CITY OF COSTA MESA
ZONING ADMINISTRATOR STAFF REPORT

SUBJECT: Minor Conditional Use Permit (PMCP-26-0006) is a request for a
new counter service coffee shop with on-site coffee roasting
(Casa Libre)

SITE LOCATION: 2300 Harbor Boulevard Bldg. C

APPLICANT: Nayib Chaibun
OWNER: Harbor Center Partners, LP
PLANNER: Froylan Garcia, Assistant Planner

714-754-5276 or Froylan.garcia@costamesaca.gov

DECISION DATE: April 30, 2026

RECOMMENDATION:

Staff recommends that the Zoning Administrator approve the Minor Conditional Use
Permit application based on findings of fact and subject to the conditions of approval.

DECISION:

The Zoning Administrator will make a decision on April 30, 2026, or soon thereafter.
The decision will become final at 5:00 p.m. seven days after the Zoning Administrator
issues a Notice of Decision, unless appealed by an affected party by filing the necessary
application and paying the appropriate fee, or if the decision is called up for review by
a member of the City Council.

COMMENTS OR CONCERNS:

If you have any comments or concerns about the proposed project, please submitthem
in writing to Assistant Planner Froylan Garcia prior to April 30, 2026, at
froylan.garcia@costamesaca.gov, or by delivering them in person or via U. S. Mail to
the Economic and Development Services Department located at 77 Fair Drive, Post
Office Box 1200, 92628-1200.

ATTACHMENTS: Staff Report, Applicant Letter, and Plans
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PLANNING APPLICATION SUMMARY
Location 2300 Harbor Boulevard Bldg. C Application PMCP-26-0006
Number
Request Minor Conditional Use Permit for a new counter service coffee shop and coffee roasting (Casa
Libre).
CEQA Exempt per CEQA Guidelines Section 15301 (Class 1), Existing Facilities and Section
15061(b)(3) Common Sense Exemption
Final Action | Zoning Administrator

SUBJECT PROPERTY
Zoning District C1-S - Shopping Center District
General Plan Land Use General Commercial
Designation
Lot Dimensions Irregular
Lot Area 25.7 acres (1,119,492 sf)
Existing Development Harbor Shopping Center - Approximately 320,000 sq.ft. multi-tenant
shopping center.
SURROUNDING PROPERTY
Zoning District General Plan Land Use Designation | Existing
Development:

North | C1-S, commercial & Multiple | High Density Residential Apartments

Family Residential (R3),

apartments
East R3 (Multiple Family Residential) | High Density Residential Apartments
South | C1-S (Shopping Center) General Commercial Commercial Buildings
West | C2 (General Business District) General Commercial Commercial Buildings

and Apartments
DEVELOPMENT STANDARDS COMPARISON

Development Standard | Master Plan Required Proposed/Provided
Parking* 1484 1484

* Subject property is subject to Assembly Bill (AB) 2097, since it is located within one-half mile of two major
transit stops. Pursuant to AB 2097, the City is barred from imposing a minimum parking requirement on the
project.
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EXECUTIVE SUMMARY

Nayib Chaibun, applicant, on behalf of Casa Libre, has filed a Minor Conditional Use
Permit (MCUP) application to convert an existing flower stand within Mercado
Gonzales Northgate Market to an approximately 450 square-foot coffee shop and
coffee roasting (Casa Libre) business located at 2300 Harbor Boulevard. The project
proposes the installation and operation of a small-scale coffee roaster to support the
in-house roasting of coffee beans for both on-site consumption and retail use.

Staff recommends approval because the proposed application is consistent with
applicable goals, objectives, and policies of the General Plan and complies with
applicable provisions of the Zoning Ordinance. Specifically, the new Casa Libre would
continue to promote business within the City's commercial area that is compatible with
the surrounding commercial and residential developments, and would not be
materially detrimental to the health, safety, or welfare of surrounding properties.
Additionally, staff recommends that the Zoning Administrator find the project exempt
from the California Environmental Quality Act (CEQA) and approve the MCUP based
on the findings of fact and subject to conditions of approval contained in the staff
report.

SETTING

The project site is a 1,119,492 square-foot shopping center that is composed of
multiple parcels located to the north of Gray Plaza Shopping Center. The approximately
25.7-acre site is developed with multiple commercial buildings totaling approximately
320,000 square feet. The center has a total of 1,484 surface parking spaces. The site is
designated as General Commercial by the Land Use Element of the General Plan and is
zoned C1-S (Shopping Center District). The property is surrounded by Multiple-Family
Residential (R3) and C1 (Local Business District) zoned properties to the north, as well as
R3 and C1-S to the east, and both PDR-HD (Planned Development Residential High
Density) and C2 (General Commercial District) zoned properties to the west. To the south,
across Wilson Street, is Gary Plaza, a property zoned C1-S, which contains retail and food
uses.

As shown in Exhibit 1, below, the subject property is located East of Harbor Boulevard
and north of Wilson Street. Site access is provided from four driveways with direct access
from Harbor Boulevard and three from Wilson Street. The Orange County Transportation
Authority (OCTA) operates the 43 and 47 bus routes with two bus stops located
approximately 40 feet and 550 feet away. Bus Route 43 runs north-south through Costa
Mesa with terminuses at the Fullerton Transportation Center and Triangle Square in Costa
Mesa. Bus Route 47 also runs north-south through Costa Mesa with terminuses at the
Fullerton Transportation Center and West Balboa & 23 Street in Newport Beach.
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Exhibit 1: Vicinity Map
Ve |

BACKGROUND

The Planning Commission approved the Harbor Center Master Plan (PA-98-50) on May
10, 1999. PA-98-50 entitled the demolition of a 250,000-square-foot-multi-tenant retail
center and construction of a new shopping center with approximately 320,000 square
feet of commercial floor area. The Master Plan included a request for building height, a
Conditional Use Permit for off-site parking, and Minor Conditional Use Permits for
permanent outdoor display in front of a home center and drug store for seasonal items,
and for a drive-through restaurant. The site was originally developed with 1,528 parking
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spaces and the parking demand for the shopping center was determined utilizing a
mixed-use parking analysis.

Since the redevelopment of the center, three subsequent Master Plan Amendments have
been approved. These include PA 99-22, which permitted the demolition of two existing
detached buildings and allowed the construction of an 11,535-square-foot multi-tenant
commercial building near the intersection of Harbor Boulevard and Wilson Street, and
PA 05-22, which included a Conditional Use Permit to operate a recreational vehicle
storage facility and a request to increase the maximum wall height in a vacant lot located
within the master plan area.

