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Document reference ID : 7409

Licensing Application Summary
Transfer of Ownership

License ID: 5516

Application ID: 7409

Applicant Name: Stickman Ventures, Llc

License Type applied for: Restaurant Eating Place License (REPL) (AS 04.09.210)
Application Status: In Review

Application Submitted On: 10/15/2026 02:10 PM AKDT

Entity Information

Business Structure: Limited liability company
FEIN/SSN Number: I

Member Managed or Manager Member Managed
Managed:

Alaska Entity Number (CBPL): 10347395

Alaska Entity Formed Date: 01/12/2026

Home State: AK

Entity Contact Information

Mailing Address: 1305 W 45th Ave, Apt B, Anchorage, AK, 99503, USA



Tell Us About You

Authority Type: | am authorized user by the designated licensee with binding authority
Prefix: Mr

Legal First Name: Derrick

Legal Last Name: Stickman

Email Address: tcoakley15@gmail.com

Phone Number: 520-237-0971

Additional Authorized Users

Legal Name Relation with Applicant
Derrick Stickman Designated Licensee
Taylor Stickman Designated Licensee

Registered Agent Information

Name Derrick Stickman

Agent's Phone Number 520-237-0971

Agent's Email dstick520@gmail.com

Address 1305 West 45th Ave, Apt B, Anchorage, AK,

99503-99503, USA

The registered agent is either an individual Yes
resident of the state or a domestic

corporation authorized to transact business

in the state and whose business office is the

same as the registered office?

Ownership / Principal Party Details

Principal Parent Entity Principal Party Role %Ownership



Stickman Ventures, Llc Derrick Stickman Member 50

Stickman Ventures, Llc Taylor Stickman Member 50

Premises Address

Address: 109 W. 4th Ave., Anchorage, AK, 99501, USA

Does the proposed site include a Yes
valid street address?

Basic Business information

Business/Trade Name: White Spot Cafe
What is your primary business at this Restaurant
location?

Premises Contact Details

Contact Person Name Derrick Stickman
Business Phone Number 907-279-3954
Alternate Phone Number 520-237-0971

Email Address dstick520@gmail.com

Local Government and Community Council Details

City/Municipality Anchorage (Municipality of)
Borough None
Community Council Name Downtown

Property Ownership

Do you, the applicant, own the land, building, and/or warehouse at this proposed licensed
location?



No

Property Utilization Status

An Existing Facility

Are you operating under?

Lease

Add Copy of Lease\Sublease document

Stickman Ventures, LLC Lease Executed.pdf

Premises Diagram

Will the license or permit embrace the entire premises address?
Yes
Premises Diagram

¢ White Spot Layout.pdf

Restaurant Detall

Dining after standard closing hours: AS 04.16.010(c) Yes
Dining by persons 16 — 20 years of age: AS 04.16.049(a)(2) Yes

Dining by persons under the age of 16 years, accompanied by a person over Yes
the age of 21: AS 04.16.049(a)(3)

Employment for any persons under 21 years of age: AS 04.16.049(c) Yes

List where within the premises minors are anticipated to have access in the course of either
dining or employment. (Example: Minors will only be allowed in the dining area. OR Minors
will only be employed and present in the Kitchen.)

Minors will only be allowed in the dining area, kitchen, and back prep and office area.

Describe the policies, practices and procedures that will be in place to ensure that minors do
not gain access to alcohol while dining or employed at your premises.

