
 

City Planning Commission 

Staff Report 
Tuesday, June 9, 2026 

 
 

Zoning Docket 060/26 
Prepared by: Sarah C. King 
Date: June 26, 2026 
Deadline for CPC action: 08/08/2026 
CC Deadline: 60 days from receipt 
City Council District: B – Harris 
 

Applicant: Pou Properties, LLC 
 
Request: Conditional Use to permit a standard restaurant in the HU-B1 Historic Urban 
Neighborhood Business District and the Magazine Street Use Restriction Overlay District. 
 
Property description: Square 153, Lot A, in the Fourth Municipal District, bounded by Sixth, 
Seventh, Camp and Magazine Streets 
 
Municipal address: 2901 Magazine Street  
 

Description 

 
The subject property is a rectangular interior lot along Magazine Street measuring 34.6 feet in width, 
80 feet in depth, and 2760 square feet in area. The previous commercial use of the building was as 
Lemon Shark Poke, and before that a GNC General Nutrition Center as far back as 2007. The building 
now houses a sushi restaurant, Nanami, that is classified as a specialty, or limited-service, 
restaurant for zoning purposes.  The operator now wishes for the restaurant to be reclassified as a 
standard restaurant to enable the sale of alcoholic beverages at the restaurant (as standard 
restaurants are permitted to sell alcoholic beverages and standard restaurants are not). This 
requires conditional use approval because the Magazine Street Use Restriction Overlay District 
allows standard restaurants only as conditional uses. 
 
 
  



2 
ZD060-26 

FIGURE 1 – SUBJECT SITE 

 
 

 
FIGURE 2 – ZONING MAP 
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Reason for Commission Review 

 
Per Article 18, Section 18.20.B.1, a standard restaurant is deemed a conditional use in the Magazine 
Street Use Restriction Overlay District, even when allowed as a permitted use in the base zoning 
district. The City Planning Commission is required to make a recommendation on all conditional use 
applications prior to City Council action, in accordance with Article 4, Section 4.3.D.3 – Action by 
the City Planning Commission of the Comprehensive Zoning Ordinance. 
 

Analysis 

 
 

Use Standards for Restaurants 
Requirement Notes 
 1. A restaurant shall submit a security and operation plan, to be 
reviewed by the Director of Safety and Permits, and all other relevant 
City agencies, with the following added: 
a. For restaurants with an outdoor component, the plan shall include 
provisions regarding how the facility will control the sales of alcoholic 
beverages to ensure consumption on-premises. 
b. All restaurants serving alcoholic beverages shall provide exterior 
security cameras. 
 

A proviso will be included 
that contains all use 
standards applicable to 
this location.   

