State of Arizona RECEIVED
Department of Liquor Licenses and Control APR 0 7 2025

Y CLERK
Created 04/07/2025 @ 02:56:25 PM cir
Local Governing Body Report
LICENSE
Number: Type: 012 RESTAURANT
Name: SLOANE'S
State: Pending
Issue Date: Expiration Date:
Original Issue Date:
Location: 2198 MCCULLOCH BOULEVARD
LAKE HAVASU CITY, AZ 86403
USA
Mailing Address:
Phone:
Alt. Phone:
Email:
AGENT
Name: RAUL ANTHONY BALLAS
Gender: Male
Correspondence Address:
Phone:
Alt, Phone:
Email:
OWNER
Name: ARRS HOSPITALITY LLC
Contact Name: RAUL ANTHONY BALLAS
Type: LIMITED LIABILITY COMPANY
AZ CC File Number: 23721095 State of Incorporation: AZ
Incorporation Date: 08/27/2024 - H/\ d 0
Correspondence Address: (a/ J
Phone: OLV O(-Q 9 95
Alt. Phone:
Email:
Officers / Stockholders
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Name: Title: % Interest:

NOAH REESE WILLIAMS Member 50.00
ASHLEE JEAN BALLAS Member 25.00
RAUL ANTHONY BALLAS Member 25.00

ARRS HOSPITALITY LLC - Member
Name: RAUL ANTHONY BALLAS
Gender: Male
Correspondence Address:

Phone:
Alt. Phone:
Email:
ARRS HOSPITALITY LLC - Member
Name: NOAH REESE WILLIAMS
Gender: Male

Correspondence Address:

Phone:
Alt. Phone:
Email:
ARRS HOSPITALITY LLC - Member
Name: ASHLEE JEAN BALLAS
Gender: Female

Correspondence Address:

Phone:
Alt. Phone:
Email:
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APPLICATION INFORMATION

Application Number: 337190
Application Type: New Application
Created Date: 03/06/2025

QUESTIONS & ANSWERS

012 Restaurant

1)

2)

3)
4)

5)

6)

7

8)

9)

Are you applying for an Interim Permit (INP)?
No
Are you one of the following? Please indicate below.
Property Tenant
Subtenant
Property Owner
Property Purchaser
Property Management Company
PROPERTY TENANT
Is there a penalty if lease is not fulfilled?
No
Is the Business located within the incorporated limits of the city or town of which it is located?
Yes
What is the total money borrowed for the business not including the lease?
Please list each amount owed to lenders/individuals,
ZERO
Are there walk-up or drive-through windows on the premises?
No
Does the establishment have a patio?
Yes
Is the patio contiguous or non-contiguous (within 30 feet)?
CONTIGUOUS
Is your licensed premises now closed due to construction, renovation or redesign or rebuild?
Yes
If yes, what is your estimated completion date?
05/31/2025
What type of business will this license be used for?
RESTAURANT
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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 AM E N D [\/‘! E N "E“

Sloane's

@Ncme of restaurant (Please print):

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

LIST ONLY THE FOLLOWING - NQ ATTACHMENTS

Grill

Qven

Freezer

Refrigerator

Sink

Dish Washing Facilities

Food Preparation Counter
(Dimensions)

Other

3. Attach a copy of your FULL menu with pricing INCLUDING NON-ALCOHOLIC BEVERAGES
4, What percentage of your public premises is used primarily for restaurant dining?
(Do not include kitchen hi-top tables, or reqa.) %

5. Does your restaurant have a bar area that is distinct and separate from the dining area? DYES D No

(If yes, what percentage of the public floor space does this area cover?) %
4. List the seating capacity for:
a) Restaurant dining area of your premises: [ ]
(DO NOT INCLUDE PATIO SEATING)
b) Bararea e ]
TOTAL [ = 1
7/21/2022 Page 10f2

Individuals requiing ADA accommodations please call (602)542-2999



25 MAR 5§ L. tic mB 2l

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
Benchmark Restaurant

1. Name of restaurant (Please print):

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

LIST ONLY THE FOLLOWING - NO ATTACHMENTS

Cook Rite , ATMG-48, 48" cook top

Gril
T Vulcan, Model 60SS-6B24CBN, 60" wide gas range, 6 burner, 24" Charbroiler
Freezer Atosa, Model MBF8501GR, single door 19.1 Cu. Ft.
Refrigerator Atosa, Model MBF8505GR, single door 19.1 Cu.Ft

Sink GSW, Model DT18243D-L, 30" x 90.25" x 45.5"

Dish Washing Facilities CMA, MOdel EST‘C'EXT, 40 I’aCkS W/ 20.5" dOOI’ Openlng

Food Preparation Counter Atosa, MOdel MSF361OGR, 36" X 30u X 41||

{Dimensions)

Other

3. Attach a copy of your FULL menu with pricing INCLUDING NON-ALCOHOLIC BEVERAGES
4. What percentage of your public premises is used primarily for restaurant dining?

