-Me (,uf(’q.n 20}-315- 0goo
Lessee/Buyer's Name (If Appllccble) Applicant name, address & CostOf A
‘B K ascher telephone: Q- yee Raschev Work: §_@ 000
fVCQ @ \( Powerg R Q.o Porf) add . ; - 0.
20 -3/8-1855 Fee: § [/ [. &

Currentuse:_\ aicetmd
it the location Is currently vacant, what was prior use: _ é.‘& et H‘c 6 L\ 2 P

Approximately how long hds' It been vacant: l mont \\
Proposed use: (t L S‘l-*v r %""
Project description:
'&e..gw_ Cos pf—d‘ Lu FH ﬁov\'\)Cl‘VcW P&r‘l J"‘ﬂ"""\ stt ol Syy :pm"‘

‘Contractor's name, address & telephone: ?l« “'P Hq” N...‘H\‘Bnm\ck 20Y-F52- 2890

. | Who should we contact when the permit Is ready: Bruew, z “Sc ‘v—(f
| Meting aciess: ¢\ Povers R Soi Pect ond
20} -}Het-696%

We will contact you by phone when the permit Iis ready. You must come in and pick up the pemit and
review the requirements before starting any work, with a Plan Reviewer. A stop work order will be Issued

and a $100.00 fee If any work starts before the pemmit Is picked up. PHONE: 20 '} 3 g (€ 5 5

IF THE REQUIRED INFORMATION IS NOT INCLUDED IN THE SUBMISSIONS THE PERMIT WILL BE AUTOMATICALLY
DENIED AT THE DISCRETION OF THE BUILDING/PLANNING DEPARTMENT WE MAY REQUIRE ADDITIONAL

lNFORMATlON IN ORDER TO APROVE THIS PERMIT.
1 hereby certify that | am the Owner of record of the named property, or that the owner of record aufhorlzes the proposed work and that |
have been authorized by the owner fo make this application as his/her authorized agent. | agree to conform to all applicable lows of this

Jurlsdliction. In addlffon, if a permit for work described in this application is issued, | certify that the Code Official’s authorized representative
shall have the authority to enter all areas covered by this permlr at.any reasonable hour to enforce the provisions of the codes opplicable

fo this permit,

Signature of cppllcant %wa_\( %W ' Date: "\’ “1/0'3

~ This Is NOT a permit, you mcly not commence ANY work until the permlt Is Issued.
If you are In a Historic District you may be. subject fo-additional permitting and fees with the
Planning Departmenf on the 4t floor of City Hall . ,




15 Monument Square

Portland, Maine 04101
207.775.0800

Monday, July 14, 2003

To City of Portland:

| am the owner of 15 Monument Square. | anticipate signing a duly executed
lease for the Westerly side of the first fioor of this building with James Williams
and Bruce Rascher of Henry VIii. It is my intention that they should be aliowed to
make reasonable alterations to their leased space, providing such alterations are
within code.

ﬁr@l% Cihe Cloo

Bradley C.” McCurtain



Change of use building permit application
15 Monument Square

The nature of our work on 15* Monument Square is purely
aesthetic. Firstly, we would remove the old carpet and replace it

-with a vinyl tile floor. Next, we wish to erect one non-bearing
partition. This partition will consist of one decorative wall to
separate the service area from the kitchen. Then we wish to affix
a stand up counter in the entrance way for customers to eat. Our
plumbing needs are simple, we would extend a water line to a
three bay sink, one to n employee hand sink, both through a
water heater if required. For our electrical needs, we probably
add a few more electrical outlets in the kitchen. All work will be
done by licensed technicians, with the proper permits and in
compliance with building codes.



15 Monument Square
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FOR LEAS

857+ /- SF

PRIME RETAIL/RESTAURANT
OR OFFICE SPACE

Highly visible Downtown Portland storefront

CONTACT . Mainstream foot traffic location
INFORMATION
guﬁ;: Cnrldelnte
. . : .
Portond M. Adjacent to parking garage
207.772,1333
A67- )53 €339 | . -
282 Corporate Dr. . Across from One City Center and the Time & Temperature building

Suite #2
Portsmouth, NH
603.427.1333

2 Wall Street
Manchester, NH
603.626.0036

wwwboulos.com ~_CBMNRichardEllis

lii- . The Boulos Company



W &

Sizes and Specifications

MODEL 750-TH-II
COOKING & HOLDING OVEN

Single compartment oven with 20 gauge
non-magnetic stainless steel exterior and

il door with magnetic door latch. Oven

H control features an ON/OFF switch; one
(1) cook thermostat, 100° to 325°F (38°
to 163°C); one (1) hold thermostat 60° to
200°F (16° to 93°C); and one (1) twelve-
hour timer. Control includes one (1)
cooking indicator light and one (1) holding
indicator light. Each oven is equipped
with two (2) stainless steel side racks,
three (3) stainless steel wire shelves, and
one (1) stainless steel drip pan with drain.
The oven is furnished with one (1) stain-
less steel external drip tray.

MODEL 750-TH-11/D

DELUXE COOKING & HOLDING OVEN

Equipped with the same features as the Model 750-TH-II, and also
includes a 12" x 16" (305mm x 406mm) window in the door along
with a sixty minute mechanical bell timer.

C(ﬂ’/&ﬁszd*‘)

STACKABLE DESIGN

MODEL 750-TH COOKING & HOLDING OVEN
can be stacked with an identical oven, or can be com-
bined and stacked with a . . .

MODEL 767-SK COOK/HOLD SMOKER

(lower position in combination ONLY}...or...
MODEL 750-S HOLDING CABINET.

