CITY

Meeting Date:, April 14, 2026

General Plan Element: Land Use

General Plan Goal: Support a diversity of businesses.
ACTION

Liquor License Request for LL-0004-2026 Chern Thai Artisanal Cafe (373692). To consider
forwarding a recommendation of approval to the Arizona Department of Liquor Licenses and
Control fora New Application Series 12 (restaurant) State liquor license for a new location and
new owner.

OWNER

Chern Thai Café LLC

APPLICANT CONTACT

Thipsuda Byega

LOCATION

15050 N. Northsight Blvd. #107

REQUEST

The applicant is seeking a favorable recommendation on a Series 12 (restaurant) liquor license
for a new location and new owner. :

This liquor license allows the licensee to sell and serve spirituous liquor solely for consumption
on the premises of an establishment which derives at least forty percent (40%) of its total
.revenue from the.sale of food. 4

The applicant has indicated that this:establishment will serve liquor between the hours of 11
am to 2:30 pm and 4:30 to 9 pm Monday to Friday'and 12 to 9 pm Saturday and Sunday;
‘however, due to state liquor license-processing requirements, they are not required to notify -
the city or the state if they change their hours of.operation.

Action Taken




City Council Report | Chern Thai Artisanal Cafe (373692)

IMPACT ANALYSIS

Reliability and Location
A.R.S. Section 4.-203.A and R19-1-702 Granting a License for a New Owner and
Location ' .
The 6apability, qualifications and reliability of the app‘licant‘has been shown, and the public
convenience and bestinterest of the community will be substantially served by the
issuance. '

Restaurant ‘
A.R.S. Section 4-205.02 and R19-1-206 Criteria for Restaurant Operations
This owner intends to operate this:location as a restaurant. This establishment is-2,600 sq.
ft. in size. The bar service area is 0 sq. ft. or 0% of gross floor-area, and the kitchen area is
500 sq. ft. or 19% of the gross floor area. The operational characteristics and floorplan
qualify as a restaurant.

Outdoor Patio
There is no proposed or existing patio with this application.

Zoning’ .
This site is:zoned C-3 (Highway Commercial). The C-3 district allows restaurants as a
permitted use. The applicant has been notified of the city’s expectation that the business
will operate as a restaurant.

Parking and Traffic
The surrounding street network provides sufficient access.

Public Safety’
Police Department: No Opposition
Major life safety issues: None noted

Public Notice and Proximity
A.R.S. Section 4-201. B. Petitions from Persons in Close Proximity

A.R.S. Section 4-207. Restrictions on Licensing premises near school or church
buildings (within 300 ft.) applies to all but Series 5,11,12, Special Events, or Golf
Courses. '

The applicant has maintained the required posting notice for the State mandated 20-day
period. No petitions or protests were received during the 20 (twenty) day posting period.
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COUNCIL OPTIONS & STAFF RECOMMENDATION

Council Options
The City Council has the option of recommending approval, disapproval or no
recommendation to the Arizona Department of Liquor Licenses and Control.

Staff Recommendation

Staff advises that the license request meets the criteria imposed for determining that the
community’s best interest is substantially served by the issuance of the liquor license-and
advises that the license request meets the criteria imposed for determining the capability,

qualifications, and reliability of the applicant.

Next Steps

The City Council’s recommendation will be forwarded to the Department of Liquor Licenses
and Control for their consideration. If the application is approved by the Department of Liquor
Licenses-and Control, the applicant should receive their license from the State within 105 days

of original application.

RESPONSIBLE DEPARTMENT(S)

Jason McWilliams, Planning Technician, jmcwilliams@scottsdaleaz.gov
Planning and Development Services

Matt Evans, Commander, mevans@scottsdaleaz.gov
Special Operations Division

APPROVED BY

3/30/2026

Tim Curtis, AICP, Current Planning Director Date
480-312-4210, tcurtis@scottsdaleaz.gov

ATTACHMENTS
1. Map
2. State Application (Front Page, including menu)

3. Floor Plan

Page 3 0of 3



I INJNHOVLLY

E Butherus Voo 4

7y, /
\‘ \ ] ﬁ ,-\e [0, A
/ 4
]

LL-0004-2026 Chern Thai Artisanal Cafe (373692)