2. A restaurant shall submit a noise abatement plan, to be reviewed 
by the Director of Safety and Permits, and all other relevant City 
agencies. 
3. If a restaurant contains a brewing, distilling or winemaking facility 
on-site, a floor plan indicating the area reserved for brewing, distilling 
or winemaking and a description of the facility and capacity.  On-site 
micro-brewing, micro-distillery and winery facilities are only allowed 
in standard restaurants.  
4. Standard restaurants shall submit a summary of the number and 
location of places of worship, educational facilities, and parks and 
playgrounds within three-hundred (300) feet of the proposed 
location. 
5. Unless otherwise permitted by law, retail sales of packaged 
alcoholic beverages for consumption off the premises are prohibited. 
6. All restaurants that serve alcoholic beverages are limited to the 
following hours of operation (see also Table 20-2: Restaurant Hours 
of Operation Regulations). No new customers are permitted after the 
closing hour, and the restaurant shall be completely shut down, 
including no staff present on the premises, within two (2) hours of the 
closing time.  Opening hour is for first opening of business to 
customers. These limitations do not apply to restaurants that serve 
alcoholic beverages in the Vieux Carré Districts, the CBD Districts, 
and in the C-1, C-2, C-3, LI, HI, MI, BIP, MU-2, EC, MC, and LS 
Districts. 
a.  Sunday through Wednesday: from 6:00 am to 10:00 pm. 
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b.  Thursday through Saturday: from 6:00 am to 12:00 am (midnight). 
c. Other hours may be approved through the conditional use process. 
7. Hours of operation shall be posted on or near the restaurant 
entrance visible to the public. 
8.   Live entertainment-secondary use and outdoor live 
entertainment-secondary use are separate uses and subject to 
separate approval.  Additionally, the restaurant must remain open 
while any live entertainment takes place. 
9. If the restaurant use plans an increase in intensity, such as an 
expansion of floor area or increase in permitted occupancy, the 
security and operation plans shall be updated and resubmitted for 
approval. The revised security and operation plan shall be approved 
prior to the issuance of any permits. 
10. Security and operation plans may be revised by the property 
owner or person authorized in writing by the owner. New plans shall 
be resubmitted for approval. 
11.  Restaurants with drive-through facilities are subject to the 
standards of this Article. Standard restaurants with live 
entertainment – secondary uses are also subject to the standards of 
this Article. Drive-through facilities and live entertainment – 
secondary uses are considered separate principal uses and subject 
to separate approval. 
12. A holding bar is permitted only for a standard restaurant. The 
holding bar is an accessory use to the principal use of a standard 
restaurant. The holding bar is an area of a restaurant where alcoholic 
beverages are prepared and served at the bar. Holding bars are 
subject to the following: 
a.   A holding bar cannot exceed fifteen percent (15%) of the floor area 
of the public seating area of the restaurant, up to a maximum area of 
three-hundred (300) square feet, including the service area behind 
the bar. The calculation of the total public seating area shall include 
the holding bar area in the calculation. If a portion of the holding bar 
is used to serve non-alcoholic beverages, such as coffee, that area is 
included as part of the holding bar area. The holding bar area shall be 
calculated from the back wall to the front of the bar. (See Figure 20-1: 
Restaurant Holding Bar.) If the holding bar is not set against a wall, 
the area shall be calculated from one bar front to another. 
b.  The holding bar shall only be open to the public while food is 
being served in the restaurant’s dining room. 

c. Through the conditional use process, the City Council may grant a 
variance to increase the square footage of the holding bar area. 
Such variance cannot exceed twenty-five percent (25%) of the 
public seating area of the restaurant. 

13. There shall be no cover charge to enter a restaurant.   
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Parking Requirements 
 
The proposed restaurant would have an area of 1,088 square feet at the ground floor. Per Section 
22.5.A, the first 5,000 square feet of gross-floor area are exempt from providing parking, so there is 
no parking required for the restaurant. There is however, public parking located at the rear of the 
Magazine Commons shopping center that is adjacent to the site. Overall, the proposal meets all 
parking requirements.  
 

Parking Requirements 
 Requirement Exceptions Total Required Provided 
Vehicle Parking 1 space:500 sf 

for commercial 
 
1 space per unit 
for residential 

No parking 
requirement for 
commercial 
space up to 
5,000 sf 

0 0 

Bicycle Parking 1 space:2,500 sf 
for restaurant  

 0 0 

Loading None  0 0 

 
 
 
  



6 
ZD060-26 

Comments related to design 
 
The applicant is proposing no interior modifications, as the existing restaurant use will continue to 
operate with the addition of sales of alcoholic beverages. Figure 3 shows the floor plan of the existing 
restaurant.  
 

FIGURE 3: SITE PLAN 

 
 
Anticipated impact on surrounding land uses 

 
The subject site is located along a section of Magazine Street has historically been a mixed-use 
corridor with commercial uses interspersed among residential uses, so it is not likely that a standard 
restaurant would result in any negative impact for the surrounding residents. This is particularly the 
case because the restaurant already operates as a specialty restaurant, so the primary change to its 
operation will be the sale of alcoholic beverages.  Assuming responsible management, the addition 
of alcoholic beverage sales will not substantially intensity the restaurant’s operations or impacts on 
neighboring properties.  
 
