
City Inspections - Revised Plan
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2) Existing floor to remain

25'

53'8"

1) Existing ceiling and light 

fixtures to remain

3) Existing bathroom and 

plumbing to remain.

6) Build office with outlets 

as needed per code

5) Existing electrical to 

remain

4) Existing sheet rock to 

remain; repair if needed.

7) Install walk-in cooler with 

electric as needed per code
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10)Install additional outlets 

as needed for food prep 

areas and refrigeration 

systems
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8'4"
Existing  

Bathroom to 

Remain

9) Install pizza hood and one 

Ansul equipped hood above 

4 burner stove if required by 

code

8) Install sinks & tie in to 

existing systems per code

11) Install 2 ductless mini 

split heat pump systems 

with electrical as needed.
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360 Cumberland Ave 

Restaurant Layout Plan

ceiling lights

SCALE

1 sq ft

16'4"

12) Install back door if 

required by code3
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