Alcohol Service and Minor Access Prevention Policy The restaurant is committed to the responsible
service of alcohol and strict compliance with all state and local liquor laws. The following policies,



practices, and procedures will be implemented to ensure that minors do not gain access to alcohol
while dining or while employed on the premises. 1. Age Verification Procedures All guests who
appear to be under the age of 35 will be required to present a valid, government-issued photo
identification prior to the purchase or consumption of alcoholic beverages. Acceptable forms of
identification include a valid driver's license, state identification card, passport, or military ID. Staff
will be trained to carefully inspect identification for authenticity and verify the date of birth before
serving alcohol. Servers and bartenders will refuse service if identification cannot be verified or if the
identification appears altered, expired, or invalid. 2. Responsible Alcohol Service Training All
employees involved in the sale, service, or supervision of alcohol will complete state-approved
responsible alcohol service training prior to working in positions where alcohol service occurs.
Training will include: Proper identification verification procedures Recognition of fake or altered IDs
Legal responsibilities regarding the service of alcohol Procedures for refusing service to minors
Documentation and reporting procedures Refresher training will be conducted periodically to
reinforce compliance. 3. Point-of-Sale Safeguards The restaurant’s point-of-sale (POS) system will
require staff to confirm age verification prior to completing any alcohol sale. Alcoholic beverages will
only be entered and served by authorized employees who have completed alcohol service training.
4. Staff Supervision and Management Oversight Managers on duty will actively monitor alcohol
service throughout operating hours. Management will conduct periodic checks to ensure staff are
properly verifying identification and following alcohol service procedures. Any employee found in
violation of alcohol service policies will be subject to disciplinary action, up to and including
termination. 5. Alcohol Service Restrictions for Minors (Employees) Employees under the legal
drinking age will not be permitted to consume alcohol on the premises at any time. Underage
employees will not be permitted to serve or pour alcohol unless specifically permitted by state law
and under appropriate supervision. Under no circumstances will underage employees be allowed to
purchase, consume, or distribute alcohol to patrons. 6. Prevention of Alcohol Access by Minors
Alcoholic beverages will only be served directly to verified adult patrons by trained staff. Alcohol will
not be left unattended or accessible to guests without supervision. Staff will monitor tables to ensure
that alcoholic beverages are not shared with minors. If staff observe an adult providing alcohol to a
minor, service will immediately be stopped and management will intervene as appropriate. 7. Incident
Response and Documentation If a minor attempts to purchase alcohol, presents false identification,
or is suspected of consuming alcohol on the premises, staff will: Refuse service immediately Notify
the manager on duty Document the incident in an internal incident log Contact local authorities if
required by law 8. Compliance Commitment The restaurant is committed to maintaining a safe dining
environment and ensuring full compliance with all applicable alcohol laws and regulations.
Management will regularly review policies and procedures to ensure continued adherence to
responsible alcohol service standards.

Is an owner, manager, or assistant manager who is 21 years of age or older Yes
always present on the premises during business hours?

Food Service Permit

Is your license located in Municipality of Anchorage? Yes



Do you have Approved food service permit for this premises? Yes

Copy of the current food service permit for this premises OR the plan review White Spot

approval. Cafe Health
Permit No.
FA0020271.pd
f

Entertainment & Service

Are any forms of entertainment offered or available within the licensed No
business or within the proposed licensed premises?

Food and beverage service offered or anticipated is: Table Service

Restaurant Declaration
Please upload the finalized or expected Food and Alcohol Menu. White Spot Menu 1-
combined (1).pdf

There are tables or counters at my establishment for consuming food in a dining area on the premises.
| have included with this form a menu, or an expected menu, listing the meals to be offered to patrons.

This menu includes entrées that are regularly sold and prepared by the licensee at the licensed
premises.

| certify that the license for which | am requesting desigation is either a Beverage Dispensary,
Beverage Dispensary Tourism, Club, Sporting Activity or Event License, Outdoor Recreation Lodge,
Golf Course, Destination Resort, OR Restaurant or Eating Place, Seasonal REPL Tourism License.

