
CIPGOJHCJIREPORT
Item 1

Meeting Date:
General Plan Element: 
General Plan Goal:

April 14,2026 
Land Use
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 for a New Application Series 12 (restaurant) State liquor license for a new location and 
newowner.

OWNER

Chern Thai Cafe 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.

The applicant has indicated thafthis establishment vyill serve liquor between the hours of 11 
am to 2:30 pm and 4:30 to 9 prn 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 capability, qualifications and reliability of the applicant has been shown, and the public 
convenience and best interest 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 floor plan 
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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City Council Report | Chern Thai Artisanal Cafe (373692)

COUNCIL OPTIONS & STAFF RECOMMENDATION

Council Options
The City Council has the option of recommending approval, disapproval or np 
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, AlCP, Current Planning Director 
480-312-4210, tcurtis@scottsdaleaz.gov

Date

ATTAGHMENTS

1. Map
2. State Application (Front Page, including menu)
3. Floor Plan
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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:
Name;
State:
Issue Date;
Original Issue Date: 
Location:

Mailing Address:

Phone:
A|t Phone: 
Email:

Type:;
CHERN THAI ARTISANAL CAFE 
Pending

Expiration Date:

15050 N NORTHSIGHT BOULEVARD 
#107
SCOTTSDALE. AZ 85260 
USA
15050 N NORTHSIGHT BOULEVARD 
#107
SCOTTSDALE, AZ 85260 
USA
(480)659-4008
(586)212-5269
CHERNTHA1ARTISANALCAFE@GMAIL.COM

012 RESTAURANT

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
EmaU: CHERNTHAIARTISANALCAFE@GMAIL.GOM

OWNER
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VEGAN
VI. Crunches Ibfu (GF/V) 9
IbAi soUen fned ttnred wilb ipWy tmuriMl sauce.

V2. Fried Veggie RoUs (V) 9
Dccp-rricdcni|>r nils, miied veuio served isiilh humcnadc 
swedcluU sauce

V3. Veggie Kao Sol 18
Thai Iloilhom.5tylc curry noodles with veggies, egg 
noodin, pichlc mustard, homoouidc roasted chili jam, 
green onion, red onion and cilantro topped with (Hed crispy 
noodles.

V4. Wok-Cblnesc broccoli
with vegan salted flsb 19
Stirvfried Chinese broccoli with plantbascd version of
traditional salty fish with garlic and our house made vegan
saticv.

VS. Pad MakcarYaoTofli 18
Sautded hied tofu with bosh chili, garlic, oggplant, bell
pCpp6f| OfliOO 81ld 0l81 bflftlle

Sweet Ending
ml Ice cream Sunday IT
lango and sticky rice with coconut ice cream, roasted 
aniit, coconut meat and jackfruit)
9tl caramel with ice cream 13
issed bread with panda and Thai tea custard 13
ango with sweet sticky rice 12
Monut ice cream served with peanut 6.50

Beverage
THAI ICE TEA 
THAI ICE COFFEE 
THAI ICE LEMON TCA 
THAI PINK MILK 
BUTTERFLY LEMONADE 
HOrnA Oosmins or Green 1^)
ICE TCAp ICE GREEN TEA or ARNOLD PALMER $4.00 
JUICE (Coconin,Lsfdieep Pineapple or Apple) $5.00 
SODA (Coke. Diet Coictp Dr.Pepper and Sprite)
CHERRY TEMPU 
BOTTLE OF WATER 
FIJI WATER 
SPARKING WATER

$4.50
$4J0
$4.50
S4.S0
$4.50
$4J)0

S3U»
$4.00
SI.50
$2.50
$4.00

Alcohol Beverage
IMPORTED BEER Small/Iaige
Singha 
Tslngtao 
Kirin
Kirin Ught 
Sapputo 
Sapporo Light 
Cuiness Stout 
Hdneken

S.S(V9
5.5<V9
S.5(V9
5.S(V9
SJQ/9
5.S(V9
SJO
d.50

DOMESTIC BEER 
Bud Ught 
KDtnfter 
Couis Light

SAXE 
Hol/ColdSake 
Saka Bomber 
(SapponVKirin)