 

Evaluation of approval standards 

 
The City Planning Commission recommendation and the City Council decision on applications for a 
conditional use shall, on the basis of all information submitted, evaluate the impact of the 
conditional use on and the compatibility of the use with surrounding properties and neighborhoods 
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to ensure the appropriateness of the use at a particular location. The Commission and Council are 
required to specifically consider the extent to which the proposed use meets the approval standards 
contained in Article 4, Section 4.3.F Approval Standards of the Comprehensive Zoning Ordinance. 
In this section, the staff evaluates the application using those standards. 
 
The proposed use at the specified location is consistent with the policies embodied in the 
adopted Master Plan. 
 
This standard is met.  
 
The Home Rule Charter of the City of New Orleans requires all land use actions to be consistent with 
the Master Plan. A land use action is consistent with the Plan for the 21st Century, commonly known 
as the Master Plan, if it furthers, or at least does not interfere with, the goals, policies, and is 
compatible with the proposed future uses, densities, and intensities designated in the Land Use 
Element of the Plan.  “Chapter 13: Land Use Plan” of the Master Plan designates on the Future Land 
Use Map (FLUM) of the petitioned site as “Mixed-Use Low Density” The goal, range of uses, and 
development character for that designation are copied below.  
 
MIXED-USE LOW DENSITY 
 

Goal: Increase neighborhood convenience and walkability within and along edges of 
neighborhoods with low density residential and neighborhood-serving retail/commercial 
establishments. 
 
Range of Uses: Low-density single-family, two-family and multifamily residential and 
neighborhood business; typically businesses in residential scale buildings interspersed with 
residences. Uses can be combined horizontally or vertically (ground floor retail required in 
certain areas). Limited light-industrial uses (small food manufacturers, craft and value 
added industry and passive warehousing and storage) may be allowed in some areas. 
Agricultural, stormwater management, and supporting public recreational and community 
facilities are allowed. Transit and transportation facilities are allowed. 
 
Development Character: Height, mass and density of new development varied depending 
on surrounding neighborhood character. Allow the adaptive reuse of historic non-residential 
structures with densities higher than the surrounding neighborhood through the planned 
development process. Allow higher residential densities when a project is providing 
significant public benefits such as long-term affordable housing. Incorporate risk reduction 
and adaptation strategies in the built environment. 

 
The proposed use is consistent with the general character of the neighborhood, a mixed-use area 
focused on walkability, cyclability, and transit access.  The scale of the restaurant, in an existing 
mixed-use structure, is consistent with the commercial nature of Magazine Street and the goal, 
range of uses and development character of the Mixed-Use Low Density Neighborhood future land 
use designation.   
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The proposed use is consistent with the general purpose and intent of the applicable zoning 
district regulations. 
 
This standard is met.  
 
The Comprehensive Zoning Ordinance states that the HU-B1 Neighborhood Business District is 
intended for commercial areas that predominantly serve the needs of the nearby residential 
neighborhoods. The general character of this type of development should be sensitive to and 
compatible with its residential surroundings. Restaurants are common along Magazine Street, and 
not overly saturated in this area. The continued operation of an existing building is compatible with 
neighborhood norms.   
 
It should be noted that although the base zoning district permits restaurants by right, the Magazine 
Street Overlay District reclassifies restaurants as a conditional use due to concerns about 
overconcentration or clustering of restaurants along portions of Magazine Street.  There are some 
other restaurants in this segment of Magazine Street. There does not appear to be an excessive 
concentration of restaurants, nor would there be with continuation of business this restaurant.   
 
The proposed use meets all standards specifically applicable to the use as set forth in Article 
20 and all environmental performance standards of Section 21.3. 
 
This standard is met.  
 
A proviso will ensure compliance with the use standards of Article 20; the environmental standards 
of Section 21.3 do not apply to the nature of the proposed use.  
 
The proposed use is compatible with and preserves the character and integrity of adjacent 
development and neighborhoods and, as required by the particular circumstances, includes 
improvements or modifications either on-site or within the public right-of-way to mitigate 
development-related adverse impacts. 
 
This standard is met.  
 
The Magazine Street commercial corridor is heavily developed with a vibrant mix of commercial uses 
that already include standard restaurants. The applicant proposes to continue operation as 
restaurant with the addition of alcoholic beverage sales. There are no proposed exterior building 
modifications or alterations to the public right-of-way. Accordingly, the use would be compatible 
with the character and integrity of the neighborhood. 
 