The most recent Master Plan Amendment, PA-23-03, permitted modifications to the
exterior facade, allowed outdoor dining, approved the establishment of live
entertainment within 200 feet of a residential zone, and included a Public Convenience
or Necessity determination for the establishment of Mercado Gonzales Northgate
Market, as well as the reduction of required parking from the original master plan. Per
PA-23-03, the required parking for the site is 1484 parking spaces.

The site also includes an approved sign program, ZA-99-06, that regulates signage on
the properties.

REQUEST

Casa Libre is requesting a MCUP to establish a new coffee shop with indoor dining and
in-house coffee roasting. Additionally, incidental retail sales of merchandise and coffee
beans is also proposed. Casa Libre is a specialty Mexican coffee shop rooted in Mexican
culture. The business began with its first location in a Mexican mercado and is now
looking to open a new location in Mercado Gonzales Northgate Market.

Pursuant to CMMC Table 13-30 (Land Use Matrix), the proposed use is classified as an
“Establishment where food or beverages are served” (No. 76). Per CMMC Section Table
13-47(a) (Permitted and Conditionally Permitted Uses), such establishments where food
or beverages are served with more than 300 square feet of indoor public area are
permitted to operate in the C1-S zone. However, pursuant to CMMC Table 13-30 (Land
Use Matrix), the proposed coffee roasting use (No. 66), in conjunction with establishments
where food or beverages are served require a MCUP.

MCUP applications are acted upon by the Zoning Administrator pursuant to CMMC
Section 13-29(c). The Zoning Administrator's decision may be appealed to the
Planning Commission by the applicant or a member of the public, or may be called-up
for review by a City Council member, within seven days of the issuance of a final
decision pursuant to CMMC 13-29(j).
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STANDARD OF REVIEW

To approve an MCUP application under CMMC Section 13-29(g)(2)(a-c), the proposed
use must meet specific criteria. The project must be compatible with surrounding
developments and should not be detrimental to nearby properties. Additionally,
granting the permit must not harm public health, safety, or welfare, nor permit a use,
density, or intensity inconsistent with the general plan or specific plans for the property.

Furthermore, all applications must adhere to broader Review Criteria outlined in the
CMMC. These include ensuring neighborhood compatibility, safety and design
consistency, compliance with performance standards, and alignment with the general
plan and/or applicable specific plans. Each application is project-specific and
evaluated on its unique merits to ensure it aligns with the City's development
standards.

A comparison and analysis of the project applicable MCUP findings, and project
compliance with the City’s required Review Criteria is provided further below in this
report under the Analysis Section.
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ANALYSIS
Site Plan

Exhibit 2: Site Plan
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Wilson Street

As shown above in Exhibit 2, the existing multi-tenant building is located on the southern
portion of Harbor Center on a single parcel, with a shared surface parking lot provided
on the northern, and western portion of the lot. The proposed approximately 450 square
foot coffee shop will occupy the portion of the Mercado that was previously occupied by
a retail flower shop.


MENDEZ, VICTOR
Make sure exhibit occupies the entire width of margin and bold the title of all exhibits. Include the street names on the site plan exhibits and add a callout of where the proposed use is located.
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Use and Operations

As proposed, the business would prepare and serve coffee and pastries for on-site
consumption and include on-site coffee roasting. While the floor plan does notinclude
a specific seating area, the Mercado has shared common seating areas for all of its
restaurants including an outdoor patio, none of which will be modified. The project
also includes incidental retail sales of coffee beans and merchandise.

Coffee roasting involves heating green coffee beans to high temperatures to change
the bean’s chemical composition and develop its flavor and aroma. After roasting, the
beans are typically ground and then brewed to make coffee. In response to odor
control and smoke emissions, the proposed roasting equipment (Loring S15) has a
built-in afterburner that completely incinerates smoke removing any trace of
particulate matter and odor. Only clean air leaves the coffee roasting machine. The
specification sheet for the roaster is attached to the report. Conditions of Approval
(COA) No. 2 requires that odors are not detectable outside the subject property. In
addition, COA No. 4 requires that the business comply with all applicable air quality
laws and guidelines as established by SCAQMD and other applicable agencies.

The proposed use is not expected to adversely affect nearby commercial or residential
uses. Noise levels would be minimal, as the coffee roasting equipment generates
approximately 60-70 dB, which is comparable to normal conversation or a moderately
loud office environment. The cooling tray produces noise levels similar to a shop fan,
and the green bean vacuum generates approximately 75-85 dB, but only for short,
intermittent periods. Furthermore, the use will be located inside the Mercado, which
already accommodates a variety of uses, including tamale stands and other
restaurants. In addition, COA No. 8 requires that all doors and windows remain closed
when the facility is operating with the exception to allow for shipping and receiving,
COA No. 9 requires that all operations occur within the building, and COA No. 6
requires that odors not be detectable outside the property or within neighboring
suites. COA No. 10 requires that all waste diversions requirements including the
proper disposal of food waste and green waste be met as established by the State
and/or other applicable agencies.

Casa Libre is proposing to operate daily from 6:00 a.m. to 11:00 p.m. daily, following
the Mercados operating hours. Deliveries would occur through the east service
entrance at the rear of the building, and will be between the hours 7 a.m. to 8 p.m.,
Monday through Friday and 8 a.m. to 5 p.m., Saturday, Sunday, and holidays, as
conditioned within the original Master Plan. A condition of approval has been included
specifying that truck deliveries shall not occur between the hours of 8:00 p.m. and 7:00
a.m. (See COA No. 16).
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Floor Plan

The existing approximately 450 square foot flower shop will be reconfigured to house
the coffee shop. As can be seen the coffee shop will include a counter with a point of
sale, minimal back of house preparation area, a coffee roaster and a small amount of
incidental retail items such as coffee beans, branded hats and t shirts located on the
counter. The coffee roaster will be house within room, with glass to allow people who
walk into to see the coffee roaster as they walk through the store. The small coffee
roaster will only take up approximately 30 square feet of the coffee shop.

Exhibit 3: Floor Plan
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With the exception of ventilation on the roof, no exterior modifications are proposed.
The CMMC requires that all roof mounted equipment and vents are required to be
screened from neighboring properties and the public right-of-way. The ventilation
system will be screened by the existing parapet, as can be seen in Exhibit 4.
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Exhibit 4: Interior Elevation
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Circulation and Parking

Vehicular access to the project site is currently provided via four driveways on Harbor
Boulevard and three driveways on Wilson Street.

