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b 101 MOP SINK 1 o
i . 102 | THREE COMPT SINK, CLEAN DISHTABLE | 1 o)
7 103 | CONDENSATE HOOD 1 S
, 104 | EXHAUST FAN 1 ~
g 105 DISHWASHER 1 L
- 106 | SOILED DISHTABLE 1
107 | FLOOR TROUGH 1
108 | FLOOR TROUGH 1
= 109 | ICE MACHINE, STORAGE BIN, FILTER 1
 — h 110 | REMOTE CONDENSER, ICE MACHINE 1
11 HAND SINK 1
112 | PREP TABLE WITH SINK 1
113 | WALK-IN COOLER ]
114 | COOLER EVAPORATOR COIL 1
115 | COOLER CONDENSING UNIT 1 =
116 | WALK-IN FREEZER 1 © pu
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m 117 | FREEZER EVAPORATOR COIL 1 o)
L 118 | FREEZER CONDENSING UNIT 1 =
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137 SALAMANDER BROILER
138 RANGE, OPEN BURNER WITH OVEN
139 RANGE, OPEN BURNER WITH OVEN @
140 NUMBER NOT USED . @ L}*) g
141 FIRE SUPPRESSION SYSTEM 1 om™M
142 RAISED RAIL PREP TABLE 1 § R 'T
143 | PASS SHELF 1 @é ~
144 HEAT LAMP 1 m @c’ 2 N
145 HOT FOOD TABLE 1 (25 > ©
146 LANDING TABLE 1 t% H %)
147 REFRIGERATED TABLE WITH WOOD TOP | 1 @ —
148 | HAND SINK 1 © =
149 PREP TABLE WITH SINK 1 >=1 (@) <
150 NUMBER NOT USED © ,,J_] B <
151 | SHELVING UNIT 1 @Q By DO w
152 RAISED RAIL PREP TABLE 1 % %
153 MILLWORK COUNTER 1 @
154 UNDERCOUNTER REFRIGERATOR 1
155 HAND SINK 1 f @
156 | PIzZA OVEN 1 =
157 EXHAUST HOOD 1 Z
158 EXHAUST FAN 1 @
159 RAISED RAIL PREP TABLE 1 % =
160 NUMBER NOT USED
161 ICE AMD WATER STATION 1 % %
162 BACK BAR REFRIGERTOR 1 L
163 | ESPRESSO MACHINE 1 @1 @ >
164 REACH-IN REFRIGERATOR 1 xr r'})
165 EXHAUST HOOD 1 Z& 09
166 EXHAUST FAN 1 = N~
167 | SUPPLY FAN 1 Zz ,l
168 | RANGE 1 S o
169 FIRE SUPPRESION SYSTEM 1 n ©
170 NUMBER NOT USED 0~
171 FOOD SLICER 1 g Q
172 REFRIGERATED PREP TABLE 1 o
173 PANINI GRILL 1 —
174 MILLWORK COUNTER 1 &) ~ d
175 HAND SINK 1 y ": =
176 REFRIGERATED DISPLAY CASE 1
177 GELATO CASE 1
178 DELI CASE 2
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179 HOT FOOD TABLE

180 NUMBER NOT USED

181 ICE AND WATER STATION
182 TEA BREWER

183 COFFEE BREWER

184 BEVERAGE COUNTER
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