(Do not include kitchen, bar, hi-top tables, or game area.) 825 %

5. Does your restaurant have a bar area that is distinct and separate from the dining area? YES D No

(It yes, what percentage of the public floor space does this area cover?) 1 75 %

6. List the seating capacity for:

a) Restaurant dining area of your premises: [ 38 ]
(DO NOT INCLUDE PATIO SEATING) 8
b) Bararea [ + |
torat [ =46 ]
7/21/2022 Page 10of2

Individuals requiing ADA accommodations please call (602)542-2999



7. What type of dinnerware is primarily used in your restaurant? MReusoble D Disposable D Both

8. Does your restaurant contain any games, televisions. or any other entertainment? YES [InNo
if yes, specify what types and how many {examples: 4-TV's, 2-Pool Tables, 1-Video Game, etc.)

2 Televisions

9. Do you have live entertainment or dancing? D ves [¢] No
If ves_ what fype and how often (example: DJ-2 x a week, Karaoke-2 x a month, Live Band-) x a month, eic.)

10. List number of employees for each position: f‘\M E N D N ‘ E i\y T

Posltion How many

Caooks

Bartenders

O
v v

Hostesses

Managers

4

D= | W|W |

Servers

‘ .
v v hem
EE TAni i o

b

Other [ )

iUy

Other |

-
i
-

Other | )

., Print Full Name) 8UI Ballas

hereby swear under pengity of perjury and in compliance

with A.R.S. § 4-210(A)(2) and (3) that | have read and vnderstand the foregoing and verity that the information and

stalements that | have made herein are true and correct to the best of my knowledge.

Applicant Signature:

7/21/2022 Page20f2
Individuals requiing ADA accommadalions please cail {602)542-2999



. s . 23 miﬁ Ligr., Lic, A BE?
7. What type of dinnerware is primarily used in your restaurant? I:IReuscble Disposable Both

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

Iif yes, specify what types and how many (examples: 4-TV's, 2-Pool Tables, 1-Video Game, etc.)
2 Televisions

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

10. List number of employees for each position:

Position How many

Cooks

Bartenders

Hostesses

Managers

D= || W|®

Servers

Other | )

Other | )

Other | )

I, (Print Full Nome) Raul Ballas _ 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 true and correct to the best of my knowledge.

Applicant Signature:

7/21/2022 Page 2of2
individuals requiring ADA accommodations please call (602)542-2999



SLOANE'S

5 tarters

ONIONRINES .+« ot v eiieie i et a it e i ans
Large mound of white onion rings in a buttermitk and flour bath. Served with ketchup and homemade

ranch

TOIPRAODES .., 5vis 55 i 555 FEE s 516 S/ Fia WiETR §b HATE WS STo b a s s o nn o $17.00
Bacon wrapped jalapenos stuffed with mix cheese, brisket and shrimp. Drizzled with BBQ sauce.
WINES ...« vvos wn i Si0ls a8 o6 o8 520 Wl H6 WRN 000080 S0 S0 H00 wae 08w Wi $19.00

8 wings tossed in your choice of Sauce. ( Buffalo, Mango Habanero, Piain or 8BQ} Then served with
Homemade Bleu Cheese or Homemade Ranch.

Shrimp Cocktall 5 i xs i 55 Hoss s Wi nemes s s sis S Fom o v s $21.00
Five jumbo shrimp served on a bed mixed greens and served with house made cocktail sauce.

Summer Charcuterie Board . . . .......couonureeninaninnns .$21.00
Imported Deli meats such as prosciutto, Salami, chorizo, To be accompanied by imported cheeses such
as Muenster, Smoked Gouda and Blue Cheese, served alongside cream cheese, sauces, pickled
vegetables and fruit,

Crab CAKE .. ... ... isiv o P 5o i e of sy SRReE Mo HoIMde R o e $23.00
3 jumbo Lump Crab Cakes layered on top of bed of greens served with Sriracha Sauce

Soup and Salads

HOUSE SAIA . . . . oo ereie ainia vim siors s soois e $008 o8 890 406 Siwre 806 Wiats &% islain $i8s win $9.00
50/50 Split of Iceberg and Romaine accompanied with Carrots, Cucumbers, Cherry Tomato, mix Cheese,

Croutons and House made dressings.

CESATr SAAA ciocein o areie vave s amis B8 $ib SO b §EH $T6 58 WO W8 WO SRR Was 0 s $9.00
Romaine lettuce, croutons, topped with Shredded Parmigiano Reggiano Cheese with caesar dressing

+ Add Chicken 8, Add Shrimp 12 Add tump Crab 14
SpringSalad .................... SR A PR LT LN $14.00
pring

Mixed Greens with mixed berries, chopped walnuts, pickled onions, cherry tomatoes, cucumbers, mixed
cheeses topped with Tortilla strips.
+ Add on Chicken 8, Add on Shrimp 12, Jumbo Lump Crab 14

Ahi WatermelonPoke . .........ccouivvurnonn Rl TR SN S S SR $19.00
Cubes of fresh Ahi tuna in a poke sauce infused with sweet watermelon and cucumber. Finished off
with spring mix greens and a drizzle of Sriracha mayo. Served with side wasabi and ginger on the side

510ane's Steak SOUP .« . .. v« s s ih s uis vasan s oo s snvasanassesossens 12/16

Tender cutlets of steak, diced onions, diced celery, tomato served in deep broth with the consistency of
a peppercorn gravy. Served with a bread roll on the side.