The project is subject to Assembly Bill (AB) 2097, as it is located within one-half mile of
two major transit stops. Pursuant to AB 2097, the City is barred from imposing a
minimum parking requirement on the project. AB 2097, signed into law by Governor
Newsom and effective January 1, 2023, is intended to limit local governments from
imposing minimum parking regulations on projects located within 0.5 miles of a major
transit stop. AB 2097 defines a “major transit stop” as an existing rail or bus rapid transit
station, a ferry terminal served by either bus or rail, or the intersection of two or more
major bus routes with service intervals of 15 minutes or less during peak commute
periods.

Staff has reviewed nearby public transit facilities and determined that the subject
property is within 0.5 miles of a major transit stop at the intersection of Harbor
Boulevard and Wilson Street. Therefore, pursuant to AB 2097, the City cannot impose
a minimum parking requirement on this project, and the parking deficiency is no
longer applicable.
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As a matter of background, the project site currently contains 1,484 parking spaces.
The shopping center includes a variety of uses, including hardware stores, food
establishments, and general retail.

During the most recent Master Plan Amendment (PA-23-03) for Mercado, a parking
deviation was approved to allow a total of 1,484 parking spaces instead of the code-
required 1,528 spaces. This approval was based on a parking study.

The proposed coffee shop, including the coffee roaster, does not propose any increase
in square footage or expansion of the dining area. Therefore, there would be no
increase in the code-required parking. Additionally, as noted above, the site is subject
to AB 2097, therefore, no additional parking is required.

GENERAL PLAN CONFORMANCE

The following analysis evaluates the proposed project’s consistency with applicable
policies and objectives of the 2015-2035 General Plan.

e Policy LU-1.1: Provide for the development of a mix and balance of housing
opportunities, commercial goods and services, and employment opportunities in
consideration of the need of the business and residential segments of the
community.

Consistency: Consistent. The proposed Casa Libre use meets the needs of
the City by providing a neighborhood-serving commercial use that
enhances access to dining options. The project supports the local economy
by creating employment opportunities and reactivating a vacant space. In
doing so, it contributes to the City’'s goal of maintaining a balanced mix of
housing, services, and jobs consistent with the General Plan policy.

e Policy LU-6.1: Encourage a mix of land uses that maintain and improve the City's
long-term fiscal health.

Consistency: Consistent. The proposed Casa Libre contributes to the City's
long-term fiscal health by reinvesting in an existing commercial property
and generating ongoing sales tax revenue. The project enhances the
commercial vitality of the Harbor Boulevard corridor by attracting both
residents and visitors, thereby strengthening the City's tax base.

Review Criteria
All planning applications are reviewed pursuant to CMMC Section 13-29 (e) 1-8 to

ensure the proposal is compatible with the surrounding area, and in compliance with
applicable zoning standards and General Plan policies. Additionally, the Zoning
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Administrator must make specific findings pursuant to the CMMC for the specific
planning applications.

The following Review Criteria are applicable pursuant to CMMC Section 13-29 (e):

(1) Compatible and harmonious relationship between the proposed building and
site development, and use(s), and the building and site developments, and
uses that exist or have been approved for the general neighborhood.

The proposed project is compatible and harmonious with the development and
uses of the surrounding commercial corridor along Harbor Boulevard as the coffee
shop will be located within an existing grocery store and support surrounding uses.
The coffee shop is consistent with other neighborhood-serving commercial uses in
the area and is compatible with existing retail, restaurant, and residential
developments nearby.

Compatibility is further supported by the site’s existing housing of similar uses. The
property has previously accommodated restaurant establishments, demonstrating
that such uses are appropriate in this location. In addition, the surrounding area
contains other coffee shops within nearby commercially zoned properties,
reinforcing that the proposed use is consistent with the established character of the
district. Additionally, the roasting equipment will include appropriate emission
controls, including built in afterburners and proper ventilation systems, to ensure
minimal odor and smoke emissions.

(2) Safety and compatibility of the design of buildings, parking area, landscaping,
luminaries, and other site features which may include functional aspects of the
site development such as automobile and pedestrian circulation.

No changes are proposed to the design of the building, parking area, landscaping,
luminaries, and other site features. The existing development has been designed
to ensure safe and efficient circulation for both vehicles and pedestrians, with
accessible paths of travel to nearby van accessible parking. Parking areas are clearly
defined and existing landscaping and lighting provide visibility, safety, and site
aesthetics, consistent with City standards. Overall, the site features collectively
provide a functional and compatible layout that prioritizes safety and usability for
patrons and the surrounding neighborhood.

(3) Compliance with any performance standards as prescribed in the Zoning Code.

The Zoning performance standards for restaurants and incidental retail sales have
been met. The existing building and proposed tenant improvements comply with
development standards for its zone. The proposed use, including the existing
building and the proposed tenant improvement, complies with all development
standards for the C1-S (Shopping Center District) zone, including building height,
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and setbacks. Operational aspects, such as hours of operation, and delivery
activities, are consistent with the standards established to minimize impacts on
neighboring properties.

(4) Consistency with the General Plan and any applicable specific plan.

The property has a General Plan designation of General Commercial. Under the
General Plan designation, the proposed coffee roasting use (in conjunction with
establishments where food or beverages are served) is permitted, subject to a
MCUP. As previously indicated, the proposed project conforms to the City's
General Plan including Policy LU-1.1 and Policy LU-6.1. The project site is not within
a specific plan area or overlay district.

(5) The planning application is for a project-specific case and is not to be construed
to be setting a precedent for future development.

This planning application is a project specific case for a new coffee shop at 2300
Harbor Boulevard. This will not set a precedent in the future as each application is
reviewed separately on its own merits.

(6) When more than one planning application is proposed for a single
development, the cumulative effect of all the planning applications shall be
considered.

N/A. The project consists of a single planning application; therefore, no cumulative
review is required.

(7) For residential developments, consistency with any applicable design
guidelines adopted by city council resolution.

N/A. The project does not include a residential development and is therefore not
subject to residential design guidelines.

(8) For affordable multi-family housing developments which include a minimum
of 16 affordable dwelling units at no less than 20 dwelling units per acre, the
maximum density standards of the general plan shall be applied, and the
maximum density shall be permitted by right and not subject to discretionary
review during the design review or master plan application process.