When ordering a combination of units:
(1) Indicate top & bottom placement.
(2) Order one (1) set of

-

stacking hardware. . . . . . . . . #4011
{3) Orderone(l)setofcasters . . . . . #4007

or

Order one (1) setoflegs . . . . . . #5205

SPECIAL INFORMATION

+ Each oven is equipped with a voltage conversion switch, located
on the back of the oven, for voltage selection (208 to 240 V.A.C.)
at time of installation. NOT AVAILABLE AT 125 V.A.C.

+ Right-hand door swing is standard. Left-hand door is available

as a special order. _ 20{ 3 _ (07 Q -

|<—25-3/8'-—(645mm)—>| / ?70

208-240 V.A.C. — 60 Hz, 1 ph

3000 Watts (max.), 14.4 Amps (max.) NO CORD & PLUG

. #33 - 03/01

lonomonenr
ol 13

SPECIFICATIONS ARE SUBJECT TO CHANGE WITHOUT NOTICE

Falts

W

| MODEL 750-TH-1I [ 750-TH-1I/D
RODUCT, 100 Ib (45 kg) maximum ' T
INTERIOR 18 gauge non-magnetic (non-corrosive) stainless steel /
— Two (2) non-magnetic stainless steel side racks ELECTRICAL T
with shelf rungs spaced at 1-3/8" (35mm) centers E E
— Three (3) non-magnetic stainless steel wire shelves CONNECTION ® E
~ One (1) stainless steel drip pan with drain 3-1/8"—(79mm) LT’ 2
!
= i
INSIDE W x D x H: 21-7/8" x 26-1/2" x 19-3/4" FROM TOP s I =
DIMENSIONS (556mm x 673mm x 502mm) s~ E
- [ = 5
PAN CAPACITY FULL-SIZE PANS: GASTRONORM 1/1: ¢ g
— Ten {10) 12" x 20" x 2-1/2" (530mm x 325mm x 65mm) =
— Six (6) 12" x 20" x 4" (530mm x 325mm x 100mm) ,I
— Four (4) 12" x 20" x 6" (530mm x 325mm x 150mm) H T g
E 9
FULL-SIZE SHEET PANS On wire shelves only. ‘BE ©
— Up to five (5) 18"x26"x 1" — Additional shelves required. T 5
ELECTRICAL 125 V.A.C. — 60 Hz, 1 ph :
NEMA 5-20P
21 .
00 Watts, 16.8 Amps @ 20A - 125V Plug

ELECTRICAL CONNECTION

n

s 53052

WEBSITE

www.alto-

230 V.A.C. — 50 Hz, 1 ph C} CEE 7/7 T I
B 2400 Watts, 10.4 Amps - 220-230V Pl
- - " N e E
NET WEIGHT 195 1b (89 kg) 205lb (93 kg) 0 E 8
SHIP WEIGHT 2251 (102 kg) 2351 (107 kg) | T
= -]
OPTIONS & | BumperGuards.............. 5221 Pocket Thermometer °C. . . . . TH-3412 | I
ACCESSORIES Carving Holders Security Panel w/Key Locking Handle = = §' &
—Prime Rib Holder . . .. ... HL-2635 — 750-THAL . ... .. ........ 4367 = E I
. — Ship Round Holder . . . .. .. .. 4459 — 750-THI/MD. . ... ........ 14374 l
- Casters, 5" (127mm) . . .. ... ... 4007 Shelves 6'—(152mm)
Cylinder Key Lock . .. ... .. LK-22567 — S/SFlatWire .......... SH-2324 FOR CASTERS
Legs, 6" (152mm) . ... ........ 5205 —S/SRibRack .......... SH-2743
Pocket Thermometer °F. . . . . TH-3300 Stacking Hardware . .. ........ 4011 750-TH-1I

0350 = U

shaam com

PRINTED IN U.S.A.




and surrounds food for better product taste and longer holding life.

¢ HALO HEAT ... a controlled, uniform heat source that gently cooks, holds, 7 5 0 T H I I
/

4 Reduces product shrinkage.

# Induces natural enzyme action in meat for tenderization.
#® Retains more product moisture and flavor.

# Provides product uniformity and consistency.

® Less energy usage.

#® Reduces labor and evens-out work loads.

¢ Cooks and holds meat, poultry, fish, potatoes, casseroles,
vegetables, and reheats frozen convenience foods.

® Non-magnetic stainless steel interior, racks, and shelves
resist corrosion.

# Stackable design for additional capacity.
® No hoods or vents required (most areas).
# No fire extinguisher system required.

¢ Adjustable thermostats:
— Cooking 100°F to 325°F {(38°C to 163°C)
— Holding 60°F to 200°F (16°C to 93°C)

¢ Additional oven features on 750-TH-1I/D
— Window door
— Sixty-minute mechanical bell timer

Model 750-TH-11/D

SERIES

Model 750-TH-1l & 750-TH-II
(Shown with Stacking Options)

HALD,



Application for exemption of se tra

15 Monument Square

Henry VIII ‘s restaurant wishes to be exempt from installing a
grease trap. The Henry VIII concept utilizes a clean, greaseless
and hoodless oven. Cooking of meats are under controlled,

- uniform heat that gently cooks, providing no splatter of grease-it
is absorbed into the meat. We utilize no burners or flattops. We
use no vents or hoods that would require the cleaning of greases.
The cooking is reserved to the special ovens only. The three bay
sink would clean four full gastronorm pans per day which are
used for the preparation of cold side dishes. Since none o f our
foods are served on plates, silverware or cups we have no
dishwasher. On average we estimate we use less oil or grease
than an average daily household.