SLOANE'S

Lunch Menu

Burger and Sandwiches
ALL SANDWICHES INCLUDE YOUR CHOICE OF FRENCH FRIES, COLESLAW OR POTATO SALAD

The OGBUrger .. ....ocvvvueeinnnn ——— L e ... $16.00
Topped with melted white cheddar cheese, caramelized shallots, and fresh arugula, drizzled with A1

aioli, all served on atoasted brioche bun.

Chicken Salad SandWich .. .. cevveervoovonrvassssosseassansssanss
House made chicken salad with shallots, celery, red grapes and benchmark house made lemon aioli. .
Served on layer of iceberg lettuce between a potato bun.

+ Please osk for walnuts on the side,

Sliced Brisket SANAWICH . ... oo vttt i e et e e s $19.00
sliced 12 hour tender brisket topped with BBQ sauce, onion, pickle in Potato bun.

Spicy Chicken Sandwich . ... ..... ... iiuiiiiiiiiiiiii i ..$19.00
A 6 pepper fried chicken breast sauced in a spicy jalapeno/ Habanero sauce. Topped a Habanero Aioli
with a slaw and served on potato bun,

Green Chili Cheeseburger ........ ... ciuiiieneranrnennrreenans
Topped with roasted green chilis, melted muenster cheese, crispy bacon, and crunchy shallots, finished
with a spicy jalapeno aioli, all served on a toasted brioche bun

The SIOANE wmeos wcians s i s Sopaemn s sns s s e gains i $19.00
Topped with tangy sour cherry jam, spicy jalapeno aiali, fresh mixed greens, and crispy shallots, all
served on a toasted brioche bun,
Sar TUNA SANOWICH 5 56 wiae aie acameics 3o tvn mome s miess sisa v mese B b B 36 § $21.00
Sliced Ahi grade Tuna served with pickled slaw in Champagne Vinaigrette. Toped with a with a
Lemon-Ginger aioli. Side of Wasabi and Soy Sauce. Served on a Potato Bun

$21.00

EIRANChEro SandWICh .. .o oottt i e e
Thinly sliced steak with onions, green chiles, Jalapenos, muenster cheese and topped with Habanero

steak sauce
+ For and extra Kick ask for the ghost sauce.

Ribeye Steak SANAWICR ... ciivieisve i vimn o sossmmas san sy ns wae o $24.00

Ribeye steak with caramelized onions, lettuce, tomatoes and topped with our housemade steak
sauce. Served on a Potato Bun




SLOANE'S

Dinner Menu

. 5% CHEF SPECIALTIES ALL SIDES ARE SET IT IS 3.95 TO CHANGE "+

Man-hole cover Chicken fried Steak .. .. .. .....coovronierrioierianns $34.00
Chicken Fried Steak covered in Cream gravy with roasted garlic mash potatoes and green beans with

bacon

BBQ Chicken and Brisket Plater . .......... .. oo $36.00
BBQ Chicken and Brisket served with a BBQ sauce. Served over garlic mash potatoes and green beans

with bacon

SEAFOOD

Shrimp Scampi with Crabstuffing . ... $39.00

Shrimp stuffed with a crab stuffing covered in lemon butter sauce, Served over mushroom risotto and
jalapeno jelly brussels sprouts

Green Chile Seared SalmMON . ... cv vt in e ienassnsresrasnss $38.00

Graen shile sauce Salmon served over mushroom rissotto and lemon wine asparagus Not spicy
+ Can Add Jalapenos for spice.

Pan seared Halibut with Chablis coconutsauce. .. ........ ... ..o on $42.00
Halibut pan seared served with a Chablis coconut wine sauce. Served on served on top of mushroom
risotto and tri color carrots

PRIME STEAK AND CHOPS

Double Bone in pork chop with blueberry merlotsauce . .............. ...$38.00
Double boned pork chop served with a reasted garlic mash potatoes and multi-color carrots. Topped
with a merlot blueberry wine sauce,

+ add 3.95 tn change a side

Hand Cut Prime Ribeye Steak . ........c.c.v.oviniunaieniiiaeneeens $48.00
12 oz grilled ribeye steak served with roasted garlic mash potatoes, leman wine asparagus. Topped with
aroasted garlic and herb butter

Hand CUt PrimMe FIlet . .oy vve i e ie i ime e aeanaa s iaesnanns $52.00
Hand cut Prime 8 oz filet grilled to your desired temperature. served with roasted garlic mash potatoes

and Lemon wine asparagus




Beverages
Coke $3.5

Diet Coke $3.5
Sprite $3.5
Lemonade $3.5

ice Tea $3.50

SLOANE’S