Hours Of Operation

Sunday Close

Monday 07:00 AM - 03:00 PM
Tuesday 07:00 AM - 03:00 PM
Wednesday 07:00 AM - 03:00 PM

Thursday 07:00 AM - 03:00 PM


https://accis.elicense365.com/Licensing/DownloadFile?FileID=131924
https://accis.elicense365.com/Licensing/DownloadFile?FileID=131924
https://accis.elicense365.com/Licensing/DownloadFile?FileID=131924
https://accis.elicense365.com/Licensing/DownloadFile?FileID=131924
https://accis.elicense365.com/Licensing/DownloadFile?FileID=132146

Friday 07:00 AM - 03:00 PM

Saturday 07:00 AM - 03:00 PM

Other Licenses Involvement

Does any representative or owner named in this application have any direct or indirect
financial interest in any other alcoholic beverage business that does business in or is
licensed in Alaska?

No

Individual Certification and Financial Interest

| hereby certify that no person other than a proposed licensee listed on the liquor license application
has a direct or indirect financial interest, as defined in AS 04.11.450(f) in the business for which a
liquor license is being applied for.

| hereby certify that any ownership change shall be reported to the board as required under AS
04.11.040, AS 04.11.045, AS 04.11.050, and AS 04.11.055.

Attestations

| certify that all proposed licensees (as defined in AS 04.11.260) and affiliates have been listed on
this application.

| certify that | understand that providing a false statement on this form or any other form provided by
AMCO is grounds for rejection or denial of this application or revocation of any license issued.

| certify that all licensees, agents, and employees who sell or serve alcoholic beverages or check the
identification of a patron will complete an approved alcohol server education course, if required by
AS 04.21.025, and, while selling or serving alcoholic beverages, will carry or have available to show
a current course card or a photocopy of the card certifying completion of approved alcohol server
education course, if required by 3 AAC 305.700.

| agree to provide all information required by the Alcoholic Beverage Control Board in support of this
application.

| hereby certify that | am the person herein named and subscribing to this application and that | have
read the complete application, and | know the full content thereof. | declare that all of the information
contained herein, and evidence or other documents submitted are true and correct. | understand that



any falsification or misrepresentation of any item or response in this application, or any attachment,
or documents to support this application, is sufficient grounds for denying or revoking a
license/permit. | further understand that it is a Class A misdemeanor under Alaska Statute 11.56.210
to falsify an application and commit the crime of unsworn falsification.

| certify that all proposed licensees have been listed with Division of Corporation, Business, and
Professional Licensing.

| certify that | and any individual identified in the business entity ownership section of this application,
has or will read AS 04 and its implementing regulations.

| certify | have provided a menu of a variety of types of food appropriate for meals that are prepared
on the licensed premises.

| certify that non-employees under 21 years of age will not enter and remain on the licensed
premises except for the purposes of dining only.

| certify that the sale and service of food and alcoholic beverages and any other business on the
licensed premises is under the sole control of the licensee.

| certify the licensed premises is a bona fide restaurant as defined in AS 04.21.080(b).

| certify there is supervision on the licensed premises adequate to reasonably ensure that a person
under 21 years of age will not gain access to alcoholic beverages.

Signature

This application was digitally signed by : Derrick Stickman on 04/13/2026 08:31 PM AKDT

Documents
# File Name Type Added On
1 Stickman Ventures, License Lease\Sublease document 03/13/2026
LLC Lease 02:41 PM
Executed.pdf AKDT
2 White Spot Layout.pdf  License Location Diagram Document 03/13/2026
03:04 PM
AKDT
3  White Spot Cafe LicenseRestaurantDetailFoodServicePermitDocumen  04/08/2026
Health Permit No. t 06:15 PM

FA0020271.pdf AKDT


https://accis.elicense365.com/Licensing/DownloadFile?FileID=130349
https://accis.elicense365.com/Licensing/DownloadFile?FileID=130349
https://accis.elicense365.com/Licensing/DownloadFile?FileID=131924
https://accis.elicense365.com/Licensing/DownloadFile?FileID=131924

