City ofF Novi City COUNCIL
JANUARY 26, 2026
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SUBJECT: Approval of request to tfransfer ownership of an existing Class C & SDM
license from Wasabi K & H Inc. to Novi Ichiban Restaurant LLC (dba
Ichiban Japanese Steakhouse), located at 42050 Grand River Ave, Novi,
MI 48375.

SUBMITTING DEPARTMENT: City Clerk

KEY HIGHLIGHTS:

¢ Novilchiban Restaurant LLC (dba Ichiban Japanese Steakhouse) has purchased
the business currently operating by Wasabi K & H Inc.

¢ Novilchiban Restaurant LLC will operate as a Japanese style Teppanyaki
restaurant where guests can enjoy watching their meal cooked in front of them
or order from the kitchen.

e The new owner has requested approval to transfer the existing liquor license from
Wasabi K & H Inc. to Novi Ichiban Restaurant LLC.

BACKGROUND INFORMATION:

Novi Ichiban Restaurant LLC requests to transfer ownership of an existing Class C &
SDM license from Wasabi K & H Inc. The business will operate in a similar manner as it
was previously.

The general licensing policy as stated in Chapter 3 of the City Code states, at Section
3-13, that an applicant must demonstrate in particular that the proposed facility:

a) Will provide a service, product, or function that is not presently available
within the city or that would be unique to the city or to an identifiable area
within the city.

b) Is of a character that will foster or generate economic development or
growth within the city, or an identifiable area of the city, in a manner
consistent with the city's policies.

c) Represents an added financial investment on the part of a long-term business
or resident with recognized ties to the city and the local community.



More specific review criteria are set forth at subsection 3-15(g), and in addition to the
general information regarding the applicant and the facility or building at issue, they
require areview of the benefits to the community of the proposed use:

(3) Benefits to community:
a) The effects that the issuance of a license would have upon the economic
development of the city or the surrounding area.

b) The effects that the issuance of a license would have on the health, welfare,
and safety of the general public.

c) Whether the applicant has demonstrated a public need or convenience for
the issuance of the liquor license for the business facility at the location
proposed, taking into consideration the following, together with other factors
deemed relevant by the council:

1.

o O

The total number of licenses for similar establishments and/or operations in
the city, considered both in terms of whether such number of similar
establishments is needed and whether there may be a need for other
types of establisnments that could go unmet if the requested license were
granted.

The proximity of the establishment to other licensed liquor establishments,
the type of such establishments, whether such other establishments are
similar to that proposed, and the anticipated impact of all such
determinations.

Whether the proposed location is in an area characterized as developed,
redeveloping, or undeveloped, and the anficipated impact of approving
the newly proposed establishment in light of such character, taking into
consideration the need for any type of additional licensed establishment
in the area, and the need the particular type of establishment proposed.
The impact of the establishment on city policing and code enforcement
activities;

The overall benefits of the proposed establishment to the city;

The overall detriments of the proposed establisnment to the city; and

Any other factors that may affect the health, safety, and welfare relative
to the need for and/or the convenience of the proposed establishment in
the city.

RECOMMENDED ACTION: Approval of request to fransfer ownership of an existing Class C
& SDM license from Wasabi K & H Inc. to Novi Ichiban Restaurant LLC (dba Ichiban
Japanese Steakhouse), located at 42050 Grand River Ave, Novi, Ml 48375. The transfer
will promote the of continuing availability of Japanese Hibachi style dining in the same
location under a new owner and new management, with a refreshed interior and
landscaping, thereby promoting a much needed revitalization of the property and the
local community. The business will be operated in the City in a manner consistent with
City ordinances and will be in a location that continues to demonstrate a need for this
particular type of establishment.



ICHIBAN

STEAK SEAFOOD - SUSHI - SPIRITS

Novi Ichiban Japanese Steakhouse
42050 Grand River Ave, Novi, Mi 48375

Ichiban Restaurants is dedicated to delivering dining experiences that leave a
lasting impression on every guest. Recognized as a premier provider of the
signature “knife-flying-fun” hibachi experience, Ichiban has elevated the standard
of fine Japanese dining through its commitment to quality, entertainment, and
hospitality. Under the leadership of Mr. Chun Chen, Ichiban Restaurants is proud
to extend its distinguished brand and service excellence to the Novi community.

At Ichiban Japanese Steakhouse, guests will have the opportunity to dine in our
hibachi dining rooms, where expertly trained chefs prepare meals tableside with
skillful showmanship, or in our traditional dining area, which features a curated
selection of sushi rolls and Japanese-inspired entrées prepared in our kitchen. This
dual dining concept allows guests to enjoy both an engaging, interactive experience
and a refined, contemporary dining atmosphere.

A full-service bar will also be available, offering wine, beer, and sake. The
restaurant's primary focus will be on delivering exceptional food and outstanding
service to every guest.

Mr. Chun Chen moved to the United States from China at the age of 16. While
attending high school, he began working part-time in a Chinese restaurant operated
by relatives, which sparked his early interest in the restaurant industry. In 2007, he
took his first job at a Japanese restaurant in Ohio, where he discovered his passion
for Japanese cuisine—beginning with the art of sushi-making and later training as a

hibachi chef.



In 2008, Mr. Chen opened his first hibachi restaurant, Ichiban Japanese
Steakhouse, in Ann Arbor, Michigan. Its success led to the opening of a second
location in Sterling Heights in 2011. Building on his proven track record, he
partnered with friends and family to launch two additional restaurants in 2023 and
2024.

Mr. Chen’s deep passion for Japanese cuisine and years of hands-on experience
have made him a respected figure in Michigan’s dining scene. With a prime
location at 42050 Grand River Ave, Ichiban Novi is positioned to become another
long-standing and beloved restaurant, continuing the legacy of his successful
ventures.