 
The proposed use is not materially detrimental to the public health, safety, and welfare, or 
results in material damage or prejudice to other property in the vicinity. 
 
This standard is met.  
 
As it will be subject to standard operational requirements that apply to all restaurants, staff believe 
that the conversion of the specialty restaurant to a standard restaurant would not result in 
inappropriate or detrimental impacts to other properties in the vicinity.  
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Staff Recommendation 

 
The staff recommends APPROVAL of Zoning Docket 060-26 subject to three (3) provisos: 
 
Provisos 
 

1. In accordance with Article 20, Section 20.3.ZZ of the Comprehensive Zoning 
Ordinance, the use shall be in accordance with the following use standards: 

 
a. The restaurant shall submit a security and operation plan, to be reviewed by 

the Director of Safety and Permits, and all other relevant City agencies, with 
the following added: 

 
i. For restaurants with an outdoor component, the plan shall include 

provisions regarding how the facility will control the sales of alcoholic 
beverages to ensure consumption on-premises. 

ii. All restaurants serving alcoholic beverages shall provide exterior 
security cameras. 

 
b. The restaurant shall submit a noise abatement plan, to be reviewed by the 

Director of Safety and Permits, and all other relevant City agencies. 
 

c. If the restaurant contains a brewing or distilling facility on-site, a floor plan 
indicating the area reserved for brewing or distilling and a description of the 
facility and capacity. On-site micro-brewing and micro-distillery facilities are 
only allowed in standard restaurants.  
 

d. The standard restaurant shall submit a summary of the number and location 
of places of worship, educational facilities, and parks and playgrounds within 
three-hundred (300) feet of the proposed location. 
 

e. Unless otherwise permitted by law, retail sales of packaged alcoholic 
beverages for consumption off the premises are prohibited. 
 

f. The restaurant is limited to the following hours of operation. No new 
customers are permitted after the closing hour, and the restaurant shall be 
completely shut down, including no staff present on the premises, within two 
(2) hours of the closing time. Opening hour is for first opening of business to 
customers.  

 
i. Sunday through Wednesday: from 6:00 am to 10:00 pm. 
ii. Thursday through Saturday: from 6:00 am to 12:00 am (midnight). 

 
g. Hours of operation shall be posted on or near the restaurant entrance visible 

to the public. 
 

h. Live entertainment is a separate principal use and subject to separate 
approval. 
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i. If the restaurant use plans an increase in intensity, such as an expansion of 

floor area or increase in permitted occupancy, the security and operation 
plans shall be updated and resubmitted for approval. The revised security 
and operation plan shall be approved prior to the issuance of any permits. 
 

j. Security and operation plans may be revised by the property owner or person 
authorized in writing by the owner. New plans shall be resubmitted for 
approval. 
 

k. A holding bar is permitted. The holding bar is an accessory use to the principal 
use of the standard restaurant. The holding bar is an area of the restaurant 
where alcoholic beverages are prepared and served at the bar. Holding bars 
are subject to the following: 

 
i. A holding bar cannot exceed fifteen percent (15%) of the floor area of the 

public seating area of the restaurant, up to a maximum area of three-
hundred (300) square feet, including the service area behind the bar. The 
calculation of the total public seating area shall include the holding bar 
area in the calculation. If a portion of the holding bar is used to serve non-
alcoholic beverages, such as coffee, that area is included as part of the 
holding bar area. The holding bar area shall be calculated from the back 
wall to the front of the bar. If the holding bar is not set against a wall, the 
area shall be calculated from one bar front to another. 

ii. The holding bar should be only open to the public while food is being 
served in the restaurant dining room. 

 
l. There shall be no cover charge to enter the restaurant. 

 
2. The Department of Safety and Permits shall issue no building permits or licenses for 

this project until final development plans are approved by the City Planning 
Commission and recorded with the Office of Conveyances.  Failure to complete the 
conditional use process by properly recording plans within one year or failure to 
request an administrative extension as provided for in Article 4, Section 4.3.H.2 of 
the Comprehensive Zoning Ordinance will void the conditional use. 

