
April 7.2016

City of La Crosse
Planning and Development Department
400 La Crosse Street

La Crosse, Wl 54601

RE: APPLICATION FOR A CONDITIONAL USE PERMIT

Dear Planningand DevelopmentDepartment,

Please accept our application fora Conditional Use Permitfor300 Third Street South in the old Hooter'sspace fora
casual fine dining restaurant and bar. We're estimatinga food/ alcohol rationof 70/30. The total size of the premises
is 7,376 square feet.

Bar 19 seats
Main Dining Room 85 seats

(Anadditional small dining room has a capacity 48 although itwon't be opened until a later date when systems are
running smooth)

EXPERIENCE

Working for D'Amico & Partners in the Minneapolis and Naples restaurant scenes for 20+ years, Joan Ferris and Jay
Sparks have developed a well-known reputation for quality and a long history of success —opening many locally and
nationally acclaimed, award-winning restaurants including most recently: Cafe and Bar Lurcat (2 locations), Campiello
(2 locations), Masa and Parma 8200.

After two decades of collaboration with the highly-respected D'Amico brand, opening 10 locations in two states, Joan
and Jay are excited to embark on a new adventure and fulfill a lifelong dream of opening their own restaurant.

JAY SPARKS

Executive Chef, D'Amico & Partners 11995 - 2014 Operating Chef, D'Amico Cucina, Azur 11989 -1995

For nearly 20 years, Jay served as Executive Chef for the full-service restaurant division of D'Amico & Partners. In
this capacity he oversaw and provided culinary direction for seven kitchens, including Masa, D'Amico Kitchen, Parma
8200, Campiello, and Cafe and Bar Lurcat. In addition, Jay was in charge of running monthly profit and loss meetings
with all chefs and managers as well as setting annual budgets and overseeing wine and liquor. Sparks was the vital
creative culinary force for D'Amico & Partners and one of the most influential chefs on the Twin Cities restaurant
scene

JOAN FERRIS

Managing Director, D'Amico & Partners 12008 - 2014 General Manager, Corporate Recruiting &Training Manager
and Director of Communication &Special Projects 11991 - 2008

In 1991, Joan joined the D'Amico family of restaurants as the General Manager of the highlyacclaimed French
Mediterranean restaurant, Azur, and ascended through the ranks in a diverse array of corporate management
positions. In2008, Joan was promotedto the positionof Managing Director to directly oversee all full service General
Managers (7) and frontof house operations with an emphasis on employee issues, cost control, labor costs, guest
service, marketing, promotions, social media and branding. Joan was also responsible for all new restaurant
openings, including recruiting and training the entire front of house staff,opening budgets, openingorders, contacting
vendors, diningroom layout,setting up new accounts, phone and music systems, organizing and rolling out test
meals and grand openings.

All kind regards,

Joan Ferris and Jay Sparks



Joan + Jay LLC 
