White Spot Menu 1-
combined (1).pdf

Stickman Ventures,
LLC Lease.pdf

White Spot Cafe Asset
Purchase Agreement -
Execution Version.pdf

White Spot Cafe Asset
Purchase Agreement -
Execution Version.pdf

White Spot Cafe Asset
Purchase Agreement -
Execution Version.pdf

Creditors Affidavit.pdf

LicenseRestaurantDeclarationFoodAlcoMenuDocume
nt

Leasehold conveyance or contract of sale of real
property

Personal property being conveyed from the transferor

DRAFT Uniform Commercial Code statement

All other transaction and security documents relating

to the lease or sale

Signed Creditors Affidavit

04/13/2026
08:21 PM
AKDT

04/13/2026
08:29 PM
AKDT

04/13/2026
08:29 PM
AKDT

04/13/2026
08:29 PM
AKDT

04/13/2026
08:29 PM
AKDT

10/15/2026
02:10 PM
AKDT


https://accis.elicense365.com/Licensing/DownloadFile?FileID=132146
https://accis.elicense365.com/Licensing/DownloadFile?FileID=132147
https://accis.elicense365.com/Licensing/DownloadFile?FileID=132148
https://accis.elicense365.com/Licensing/DownloadFile?FileID=132148
https://accis.elicense365.com/Licensing/DownloadFile?FileID=132149
https://accis.elicense365.com/Licensing/DownloadFile?FileID=132149
https://accis.elicense365.com/Licensing/DownloadFile?FileID=132150
https://accis.elicense365.com/Licensing/DownloadFile?FileID=132150
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Alcohol and Mariiuana Control Office

aMARIAY 550 W 7" Avenue, Suite 1600
ép*" f;i?a?‘ Anchorage, AK 99501

l:“
alcohol.licensing@alaska.gov

https://www.commerce.alaska.gov/web/amco
r“ ?Eor Jl.\.h“'“'h

\

Phone: 907.269.0350
Alaska Alcoholic Beverage Control Board

Form AB-02: Premises Diagram

.

What is this form?

A detailed diagram of the proposed licensed premises is required for all liquor license applications, per AS 04.11.260 and

3 AAC 304.185. Your diagram must include dimensions and must show all entrances and boundaries of the premises, walls, bars,
fixtures, and areas of storage, service, and consumption. If your proposed premises is located within a building or building complex
that contains multiple businesses and/or tenants, please provide an additional page that clearly shows the location of your
proposed premises within the building or building complex, along with the addresses and/or suite numbers of the other businesses
and/or tenants within the building or building complex.

The second page of this form is not required. Blueprints, CAD drawings, or other clearly drawn and marked diagrams may be
submitted in lieu of the second page of this form. The first page must still be completed, attached to, and submitted with any
supplemental diagrams. An AMCO employee may require you to complete the second page of this form if additional documentation
for your premises diagram is needed.

This form must be completed and submitted to AMCO’s main office before any license application will be considered complete.

Yes No

| have attached blueprints, CAD drawings, or other supporting documents in addition to, or in lieu of, the second E’ g
page of this form.

Section 1 — Establishment Information

Enter information for the business seeking to be licensed, as identified on the license application.

Licensee: 5‘« C\(/\ 45 &_”JW r 0 lce ‘:'> LLL License Number: 55 [b
License Type: Restav rant / Eat ag Place.

Doing Business As: Wh .H;_. = O-.JF (C\“:&d

Premises Address: o4 \/\/ L{ M A\’!