4.50
4.50
4.50

Small/Laiga
5.50/9

9.00/18

WINE
Chardonnay
PInntGriglo
Merlot
Cahunet
Rose
Phimwine

aass/Bottle
7/20
7/20
7/20
7/20
7/20
ara

CHERN
m«A>TBANM.cart

15050 ft NaiMtIttBM 1107. SCDtUdllt.AZ 03200 
OPetfTlMySAWlEK

MOH > FBI: IIM AM • IdD PM wad SeO PM‘fA) PM 
Mtr-SUN: PM • «e0 PM

Tbtt(480) U9-Vm

V»V
P-Mon FCvoritt & Rceonaeaded 

n (Woeteriin) GMUuten Cm ORC • Orinlc

ina LEVELS
l-HO 8Pia. MtanA, >ME0nM.4-R0T. S-THAl HOT

Plcoe hifbrei the Kfvcr.iryou hm ny Und of food atierfy.

For pentes of S or fliorc. s custorary 
laKfraiultywUlbeBddol.

First Bites

Al. Sharing Bites 18
Fried Vhgsic Ralls (2) Fried Park Rolls (2) 
Cocomo Shrimp (4) Garlic Gdarrame

A2. Fried Pork RoHi (2) 6 (4) II
Deq>-fficd crispy rolls, giDood pc^ herta 
served with hope made sweat chili ssuce.

A3. Fresh Garden RoQs (GF/V) 10 
(AddShrimp ->-$3 cnAvocados tS2)
Rice paper wraps, carrots, spriog mis, mint, 
cilantro scnrcd with two houses dipping sauce 
(peanut uuuc & tamt chili tauou).

A4. Satay(S)(GF) 13 
Grilled marinaied dddtei) ie woodea screwi 
served with pesmit sioce and Ar-jad cucumber 
mice.

AS. Carllc Pork Belly 15
Golden.crispy poric belly tossed wiih fiagranl 
gsriic and seasoning

A6.Hoi Obb Basfl (GF)17 
Mussds gcoUy steam wilb Icmongrass, kafTir 
lime kofand lhai bosQ served with our dgmi 
fpiey teafbod dipping sauces.

A7. Larb Bites 15
Criipy minced pork balls infused with roasiet 
rice powdei, kalllr lime, chili and Cosh veggi- 
served with our heosC'iTBde s^y Hme dippii 
noce.

A8. Gal Cream Lemon Sauce 15
Crispy ftied chkken vrlih spec! n creel
auce.

A9. Cocoout Sbiimp (7) 13
Fried shredded cocomii shrimp suved w ith 
sweet chUi sauce.

AlO. Gyoza Musbi (7) 10 
Steam or Hied chicken potslickers served in

All. Cream Cheese Wonton(7) 1 
Crispy wroaton, cream cheese, imitaiioo crab, 
scallions served with sweet chili sauce,

Fresh & Fit
FI. Soin Ibin Thai + Grilled Tiger Shrimp (GFA^ 19 
(Papaya salad (V) 14.50)
Crisp shredded green papaya with chili, garlic, lime with fionW 
Tbm dresstog. then tossed with tomatoes, long beans, and roasted 
peanuts served with grilled tiger shrimp.

FI, Som lUm Issan (GF) 1530
Crisp shredded greea papaya, green beans, Thai chili, tomatoes. Thai 
egg^l with bmoiB Lao-slyk fennenled fish sauce.
(add pickled crab2)

F3. Nam Ibk Near (GF/V) 18
A Northeastern Thai classic made with beef, gently cooked and tossed 
with roasted rke powder, chili, lime juice and fresh minL red onions, 
green onion and cilantro.

F4. Yum Crystal Noodles (GF) 18
Steam crystal nuudtes (high flber> low<aloric no 
dressing with tdtrimp, ground pork, red onions, 
green onion, cQsnlro, peanut and fresh chilies.

idks) La spkylime

r%?
pc
r.’.