Over the past 17 years, Mr. Chen has successfully operated his own restaurants,
building strong financial assets and reliable income streams to support the launch
of this new venture. With extensive hands-on experience managing all aspects of
restaurant operations, he is well-qualified for license approval. All four of his
existing restaurants hold a Class C liquor license, with Mr. Chun Chen actively
overseeing bar operations as well. He is confident that this new establishment will
continue his track record of success in the industry.

The existing property located at 42050 Grand River Avenue was previously
occupied by Wasabi Japanese Steakhouse, which ceased operations in July 2025.
While the former establishment offered a similar style of dining, it suffered from
inadequate management that ultimately led to its closure.

The space will be rebranded and revitalized as Ichiban Japanese Steakhouse, a
full-service dining establishment specializing in the interactive hibachi experience
where meals are prepared in front of guests. The existing layout, fixtures, and
equipment are highly compatible with Mr. Chen’s operational concept, and the
property already possesses the necessary plumbing and electrical infrastructure.
Consequently, only minor renovations will be required—primarily focused on
aesthetic enhancements to reflect Ichiban’s brand identity and elevated dining
atmosphere.

Aside from standard maintenance, no modifications are planned for the existing
landscaping. The building fagade will remain structurally unchanged, with the



exception of new exterior signage displaying the Ichiban name and logo. The
majority of the work will focus on thorough cleaning and aesthetic improvements
to refresh and modernize the restaurant’s appearance.

Anticipated Hours of Operations
Sundays 12pm-9pm
Mondays - Thursdays 11am - 9pm

Saturdays 12pm - 10pm
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Questionnaire A - Applicant Cover Information and Procedures for Liquor License

The Novi City Council will consider whether an applicant's proposal for a liquor license is reasonable when measured against
the information contained within this completed application. Please answer each question thoroughly. All answers should be
typed or printed legibly and neatly in black ink. If the space provided is insufficient for a complete answer, use additional
sheets of paper, following the same format used in the questionnaire and attach to that part of the application. Failure to
provide all required information or attachments could result in delay or denial of liquor license. Al liquor license applications
are subject to final approval by the Novi City Council. Please refer to Novi Alcoholic Liquor Ordinance, Articles I-I1.

1(a). Applicant’s personal information: 1(b). Business location information:

Name: CHUN CHEN o [CHIBAN JAPANESE STEAKHOUSE
Address: Address: 42050 gRAND River Ave

Phone: Phone: V£ A

NOTE: If the applicant is a parinership, you must include the name and address of each partner and attach a copy of the partnership
agreement. If the applicant is a privately held corporation, you must include the name and address of each corporate officer, member of
the board of directors and/or stockholders. Attach a copy of the articles of incorporation.

2. Type of liquor license applying for (circle all those that apply):

Qﬁ)lass C [JResort [JTaven [JClub [JHotelAB [ ]Quota T Transfer [ ]Microbrewery/Brewpub
Theme of Proposed Business: RESTAYRANT -T APANESE S 7YLe

TEPPANYMO WHERE GUESTS cAnN BNTOY WATCH/ING THEIR

MEAL Cook /N FtolT oF THEM ok cHo0SE To oRPER. Toole
From. KITCHEN .

3. Street address and legal description of the property where liquor license is to be located:

42050 GRAND RIVER AVE ,Novi ,mt 483275
PARCEL NumBEL So-39- 00-013-104




Questionnaire B - Administrative Background Information for Liquor License

The Novi City Council will consider whether an applicant's proposal for a liquor license is reasonable when measured against
the information contained within this completed application. Please answer each question thoroughly. All answers should be
typed or printed legibly and neatly in black ink. If the space provided is insufficient for a complete answer, use additional
sheets of paper, following the same format used in the questionnaire and attach to that part of the application. Failure to
provide all required information or attachments could result in delay or denial of liquor license. All liquor license applications
are subject to final approval by the Novi City Council.

!
1. What is the applicant's management experience in the alcohol/liquor business? CHUN CHEN S F1RST
RESTAULANT VENTURE WITH A CLASS ¢ LIQUPR LICENSE WAS /N

2008 . CNUN CHEN &8 (3 A HANDS oN 07 EEATOR Aranueu{
MANAG /NG N8 KESTAUBANTS -

2. Whatis the applicant’s general business management experience? AQT/ vE WITH O PELAT) DNS/
OUERSZENG oN PROFT AND LoSS , DHESATING MANAGEMEN] K-

BETTER EFFICIENCY, PERFOEMANCE MANAGEVIENT, MAINTRAIN/N 6
VENDOLS RELATIONSHIPS AND ENSUR/NE COMPLIAN & W/ HEALTH A LI uok

L)

3. Whatis the applicant's general business reputation?

ALL VENTURES OPELATING UNDEL CHUN THEN'S MANASEMEN] HM &
CoNSISTENTLY KRECEIVE S7RoNE RATINES AND A SN REPyTATION

R EXCEULENT SERVICE X HIGH QuAUTY Fob - LodAl CuS7oMER & ASE THAT VIEWS
ICHIRAN AS A REUABLE BINING PESTINATION.

4. Whatis the applicant's financial status and ability to build and/or operate the proposed facility on which the proposed
liquor license is to be located?

CHuN cHen'S FRovEN SuccESS /N RES7AYLANT OFERATIONS H AR
ENABLED Hem To BUILD s FNANCIAL ASSETS AND
DEPENDLABLE N CoME SoulCER To Fund THIS NEW RESTAVRANT.

5. What are the applicant's past criminal convictions involving moral turpitude, violence or alcoholic liquors?

NoNE

NO.