ATTACHMENT 2
State of Arizona

Department of Liquor Licenses and Control

Created 02/18/2026 @ 08:33:28 AM

Local Governing Body Report
LICENSE
Number: Type! 012 RESTAURANT
Name: CHERN THAI ARTISANAL CAFE
State:: Pending
Issue Date: Expiration Date:
Original Issue Date:
‘Location: 15050 N NORTHSIGHT BOULEVARD
#107
SCOTTSDALE, AZ 85260
USA
Mailing Address: 15050'N NORTHSIGHT BOULEVARD
#107 :
VSCOTTSDALE, AZ 85260
‘USA
Phone: (480)659-4008
Alt. Phone: ‘(_586/)2_ 12-5269 _
Email: CHERNTHAIARTISANALCAFE@GMAIL.COM
AGENT _
Name: THIPSUDA BYEGA
Gender: Female
Correspondence Address: 15050 N NORTHSIGHT BOULEVARD
#107
SCOTTSDALE, AZ 85260
USA
Phone: (586)212-5269
Alt. Phone: (480)416-2056
Email: CHERNTHAIARTISANALCAFE@GMAIL.COM

 OWNER
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VEGAN

¥Y1. Crunches Tofu (GF/V) 9
Tofu golden fried served with spivy tamarind sauce.

V2. Fried Veggie Rolls (V) 9

Decp-fricd crispy rolls, mixed veggies served with homemade
swerd chili souce,

V3. Veggie Kao Sof 18

Thui northom-style curry noodles with vepgies, cgg
noodles, pickle mustard, home-made roasted chili jum,
green onion, red onfon end cilantro topped with fried crispy
noodles.

VY4, Wok-Chinese broceoll

with vegan salted fish 19

Stir-fried Chinese broceoli with plant-based version of
traditional salty fish with garlic and our housc made vegan

VS. Pad Makear Yao Tofu 18

Suutéed fricd tolfu with fresh chilk, garlic, oggplant, bell
pepper, onion and thai basil,

GHERN
\ 4

Address:
15050 N Nerthsight Biwd # 107, Scottsdale, AZ 85260
OPEN 7 DAYS A WREK
MON - PRI: 1100 AM - 3:30 PM and 5:00 P33 - 9:00 P
SAT- SUN: 12.00 PM - 9.00 PM

Tol: (480) 6594008

First Bites

Al Sharing Bites 18

Fricd Veggic Ralls (2) Fried Posk Rolls (2)
Coconud Shrimp (4) Garlic Edemame

A2, Fried Pork Rolis (2) 6 () 11

Decp-fiicd crispy roils, ground pork, herbs
served with homemade sweet chili sauce,

A3. Fresh Garden Rolls (GF/V) 10
(Add Shrimp +3$3 or Avocados §52)

Rice paper wraps, carrots, spring mix, mint,
cilantro served with two houses dipging ssuce
(peanut s & sweet chili savue),

A4, Satay (5) (GF) 13

Grilled marinated chicken it wooden screws
served with peznut sance and Ar-ind cucumber
ssuce,

A6. Hoi Obb Basil (GF) 17

Musscls pently siesm with lemongrass, kafTir
lime leof and thai basil served with our signat
spicy seafood dipping ssuces,

A7. Larb Bites IS

Crispy minced pork balls infused with roasiec
rice powder, kaflir lime, chili and [rech veggi-
served with our howse-mads spicy lime dippis
auce,

A8. Gai Cream Lemon Sauce 15

Crispy ftied chicken with speciol lemon cress
e,

A9. Coconut Shrimp (1 13
Fried shredded coconut shrimp served with
sweet chili sauce,

A10. Gyoza Mushi (7) 10
Steam or fricd chicken potstickors served in
bomemade

. Beverage
Sweet Ending

THAI ICE TEA $4.50
10 kce cream Sunday 17 ‘THAI ICE COFFEE $4.50
1ango and sticky rice with coconut ice cream, roasted mm” :’%Kmmm ::g
anut, coconut meat and jackfruit) BUTTERFLY LEMONADE sisn
st} caramel with icc cream 13 HOT TEA (Jasmine or Green Tea) $4.00
issed bread with panda and Thal tea custard 13 ICE TEA, ICE GREEN TEA or ARNOLD PALMER  $4.00

JUICE (Coconut, Lychee, Pineapple or Apple) $5.00
ango with sweet sticky rice 12 SODA (Coke, Diet Coke, Dr.Pepper and Sprite)  $3.00
sconut ice cream served with peanut 6.50 CHERRY TEMPLE $4.00

BOTTLE OF WATER $1.50

FIJl WATER $2.50

SPARKING WATER $4.00

Alcohol Beverage

TMPORTED BEER  Small/Targe DOMESTIC BEER WINE Glass/Bottle
Singha 5.50/9 Bud Light 450 Chardonnay 7720
Tsingtao 5.50/9 Kithitter 4,50 Pinat Griglo 1720
Kirin 5.50/9 Coors Light 4.50 Merlot 720
Kirin Light 5507 Cabemnet 170
Sapporo 5.50/9 SAKE Small/Lacge Rose 1720
Sapporo Light 5.509 Hot/Cold Scke 550/9 Plum wine 822
Guiness Stout 5.50 Sake Bomber
Heineken 4.50 (Sapporo/Kirin) 9.00/18