ComfortinaPot
TI.Tbm Kha Gal (GF/V) 10/18 
A.ilky cocunui milk roup infuroil (vegun baro) wIiMiickcn, 
gulrnigal. Icimngras], kaflir lime leaves, cubbu^, y9low 
oniun. mushroom and lonuito topped with scallion, t^tro. 
Icng CQfiuailcr and hooic*inade masted cliiii*JunL ^ 
(Chkken 18, Vegrtabln IB.Telb tSorShrimpSIl ^

gg
T2. TomYum Goong (GF/V) 11/21 ^
Thailand's world-fomau hni & raur soup, biusling .ail  ̂tiger 
sbnmp infused mushroom, onion, temongmss. gaianrat^nd 
kaffir Hme leaves lupped with scallion, eilaniro, lung eoriander 
and homeroade roasted chili-jam.
(Availsbie fur Chicken 18. Vegetables 18. ToRl 18 or Shrimp 21)

■n. Wonton Mnr Fai (GF/V) 10/18 
A light and corafotting broth with shiirap and pork wanton, 
bokchoy garnished with ined garlic, green onions and cilantro.



Home Kitchen
Our Home Kitchwi cruations highliglu ihe mscdm oraalheoticThai cuisiBC with t modem toaOi These dishei era carefully cmfled to represcni our 
culmary soul—unique lUvon. rich heritage and unforgettahk. Most items are available for gluten-free & Vegan ■ simply add (Love brown rice *^52)

H1. Maassaman Near with Roti Bread (GF) 24 
Rich and Aromatic Thai Massaman curry, slow cooked beef 
brisket, potatoes, onions, carrots, peanut served with a side of roti 
bread or rice available fur gkitcn-frec.

H2. KjoSoi(GFA^)
Chicken 18/Beef Rips 23/Soa Shell Ciab 26 
Thai northcm-atylc curry noodles with our choice of meat, egg 
noodles, pickle mustard, home-made roasted chili jam. yreeit 
onion, red onion and cilantro topped with fried crispy noodles.

H3. Gaig Keaw Wann Hang (GF) 23 
(Green curry »tir-fry)
Slir-fricti combination of seafood (shrimp, muasds, fish ball and 
calamari) with green cuny paste,
Thai eggplant, green bean, bell peppers,Thai hurts, yong 
peppercorn, Thai basil served with Jasmitte rice.

H4. Mama Druken Seafood 23
Another level of drunken noodles wc used Instant noodles stir- 
tried with shrimp, calamari, muaicis, fresh Tliai chill, garlic, Thai 
basil, green bean, bell pepper, yong peppercoto bursting with 
spicy and bold Davors.

HS. American Fried Rice 23
Thai creation inspired by American flavors! Our signature fried 
rice, onion, raisins in a unique sweet and langy 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 seafood sauce 
and PrikNahmPla.

H7, Crying Tlpr 28
Crilled 8 or- of ribeyc steak marinade in Thai style recipe served
with sticky rice
and Nam Jim Jaw sauce.

H8. Bangkok Oraage Chicken 17
Crispy chicken with our house (orange sauce) topped with green
onions served with jasmine rice.

H9.SonSheU Crab Karee2a
Stir-fried with ctcamy curry, egg. bell pepper, onions and Chinese 
edery loppcU with lightly bread frkd shell crab.

HID. Furious Fish (Pla Pirat) 28/38
Fried whole SeabaM fiah with a fiery chili-herb topped with basil 
in three flavor sauce from Chonburi, Thailand.