6. Does the applicant use alcoholic beverages to excess?

B-1



7. What is the effect that the issuance of a license would have upon the economic development of the surrounding area?

A WELL MANALED ERTABLULHMENT CAN SUuPPORT CoMMERCI AL
REVITAL)ZATION EFFORTS, BECOM /NG SeCIAL HUBS SONTRIBUTING To THE
LIVELINESS oF THE NOVI CoMMUNITY. THE /CHIBAN BRAND wiLL HELS
SHAPE & POSITIVE /MAGE PoR NoVi, PodiTioN/Ng (T AL A PES(RABLE

PLACE To LIUE/ WIRIC & v/SIT
8. What effect would the issuance of a license have on the health, welfare and safety of the general public?

INCREASED BUS/NESS ALTIVITY ALoNg THE 8RN RIVER Ave ARGA
AND NOV/I« W)TH THENEW HoUuS/NG DEVELPMENT oF THE LESIDENCES AT ShkurA

JCH/RAN WILL BE A WELLRME ofTION . WITH ouR REASONAREE 0PCEAT /NG Hour S
MATCHED w 171 RESPINS/BLE CommuN Ty ENGAGEMENT will HELP MITIGATE FPOTENT 1AL GANCEXNS
9. Has the applicant received responses from the Police Department, Building Department and/or Fire Department with

regard to the proposed facility?
N PROBRESS . APPLICANT 1R WOMIUNG P ILEENTLY WNITH

BUILDING OCrAETIMENT .

10. What is the public need or convenience for issuance of a liquor license for this facility at the proposed location?

THERE AREADY WS AN ExiSTING KES7AY PANT CwASARI) |
[CHIBAn IS TAKING ouee THE SPACE AND WITH CHUN CHEN L

" EXPERIENCE N RESTAYLANT MANASEMENT, IT WiLe BE /N A Posr776n

TO THRIVE AND SUPPORT THE CommuNITY .
11. What is the uniqueness of the proposed facility when contrasted against other existing or proposed facilities and the
compatibility of the proposed facility to surrounding architecture and land use?

WITH THE DEUELDPMENT oF SALYLA NOVI CTHE MIXED- YSE VILLKLGE) (CATED
LESS THAN O-5 MILER APy | (CHIBBN RETAVLNT WILL GrPleweNT THE
AEER. IT WILL OFFEC. USITORS ANOTEZ CHOICE Fol P/NINE OR KET T06ETHEN
SecuAte Y.

12. Does the facility to which the proposed liquor license is to be issued comply with the applicable building, plumbing,
electrical and fire prevention codes and zoning statutes and ordinances applicable to the City of Novi? Has applicant received

information from the appropriate departments?

THE FACILITY WS PLREADY AN EXISTING REST7AIEINT, €SN 7/ALY

SENING THE Spm& CoNCELT OF BIN/ING AID SimLAR.
MENU 0PTIONS BU7 wi7H BETTEL AN AGEMENT

B-2



13. What effect will the facility to which the proposed fiquar license is fo be issued have upon vehicular and
pedestrian traffic in the area? _ TRAV & €S AND TouriS73 0 FTEN SEEK /ﬁ,(_{;‘ﬁ:g

WNITH VIBEANT BD/NING ofTIoNS. THE RO POSEL s PEN/NE OF
[CH|BAN RERTAUEANT frore? 70 RAING MokE SONSUMER=
70 THEG AREA-.

14, What is the proximity of the proposed business facility to other similarly situated licensed liquor facilities?

RlIg 7ommy'3 PRETIHEwON 1S fAdouT A MILE

Shcurp VLIAGZ S fBouT HALF A MIE A,

PROPSSER |CHIBAN Lo CAT/ON HAR AN EXIRTING LJOURE (/NS
Feom f Riog. ESTARUIAMENT CWARARI)

15. What is the proximity of the proposed facility to complimentary uses such as office and commercial development?

MERE PRE SomE Lo BROIAL  peEvelyw eNT  withn
OINe MILE ALEA .

16. What effect would the proposed facility have upon the surrounding neighborhood and/or business establishments,
including impacts upon residential areas, church and school districts? / &7/ 8 noutd Provil

NE& GHBOLHEOD A BINING ofTON THAT (8 Fhriwy Flieabll SEAING
QuALY MEAHS . A CoMMUNITY WITH REIPONS/RLY " LI LENSED MINAGED

VENUER CAN AT7RALT Tourrfm,Bool7/ANE HO7ELS A LETAIL LEcTurRL .

17. What proposed or actual commitments are being made by the applicant to establish permanency in the community? __
Fol MANY YesPt , [CHSAN RERTAIPANTS HAR KEEN A TRULTEN
BINNG BEST/NAT oM, )eNowN Rl QuAUTY CUIS/NE, w e

HOSPI7AUTY , Al TAPUBINT £00TS N THE CommuniHES WE 3ERVE .
/

18. What utilities are available to serve the facility? [CHIBAN wu&c-fuu,q def—VGA\E‘-Lf

MunNicipAL UTIV7IES, MNCLUDING ELECTAHC Power. , BAS [ whiEe,
SANITORY SEWER & STOEMN BRAIN. HigH SPEEA INTEENET FRont LpECTIEUM
WAST & P!SIPMA—L STV CES WITH WASTE MAN ACEMENT Th AUPPORT BPENATI DN

19. What other factors should the Novi City Council consider? AS NOTED, 1ehIRAN RESTAURANTS
HAS MPIRYTANED k SUCCESFUL TpACK RECORN FoR |7 YEARS UNPEE
THE. LEAPERSHIP OF OUWNEL CHUN CHEN . LY ERTENSIVE EXPEFIENCE
MND Communizy PREINEL P willl MAEE A PORITIVE LoNTE By7i0n O
Nov/'S G&\lw;l\/é, BuS/N&<8 LQMMUN[?'L/.

