Floor Plan Equipment Key

1. Ticket rail

2. Bread display case

2a. Display case

2b. Chip display

2c. Meat and seafood
display case

2d. Basil and mint
display

3. Wall shelf

3a. Dry storage shelving

3b. Bread shelf

3c. Paper storage
shelving

3d. Pass-through shelf

3e. Protector shelf

4. Refrigerated prep
table

4a. Mobile cutting table

5. POS system

6. Accelerated oven

6a. Accelerated oven,
double

6b. Conveyor toaster

7. Stainless-steel top

8. Undercounter refrig-
erator, three-sec.

8a. Worktop freezer,
two-sec.

8b. Refrigerated base

8c. Freezer base

8d. Worktop refrigerator,
two-sec.

8e. Undercounter
refrigerator, two-sec.

8f. Back bar refrigerator,
two-sec.

8g. Channel base for
drain

9. Work counter

9a. Breakfast 24/7
serving counter

9b. Work counter with
sinks

9c. Between Bread
serving counter

9d. Serving counter

9e. Burgers, Steaks &
Fish serving counter

9f. Pestos serving
counter

9g. Back bar counter

9h. Beverage counter

9i. Frybread & Soups
serving counter

10. Juicer

10a. Blender

11. Trash bin

11a. Recycle bin

12. Egg station

12a. Blender station
with sink

13. Induction range

13a. Induction wok

14. Hand sink

14a. Undermount sink

14b. Undermount hand
sink

15. Drop-in cold pan,
one-well

15a. Hot food well

15b. Hot food well,
one-well

15c. Heated dipper well

16. Waffle maker

17. Warming drawer

17a. Proofer/warmer

17b. Display warmer

18. Heat lamp

19. Soiled-pan cart

20. Cup dispenser

20a. Ice dispenser with
soda heads

20b. Glass filler

20c. Flatware/condi-
ment dispenser

20d. Flatware dispenser

20e. Napkin dispenser,
in counter

20f. Syrup dispenser

20g. Cone dispenser

20h. Chocolate
dispenser

20i. Cold brew
dispenser

20j. Beverage dispenser

20k. Hot-topping
dispenser

20l. Soap and towel
dispenser

21. Pickle jar

22. Hot holding cabinet

22a. POS cabinet

22b. Dump sink cabinet

23. Ventless fryer

24, Stainless-steel cor-
ner guard

24a. Stainless-steel wall
panel

25. Fire protection
system

26. Charbroiler

26a. Overfired
charbroiler

27. Utility chase

28. Exhaust hood

29. Dough roller

30. Stainless-steel drink
rail

30a. Speed rail

31. Bar

32. Drainboard

32a. Cutting board

32b. Glass rack
drainboard

33. Soda gun

33a. Soda gun tubing
chase

33b. Soda system
carbonator

34. Ice bin with insu-
lated bottle wells

34a. Ice maker

34b. Drop-in ice bin

35. Beer tower

35a. Beer system

36. Glasswasher

37. Water filter

38. Gelato machine

39. Mobile rack

40. Espresso machine

41. Airpot brewer

42. Mobile ingredient
bin

43. Dutch oven
(cast iron pot)



The Kitchen

Breakfast 24/7
.

A

sivivivivivivl

Between Bread &
Pickup

%
%L

[N GIRTAIR GIRTATAI

AR

1

\ ' =N

il

@ Pickup _

\= 3 s

Q |-

\ D) C d i

[

b . . \ =

Order E

|-

b I

\ ]

3 AN ) £

World Y b -
~{ Flavors
Pickup

Pickup
\9

Order . 2t \?
Oe = - .

Cashier

oy el sy
ggg:g C%] ,*f L

Burgers, ; < % Pickup
Steaks & 26a AN P
Fish = % @

Pestos

o=/l

R e 21 B N7 T« 1

P

l Private l I
Dining [

[—rmm 7',:). F&B ;
J