 
3. The restaurant shall operate in accordance with the definition of a Standard 

Restaurant as defined in Article 26, Section 26.6 of the Comprehensive Zoning 
Ordinance.  
 
 

City Planning Commission Meeting (January 13, 2026) 

 
 
The staff summarized the application and presented its recommendation of approval.  The 
Commission received public comment from the applicant speaking in support of the 
request.  
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Commissioner Jordan made a motion to approve the application as recommended by the 
staff.  Commission Flick seconded the motion which was adopted.  
 
MOTION: 
BE IT MOVED BY THE CITY PLANNING COMMISSION THAT ZONING DOCKET 060/26 IS 
HEREBY RECOMMENDED FOR APPROVAL SUBJECT TO THREE (3) PROVISOS. BE IT 
FURTHER MOVED THAT THE EXECUTIVE DIRECTOR IS HEREBY AUTHORIZED TO NOTIFY 
THE CITY COUNCIL OF SAID ACTION. 
 
Provisos 
 

1. In accordance with Article 20, Section 20.3.ZZ of the Comprehensive Zoning 
Ordinance, the use shall be in accordance with the following use standards: 

 
a. The restaurant shall submit a security and operation plan, to be reviewed by 

the Director of Safety and Permits, and all other relevant City agencies, with 
the following added: 

 
iii. For restaurants with an outdoor component, the plan shall include 

provisions regarding how the facility will control the sales of alcoholic 
beverages to ensure consumption on-premises. 

iv. All restaurants serving alcoholic beverages shall provide exterior 
security cameras. 

 
b. The restaurant shall submit a noise abatement plan, to be reviewed by the 

Director of Safety and Permits, and all other relevant City agencies. 
 

c. If the restaurant contains a brewing or distilling facility on-site, a floor plan 
indicating the area reserved for brewing or distilling and a description of the 
facility and capacity. On-site micro-brewing and micro-distillery facilities are 
only allowed in standard restaurants.  
 

d. The standard restaurant shall submit a summary of the number and location 
of places of worship, educational facilities, and parks and playgrounds within 
three-hundred (300) feet of the proposed location. 
 

e. Unless otherwise permitted by law, retail sales of packaged alcoholic 
beverages for consumption off the premises are prohibited. 
 

f. The restaurant is limited to the following hours of operation. No new 
customers are permitted after the closing hour, and the restaurant shall be 
completely shut down, including no staff present on the premises, within two 
(2) hours of the closing time. Opening hour is for first opening of business to 
customers.  

 
iii. Sunday through Wednesday: from 6:00 am to 10:00 pm. 

iv. Thursday through Saturday: from 6:00 am to 12:00 am (midnight). 
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g. Hours of operation shall be posted on or near the restaurant entrance visible 

to the public. 
 

h. Live entertainment is a separate principal use and subject to separate 
approval. 
 

i. If the restaurant use plans an increase in intensity, such as an expansion of 
floor area or increase in permitted occupancy, the security and operation 
plans shall be updated and resubmitted for approval. The revised security 
and operation plan shall be approved prior to the issuance of any permits. 
 

j. Security and operation plans may be revised by the property owner or person 
authorized in writing by the owner. New plans shall be resubmitted for 
approval. 
 

k. A holding bar is permitted. The holding bar is an accessory use to the principal 
use of the standard restaurant. The holding bar is an area of the restaurant 
where alcoholic beverages are prepared and served at the bar. Holding bars 
are subject to the following: 

 
iii. A holding bar cannot exceed fifteen percent (15%) of the floor area of the 

public seating area of the restaurant, up to a maximum area of three-
hundred (300) square feet, including the service area behind the bar. The 
calculation of the total public seating area shall include the holding bar 
area in the calculation. If a portion of the holding bar is used to serve non-
alcoholic beverages, such as coffee, that area is included as part of the 
holding bar area. The holding bar area shall be calculated from the back 
wall to the front of the bar. If the holding bar is not set against a wall, the 
area shall be calculated from one bar front to another. 

iv. The holding bar should be only open to the public while food is being 
served in the restaurant dining room. 

 
l. There shall be no cover charge to enter the restaurant. 