B-3



ADA REQUIREMENT NOTES

PAPER DISPENSERS SHALL PERMIT CONTINDUS FAPER FLITW AND MOUNTED 4’0" CENTER
0 FersHEn FLDOR.

NOVI

ICHIBAN

DRAWING INDEX

COVER SHEET

KT VATER aND IRADY PICE UNIER LAVATIRIES SHALL BE INSULATED DR DTHERVISE 15| D1 |DEMOLITION PLAN h
THERE SHALL BE ND SHARP DR ABRASIVE SURFACES UNIER LAVATORIES. 2| a1 |FLOOR PLAN
T SELF CLOSING VALVES ARE USED TN FAUCETS, FAUCETS SHALL REMAIN OPEN FIIR A MINTHUM
ALL STRESSES ON GRAB DARS AND COMPINENTS SHALL BE BASED 250 POLNDS.
PAPER TOVEL DISPENSER T BE LOCATED AT A HEIGHT OF 44¢ ABOVE FINISHED FLODR MAXINUM ’ 4| P1 |PLUMBING — SUPPLY PLAN
FROVIDE LOOP TYPE ACCESSIBLE DOOR MARDVARE ON TOILET STALLS. 5| p2 |PLUMBING — WASTE PLAN .LSA, Inc.
PROVIDE SICAACE [N RESTROOM KODRS ADICONT TO LACH SIDE OF TO0R AT 60" ABGT
T RN oLAr Fiitsef GRARE & BRALLE AND RAISED B Al:\) AREA R EN O\/A-ﬂ ON 6| E1 |ELECTRICAL LIGHTING PLAN 4743 PARKSIDE CT.
AL DOOR MIN VIDTH 2'-8" CLEAR AT 90 DEGREES OPEN ANN AREOR, MI 48105
Mmm[(r%)
’ NOWVI ICHIBAN
FORMERLY: WASAB!
ABBREVIATIONS LOCATION PLAN EXISTING BUILDING DATA: AREA RENOVAT
aF ABOVE FNISH FLOOR N INCH TYPE OF CONSTRUCTION: 4 by
o ¢ NOWi, Ml 48375
AT ALTERNATE INCAND  INCANDESCENT ,
R BULDNG: V- BLE, UNPROTECTED, EQUSFED WIH
A - NOVI_ICHIBAN - ﬁm
& ERLY; WASABI B
° At w el AREA RENOVATION) FIRE PROTECTION:
gum mm LAY LAVATORY 42050 GRAND 2 rmm SYTEM = NiTA A:Fs;g o 1
a1 BRITISH THERMAL UNIT HAx MAXIKUM NOWi, Ml 48375 NON-SEPARATED:  NDEFENDENT BUADNG, SWALE USE
o CUBIC FEET PER WINUTE wsc MISCELLANEOUS \
co GLEAN OUT ) MOUNTED N
pev3 CONPARMENT KO NUMBER RROROSED: ‘
CW. COLD WATER NTS NOT TO SCALE "é‘é‘é’#ﬂgm# % . ™,
DA DIAMETER oc ON CENTER (FORMERLY: WASABI) L% '| 5
s DISPOSAL QPEN'G OPENING ™,
Dise DISCONNECT
DisP DISPENSER P PHASE g
" no e } \
B oeemoa e e S SHEET TITLE
= EXSTING
BTG ESTNG D e TENANT DATA COVER SHEET
i) FLOOR DRAN R
. I RTU ROOF TOP UNIT USE GROUP:  A-2 OCCUPANT LOAD:  EXIST  PROPOSED
T NU EPLOYESS: 20 1
U FOOT PER MNUTE S gﬁ::wsss ST noo 7, Mk FLOGE: 1w
ST -
GA GAGE CRAND AL X
AL GALVANIZED P TEMPERATURE Rivep
i GROUND FAULT INTERRUPTER ™ TYPICAL A
o T wF VERIFY IN FIELD GENERAL NOTES
e HORSE POWER WP WEATHER PROTECTED
HW. HOT WATER we WATER CLOSET PROJECT NO: 2507016
y 5 T BB A TR

KEY & LOCATION

SCALE: - NTS

PLAN @

W AND WORTKMUNSHIP SHALL CONFORM 7O THE REQUREMENTS OF
HUILDING COOES AND MUNICIPAL ORDINANCES.

DHECK AND VERWY ALL ON THE J0B SITE_AND ANY
BISWEFANUES TO THE %T

M"'&ES% &

SCOPE OF WORK

CODES

BAR AREA RENOVATION OF THE EXISTING RESTAURANT, WASABE

WICHIGAN BUILOING COOE (WSC), 2021 EDTION
MICHIGAN MECHANICAL GODE (MWC), 2231 EDITION
AOGGAN PLUNENG CODE (WAC). 2071 EDITON

MICHIGAN ELECTRICAL CODE BASED 2023 NEC, NEC. WITH PART B STATE AMENDUEHTE,

INTERNATIONAL FUEL GAS CODE WEC 2013

MeCHIGAN, FREE i AMENDED AND THE 2009 ICC/AN
AlYRL m s % i':n'u’ M 17 0F THE 2005 MICHIGAN

LOCAL OROMANCES AS IT NELATES TO BULDNGE

THE WORK SHALL COMFLY WATH THE CODES

. DIMENSIONS, MATIHIAL SELECTION AND COLOR DEAMM. s
ASD MALL PRIGR. TO COMMENGING WORK. CHECHED__ ZL
ONE SET OF @ITY_APEROVED TION DOSUMENTS ARE TO BE KEPT ON APPROVED
U ST O R T BURATON OF THE 208
DATE__ ISSUED FOR
FIRE SAFETY NOTES =
HSIETIOR PISH MATERIAL SHALL HAVE. A MAXMUM FLAME SPREAD RATING
Suoee mm um SHALL NOT DXCEED 430
ALL MATIIALS UTHIZED FOR WALLS/PARTITIONS IN BUILDING SHALL BE
NON=COMBUSTALE.
N A ALL HAVE A FLAME, SPREAD RATING OF 75 OR LESS
AT M RAS R o B TR ®
/002035 FTADY
SHEET