Pebtos: Favarite & B AS. Garlic Pork Belly 15 wauce,
V=Vegan (Vegetarian) G-Gluten (res ORG = Organle Golden-crispy pork belly tossed wilh fragrant
SPICYLIVEL gerlic and sensaning Al11. Cream Cheese Wonton (1) 1
1=M0 SPICY, 2sMILD, 3=MEDIUM, 4=ROT, 5=THAL HOT Crispy wanton, cream cheese, imitation crab,
scalfions scrved with sweet chili sauce,
Plezse tnform the server, if you have any kind of food allergy,
For partics of 8 o more, 8 astomary -
18% gratulty will be odded, P"‘"‘
3
Fresh & Fit Comfortina Pot

F1. Som Tum Thal + Crilled Tiger Shrimp (GF/V) 19

(Papaya salad (V) 14.50)

Crisp shredded green papaya with chili, garlic, lime with Sord-

T1. Tom Kha Gal (GF/V) 10/18 -~
Asilky coconut milk soup infised {vegan base) withglricken,

[
>

Tam dressing, then tossed with tomatocs, long beans, and roasted
peanuts scrved with grilled tiger shrimp,

F2. Som Tum Llssan (GF) 15.50

Crisp shredded greea papaya, green beans, Thai chili, toraloes, Thai
eggplant with famous Lao-style fermented fish sauce.
(add pickled crab +2)

F3. Nam Tok Near (GF/V) 18

A Northeastern Thai clasyic mzde with beef., gently cooked and tossed
with roasied rice powder, chili, lime juice and fresh minl. red enions,
green onion and citaniro,

¥4, Yum Crystal Noodles (GF) 18

Stcam crystal nvodies (high fiber- low-cslorie noodics) ia spicy-lime
dressing with shrimp, ground pork, red onions,

green onion, cilantro, peanul snd fresh chilics.

galnagnl, lemengrass, kaflir lime feaves, cobbage, yéilow.
anion, mushroom and tomato topped with scallion, cgyxm.
luny corinmder anyd home-made rousted chili-jum,
(Chicken 18, Vepxtables 1B, Tolu 18 or Skrimp 21} ‘E—
-

T2, TomYum Goong (GF/V) 11/21 -~
Thailand's world-fomous hot & soar soup, bursting with tiger

imp infused must anion, lemongrass, galan,
kuffir lime leaves topped with seallion, cilantro, lung Coniandur
and home-made roasted chili-jam.
(Aveilable for Chicken 18, Vegrtobles 18, Tofu 18 or Shrimp 21)

T3. Wonton Mar Fai (GF/V) 10/18

Alight and comforting broth with shrirup and pork wonton,
bokchoy parnished with fricd garlic, green onions and cilantro.



Home Kitchen

Our Home Kitchen creations highlight the essence of authentic Thai cuisine with 2 modem touch. These dishes ure carefully crafted to represent our
culinary soul—unique flavors, rich herituge and unforgettable. Most items are availoble for gluten-free & Vegan - simply ask! (Love brown rice +52)

H1. Maassaman Near with Roti Bread (GF) 24

Rich and Aromatic Thai Massaman curry, slow cooked beef
brisket. potatocs, onions. carrots, peanut scrved with a side of roti
bread or rice available for gluten-free.

H2, Kao Soi (GF/V)

Chicken 18/ Beef Rips 23/ Soft Shell Ciab 26

Thai northem-style curry noodles with our choice of meat, cgg
noodles, pickle mustard, home-made roasted chili jam, green
onion, red onion and cilantro lopped with fried crispy noodles.

H3. Gang Keaw Wann Hang (GF) 23

(Green curry stir-fry)
Stir-fried combination of scafvod (shrimp, Is, fish ball and
calamari) with green curry paste,

Thai cggplant, green bean, bell peppers, Thai hurbs, yong
peppercorn, Thai basil served with Jasmine rice,

H4. Mama Druken Seafood 23

Another level of drunken noodles we uscd Instant nocdles stir-
fricd with shrimp, calamari, mussels, fresh Thai chili, garlic, Thai
basil, green bean, bell pepper, yong peppercotn bursting with
spicy and bold flavors.

HS. American Fried Rice 23

Thui creation inspired by American flavors! Our signature fried
rice, onion, raisins in a unique sweet and tangy sauce with fried
chicken, hot dog, ham and a sunny-side up egg.

H6. Crab Fried Rice 22

Jumbo lump crab fried rice with egg, garlic, cilantro, onion
served with green scafood sauce

and Prik Nahm Pla,

H7. Crying Tiger 28

Grilled 8 oz. of ribeye stezk marinade in Thai stylc recipe served
with sticky rice

and Nam Jim Jaw sauce.