N/A. The project does not include a multi-family residential development
application.
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PUBLIC COMMENTS

Pursuant to CMMC Section 13-29(d) two types of public notification have been
completed no less than 10 days prior to the scheduled decision date:

1. Mailed notice. A public notice was mailed to all property owners and occupants
within a 500-foot radius of the project site on April 27, 2026. The required notice
radius is measured from the external boundaries of the property.

2. On-site posting. A public notice was posted on each street frontage of the project
site on April 27, 2026.

As of the preparation of this report, no public comments have been received in
response to the public notice.

FINDINGS

The proposed project complies with Title 13, Section 13-29(g)(2), Minor Conditional
Use Permit “findings,” based on the following:

(a) Finding: The proposed development or use is substantially compatible with
developments in the same general area and would not be materially detrimental
to other properties within the area.

Facts in Support of Finding: Consistent. The proposed coffee shop
operations, including hours of use, staffing levels, and delivery schedules,
are consistent with commercial activities typical of the surrounding area and
will not create unusual impacts, in that deliveries are planned during off-peak
hours and routed through the rear of the building to minimize conflicts with
customer access and neighboring properties. The use will be conducted
within the existing grocery store and will not generate noise, odors, or other
detrimental effects on the surrounding uses. As designed, the project would
operate in a manner that is not materially detrimental to nearby properties.

(b) Finding: Granting the conditional use permit or minor conditional use permit
will not be materially detrimental to the health, safety and general welfare of the
public or otherwise injurious to property or improvements within the immediate
neighborhood.

Facts in Support of Finding: Consistent. The granting of this minor
conditional use permit will be materially detrimental to the health, safety and
general welfare of the public or otherwise injurious to property or
improvement within the immediate neighboring in that, the proposed use
has been designed to comply with all applicable building, fire, and health
codes, ensuring the protection of public health and safety. The site currently
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contains existing restaurant uses, and as such the proposed addition of a
coffee shop would be consistent with the site. Additionally, establishments
where food and beverage are sold like coffee shops are permitted in the C1-
S zone and would support the existing commercial uses on site. As
conditioned, the project will operate in a manner that supports the general
welfare of the community without causing injury to surrounding properties
or improvements.

(c) Finding: Granting the conditional use permit or minor conditional use permit
will not allow a use, density or intensity which is not in accordance with the
general plan designation and any applicable specific plan for the property.

Facts In Support of Findings: Consistent. The granting of this minor
conditional use permit will not allow a use, density or intensity which is not
in accordance with the general plan designation and any applicable specific
plan for the property, in that the proposed coffee shop is consistent with the
property’s General Plan land use designation, which allows for coffee shop.
The project’s size, hours of operation, and intensity are appropriate for the
site and surrounding area and do not exceed what is envisioned under the
General Plan. No specific plan applies to the property; therefore, the project
remains in full compliance with applicable land use policies.

California Environmental Quality Act (CEQA):

The project is categorically exempt from the provisions of the California Environmental
Quality Act (CEQA) pursuant to CEQA Guidelines Section 15301 (Class 1 - Existing
Facilities) for the permitting and minor alteration of Existing Facilities. This project
qualifies for this exemption as it involves a permitted use project within an existing
building with no increase in total floor area proposed.

Traffic Impact Fee:

The project is exempt from Chapter XlI, Article 3, Transportation System Management,
of Title 13 of the Costa Mesa Municipal Code.

CONDITIONS OF APPROVAL (PMCP-26-0006)

Plng.

1.

This MCUP is limited to a coffee shop and coffee roasting use with
incidental retail sales. The use shall be limited to the type of operation
described in the staff report and applicant’s letters, subject to
conditions. Any change in the operational characteristics shall be
subject to Planning Division review and may require an amendment to
the Minor Conditional Use Permit, subject to either Zoning
Administrator or Planning Commission approval, depending on the
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nature of the proposed change. The applicant is reminded that Code
allows the Planning Commission to modify or revoke any planning
application based on findings related to public nuisance and/or
noncompliance with conditions of approval [Title 13, Section 13-
29(0)].

The applicant shall defend, with attorneys of City's choosing,
indemnify, and hold harmless the City, its elected and appointed
officials, agents, officers and employees from any claim, legal action,
or proceeding (collectively referred to as "proceeding") brought
against the City, its elected and appointed officials, agents, officers or
employees arising out of City's approval of the project, including but
not limited to any proceeding under the California Environmental
Quality Act. The indemnification shall include, but not be limited to,
damages, fees and/or costs awarded against the City, if any, and cost
of suit, attorney's fees, and other costs, liabilities and expenses
incurred in connection with such proceeding whether incurred by the
applicant, the City and/or the parties initiating or bringing such
proceeding. This indemnity provision shall include the applicant's
obligation to indemnify the City for all the City's costs, fees, and
damages that the City incurs in enforcing the indemnification
provisions set forth in this section.

If any section, division, sentence, clause, phrase or portion of this
resolution is for any reason held to be invalid or unconstitutional by a
decision of any court of competent jurisdiction, such decision shall not
affect the validity of the remaining provisions.

The operator shall maintain free of litter all areas of the premises under
which applicant has control.

If parking shortages or other parking-related problems arise, the
operator shall institute appropriate operational measures necessary to
minimize or eliminate the problem, including, but not limited to,
modifying the hours of operation or reducing dining area.

Odor control devices and techniques shall be incorporated to ensure that
odors from coffee roasting are not detected outside the property,
anywhere on adjacent property or the public right-of-way, or within any
other units located within the building. Building and mechanical permits
must be obtained from the Building Division prior to work commencing
on any part of the odor control system.
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7.

10.

11.

12.

13.

14.

15.

The project is subject to compliance with all applicable Federal, State,
and local laws and guidelines including the South Coast Management
District.

While the facility is in operation, all doors and windows remain closed
with the exception to allow for shipping and receiving.

All uses shall be conducted within the tenant space (underroof). Outdoor
operations/activities are prohibited, unless otherwise amended by a
subsequent use permit or by ordinance.

Comply with all waste diversion requirements including food waste and
green waste disposal as determined by the State of California.

The use shall be conducted, at all times, in a manner that will allow the
quiet enjoyment of the surrounding neighborhood. The applicant
and/or operator shall institute whatever security and operational
measures are necessary to comply with this requirement.

The applicant shall contact the Planning Division to arrange Planning
inspection of the site prior to Building Division's final inspection. This
inspection is to confirm that the conditions of approval and Code
requirements have been satisfied.

A copy of the conditions of approval for the Minor Conditional Use Permit
PMCP-26-0006 must be kept on premises and presented to any
authorized City official upon request. New business/property owners
shall be notified of conditions of approval upon transfer of business or
ownership of land.