 
2. The Department of Safety and Permits shall issue no building permits or licenses for 

this project until final development plans are approved by the City Planning 
Commission and recorded with the Office of Conveyances.  Failure to complete the 
conditional use process by properly recording plans within one year or failure to 
request an administrative extension as provided for in Article 4, Section 4.3.H.2 of 
the Comprehensive Zoning Ordinance will void the conditional use. 

 
3. The restaurant shall operate in accordance with the definition of a Standard 

Restaurant as defined in Article 26, Section 26.6 of the Comprehensive Zoning 
Ordinance.  
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YEAS:  Flick, Herbert, Jackson, Jordan, Joshi-Gupta, Kepper, Poche, Steeg, Witry 
NAYS:  None 
ABSENT: None 
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2901 Magazine Conditional Use NPP Meeting Summary Report

Date of Report: April 7, 2026

Project Name: 2901 Magazine  

Overview: This report provides results of the implementation of the Project Neighborhood Participation 
Program for the property located at 2901 Magazine. We are applying for a conditional use to permit a 
standard restaurant with alcohol beverage sales at 2901 Magazine St., in the HU-B1, Historic Urban 
Neighborhood Business District with the Magazine Street Use Restriction Overlay District in accordance with 
Article 18, Section 18.20.B.1 of the Comprehensive Zoning Ordinance. According to the use restriction 
overlay, “When allowed as a permitted use in the base zoning district, the following use requires conditional 
use approval in accordance with Section 4.3, subject to use standards of ARTICLE 20.3.ZZ.  a. Restaurant, 
Standard, b. Alcohol beverage sales in an existing standard restaurant if not already permitted by a 
conditional use.” According to Article 12, Section 12.2.A (table 12-1), the underlying zoning district, HU-B1 
does permit a standard restaurant but because the property is in Magazine Street Use Overlay District, 
conditional use approval is required for the business to be a standard restaurant with alcohol sales. The 
business is currently operating as a specialty sushi restaurant. This report provides a summary of contacts 
with citizens, neighbors, public agencies, and interested parties. Opportunities have been provided to learn 
about and comment on the proposed plans and actions. All required and additional material attached. 

Contact: Laura Barth; 1000 S Norman C Francis Pkwy, New Orleans, LA 70125; 504-383-3748; 
laura@zachsmithconsulting.com  

Neighborhood Meetings: The following date and location of the meeting where citizens were invited to 
discuss the applicant’s proposal. 

1) Monday, April 6th, 2026, at 5:30pm at 2901 Magazine, New Orleans, LA 70115. There were 3 people 
in attendance for the NPP along with Zach Smith Consulting representatives and the property owner. 

Correspondence and Telephone Calls:

1) There was no email correspondence. 
2) There was one text message correspondence. Please see attached. The person’s full phone number 

has been redacted.  

Results: There were 220 people/groups/addresses invited to the community meeting. Meeting minutes are 
attached.  

1) Summary of questions, concerns, issues, and problems:
a. That this was becoming or could become a bar.  

2) How questions, concerns, issues, and problems will be addressed:
a. We assured the attendees that this application was for a standard restaurant with the ability 

to serve alcohol and the Zoning Department reviews standard restaurant operations to 
ensure they are operating as a standard restaurant. A new business could also not come in 
and operate a bar. 

3) How questions, concerns, issues, and problems will continue to be addressed:

mailto:laura@zachsmithconsulting.com
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a. In the NPP letter, we do include our office information for anyone to contact at any time if 
they were unable to attend the NPP meeting.  We also gave out business cards with contact 
information in case any of their neighbors who could not attend had any questions or 
concerns come up. We also explained the next steps with the public meetings and let them 
know they can submit anything directly to City Planning and Council office. 



2901 Magazine – NPP Meeting Minutes

5:30PM 

RL – Introduction 

NPP – required items 

Online tools – PropertyViewer – zoning, CZO – zoning ordinances – bible for 
development in the city, This zone is HU-B1 – standard restaurant is actually permitted 
so that would mean anyone could open a standard restaurant here except on Magazine 
St there is an overlay – makes a standard restaurant w/ alcohol a conditional use. 

