RECEIVES

State of Arizona

Department of Liquor Licenses and Control MAY 27 2025

L__CITY CLERK
Created 05/27/2025 @ 01:45:59 PM -

Local Governing Body Report

LICENSE
Number: Type: 012 RESTAURANT
Name: OXIDO
State: Pending
Issue Date: Expiration Date:

Original Issue Date:

Location: 950 N LAKE HAVASU AVENUE
#104
LAKE HAVASU CITY, AZ 86403
USA
Mailing Address:
Phone:
Alt. Phone:
Email:
AGENT
Name: RUSTY ALLEN GEWECKE
Gender: Male
Correspondence Address:
Phone:
Alt. Phone:
Email:

OWNER
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Name: OXIDO

Contact Name: RUSTY
Type: LIMITED LIABILITY COMPANY
AZ CC File Number: State of Incorporation:

Incorporation Date:
Correspondence Address:

Phone:
Alt, Phone:
Email:
Officers / Stockhelders
Name: Title: % Interest:
RUSTY ALLEN GEWECKE Member 50.00
JOANNE MICHELLE GEWECKE Member 50.00
OXIDO - Member
Name: JOANNE MICHELLE GEWECKE
Gender: Female

Correspondence Address:
Phone:

Alt. Phone:

Email:

OXIDO - Member

Name: RUSTY ALLEN GEWECKE
Gender: Male
Correspondence Address:
Phone:
Alt. Phone:
Email:

MANAGERS
Name: ANDREW THOMAS VEGA
Gender: Male

Correspondence Address
Phone:

Alt. Phone:

Email:
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APPLICATION INFORMATION

Application Number: 347727
Application Type: New Application
Created Date: 05/09/2025

QUESTIONS & ANSWERS

012 Restaurant

1)  Are you applying for an Interim Permit (INP)?
No
2)  Are you one of the following? Please indicate below.
Property Tenant
Subtenant
Property Owner
Property Purchaser
Property Management Company
TENANT
3) s there a penalty if lease is not fulfilled?
No
4)  Is the Business located within the incorporated limits of the city or town of which it is located?
Yes
5)  What is the total money borrowed for the business not including the lease?
Please list each amount owed to lenders/individuals.
$0
6)  Are there walk-up or drive-through windows on the premises?
No
7)  Does the establishment have a patio?
Yes y
Is the patio contiguous or non-contiguous (within 30 feet)?
CONTIGUOUS
8)  Is your licensed premises now closed due to construction, renovation or redesign or rebuild?
Yes
If yes, what is your estimated completion date?
07/31/2025
9)  What type of business will this license be used for?
MEXICAN FOOD RESTAURANT
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25HMAY 9 ar 934 AZDLLC

RESTAURANT/HOTEL/MOTEL
OPERATION PLAN

Arizona Dept. of Liquor Licenses and Control
800 W. Washington St. 5% Floor Phoenix, AZ 85007
(602) 542-5141

Type or Print with Black Ink

OXIDO

1. Name of restaurant (Please print):

2. Must indicate the equipment below by Make, Model, and Capacity:

LIST ONLY THE FOLLOWING - NO ATTACHMENTS

Gl ADVANCO CAG-36-MG
ouen COOKING PERFORMANCE FGC-200-NK

Freezer AMERIKOOLER DW102077N-10 10°X20'

Refrigerator SAME AS FREZZER

Sink REGENCY 94" 3 COMP SINK

Dish Washing Facilities Noble Warewashing I-E Single Rack Low Temperature Door-Type Dish Machine - 115V
Food reparafion Counter REGENCY 30"X96" SS TABLE

Other

3. Attach a copy of your FULL menu with pricing INCLUDING NON-ALCOHOLIC BEVERAGES

4. Wnat percentage of your public premises is used primarily for restaurant dining?

Do not Inciude kiichen, ber, hi-toplables. or gamearea) 80 %

(]
5. Does your restaurant have a bar area that is distinct and separate from the dining area?2 YES [:] No

(If yes, what percentage of the public floor space does this area cover?) io__%
6. List the seating capacilty for:
a) Restaurant dining area of your premises: [ 68 1
(DO NOT INCLUDE PATIO SEATING) 26
b) Bararea [+ ]
orar [ =94 ]
7/21/2022 Page 1 of 2