The Minor Conditional Use Permit herein approved shall be valid until
revoked but shall expire upon discontinuance of the activity authorized
hereby for a period of 180 days or more. The Minor Conditional Use
Permit may be referred to the Zoning Administrator or Planning
Commission for modification or revocation at any time if the conditions
of approval have not been complied with, if the use is being operated in
violation of applicable laws or ordinances, or it, in the opinion of the
development services director or his designee, any of the findings upon
which the approval was based are no longer applicable.

The conditions of approval and ordinance or code provisions of planning
application PMCP-26-0006 shall be blueprinted on the face of the site
plan as part of the plan check submittal package.
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16.  Truck deliveries shall not occur between the hours of 8:00 p.m. and 7:00
a.m., Monday through Friday, and shall not occur between the hours of
5:00 p.m. and 8:00 a.m. on Saturdays, Sundays, and holidays, as
conditioned in the original Master Plan.

17.  Permits shall be obtained for all signs according to the provisions of the
Costa Mesa Sign Ordinance, subject to approval by the Planning Division.

18.  All applicable conditions of approval from Planning Application No. PA-
23-02 shall remain in full force and effect and shall continue to apply to
the subject project, except as modified herein.

CODE REQUIREMENTS

The following list of State and local laws applicable to the project has been compiled
by staff for the applicant’s reference. Any reference to “City” pertains to the City of
Costa Mesa. The applicant is also required to comply with any other applicable State
and local laws not provided below.

Plng. 1. Approval of this MCUP is valid for two years from the effective date of this
approval and will expire at the end of that period unless applicant
establishes the use by one of the following actions: 1) a building permit
has been issued and construction has commenced, and has continued to
maintain a valid building permit by making satisfactory progress as
determined by the Building Official, 2) a certificate of occupancy has been
issued, or 3) the use is established and a business license has been issued.
A time extension can be requested no less than 30 days or more than sixty
(60) days before the expiration date of the permit and submitted with the
appropriate fee for review to the Planning Division. The Director of
Development Services may extend the time for an approved permit or
approval to be exercised up to 180-days subject to specific findings listed
in Title 13, Section 13-29 (k) (6). Only one request for an extension of 180
days may be approved by the Director. Any subsequent extension requests
shall be considered by the original approval authority.

2. Hours of construction shall comply with Section 13-279, Title 13, of the
Costa Mesa Municipal Code.

3. Any mechanical equipment such as air-conditioning equipment,
ventilation system, and duct work shall be screened from view in a
manner approved by the Planning Division.

Bldg. 4. Comply with the requirements of the most recent adopted California
Building Code, California Electrical Code, California Mechanical Code,
California  Plumbing Code, California Green Building Standards,
California Energy Code, and California Code of Regulations also known



PMCP-26-0006
Page 19 of 19
April 30, 2026

as the California Building Standards Code, as amended by the City of
Costa Mesa at the time of plan submittal or permit issuance.
Requirements for accessibility to sites, facilities, buildings and elements
by individuals with disability shall comply with Chapter 11B of the
California Building Code. A change of occupancy shall require
compliance with the Disabled access requirements of chapter 11B of the
California Building Code.

Fire 5. Comply with the requirements of the 2022 California Fire Code, including
the reference standards, as adopted and amended by Costa Mesa Fire &
Rescue.

Bus. 6. All contractors and subcontractors must have valid business licenses to do

Lic. business in the City of Costa Mesa. Final inspections, final occupancy and
utility releases will not be granted until all such licenses have been
obtained.
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February 23,2026

Project Description Casa Libre Coffee Shop at Existing Space
Ref: Northgate Mercado 2300 Harbor Blvd.

I PROJECT DESCRIPTION/ SCOPE OF WORK for MCUP Process

The project scope of work consist in remodeling the existing floral display area into the New
Casa Libre Coffee Shop that include the installation of a Coffee Roaster.

Existing water lines to space to remain, existing interior wall to remain, removed existing
pergola trellis, removed existing, utility sink, existing floor slab saw cutting will occur.

We will install new non-bearing walls, door, interior windows (for Coffee Roaster
Exhibition/ Viewing), new flooring, new finishes

Schedule of operation will be the same as existing Northgate Mercado 6 am to 10 pm

15 La Costa Ct.

Laguna Beach, CA 92651
714-396-1213
nchaibun@gmail.com
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March 25, 2026

To: Froylan Garcia

City of Costa Mesa Planning Department

Please refer to the responses below to your comments regarding roasting equipment.

1.

Food Service: What type of food will be offered (e.g., pastries, light snacks, etc.)?
Will there be any on-site cooking, or only food preparation/assembly? If cooking is
proposed, please specify the types of food. Pastries supplied from bakery will be
heated on site in a food safe approved warmer. We will also be roasting coffee
onsite, which is considered food prep

Beverages: Will coffee be the only beverage offered, or will other drinks (e.g., tea,
specialty drinks, alcohol) also be available? Hot and cold black coffee, hot and cold
coffee drinks with dairy milk, nut milks and specialty hot and cold coffee drinks
with specialty syrups like vanilla, cafe de olla and other standard cafe sweeteners. In
addition, we will offer hot and cold tea, and hot chocolate.

. Deliveries: Please provide a general description of delivery days and times. Note

that, due to the property’s proximity to residential uses, deliveries must occur
between 7:00 a.m. and 8:00 p.m. Once to twice a week, we will take delivery of milk
for cafe and green bean into roastery during normal business hours. We will take
daily delivery of pastry, in the same building, from the Northgate bakery, 30 minutes
before opening.

Staffing: Provide the approximate number of employees on-site during a typical day.
Please also clarify if staff will arrive early for preparation or stay later for cleanup,
including approximate times. Between the hours of 6am and 11pm/ Midnight, we
will have approximately 3-6 staff onsite in both roastery and cafe. Opening/Closing
Shifts will be within 30 minutes before and after normal business hours.

Retail Sales: Please describe any incidental retail sales (e.g., coffee beans,
merchandise), including the types of items (such as clothing, hats, bags, drinkware,
etc.), where they will be located or displayed within the suite, and the approximate
square footage of the retail area. We will sell 12 oz bags of branded roasted beans,
branded hats and t-shirts and other at-home coffee items. Roughly 6x6 ft area
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6.