H8. Bangkok Orange Chicken 17

Crispy chicken with our house (orange sauce) topped with green
onions served with jasmine rice,

HY. Soft Shell Crab Karee 26
Stir-fried with crcamy curry, egg, bell pepper, onions and Chinese
celery topped with lightly bread fried soft shell crab,

HI10. Furious Fish (Pla Pirot) 28/ 38
Fried whole Seabass fish with a fiery chili-herb topped with basil
in three flavor sauce from Chonbuwii, Thailand,

H11. Pla Tod Nam Pla 28/ 38

Fricd whole Scabass fish with our homemade lish sauce caramel
served with our homemade sauce (red onion, Chinese celery.
cashew and scasonal sour fruit)

H12. Pad Makear Yao 18

Sautéed ground pork with fresh chili, garlic, onion, bell pepper,
cggplant and Thai basil.

Classic Thai Street (CFrY)

Inspired by the flavors of Thailand’s street - simple, soulful dishes with bold, familiar tasters.
Many items are available for gluten-free & Vegan - simply ask! (Love brown rice +$2)
(Chicken 17, Pork 17, Vegetables 17, Tofu 17, Beef 19, Pork belly 19, Shrimp 19 or Seafood 23)

S1. Pad Thai (GF/V)
Stir-fricd thin rice noodles, red onion, swect radish, egg,
t , chive with ind Pad Thai sauce and crush

peanut on top, **Recommended with Shrimp 19%*

S2. Pad See lew (V)
Wide rice noodles wok-fried, egg, Chinese broccoli with special
and sweet soy sauce. **Recommended with Pork 17 or Beef 19%¢

S3. Pad Kee Muo (Drunken Noodle)

Wide rice noodles wok-fried with spicy garlic sauce, bell
pepper, green bean, yellow onion and Thai basil
**Recommended with Beef 19 or Scafood 23**

S4. Kao Pad (Thai fried rice)
Thai fried rice with egg. onions, Chinese broceoli, tomato
topped with green onions, cilantro and fresh cucumbers

# **Recommended with Pork 17 or Sheimp 19%¢

§5. Pad Kra Praw (GF/V)

Sautéed ground meat with fresh chili, garlic, onion, green bean,
Thai basil with basil and garlic sauce topped with fried egg
served over-rice,

**Recommended with Ground Pork 17 or Seafood 23+*

S6. Pad Pak (GF/Y)

Sautéed fried with mixed vegetables on the house ( green
bbage, hini, carrot, b li, cauliflower and chines

broceuli in light brown sauce served over-rice.

87. Garlic Peppers Shrimp 20
Stir fried shrimp in Thai stylc garlic sauce served over-rice
with fresh cucumber.

S8. Wok-Chinese braccoli with crispy pork belly

Crispy pork belly stir-fricd with chilics, fresh garlic in brown
sauce.

Curry Lovers
Curry refers 10 a dish made with a combination of spices and herbs, cooked into
a coconut milk,

Many ilems are available for gluten-fiez & Vegan - simply ask! (Love brown
rice +82)

(Chicken 17, Pork 17, Vegetables 17, Tofu 17, Bee( 20, Shrimp 19 or Scafood
23)

CI. Penang Curry (GF/V)

Balance the salty and sweet flavor of thick panang curry topped with
kaffir lime lcaf and sweet papers.

**Recommended with Beef 19 or Pork 17**

C2. Yellow Curry (GF/V)

Yellow curry with polatoes, onion, carrot gamished with fried red
onions,

**Rccommcended with Chicken 17%¢

C3. Green Curry (GF/V)

Green curry with bamboo shoots, zucchini, bell pepper, Chinese
cggplant and Thai basil,

**Recommended with beef 19 or Shrimp 19**

C3. Red Curry (GF/V)

Red curry with bamboo shoots, zucchini, bell pepper, Chinesc eggplant
and Thai basil.

#*Recommended with Chicken 17 or Shrimp 194*

=
Noodle Soup Collection
[
r'.:-.
N1. Slow-Cooked Beef Ribs Noodle Soup (GE).22
Tender beef ribs served in a rich aromatic brottbfused
with stur unise, cinnumon, and Thai spices. Paifeq with
rice noodles and beansprout, gamished with
onions, cilantro and fried garlic. =
=
N2. Guay Tiew Nam Sai (Clear Thai Noodlc $up)
(GF/V) =t
Chicken 17/ Pork&Meat balls I8 / Beef&Meagligls 20
Delicate rice noodles served in a light, clear brdth®
simmered gamished with green onions, cilantro, fried
garlic
and beansg — mild,
ages.

hing, und perfect for all



15050 north northsight #107 boulevard,

Chern Thai Artisanal Cafe

scottsdale, az
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