City: Aachora ‘3 z. State: | A | 2P | G957 |
== = = e
[Form AB-02] (rev 06/24/2016) , Page 1 0f 2

" SEP 0 7 2018



Alcohol and Marijuana Control Office

it 2
WARNRAY, 550 W 7" Avenue, Suite 1600
fp‘im%% Anchorage, AK 99501

/ % s ‘-‘\\—fr'
(@
\ - L& Alaska Alcoholic Beverage Control Board

o s Form AB-02: Premises Diagram

5 alcohol.licensing@alaska.gov
§ https://www.commerce.alaska.gov/web/amco

Phone: 907.269.0350

Section 2 - Detailed Premises Diagram

Clearly indicate the boundaries of the premises and the proposed licensed area within that property. Clearly indicate the interior
layout of any enclosed areas on the proposed premises. Clearly identify all entrances and exits, walls, bars, and fixtures, and outline in
red the perimeter of the areas designated for alcohol storage, service, and consumption. Include dimensions, cross-streets, and points
of reference in your drawing. You may attach blueprints or other detailed drawings that meet the requirements of this form.
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STATE OF ALASKA
ALCOHOL BEVERAGE CONTROL BOARD
Licensed Premises Diagram

INSTRUCTIONS: Draw a detailed floor plan of your present or proposed licensed premises on the graph below,
show all entrances and exits, and all fixtures such as tables, booths, games, counters, bars, coolers, stages, etc.

pBA: U hitP Qy/.%—,f’ (ate

PREMISES LOCATION: [QG Wjest 4rk Aue  An hocce Ahika ¢9.cof

Indicate scale by x after appropriate statement or show length and width of premises.
SCALE A: Zg 1 SQ.=4FT. SCALE B: 18Q.=1FT.

Length and width of premises in feet:
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2 €ggs, home fries, toast

- BREAKFAST -

Served 7:00 am-=10:50 am

-:.. .

="

109 W. 4th Ave

Anchorage

(907) 279-3954

HISTORY WITH FLAVOR
Downtown at 4th & A

Breakfast 7:00 am-10:50 am
Lunch 11:00 am to close

OMELETTES

Served with home fries and toast

Veggie

“17.50

Mushrooms, spinach, onions, bell peppers, tomatoes and cheese

i
Bacon Breakfast *16.50
With 2 ©ggs, home fries, toast |
Sgusage Patty Breakfast “16.50
With 2 ©ggs, home fries, toast
Ham Breakfast “16.50
With 2 ©ggs, home fries, toast .
Reindeer Breakfast “16.50
Locally made Jjumbo link sausage with 2 €ggs, home fries, toast
Hamburger Steak “19.50
2 beef patties stuffed with onions
with 2 eggs, home fries, toast
Low Carb Breakfast ‘19

3 eggs, Sausage patty, 2 slices of bacon & grilled veggies

Ham & Cheese "17.50

Mushroom Swiss 17.50

Denver “18.50
Ham, cheese, onions and bell peppers

Bacon Cheddar Jalaperio 18.50

e s g

Reindeer Sausage Omelette "18.50
With onions, bell peppers and cheese

e o 2 i

Breakfast Sandwich 12

2 scrambled eggs and cheese on wheat toast with choice
of bacon, sausage patty, ham or reindeer sausage

——

Chicken Fried Steak 20

Hand cut and breaded and smothered in ¢
L with 2 eggs, home fries, toast

FAVORITES

Reindeer Hash smothered in Country Gravy

ountry gravy

20
Served with 2 eggs and toast
Biscuits & Gravy “12.50
3 biscuits smothered in country gravy
Biscuits & Gravy Plate “18.50
2 biscuits smothered in country gravy served with
sausage patty and topped with 2 eggs
French Toast *11.50
S
French Toast Platex 16.50
5
Hot Cake - M s} ;:g
| Hot Cake Platex 3% .
"14.50
ke
Blueberry Hot Ca hkepens
Blueberry Hot Cake Plate*
« comes with 2 eggs and 2 slices of bacon

SIDES

2 eggs °4
Sausage Patty, Ham, Reindeer Sausage

or 4 slices of Bacon *6.50
Fresh Cut Home Fries °5.50
Wheat Toast *3.50
Grilled Veggies *6.50
DRINKS

Coffee, Tea, Hot Cocoa, Cider e
Soda, Iced Tea, Sweet Tea .