Noise: Please provide a description of the noise levels expected from the coffee
roaster. The roaster we will be installing is a Loring S15. This model uses a fully
enclosed, recirculating airflow system, which eliminates the need for a separate
external afterburner and significantly reduces overall noise compared to traditional
coffee roasters. While the manufacturer does not publish official decibel ratings,
typical operating sound levels are as follows:
e Roasting operation: approximately 60—70 dB (comparable to normal conversation
to a moderately loud office environment)
e (Cooling tray operation: approximately 70-80 dB (similar to a shop fan)
e (Green bean vacuum loading: approximately 75-85 dB, occurring only in short,
intermittent bursts
These sound levels are generated within the building and are not continuous at peak

levels. The equipment will be installed indoors with proper ducting and building
enclosure, which will further reduce any noise impact to surrounding properties.

Can you also include information on how the vents, or any equipment helps reduce
odors from the coffee roasting machine. Please refer to section C for operational
process & emission control.

SUPPLEMENTAL TECHNICAL SUMMARY

Operational Function, Safety, Certifications and Code Compliance

Equipment: Loring S15 Falcon Coffee Roaster

Project: CASA LIBRE - Store #44

Location: Costa Mesa, California

Prepared for: Authority Having Jurisdiction (AH]J) and Health Department
Coordination: Architecture - Mechanical Engineering (MEP)

A. TECHNICAL CLASSIFICATION OF EQUIPMENT AND REGULATORY FRAMEWORK

The Loring S15 Falcon is an industrial indirect-combustion thermal processing unit
designed for roasting dry agricultural product (green coffee beans).
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Itis NOT:

¢ A frying appliance

e A grease-producing cooking appliance

¢ An oil vapor-producing device

¢ Equipment generating liquid effluents

Therefore, it does not fall under Type I hood classification pursuant to:

e California Mechanical Code (CMC) §506.1 - Type | hoods required for grease vapors
¢ CMC §506.2 - Applicability to grease-producing appliances

The roasting process produces water vapor and volatile aromatic compounds inherent to
coffee but does not generate atomized grease or commercial kitchen-type combustible
vapors.

B. ELECTRICAL AND COMBUSTION COMPLIANCE

Electrical Compliance

The system integrates electrical components designed under:

» National Electrical Code (NEC - NFPA 70)

e Industrial control panel with UL-listed components

¢ Thermal overload and overcurrent protection

Installation complies with:

¢ CMC §303.1 - Equipment installation per manufacturer instructions
e California Building Code (CBC) Chapter 27 - Electrical Systems

Gas and Combustion Compliance
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The combustion system includes:

e CSA / ANSI certified gas train

¢ Pressure regulators

¢ Flame safeguard system

¢ High-temperature sensors

¢ Automatic gas shut off

Compliant with:

e California Fire Code (CFC) Chapter 6 - Fuel Gas Systems
e CMC Chapter 4 - Gas-fired appliances

¢ NFPA 86 - Industrial Ovens and Furnaces

The burner does not expose open flame to the product or the occupied space.
C. OPERATIONAL PROCESS AND EMISSION CONTROL
C.1 Product Input

 Green coffee beans are loaded into a sealed hopper

¢ System remains closed

¢ No direct flame exposure

C.2 Roasting Chamber

¢ Enclosed rotating drum

e Indirect combustion process

e Controlled thermal airflow
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C.3 Cyclonic Separation

The system incorporates a cyclone separator that:

e Captures chaff and solid particulates

* Reduces particulate load prior to exhaust discharge
Consistent with:

e CMC §501.3.1 - Safe exhaust discharge

¢ CFC - Prevention of combustible particulate accumulation
C.4 Internal Smoke Reduction

The Loring design incorporates partial recirculation and secondary oxidation of exhaust
gases, significantly reducing visible emissions compared to conventional roasters.

Within South Coast AQMD jurisdictions, these units are commonly approved for commercial
retail applications.

D. EXHAUST SYSTEM AND MECHANICAL CODE COMPLIANCE

The equipment operates with two independent ducts:

¢ Hot Stack

 Cooling Stack

They are not combined.

Compliant with:

¢ CMC §501.2 - Mechanical exhaust systems shall discharge outdoors
¢ CMC §506.3 - Independent duct systems where applicable

¢ CMC §508.1 - Make-up air requirements when thresholds are exceeded
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GENERAL NOTES —ROASTER ROOF
EXHAUST (THIS PERMIT)

1. SCOPE OF WORK: INSTALL (N) COFFEE ROASTER AND
ASSOCIATED (2) EXHAUST SYSTEMS ROUTED TO ROOF (HOT

STACK + COOLING EXHAUST), INCLUDING ROOF PENETRATIONS
AND ROOF—MOUNTED EXHAUST EQUIPMENT AS SHOWN.

2. NO EXTERIOR SITE IMPROVEMENTS ARE PROPOSED UNDER
THIS SCOPE. EXISTING SITE CONDITIONS, ACCESSIBLE ROUTES,
ACCESSIBLE PARKING, STRIPING, CURB RAMPS, AND
ACCESSIBILITY SIGNAGE SHALL REMAIN UNCHANGED.

3. ROOF—MOUNTED EQUIPMENT (EXHAUST
FANS/CURBS/STACK TERMINATIONS) ARE NOT VISIBLE FROM

PUBLIC RIGHT—OF—WAY (ROW) AT GRADE (TYP.) REFER TO
ATTACHED EXHIBIT.

4. PROVIDE EXTERIOR ELEVATIONS AND SECTION(S)
DEMONSTRATING LINE=OF—=SIGHT FROM ROW TO ROOF

EDGE /SCREEN AND CONFIRMING FULL VISUAL SCREENING OF
ROOF EQUIPMENT (TYP.).REFER TO ATTACHED EXHIBIT.
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15LA COSTA CT
LAGUNA BEACH, CA 92651
PH: (714) 396-1213

SITE NOTES

1. ACCESSIBLE ROUTES, ACCESSIBLE PARKING, STRIPING, CURB
RAMPS, AND ACCESSIBILITY SIGNAGE: NO CHANGES PROPOSED UNDER
THIS SCOPE. EXISTING ACCESSIBLE FEATURES TO REMAIN.
CONTRACTOR SHALL PROTECT/MAINTAIN ACCESSIBILITY FEATURES
DURING CONSTRUCTION; ANY TEMPORARY IMPACTS SHALL BE
RESTORED IN KIND UPON COMPLETION (TYP.).
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FLOOR PLAN NOTES —COFFEE ROASTER -\
(TECHNICAL —FOR THIS SHEET)
1. PROVIDE AND INSTALL (N) COFFEE ROASTER: LORING S15 Artigiana

FALCON. INSTALL PER MANUFACTURER PRE—-INSTALL GUIDE AND
AHJ REQUIREMENTS.