T
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NOM _ICHIBAN
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AREA REROVA

éﬁﬁﬂ GRAND RIVER

NOW, MI 48375
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NOTES &
DEMOLITION
PLAN

LEGEND OF DEMOLITION

EERAIT

ESTNG WALl TO RO

EOSTNG WALL 10 BT REMOVED
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EOSTING EQUPUDNT BE RINDVWED

ENSTMI COUSUENT TD REMAN

EXCOTHG DOOR TO MEMAM

EXISTING DOGR 10 B¢ FEMOVID

PROJCT NO: 2507016

DATE____ISSUED FOR

BEMIW 07183025
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PLUMBING GENERAL NOTES

R

SHALL COWPLY WITH THE STATE OF MCToCAN FLUMSRG COOFS, M40 LOCAL
mﬁmﬁ WITH 3/4" GLASS FIBER PIFE
EQUIPMENT W EQUIPMENT SUFFLERS.

i
g
g
gi§§

o
i

A5
0 2 TWE W COPPER MLOW GRADE MWD TYPE L' COPFER ABDVE
ki)

B0 CAST MOH, CALVANITID STEEL OR PYC FLASTIC FPL
CAST IROM, GALVARIIED STEEL O £V FLASTIC FPL
ALK STEEL FROVDE
SUTCMATIC (AS. SHUIT- WALVE Iy COORNG SUFRLY AN
ST

258
a1

ane » 5
&
i
R

MOGHG VALYES AS REQLIAED.

MASHCIF. PLUNEING FNTURES BE BSTALED B ADCOADMALL WiTH THE STATE OF
mmmﬁsw AN PLOURIM TS
TC ALL WORN I FICLD WITH AROHTECTURAL, WICHAMCAL, ANO ELECTRICAL

mwﬂnmmAmmmﬁMMMnm
TR, ANG LOCATENS WITH TENANT AN EQUPMENT

CONTIRN AL
COMTRACTOR PROCH TO STAMT OF WO

MMEMMMW%M

I ebd
FLOGR SLAI PRICR TO IREANNG-SAW CUTTING FLOOR

TID BELOW OOWIRETT
TEIPMLASE. COWCRETE FLOCI
oMLY

¥

HOT WATER REQUIREMENT (100 D.F. RISE)

NUMBER  GPH TOTAL  WATER GPH CONVERSION
EGUIPMENT oF PER GPH TEMP. FROM 140 PROMARY GPH
FIXTURES ~ FIXTURE  NEEDED  REQD{F) WITH NIXING VALVE TOTAL
3-COMP SNK 1 45 450 140 45.0 x 1.00 - 450
2-COMP FREP SINKS 3 £ 80.0 1o 60.0 x Q70 = 420
1-C0MP PRIP SR 1 15 150 1o 150 x 0.70 = 105
HOP SNK 1 18 150 140 150 « 1.00 - 150
HAND SINKS ] s 300 1o 300 x a70 - 210
BAR SNK 1 20 200 10 200 x Q70 - 140
SPRAY ' 4 410 10 450 x 0.70 -5
DISH WASHER ' 50 ano 140 80.0 x 1.00 = 800
RESTROON SINKS S B 10.0 10 10.0 2 070 - 10
T =240
BT REQD = M%u;“.”ﬁ - 258140 BTUM

EXISTING (2) BOILERS & (1) STORAGE TANK:
BOILER 1: BY PAYPAK; HODEL NO. WH3-0330A
BOILER 2¢ BY WELL-MLAIN; MODEL NO. CGe-7I0N
STORAGE TANK: BY RHEEM RUUD; MODEL NO. STBO

STORAGE: 0 + 0+ BO GA = B0.0 GAL
GAS INPUT: 334,000 + 210,000 + 0 = 544,000 BTU/H > 258,148 BIUM
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EXISTING UGHTING FIXTURE LEGEND

A TN RICESSID WCAND, RIVLICTOR-WOE BEAM LAP.

] TEW BEANCESCENT PONDANT LIRS FIXTURCS.

c 75 SURFACE HOUNTED VAPOR~FROOF INCAND. FXTURES SHIELDED, SHATTERPROOF LIGHTING
FA {4) 4OW ROCESSED FLOOR. FINIIRE WITH PLASTIS PRITMATS LENE.

B CETHDENCY LICHTS MDY CHARGEN & SATTENY Paoc

BT 6T LIGHT & SIGN WTH CHARGER & DATIERY PACK.

EXISTING LIGHTING NOTES

1 AR [EESENG MCTURES ARE EXSTING TD REUAN. NO NEW WORK IS PROPOSED, UNLESS OTHERWSE NOTED

2 BT ML BRI B i R AN o BT

3. PROVIDE DIMMER SWTCHES RATED FUR FULL LOADED GRCUIT, LUTRON MODEL  NT-2000.

LS4, Inc.

4743 PARKSIDE CT.
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ICHIBAN

HANDCRAFTED COCKTAILS - BEER - WINE - SAKE
» - \

s




e $

SUGARPLUM ICHIBAN VOLCANO TOKYO MULE

Heat things up with this fiery cocktaill A tropical Smooth Toki Japanese Whisky, ginger

mixed drink with o blend of é different rums & o syrup, lemon & pineapple juices, soda

combination of fruit juices. This flaming drink is water & bitters. Served in a classic copper
perfect for twa lo share. mug

Reyka Vodka, simple syrup, lemon
& lychee juices, Kikkoman Plum
Wine all hand-shaken logether &
garnished with a sweet lychee fruit.