Mexican Coke or Fanta in a Bottle *3.75
Lemonade, Arnold Palmer °3.75
Orange Juice, Milk ~ Sm®250 Lg°%s

ICE CREAM

Hand-Dipped Shakes & Malts °8
Vanilla, Chocolate, Strawberry, Blueberry, Coffee

Rootbeer Float, Coke Float 7.50
Brownie Sundae °9
Pie %6 Pie alamode 850

' ' sk of food borne illness.
food, shellfish or eggs may increase your ris
‘ ndercooked meats, poultry, sea :
Consuming raw or u

THINGS TO kKNOW

(about The White Spot)

1. Know what you want.

(Don't ask a bunch of
questions)

2. Order for yourself.

(Don't speak for anyone
else)

3. Do not attempt to

challenge the cook
protocol.

4. No choice on toast.
(Wheat)

. Our sign says 1959, but
The White Spot has been
a landmark since 1946

WHITE SPsT
ngFEmm

R —RRRR———




¥ The White SP®T Cafe

OUR HALIBUT SANDWICH

is “the must-try sandwich in Alaska" -usa rodsy

- LUNCH -

Served 11:00 am- Close

EURGERS & SANDWICHES OUR FAMOUS HALIBUT

served with choice of coleslaw or fries. Halibut Sandwich 24

3 | o, lettuce, tomato, onion & pickles. . ,
Burgers are dressed with may Dressed with tartar sauce, lettuce, tomato, onion and cheese

Hamburger 12 with choice of fries or coleslaw
Cheeseburger "12.50 Halibut Plate 29
Bacon Cheeseburger “15.50 3 pieces fish and chip style served with fries and coleslaw

: Halibut Basket 23

m Swiss Burger “15.50
Mushroom S g 2 pieces fish and chip style served with fries or coleslaw
er “17.50 : .

Bllaik &dBIu'e Burg ning, blue cheese and bacon Grilled Halibut Melt 24
e i Grilled halibut, grilled onions & pepper jack cheese
Bacon Cheddar Jalapeno Burger “17.50 on bake shop bread with fries or coleslaw

Smokey Burger 1750 MORE FAVORITES

BBQ sauce, American cheese, bacon and onion rings

| 18.50 Cod Basket “17.50
Loaded Burger | ' Served with fries or coleslaw
Grilled onions, mushrooms, bacon, Swiss and American cheese .
. Shrimp Plate *20.50
Double Chili Cheeseburger $19.75 Served with fries and coleslaw
| Open-faced burger smothered in our house Chicken Fried Steak Plate 20
| reindeer chili with cheese & onions Hand-cut and breaded, smothered in country gravy,
Make any Burger a Double 4 Served with fries and coleslaw
Black Bean Burger substitute '3
Substitute Onion Rings, Soup or Side Salad for Fries or Coleslaw  °4 g’pfg
S
BLT "14.50 Basket of Onion Rings sg5p Coleslaw oy
Patty Melt 15.50 Fried Mushrooms °8.50 Ve o
i ' i i PepperJack Cheese Sticks °8.50 SN & Sy
Beef patty, grilled onion, American and Swiss on rye Pp e .s Pickles 53
: Basket of Fresh-Cut Fries 6 .
Grilled Cheese ‘9.50 | N _ . Extra Condiments
Reindeer Chili Cheese Fries  *12.50 and Dressings *1
Bacon Jalapeno Popper Grilled Cheese “16.50
Veggie Grilled Cheese 15.50 ICE CRE M DRINKS | i
Pepper jack, spinach, sweet & spicy pickles g:::;g'&p&z‘:ts g Coffee, Tea, Hot Cocoa, Cider 3
& tomato on bake shop bread Vanilia, Cheonlate, Siimbedts Soda, Iced Tea, Sweet Tea °3

Blueberry, Coffee

ng g S‘O(IPS' Rootbeer or Coke Float .80 Mexican Coke or Fanta in a Bottle °3.75
cASH 0

