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PROJECT DESCRIPTION / REQUEST 
 
Pursuant to Los Angeles Municipal Code (LAMC) Section 12.24 W.1, the applicant requests 
approval of a Conditional Use Permit (CUP) to allow the sale and dispensing of beer, wine, 
and distilled spirits for on-site consumption in conjunction with an existing 1,430-square-
foot restaurant known as El Patroncito Mexican Cuisine, located at 421 W. Venice Boulevard, 
Los Angeles, California. 

The restaurant is situated within the (Q)R5-2D-O Zone, in the Downtown Community Plan 
Area, under the Central Area Planning Commission jurisdiction. The site’s General Plan Land 
Use designation is Transit Core, and the property is also located within the Downtown 
Adaptive Reuse Program Incentive Area. The existing restaurant is a bona fide eating 
establishment oƯering full table service and traditional Mexican cuisine in an intimate, 
indoor-only dining space with a capacity of up to 34 patrons. 

The applicant proposes to expand the current operational privileges to include the sale and 
dispensing of beer, wine, and distilled spirits (Type 47 ABC License) for on-site consumption, 
as an incidental component to food service. The restaurant will operate daily from 9:00 a.m. 
to 2:00 a.m., providing consistent, responsibly managed service to residents, visitors, and 
downtown patrons. 

To enhance the dining experience and cultural authenticity of the establishment, the 
applicant also seeks approval to incorporate live entertainment as an optional service. 
Proposed entertainment includes DJ music, karaoke, and non-amplified mariachi 
performances, occurring indoors only between 6:00 p.m. and 1:00 a.m. The entertainment 
is intended to complement meal service, promote cultural expression, and support a lively 
but controlled restaurant atmosphere—not a nightclub or bar environment. 

The addition of a Type 47 license will allow the restaurant to operate on par with similar 
downtown establishments that oƯer complete dining and beverage options. The project will 
not increase the building’s footprint, height, or massing, nor introduce exterior changes 
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beyond potential signage upgrades consistent with City standards. The use will remain 
indoor-only, with no outdoor service areas or amplified outdoor sound. 

El Patroncito Mexican Cuisine will continue to contribute to the revitalization and pedestrian 
activity along Venice Boulevard, consistent with the Downtown Community Plan goals that 
encourage mixed-use, transit-oriented, and pedestrian-friendly developments that 
strengthen local identity and economic vitality. The proposed alcohol service and 
entertainment elements are ancillary to the primary dining use, ensuring compatibility with 
the surrounding urban fabric while enriching the community’s social and cultural oƯerings. 

FINDINGS: 
 
The project will enhance the built environment in the surrounding neighborhood or will 
perform a function or provide a service that is essential or beneficial to the community, 
city, or region. 
 

EL PATRONCITO MEXICAN CUISINE proposes a small-format, indoor-only, bona fide 
restaurant (±1,430 sq ft, up to 34 seats) with a Type 47 ABC license for on-site consumption 
at 421 W. Venice Boulevard. Located within the Downtown Community Plan’s Transit Core 
and the Downtown Adaptive Reuse Program Incentive Area, the use helps activate a ground-
floor storefront with regular patronage throughout the day and evening (9:00 a.m.–2:00 a.m.), 
adding “eyes on the street” and contributing to a safer, more vibrant pedestrian realm 
without exterior activity or patio impacts. This is precisely the kind of street-activating, 
community-serving dining use the City has repeatedly recognized as adding value to urban 
commercial corridors, where well-managed restaurants complement surrounding 
businesses, draw residents and visitors, and support an animated public realm.  

The project’s culinary focus—traditional Mexican fare—adds cultural diversity and 
neighborhood-serving amenities to Downtown, similar to other successful sit-down 
restaurants the City has found to enrich the local fabric by pairing food service with 
responsible, incidental alcohol service. As with comparable approvals, alcohol is a 
complement to meal service rather than a nightlife driver; this parity with peer 
establishments supports full-service expectations while maintaining a family-friendly dining 
environment. Optional, tightly managed entertainment (DJ, karaoke, and non-amplified 
mariachi) is confined indoors between 6:00 p.m. and 1:00 a.m. and is intended to augment 
the dining experience, not convert the use into a bar or nightclub. These kinds of cultural 
performances—when limited in scale and managed with appropriate conditions—have 
been acknowledged by the City as enhancing community character and economic vitality 
while remaining respectful of neighbors.  
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Operationally, the restaurant will be conditioned to typical Downtown standards—
responsible beverage service, staƯ training, security best practices, signage controls, and 
prompt graƯiti removal—further ensuring that public safety and community appearance are 
preserved. City findings for nearby sites in the same [Q]R5-2D-O zoning context have 
emphasized the importance of such measures (e.g., CPTED-oriented lighting/surveillance 
and graƯiti abatement) to maintain compatibility and mitigate potential nuisances; those 
same performance expectations will apply here.  