Htl. Pla Ted Nam Pla 28/38
Fried whole Scaboss fish with our homemade lish sauce omimd 
served with our homemade sauce (red onion. Chinese edery. 
cashew and seasonal sour fruit)

H12. Pad MakearYao IB
SauiM ground pork with fresh chili, garlic, onion, bell pepper, 
eggplant and Thai baaiL

Classic Thai Street (CF/Y)

Inspired by ihc flavorsofTluiibnd's srred • simple, soulful dishes with bold, familiar lasicrs. 
Many ilerm are available for gluten-five St Vegan - timpty ask) {Love brown rice -^$2) 

(Chicken 17. Perk )7. Vegetables IT.Teh) 17. Beef 19. Pork belly 19. Shrimp 19 or Seafood 23)

mmt/ <\

51. Pad Thai <GPA')
Stir-fried thin rice noodles, red onion, sweet radish, egg, 
beansprouts, chive with tamarind Pad Thai sauce and emsh 
peanut on top. **Recemnicadcd with Shrimp 19**

52. Pad Set lew (V)
Wide rice noodles wuk^fried, egg, Chinese broccoU with special 
and sweet soy sauce. •*Rcvonmicndcd with Pork 17 or Beef 19**

53. Pad Kee Mao (Drunken Noodle)
Wide rice noodles wok-fried with spicy garlic sauce, bell 
pepper. gTx»:n bean, yellow onion and Tiui basil 
••Recommended with Beef 19 or Seafood23**

I
54. Kao Pad (Thai fried rice)
Thai fried rice with egg. unions, Chinese biouculi, tumato 
topped with green onions, cilsniro aod fresh cucumbers 
••RecommeodeJ with Pork 17 or Shrimp lO**

55. Pad Kra Praw (GF/V)
Sautied ground meat with fresh chib, garlic, onion, green bean, 
Thai basil with basil and garhe sauce topped with fried egg 
served over-rice.
'•Kccoanmcodcd with Oround Pwk 17 or Seafood 23**

56. Pad Pak (GF/V)
Sauteed fried with mixed vegetables on Ihe house (green 
cabbage, zucchini, uarrot. broccoli, cauliflower and chines 
brofXuU in light brown sauce served over-rice.

57. Garik Peppers Shrimp 20
Stir fried shrimp in Thai style gtrik: sauce served over-riee 
with fresh cucumber.

58. Wok-Chineie bmccolt with crispy pork belly 
Crispy pork belly stir-flried with chities, fresh garlic in brown 
sauce.

Curry Lovers
Curry refers to a dish mode with a coi 
B cucunui milk.

n of spices and herbs, cooked into

Many items artavaibblc tbrcliilcn-riee & Veptn - simply ask! (Love brown 
rice +S2)
(Chicken 17. Pork 17. Vegetables 17. Tofu 17. Beer20. Shrimp t9 or Seafood 
23)
Cl. Penang Curry (GF/V)
Balance the sally and sweet flavor of thick ptnang curry topped with 
kafTIr lime leaf and sweet papers.
••Recommended with Beef 10 or Pork 17**
C2, Vdlow Curry (GF/V)
Yellow curry with polaiocs. onion, carrot garnished with fried red 
onions
••Recommended with Chicken I7**

C3. Green Curry (CF/V)
Green curry with bamboo aboots, zucchini, bell pepper. Chinese 
eggplant and Thai basil.
••Recommended with beef 19 orShriinp 19**
C3. Red Cuny (CF/V)
Red curry with bamboo shoots, zucebini, bell pepper. Chinese eggplant 
and Thai basil.
••Recommended with Chicken l7or Shrimp 19**

9^
Noodle Soup Collcctron

p:
N1. Sltf w-Cooked Beef Ribs Noodle Soup (G^T- 22 
Tender beef ribs served in a rich aromatic brotlf^fuscd 
with aiuruiiise. einnumon. and Thai spices. Pai^with 
rice noodles arwl beanspruul, garnished with grMi 
onions, cilantro and fried garlic.

N2. Guay Tiew Nam Sal (Clear Thai Noodle sSup) 
(CF/V) r-'-
Chicken 17 / Pork&)4eal balls 18 / BeefAMca^ls 20 
Delicate rice noodles served in a light, cIcarbrM^ 
simmered garnished with green onions, cilantro, fried 
garlic
and beunsproul — mild, soothing, urxl perfect for all
ages.



Chern Thai Artisanal Cafe

15050 north northsight #107 boulevard, 
Scottsdale, az
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