Caesar Salad » “11.50 Brownie Sundae sg Lemonade, Arnold Palmer *3.75
, , Pie °6 Pie alamode *8.50 Orange Juice, Milk Sm %250 Lg?%
Grilled Chicken Caesar “16.50
Blackened Halibut Caesar 23 WE ALSO SERVE BEER & WINE
Chef Salad 18 &\\eWb,}
Romaine, grilled chicken, ham, tomato, hard-boiled egg and Spf SERVING
shredded cheese 3 ANCHORAGE
Reindeer Chili or Soup of the Day Cate SINCE 1946 n @thewhitespotcafe




08/04/2026, 19:28 Gmail - Fwd: New Selection for beer and wine

M Gmall Taylor Coakley <tcoakley15@gmail.com>

Fwd: New Selection for beer and wine

Derrick Stickman <thewhitespotcafe@gmail.com> Wed, Apr 8, 2026 at 7:24 PM
To: tcoakley15@gmail.com

Alcohol options

---------- Forwarded message ---------

From: Derrick Stickman <thewhitespotcafe@gmail.com>

Date: Mon, Mar 16, 2026 at 7:48 PM

Subject: New Selection for beer and wine

To: Cade.shanteau@rndc-usa.com <Cade.shanteau@rndc-usa.com>

Beers on Draft: (Local Beers Only)
Matanuska Brewing Arctic Warrior American Ale $4
King Street IPA $6
Alaskan Amber $6
Alaskan White $6
Wildness Blonde $6

Bottles and Can (Local)

Alaskan Husky IPA $6

King Street Hefeweizen $6

Alaska Hard Seltzer $6

Alaskan Juneau Juice $6

Double Shovel Appalance Cider (160z) $9

Domestic & Imported (bottles & cans)
Coors Light $4

Pabst Blue Ribbon Tall Boy $4
Corona Extra $4.50

Stella Artois $4.50

Michelob Ultra $4

Michelob Ultra N/A $4.00

Specialty Drinks

Bloody Mary Made with Wine Based Spirits ~ $7
Screwdriver

Irish Coffee

Beer-Mosa W/ Arctic Warrior American Ale and O.J. $8
Red Beer W/ Arctic Warrior American Ale and Blood Mary Mix $8
Summer Beer Lemonade W/ Arctic Warrior American Ale and Lemonade $8

Wine

House Red Wine: Red (Cabernet) or White( Chardonnay ) $5
Champagne $6

Mimosa $8

Let me know if you have any questions? Thank you Cade!!

https://mail.google.com/mail/u/0/?ik=3f0259c361&view=pt&search=all&permmsgid=msg-f: 18619579356 76815838&simpl=msg-f:1861957935676815838
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THIS PERMIT MUST BE CONSPICUOUSLY POSTED IN A PUBLIC PLACE IN THE ESTABLISHMENT

Municipality of Anchorage

DEPARTMENT OF HEALTH & HUMAN SERVICES PERMIT PERMIT NO.
FA0020271
FACILITY NAME WHITE SPOT CAFE
OWNER'S NAME: STICKMAN VENTURES, LLC
LOCATION: 109 W4TH AVE

ISSUED BY THE DEPARTMENT OF HEALTH & HUMAN SERVICES AND SUBJECT TO THE ANCHORAGE MUNICIPAL CODE OF ORDINANCES
TITLES 15 AND 16. UNLESS THE OWNERSHIP CHANGES, THIS PERMIT IS VALID FROM 1/1/2026 1012/312026

WHITE SPOT CAFE
1305 W 45TH AVE B
ANCHORAGE, AK 99503

20-031 Ver. 9. 02° THIS CERTIFICATE AND PERMIT IS NOT TRANSFERABLE

AND IS THE PROPERTY OF THE MUNICIPALITY OF ANCHORAGE

-
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