13 19 13

ICHIBAN LONG ISLAND SAKE SANGRIA PASSIONFRUIT SMASH TOKI HIGHBALL

A classic with a twist! Vodka, rum, Fruity Moonstone Plum Sake & Midori Melon Liqueur, Bacardi Bold Toki Japanese Whisky
mango rum are hand-shaken with Light Rum, passion fruit purée & & fizzy soda water finished
zesty citrus juices, fresh fruits & lime juice hand-shaken together with a fresh lemon twist

topped off with fizzy citrus soda. Finished with a sprig of fresh mint.

gml tequila, blue curacao, sour mix
a splash of fruity pineapple juice

12 12 12

\
ICHIBAN e
HANDCRAFTED COCKTA




OZEKI - HOT SAKE - SM - 9

OZEKI - HOT SAKE - LG - 12
OZEKI DRY SAKE - 180ML - 12
OZEKI NIGORI SAKE - 375ML - 20
OZEKI KARATAMBA - 300ML - 21

TYKU BLACK - 330ML - 27

TYKU CUCUMBER - 330ML - 27

TYKU COCONUT - 330ML - 27

TYKU FLIGHT - 12

MOONSTONE PLUM - 10 / BOTTLE - 33

SAPPORO 220z - 12
SAPPORO - 8

ASAHI - 8

KIRIN ICHIBAN - 8
TWO-HEARTED ALE - 8
DIRTY BLONDE - 7

HEINEKEN - 7
CORONA -7

BLUE MOON -7
STELLA ARTOIS - 7
BUDWEISER - 6
BUD LIGHT - 6
MILLER LITE- 6

N

RED WINES

PLUM WINE - KIKKOMAN - JAPAN
10 - GLASS / 40 - BOTTLE

MERLOT - OYSTER BAY - NEW ZEALAND
9 - GLASS / 36 - BOTTLE

SHIRAZ - JACOB’S CREEK - AUSTRALIA
8 - GLASS / 32 - BOTTLE

CABERNET - BERINGER - CA
8 - GLASS / 32 - BOTTLE

CABERNET - JAM CELLARS - CA
11 - GLASS / 44 - BOTTLE

PINOT NOIR - KENDALL-JACKSON - CA

SAUVIGNON BLANC - KIM CRAWFORD - NEW ZEALAND
11 - GLASS / 44 - BOTILE

PINOT GRIGIO - KRIS - ITALY
11 - GLASS / 44 - BOTILE

RIESLING - WASHINGTON HILLS LATE HARVEST - WA
8 - GLASS / 32 - BOTTLE

MOSCATO - CASTELLO DEL POGGIO - ITALY
10 - GLASS / 40 - BOTTLE

CHARDONNAY - STONE CELLARS - CA
8 - GLASS / 32 - BOTTLE

CHARDONNAY - NOBLE VINES - CA

SINIM 11lIHM




PASSION COLADA RISING SUN
MANGO MAI TAl ICHIBAN MOJITO
BAHAMA MAMA GRAND PATRON MARGARITA

12
12
15

THE NOTORIOUS ICHIBAN

SAKE BOMB

Line up some Sake Bombs & find out what
everyone is talking about! Served with
Japanese Beer & Ozeki Sake. Raise your
hands & pound the table... Sake. Sake. Sake.
BOMB!

9

NON-ALCOHOLIC T

SOFT DRINK 4 JAPANESE SODA
MILK 4 GREEN TEA
JUICE 4 RED BULL







FROM THE KITCHEN

Served with house salad.

EDAMAME
Japanese soybeans boiled & salted. TEMPURA UDGN

VEGETABLE TEMPURA CHICKEN UDON

Tempura-style vegetable medley.
Served with tempura sauce.

SPRING ROLLS SEAFOOD UDON

Vegetable spring rolls. Served with sweet
chili sauce.

TOKYO SHUMAI

Japanese shrimp dumplings fried or steamed.

Served with Chef's Special Sauce. STI R - F R I E n N 0 0 D L Es
6Y0ZA

Served with miso soup & house salad.

Pan-seared dumplings. Served with
Chef's Special Sauce.

YAKI UDON CHICKEN & BEEF $18

CRISPY CHEESE RANGOON

Hand-folded wonton filled with krab & cream

cheese. Served with sweet chili sauce. YAKI SGBA CHIGKEN & BEEF 318
SHRIMP TEMPURA

Tempura-style shrimp & vegetable medley.

Served with tempura sauce. YAK' UDBN SEAFUUD 320

GOLDEN BUTTERFLY SHRIMP |
T B e YAKI SOBA SEAFOOD $20

Served with katsu sauce.

CRISPY CALAMARI

o e~ T | TEMPURA

MUNGUUAN BEEF RULL Lightly battered & deep fried. Served with miso soup &

Thinly sliced USDA Choice beef wrapped house salad & your choice of steamed or fried rice.
around green onion. Glazed with teriyaki

sauce. VEGETABLE $18
ICHIBAN BANG BANG CHICKEN

Panko breaded chicken deep fried. Topped with GHICKEN 322
spicy mayo & scallions.

CRISPY GREEN BEANS SHRIMP $23

Tempura battered green beans. Served with spicy
mayo dipping sauce.

ICHIBAN COMBO PLATTER

Assortment of spring rolls, golden butterfly
shrimp, & crispy cheese rangoons.

TERIYAKI

Served with miso soup & house salad & your choice of steamed or fried rice.