2. ROASTER FOOTPRINT (ROASTER ONLY): 617 W x 91" L x

91" H (VERIFY FINAL CONFIGURATION).
3. MAINTAIN MINIMUM SERVICE CLEARANCES AROUND
ROASTER: 29" LEFT, 367 RIGHT, 26" FRONT, 117 BACK (MIN.).

KEEP AREA FREE OF STORAGE/OBSTRUCTIONS.
4. FLOOR-TO—CEILING CLEAR HEIGHT AT ROASTER AREA = 15 LA COSTA CT
23'-9” (MEASURED TO UNDERSIDE OF CEILING). MINIMUM

CEILING HEIGHT REQUIRED BY MANUFACTURER IS 103" LAG;J&A?F?%;I&%A2\1932651
(INCLUDES 12" MIN ABOVE STACK HAT). - (714) 3%-

Commercial Design

5. ROASTER REQUIRES (2) SEPARATE EXHAUST STREAMS:
(A) HOT STACK (PRODUCTS OF COMBUSTION) AND (B) COOLING
EXHAUST. PROVIDE (2) INDEPENDENT DUCTS/STACKS ROUTED
TO ROOF (SEE ROOF PLAN/SECTION). DO NOT COMBINE
STREAMS.

6. MINIMUM DUCT/STACK DIAMETERS: HOT STACK MIN 6”
DIA; COOLING EXHAUST 6” DIA (MIN.). PROVIDE
CODE—COMPLIANT DUCT/STACK MATERIALS AND CLEARANCES
SUITABLE FOR HOT STACK TEMPERATURES.

7. HOT STACK TEMPERATURE CAN REACH APPROX. 1400°F
CONTINUOUS (UP TO 1500°F INTERMITTENT). PROVIDE LISTED
HIGH—TEMPERATURE STACK SYSTEM AND REQUIRED
CLEARANCES THROUGH CEILING/ROOF (SEE ROOF

¥ PLAN /DETAILS).
S = - S Ul . N 8. EXHAUST AIRFLOWS FOR SIZING/MAKEUP AIR EVALUATION .
%_EN B =1 . (MAX.): HOT STACK 310 dscfm; COOLING EXHAUST 980 scfm; =
DD T S Rt . TOTAL APPROX. 1,290 CFM. PROVIDE MAKEUP AIR AS REQUIRED =
\ TO PREVENT NEGATIVE PRESSURE IN ROASTER AREA. o
K AR EA O ’f WO R K 9. IDENTIFY AND LABEL EXHAUST ROUTES IN PLAN (HOT _|?
N, STACK / COOLING EXHAUST) AND SHOW POINT(S) OF VERTICAL S|
e e o ey RISE TO ROOF /CEILING SPACE (SEE ROOF PLAN/SECTION). e
s R 10.  UTILITIES SHALL BE PROVIDED AND COORDINATED AT | o
) a ' ROASTER LOCATION PER MANUFACTURER REQUIREMENTS: GAS, Ol L
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; SEAlsR NM% = | 1 A : REQUIRED EXIT ACCESS OR AISLE WIDTHS.
1 SYSTEM E:E: | U%?SEP—TVSEg-iNgFER I UNDI?:RR?SGUIQITI—:”R | MAl(g:}-IIEI R | 1
: o - gg i i 3 DEPTH: 30-1/4 H H i e E
i il T R S o o | ' ROASTER PLAN KEYNOTES (FLOOR PLAN) an
: - S i i | <
i 8| © i Ol <
' '
E ' T B o s B | © ' D—1 HOT STACK EXHAUST -6” DIA (MIN) -TO =| =
; o AT With: 61" (155 ) _: — S H ROOF —SEPARATE SYSTEM -DO NOT COMBINE -SEE
: £\ e |(R1) 1]® | «—Pickup : ROOF PLAN/SECTION o | L
: Wi— : : ,, O &
P L () o %@ ' D—2 COOLING EXHAUST -6" DIA (MIN) —=TO ROOF - —1 O
PR Il ; SEPARATE SYSTEM -DO NOT COMBINE —SEE ROOF (AN | = ©
S = G : £ s - : ; PLAN /SECTION
1 - - l : 5 E . <[ <C| (nH O\
1 | : g 1
1 re)) E LOADING 1
; R2 Y, : ) /\L/ P P ; R—1 HOT STACK RISER / PENETRATION TO ROOF - O g - g
1 §; \ CONTAINERS CONTAINERS CONTAINERS
' = (5o sy ,//I/ — 4227 Sf i SEE ROOF PLAN/SECTION v O 5
1 td N | U BEAN - JBEAN S BEAN 1
E /0 U | conTiERS | [ConTAERS [[connERs A A ' R—2 COOLING EXHAUST RISER / PENETRATION TO L] L z
' ° D = ' ROOF —SEE ROOF PLAN/SECTION =~ L <C
I | 15'-6" E MA—1 PROVIDE MAKEUP AIR / COMBUSTION AIR AS O
1 1 . .
; N e ¥ | PANEL [ E EEQAgTREERD ATFSEERETVYEPNT NEGATIVE PRESSURE IN Ol .
: I . ! |mser | : (TYP.) —J] O <
30" IRON & 30" IRON & 1
i - - T ﬂ—@ ! G—1 GAS CONNECTION TO ROASTER —FIELD—VERIFY < L@ )
; . —— ~ — ! PRIOR TO ROUGH—IN (TYP.) (N 0| ¥ L
: ; M| <C =
H o—g ; @ F—1 ELECTRICAL CONNECTION TO ROASTER - T T
' - ' FIELD—VERIFY PRIOR TO ROUGH—IN (TYP.
: 14°-10 i @ W—1 WATER CONNECTION TO ROASTER - v <€ O =
1 7 — 7 i FIELD—VERIFY PRIOR TO ROUGH—IN (TYP.) O Nl O U)
\R ¢ O
S e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e m e =’ A—1 COMPRESSED AIR CONNECTION TO ROASTER - — 5 R S
FIELD—VERIFY PRIOR TO ROUGH—IN (TYP.)
/‘ : »_1'_0" SHEET
SCALE: 3/8"=1"-0 A201 NAME:
FLOOR PLAN
PROJECT NO.:
2510
SCALE:
3/8"=1-0"
DESIGNER: | DRAWN BY:
NSC JA/JT
DATE:
6/16/25

SHEET NUMBER:

A2




CAUTION:
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EXISTING EXTERIOR

FRONT WALL TO REMAIN

DUCT/STACK ROUTING, TERMINATION HEIGHTS,
CLEARANCES, AND SEPARATION FROM OUTSIDE AIR

INTAKES /RTUs, ADJACENT BUILDINGS, AND

PROPERTY LINES SHALL COMPLY WITH CMC/CBC
AND ROASTER MANUFACTURER REQUIREMENTS.
FINAL LOCATION /HEIGHT SUBJECT TO AHJ REVIEW

SECTION NOTES —COFFEE ROASTER EXHAUST/ROOF

(TECHNICAL —FOR THIS SHEET)

1. SECTION IS PROVIDED FOR ARCHITECTURAL COORDINATION
OF ROOF PENETRATIONS, CURBS/FLASHING, AND TERMINATIONS

AS SHOWN (TYP.).