Put restrictions on Magazine – didn’t want people opening restaurants and just 
operating as bars. Now zoning does thorough reviews for restaurants to make sure their 
operation standards. 

Having the ability to sell a drink with your meal makes a difference for the longevity. 
They would like the ability to be a standard restaurant and to serve alcohol with their 
meals. Closed Monday and Open Tuesday – Sunday. This is simply about them 
wanting to grow as a operation. 

Neighbor - No problem serving alcohol but don’t want it to become a bar. RL – it can not 
– it would have to be a standard restaurant. CU is only for a standard restaurant. If a 
new owner came in, they would have to go through the licensing. Next owners would 
not have to go through this if they are a restaurant. 

Condition use means they could put a conditions on here – had to be closed Mon – 
Wednesday or if they are worried about service/operation they can put conditions. I 
don’t think that would happen for this small operation

Next steps – we write our report for CPC – what were neighbors concerns. Were they 
supportive? CPC does their own report but they have not turned down a standard rest 
on Magazine. Then there is a public meeting at CPC and CPC makes a 
recommendation to City Council. Then City Council is another public meeting that 
ultimately has the say. If you did not like this you could reach out to CM Harris. This 
process is the flush the things out and makes sure the neighbors are happy. 

Any other questions? No. 

Meeting ended at 5:45pm





Laura Barth <laura@zachsmithconsulting.com>

Text Message - 2901 Magazine St.
1 message

Kathleen Stadler <kathleen@zachsmithconsulting.com> Thu, Mar 26, 2026 at 8:19 AM
To: Laura Barth <laura@zachsmithconsulting.com>

Laura, I think this is for you.

--
Kathleen Stadler
Administrative Assistant | Zach Smith Consulting
O: (504)-383-3748
E: kathleen@zachsmithconsulting.com
W: zachsmithconsulting.com
1000 S Norman C Francis Pkwy

mailto:kathleen@zachsmithconsulting.com
mailto:kathleen@zachsmithconsulting.com
http://zachsmithconsulting.com/
https://www.google.com/maps/search/1000+S+Norman+C+Francis+Pkwy?entry=gmail&source=g


Laura Barth <laura@zachsmithconsulting.com>

Text Message - Nanami Liquor License
1 message

Kathleen Stadler <kathleen@zachsmithconsulting.com> Mon, Mar 30, 2026 at 8:35 AM
To: Laura Barth <laura@zachsmithconsulting.com>

--
Kathleen Stadler
Administrative Assistant | Zach Smith Consulting
O: (504)-383-3748
E: kathleen@zachsmithconsulting.com
W: zachsmithconsulting.com
1000 S Norman C Francis Pkwy

mailto:kathleen@zachsmithconsulting.com
mailto:kathleen@zachsmithconsulting.com
http://zachsmithconsulting.com/
https://www.google.com/maps/search/1000+S+Norman+C+Francis+Pkwy?entry=gmail&source=g






























































 

This is a receipt. This is NOT a permit. 

CITY OF NEW ORLEANS 
 

RECEIPT 
 
 
City of New Orleans 

Safety and Permits 
1340 Perdido St., Suite 800 
New Orleans, LA 70112 

 

Receipt Number: 26-14916  

Associated Location: 2901 Magazine St   

Payment Date: 4/20/2026 

Payment Amount: $1,160.00 

Payment Method: Check #0854 

Payer Name: Pou Properties 

Payer Address: 1106 6Th St, New Orleans, LA 70115 

Cashier Name: Kia Wilson 

 
Check provided by Zach Smtih Consulting & Design 

 

TYPE DESCRIPTION REVENUE CODE  AMOUNT 

 

Project 2901 Magazine St. Conditional Use   100067011973 $1,160.00 

 

( A 2.99% convenience is applied to online Credit Card Transactions.)           Total Amount $1,160.00 

 Total Amount Paid  $1,160.00 

 
 
 
 

 
 

 