VEGETABLE $18 STEAK*
CHICKEN $22 SHRIMP
SALMON $27




HIBACHI ™™  HIBACHI b
FROM THE LAND =z FROM THE SEA

VEGETABLE $18 SHRIMP
CHICKEN $22 SALMON
STEAK* $99 TUNA*

FILET MIGNON* $34 SCALLOP
TWIN LOBSTER TAIL

_; ————— ’ ., i .7
\ ) M\“‘“ Sfﬁm\ﬁ/
\‘o
)-

LZTTESAN

~ HIBACGHI FROM THE GRILL

ALL HIBACH!I ENTREES SERVED WITH CLEAR SOUP, HOUSE SALAD, VEGETABLE MEDLEY,
& YOUR CHOICE OF FRIED OR STEAMED RICE.

= b
L{UPGRADE RICE TO NOODLES FOR 84_%j

HIBACHI COMBINATIONS

CHICKEN & SHRIMP $29 SHRIMP & FILET MIGNON*
CHICKEN & STEAK* ] SHRIMP & LOBSTER
STEAK & SHRIMP* $31 ICHIBAN SURF & TURF*
50z USDA Choice filet mignon & 50z cold-water

SHRIMP & SCALLOP $32 lobster tail.

STEAK & SALMON* $32 ICHIBAN SEAFOOD DELIGHT
Shrimp, scallop, & 50z cold-water lobster tail.
STEAK & TUNA* $32

ICHIBAN TRIO
[:chKEN & F".ET MlGNﬂN* 331 50z USDA Choice NY strip steak*, chicken, &

shrimp. (Upgrade to filet mignon*: $5.00)

KIDS HIBACHI

Served with your choice of clear soup or house salad. Your choice of fried or steamed rice. (Ages 10 or under)

ICKEN $15 STEAK* §17 SHRIMP $16 SALMON $18 FILET MIGNON* $20

ADD ONS & SIDES

EAMED RICE FRIED RICE $6  SALMON SCALLOP $13
(S0 SOUP VEGETABLE ST  STEAK* NOODLES $7
EAR SOUP CHICKEN $10  FILET MIGNON*

DUSE SALAD SHRIMP () $12  LOBSTER TAIL

(An 18% se cha g TI ay be Ided lO pa t f6 or more)
i i ver G e H\/’ i} I L6 o hiest |
e ethient s tial cantgnali the man: ()/ \ ,( | Al
/ (i1 TR Loch Cone wr(lm{?
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SPECIAL ROLLS

DYNAMITE ROLL*

Balmon, krab, & asparagus rolled then fried.
opped with spicy mayo & eel sauce.

SPIDER ROLL

Boft-shell crab, avocado,
ucumber, & masago.

OLCANO ROLL*

una, salmon, yellowtail, & avocado rolled
hen fried. Topped with spicy mayo & eel sauce.

REEN DRAGON ROLL

el & cucumber rolled. Topped with
bvocado & eel sauce.

RAZY ROLL*

bhrimp tempura roll. Topped with salmon
E eel sauce.

IGER EYE ROLL*

bmoked salmon, cream cheese, shrimp, jalapeno
olled then fried. Rolled in soy paper & topped with
picy mayo & eel sauce.

DOUBLE SPICY ROLL*

bpicy yellowtail rolled & topped with
picy tuna, & spicy mayo,

RAINBOW ROLL*

California roll. Topped with tuna, salmon,
avocado, & shrimp.

MICHIGAN ROLL*

Spicy shrimp & avocado rolled. Topped with
tuna, yellowtail, wasabi mayo, & eel sauce.

HAPPY DRAGON ROLL*

Tempura shrimp & cucumber rolled. Topped with
smoked eel, avocado, spicy mayo, & eel sauce

DELICIOUS ROLL*

Krab, cream cheese, avocado, cucumber, & spicy
tuna rolled then fried. Topped with spicy mayo &
eel sauce.

ICHIBAN ROLL*

Tempura shrimp rolled. Topped with tuna, yellowtail,
salmon, avocado, wasabi mayo, & eel sauce

TEMPURA LOBSTER ROLL

Tempura lobster, avocado, & cucumber rolled.
Topped with masago, eel sauce, & spicy mayo

\\\‘“

“‘SUSHI ROLLS

UCUMBER ROLL

VOCADO ROLL

SPARAGUS ROLL

EGETABLE ROLL

ucumber, avocado, & asparagus.
UNA ROLL*

LASKA ROLL*

moked salmon, avocado, & cucumber.
PICY CALIFORNIA ROLL
HILADELPHIA ROLL*

moked salmon, cream cheese, & avocado.
UNA AVOCADO ROLL*

HRIMP ASPARAGUS ROLL

ALMON AVOCADO ROLL*

KRAB ROLL

SHRIMP ROLL
SALMON ROLL*
SALMON SKIN ROLL*
YELLOWTAIL ROLL*
CALIFORNIA ROLL
Krab, avocado, & cucumber.
SPICY TUNA ROLL*
SPICY SALMON ROLL*
EEL ROLL

Smoked eel & cucumber.

CRISPY SPICY TUNA ROLL*

Spicy tuna roll. Topped tempura flakes.

SHRIMP TEMPURA ROLL

Tempura shrimp, cucumber, avocado, masago,
& eel sauce.




{THE SUSHI BAR

APPETIZERS

SEAWEED SALAD

KRAB SALAD

AVOCADO BOMBS

Deep fried avocados stuffed with cream
cheese. Topped with krab salad, tempura
crunch, spicy mayo, & eel sauce.

SUSHI APPETIZERS*

Five pieces of Chef’s Choice nigiri.

SASHIMI APPETIZERS*

Seven pieces of Chef’s Choice sashimi.