2. ALL ROOF PENETRATIONS SHALL BE WEATHER—-TIGHT:
PROVIDE FLASHING, COUNTERFLASHING, STORM COLLAR, AND
COMPATIBLE ROOFING REPAIR/INTEGRATION AS REQUIRED

(TYP.).

3. PROVIDE CURBS/FRAMED OPENINGS AS REQUIRED FOR
ROOF PENETRATIONS AND ASSOCIATED EQUIPMENT. CURB

HEIGHT /DETAIL SHALL BE COORDINATED WITH ROOF ASSEMBLY
AND MANUFACTURER REQUIREMENTS (TYP.).

4. MAINTAIN POSITIVE ROOF DRAINAGE. COORDINATE
PENETRATIONS /CURBS TO AVOID LOW POINTS AND TO
PRESERVE ROOF SLOPE/DRAINAGE PATHS (TYP.).

o. MAINTAIN REQUIRED CLEARANCES TO COMBUSTIBLE
CONSTRUCTION AND PROVIDE LISTED FIRESTOP/SEALANT
SYSTEMS AT RATED ASSEMBLIES WHERE APPLICABLE (TYP.).

0. COORDINATE ROOF PENETRATION LOCATIONS WITH EXISTING
ROOF STRUCTURE AND EXISTING UTILITIES/ROOF EQUIPMENT. DO

NOT CUT STRUCTURAL MEMBERS WITHOUT APPROVED DETAIL

(TYP.).

/. VERIFY EXISTING FIELD CONDITIONS AND DIMENSIONS PRIOR

TO INSTALLATION; COORDINATE FINAL LOCATIONS WITH
CONTRACTOR.

N
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FIRE-RESISTANCE—RATED CEILING / SHAFT
ENCLOSURE AT ROASTER AREA AS REQUIRED.
PROVIDE NONCOMBUSTIBLE MATERIALS AT
PENETRATIONS AND MAINTAIN FIRESTOP SYSTEM

CONTINUITY (TYP.).

METAL STORM COLLAR / COUNTERFLASHING AT
ROOF PENETRATION (TYP.). SEAL WEATHER—TIGHT.

GYP. BD. CEILING (PAINTED) AT UNDERSIDE OF
STRUCTURE / ROOF DECK WHERE SHOWN (TYP.).

COOLING EXHAUST DUCT / RISER —MIN. 8"DIA (OR

PER ROASTER MFR). ROUTE TO ROOF AS SEPARATE
SYSTEM. DO NOT COMBINE WITH HOT STACK OR
ANY OTHER EXHAUST (TYP.).

COOLING EXHAUST RISER / ROOF PENETRATION AS
INDICATED. PROVIDE LISTED ROOF FLASHING,

CURB /BOOT, AND WEATHERPROOFING PER ROOFING
MFR & CODE (TYP.).

PROVIDE MAKEUP / OUTSIDE AIR AND/OR
COMBUSTION AIR AS REQUIRED TO OFFSET COOLING
EXHAUST AND PREVENT NEGATIVE PRESSURE IN

ROASTER AREA (TYP.). COORDINATE SOURCE WITH
EXISTING BUILDING HVAC WHERE APPLICABLE.

HOT STACK EXHAUST DUCT / RISER —MIN. 6”DIA

(OR PER ROASTER MFR). ROUTE TO ROOF AS
SEPARATE SYSTEM. DO NOT COMBINE WITH COOLING

EXHAUST (TYP.). SEE ROOF PLAN/SECTION.

HOT STACK RISER / ROOF PENETRATION AS
INDICATED. PROVIDE LISTED ROOF FLASHING,

CURB/BOOT, AND WEATHERPROOFING PER ROOFING
MFR & CODE (

PROVIDE MAKEUP / OUTSIDE AIR AND/OR
COMBUSTION AIR AS REQUIRED TO OFFSET HOT
STACK EXHAUST AND PREVENT NEGATIVE PRESSURE

IN ROASTER AREA (TYP.). COORDINATE WITH
EXISTING BUILDING/STORE HVAC SYSTEMS.
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EDGE—ROCF EQUIPMENT TO BE
LOCATED BEHIND PARAPET;
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2 ENLARGED LINE OF SIGHT — ROW
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SHEET
NAME:

GENERAL NOTES —=LINE OF SIGHT LINE OF SIGHT

FROM PUBLIC
FROM R.O.W S

(RIGHT—OF —WAY)

NOTES —LINE OF SIGHT FROM R.O.W.

1. POINT OF OBSERVATION (POV) IS LOCATED AT PUBLIC R.O.W. PROJECT NO.:

(TYP.). 2510

2. LINE OF SIGHT (LOS) ANGLES SHOWN (/30°, 45, L60°) SCALE:

ARE MEASURED FROM HORIZONTAL AT POV (TYP.). 1/407=1"-0"

3. LOS GRAPHIC IS PROVIDED TO DOCUMENT VISUAL SCREENING

OF ROOF ELEMENTS FROM PUBLIC R.O.W. (TYP.). DESIGNER: ) DRAWN BY:

4. (E) BUILDING FACADE/ROOF EDGE SHOWN FOR REFERENCE NSC | JA/JT
(TYP.) TO REMAIN.. DATE:
5. (E) PARAPET / ROOF EDGE PROVIDES VISUAL SCREENING OF 6/16/25

ROOF ELEMENTS FROM PUBLIC R.O.W. (TYP.).
6. (E) ROOF SCREEN (‘ESCREEN”) PROVIDES VISUAL SCREENING

FROM PUBLIC R.O.W. (TYP.). SHEET NUMBER:

AL20Z
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