Finally, the project supports the Downtown economy with new jobs and local procurement 
while sustaining activity on a key corridor (Venice Boulevard) that the City has documented 
as a multi-modal spine improved with sidewalks and transit access. Activating a modest, 
existing tenant space with a high-quality, sit-down restaurant strengthens the 
neighborhood’s commercial mix, sustains foot traƯic into evening hours, and advances the 
City’s long-standing objective of pedestrian-oriented, culturally rich dining districts in 
central Los Angeles. 

The project’s location, size, height, operations, and other significant features will be 
Compatible with and will not adversely aƯect or further degrade adjacent properties, 
the Surrounding neighborhood, or the public health, welfare, and safety. 
 

The proposed use at 421 W. Venice Boulevard, known as El Patroncito Mexican Cuisine, is 
located within an established commercial corridor in the Downtown Community Plan area, 
designated as Transit Core and zoned (Q)R5-2D-O. The existing building is part of a mixed-
use and commercial environment characterized by ground-floor restaurants, markets, and 
small businesses serving local residents and visitors. The project’s physical 
characteristics—its size, height, and layout—will remain unchanged, maintaining the 
existing 1,430-square-foot tenant space with seating for up to 34 patrons indoors only. The 
proposal does not involve any structural expansion, increase in height, or alteration to the 
existing building envelope, and therefore has no potential to physically impact neighboring 
properties. 

The project’s operations are fully compatible with surrounding land uses and consistent with 
other restaurant establishments within the area. Alcohol service will be incidental to meal 
service and conducted in a controlled indoor environment under the oversight of RBS-
certified staƯ in accordance with State ABC regulations. The hours of operation, from 9:00 
a.m. to 2:00 a.m. daily, are consistent with comparable dining establishments in the 
downtown area and are well-suited to the City’s 24-hour activity pattern within the Transit 
Core designation. 
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The applicant is also proposing limited live entertainment—including DJ performances, 
karaoke, and non-amplified mariachi music—indoors only between 6:00 p.m. and 1:00 a.m. 
All performances will be subordinate to the restaurant use and will comply with the City’s 
noise ordinance. These activities are intended to complement the dining experience and 
foster cultural engagement without generating nuisances such as crowding, exterior noise, 
or amplified outdoor sound. 

The restaurant’s size and configuration inherently limit occupancy, ensuring that parking 
demand, noise levels, and patron activity remain manageable and appropriate for its setting. 
Additionally, the site is transit-accessible, located along a corridor served by multiple bus 
lines, consistent with the goals of the Downtown Community Plan and the General Plan 
Framework Element encouraging pedestrian-oriented, mixed-use activity centers. 

Public health, welfare, and safety will be protected through a series of standard City-
imposed operational conditions typically required for alcohol-serving establishments, such 
as surveillance cameras, lighting standards, graƯiti removal, and prohibition of loitering. All 
alcohol service will occur under the supervision of trained staƯ, ensuring compliance with 
local and state regulations, including the Responsible Beverage Service (RBS) Act of 2017. 

In sum, El Patroncito Mexican Cuisine will continue to function as a modest, well-managed 
restaurant that aligns with the City’s goals for downtown vitality and livability. The project’s 
scale, design, and operations are compatible with the surrounding neighborhood and will 
not adversely aƯect adjacent properties or the community at large. Rather, it will contribute 
positively to the economic, cultural, and social vibrancy of the Downtown area while 
maintaining strict adherence to health, safety, and operational standards. 

The project substantially conforms with the purpose, intent and provisions of the 
General Plan, the applicable community plan, and any applicable specific plan. 

The General Plan Framework Element identifies Downtown Los Angeles as a regional 
center—a high-intensity, transit-oriented area where a mix of housing, retail, oƯice, 
entertainment, and cultural uses is encouraged to promote a vibrant 24-hour environment. 
The proposed restaurant use, with the incidental sale of alcoholic beverages, supports this 
policy by contributing to a balanced and active mix of uses that attracts residents, workers, 
and visitors throughout the day and evening hours. The addition of a Type 47 ABC license will 
allow El Patroncito to operate competitively with other nearby restaurants, providing a 
complete dining experience that enhances the area’s vitality and economic stability. 

The project also supports the Downtown Community Plan’s land use designation of Transit 
Core, which envisions high-density, mixed-use developments that foster pedestrian activity 
and access to public transportation. The restaurant is within walking distance of major 
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transit corridors and contributes to the City’s objectives of reducing vehicle dependency and 
promoting pedestrian-friendly environments. The restaurant’s modest size (1,430 sq. ft.) and 
indoor-only operations align with the Plan’s emphasis on compact, context-sensitive infill 
development. 