SEARED AHI TUNA*

Thinly sliced tuna seared rare. Topped
with masago, green onion, & ponzu
sauce.

ENTREES

Served with miso soup & house salad.

CHIRASHI

Seafood assortment. Served on a
bed of rice.

UNAGI DON

Smoked eel. Served on a bed of rice.

SUSHI REGULAR*

Eight pieces of sushi & one california roll.
Chef’s Choice.

SASHIMI REGULAR*

Sixteen pieces of sashimi. Chef's Choice.

SUSHI DELUXE*

Ten pieces of sushi & one spicy tuna roll*.
Chef's Choice.

SUSHI & SASHIMI COMBO*

Five pieces of sushi, eight pieces of sashimi,
& one california roll. Chef's Choice.

LOVE BOAT FOR TW0*

Eight pieces of nigiri, twelve pieces of
sashimi, & three sushi rolls. Chef’s Choice.

NIGIRI & SASHIMI

TUNA* $4 SMOKED EEL
SALMON* $4 KRAB STICK
SMOKED SALMON* $4 MASAGO*

YELLOWTAIL* 54 SHRIMP

DESSERTS

TEMPURA ICE CREAM $9 TEMPURA CHEESECAKE




(CILY OF)

Receipt: 14549 11/12/25
Page
T,
NOVI .
cityofnovi.org e sum of: $1,210.00
ICHIBAN JAPANESE STEAK HOUSE
4641 WASHTENAW AVE
ANN ARBOR MI 48108
LIQUOR 1,210.00
Total _ 1,210.00
TENDERED: CHECKS 2587 1,210.00

Signed:




MEMORANDUM

I LY )

TO: CORTNEY HANSON, LE

"\ FROM: ERICK W. ZINSER

[ DIRECTOR OF BUBKTCZAFETY / CHIEF OF POLICE

‘ INITIATED BY:  MICHAEL BENDER, DETECTIVE M5
NOV]| svescr CLASS C LIQUOR LICENSE TRANSFER APPLICATION,
» . ICHIBAN JAPANESE STEAKHOUSE
cityofnovi.org
DATE: NOVEMBER 18, 2025

Liguor License Request:

Ichiban Japanese Steakhouse is requesting to transfer a Class C liquor license, which will
be located at 42050 Grand River Avenue. This location was previously Wasabi Japanese
Steakhouse, which ceased operation in July of 2025.

Applicant/Background Infermation:

The applicant, Chun Chen, has been in the restaurant business since he was 16 years old,
and opened his first restaurant in 2008. It's success led to the opening of a second location
in Sterling Heights. Building on his proven track record, he partnered with friends and
family to launch two additional restaurants in 2023 and 2024. Over the past 17 years, Mr.
Chen has successfully operated his own restaurants, building strong financial assets and
reliable income streams to support the launch of his new venture. All four of his existing
restaurants hold a Class C liquor license, with Mr. Chen actively overseeing bar operations
as well.

Theme of Business:

At Ichiban Japanese Steakhouse, guests will have the opportunity to dine in hibachi dining
rooms, where expertly tfrained chefs prepare meals tableside with skillful showmanship, or
in their traditional dining area, which features a curated selection of sushi rolls and
Japanese-inspired entrees prepared in their kitchen. A full-service bar will also be
available, offering wine, beer, and sake.

Criminal History:

An ICHAT inquiry revealed no criminal history for the applicant.

Clivil History:

A CLEAR inquiry revealed no civil history for the applicant.



Qakland County Treasurer's Office

There are no prior delinquent taxes at this location.

Financial Review:

Based upon the financial data provided by the applicant, no issues were found to prevent
the liquor license application process from proceeding. The business will be purchased for
$70,000, which will be paid in full with business assefts.

Summary:

Based on the information provided and the subsequent liquor investigation, | find no
reason to deny the applicant's request. This request requires the approval of the Novi City

Council.

C: Victor Cardenas, City Manager

o



MEMORANDUM

C 1LY CF]

TO: Melissa Morris, Deputy City Clerk
FROM: Charles Boulard, Director of Community Development W?
SUBJECT: ICHIBAN LIQUOR LICENSE TRANSFER

DATE: 12/01/25

NOVI

cityofnovi.org

The property located at 42050 GRAND RIVER AVE with the business name Ichiban has had a
Special Inspection for the purpose of:

[] Auctions

X Liquor license

[ ] Arcade license

[ ] Massage license
[] Outdoor gathering
[] Outdoor seating
] Other:

From a building safety standpoint, the Building Division does not object to the proposed liquor
license transfer, subject to the approval of the building plans for the renovation and subsequent
inspections approval prior to occupancy. Should you have any further questions with regards to
this matter please feel free to contact me at (248) 347-0423.



CITY COUNCIL

Mayor
Justin Fischer

Mayor Pro Tem
Laura Marie Casey

Dave Staudt
Brian Smith
Ericka Thomas
Matt Heintz

Priya Gurumurthy

Clty Manager
Victor Cardenas

City Clerk
Cortney Hanson

City of Novi

45175 Ten Mile Road
Novi, Michigan 48375
248.347.0460
248.347.0577 fax

cityofnovi.org

December 17, 2025

TO: Cortney Hanson, City Clerk
Melissa Morris, Deputy City Clerk

FROM: Andrew Copeland - Fire Marshal

SUBJECT: -Liguor Business License—

Ichiban Japanese Steakhouse
42050 Grand River, Novi. Mi. 48375

A fire inspection will be conducted upon final construction and final
opening permits for occupancy, at the above location. At this time, the
Fire Dept. does not object to the Liquor License application.

Sincerely,

Andrew Copeland - Fire Marshal
City of Novi Fire Department

cc. file
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