Individuals requiring ADA accommodations please call {602)542-2999



2ol 9 934 REDLLE
7. What type of dinnerware is primarily used in your restaurant? Reusoble D Disposable |:| Both

8. Does your restaurant contain any games, televisions, or any other entertainment? YES I:] No

If yes, specify what types and how many (examples: 4-TV's, 2-Pool Tables, 1-Video Game, elc )
2 TV IN BAR AREA

9. Do you have live entertainment or dancing@ D YES No
If yes, what type and how often (example: DJ-2 x a week, Karaoke-2 x a month, Live Band-1 x a month, etfc.}

10. List number of employees for each position:

Posltion How many

Cooks

Bartenders

Hostesses

Managers

Servers

Other FOOD RUNNER
Other (DISH WASHER |

Other | )

1, (Print Full Name) RUSTY GEWECKE . hereby swear under penalty of perjury and in compliance
with A.R.S. § 4-210(A)(2) and (3) that | have read and understand the foregoing and verify that the information and
statements that | have made herein are frue and correct to the best of my knowledge.

Applicant Signature:

7/21/2022 Page 2 of 2
Individuals requiing ADA accommoadations please call (602)542-2999
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' OXIDO
Modern Mex Menu Draft

partido:

Gucamole Tradicional &

Trio - 2 Salsas 1 Guacamole Tradicional 15

Com Masa Cakes Huitlacoche Corn Truffle Salsa Verde &
Oxido Calamari Frito Mixto — Green Chili Ajoli ~ 2-\

Nachos Oxido variations Chicken Tinga, Braised Shortrib, Wild v
Mushroom

Charred Sweet Potatoes Chantico W\

Chili Rellano — variations Queso, Spicy Shrimp, Wild ‘o

Mushroom, Crab

Queso Fundido, Tortillas Fresco or Totopos — housemade
chorizo, hongos or roasted poblano \
Aguachile de Camaron, Avocado, Tostada Stacks \d

Ancho Rubbed Brisket Taquitos, Crema, Avocado Sauce, Salsa \A4
Street Corn \

Salads, Soup / Enseladas, Sopa:

Red, Gold, Chiogga Beet Salad Agave, Verjus, Arizona
Pistachio, Herb Chiffonade e
Chicken Tortilla Soup, Queso Fresco, Avocado, Housemade \o
Tortilla, Red Chili Broth

Sweet Gem Hearts, Creamy Cilantro Dressing, Pepitas, Queso  \=_,



Flurry

" Local Mixt Greens, Xeres Vinaigrette, Shaved Manchego,

Pickled Veg '

Chop Grilled Seasonal Veg, Cumin Black Garlic Vinaigrette, \O
Smoked Salt

Sides: Arroz Especial, Heirloom Frijoles de la Olla, Fingerling
Papas Oxido, Papas Molido, Fire Roasted Seasonal Veg

Braised Shortrib O
Salmon, Swordfish, Seabass ao

Filet a2

Taco Platos (choose any 3)) Chicken Tinga, Chicken Al Pastor,
Carne Asada, Brisket, Birria, Beef Picadillo, BBQ Pork Belly,
Hongos, Cauliflower Al Pastor, Beer Battered Fish, Beer
Battered Shrimp

Stacked Blue Corn Enchiladas, Queso Fresco, Chili Rojo, Chili
Verde or Christmas Style, Hongos, Tinga or Braised Short Rib

Oxido Ribeye (&
Pescado Frito S

Roast Chicken Al Pastor  q ¢l

\Lp{ W% {zD
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Desserts / Postres:

Brown Butter Cake, Mescal Anglaise, Crema, Churro Crumble O

Tres Leches Strawberry Compote or Prickly Pear, Chantilly \O
Cream

Sopapillas, Churro Dust, Sweet Leche, Caramel \O
Flan de Caramel briilée - best of both worlds O
Flourless Chocolate Cake, Crema ©

Dolce de Leche Ice Cream O



NON ALCOHOLIC DRINKS

COKE
SPRITE
DR COKE ZERO
ROOT BEER
DR PEPPER
$3.50

FRESH LEMONADE
$4