Further, the proposed alcohol service and optional live entertainment are consistent with 
the City’s long-standing planning practice of allowing well-managed, small-scale 
establishments to provide food and beverage service in commercial and mixed-use 
environments, provided that such uses are conditioned to prevent adverse impacts. The 
project’s request under LAMC Section 12.24 W.1 is a standard entitlement mechanism 
intended to ensure compatibility while enabling the City to impose operating standards that 
protect public welfare. 

The project also conforms to the Adaptive Reuse Program Incentive Area objectives by 
maintaining and reactivating existing building space rather than introducing new 
construction, thus supporting sustainability and historic continuity in the downtown built 
environment. No changes to massing, height, or structure are proposed, ensuring continued 
conformity with the surrounding scale and character. 

In addition, the project is consistent with the Economic Development, Land Use, and 
Mobility Elements of the General Plan, which collectively promote economic vitality, 
pedestrian-oriented development, and access to neighborhood-serving amenities. By 
oƯering culturally diverse cuisine, controlled entertainment, and responsible alcohol 
service, the project enhances the community’s social and cultural landscape and provides 
economic opportunities through job creation and increased tax revenue. 

Therefore, the proposed Conditional Use Permit is fully consistent with the purpose, intent, 
and provisions of the General Plan, the Downtown Community Plan, and the applicable 
incentive programs. It furthers the City’s policy direction to support vibrant, transit-
accessible, mixed-use districts that sustain a balanced and inclusive downtown 
community. 

Supplemental Findings 

The proposed use will not adversely aƯect the welfare of the pertinent community. 

The proposed Conditional Use Permit, pursuant to LAMC Section 12.24 W.1, to allow the 
sale and dispensing of beer, wine, and distilled spirits for on-site consumption in 
conjunction with an existing 1,430-square-foot restaurant known as El Patroncito Mexican 
Cuisine, will not adversely aƯect the welfare of the pertinent community. Rather, it will 
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contribute positively to the local economic, social, and cultural fabric of Downtown Los 
Angeles. 

The restaurant operates as a bona fide eating establishment providing authentic Mexican 
cuisine within a controlled, indoor-only setting that accommodates up to 34 patrons. The 
addition of a Type 47 ABC license will not change the character of the existing operation but 
will allow the business to remain competitive and economically sustainable within the 
Downtown market. Alcohol service will be ancillary to meal service and managed exclusively 
by staƯ trained and certified under the Responsible Beverage Service (RBS) Act of 2017, 
ensuring full compliance with all state and local regulations governing the responsible sale 
and service of alcoholic beverages. 

All on-site alcohol consumption will occur in conjunction with food service and under the 
supervision of management at all times. The proposed hours of operation—9:00 a.m. to 2:00 
a.m. daily—are consistent with the mixed-use, transit-oriented, and entertainment-oriented 
character of the Downtown area, where extended operating hours are customary and 
encouraged to sustain activity beyond typical daytime business hours. 

The applicant also proposes optional, small-scale indoor live entertainment, including DJ 
performances, karaoke, and non-amplified mariachi music between 6:00 p.m. and 1:00 a.m. 
These cultural and musical components will enhance the dining experience and contribute 
to the area’s cultural diversity while being conducted entirely indoors to prevent noise or 
disturbance to neighboring properties. The entertainment is intended as a supplemental 
amenity, not the primary draw, and will remain secondary to restaurant operations. 

The project will promote public welfare and community safety through adherence to 
conditions typically imposed by the City for alcohol-serving establishments, including 
installation of security cameras, adequate lighting, graƯiti removal, and prohibition of 
loitering. These operational safeguards will ensure the restaurant remains a safe and well-
managed environment. Additionally, the site’s location within a Transit Core area encourages 
walkability and transit use, reducing potential traƯic or parking impacts. 

In terms of community welfare, the project strengthens the neighborhood economy by 
supporting local employment opportunities, generating sales tax revenue, and attracting 
patrons to the Downtown district. It also helps maintain the viability of the existing 
commercial space, preventing vacancy and blight. By oƯering culturally rich dining and 
entertainment, El Patroncito Mexican Cuisine contributes to the inclusive, multicultural 
identity of the Downtown area that the City’s General Plan envisions. 

In summary, the proposed project will not adversely aƯect the welfare of the pertinent 
community. Instead, it will enhance the area by fostering cultural expression, economic 
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activity, and pedestrian-oriented vibrancy in a responsible, well-regulated, and community-
serving manner. 

The granting of the application will not result in an undue concentration of premises for 
the sale or dispensing for consideration of alcoholic beverages, including beer and 
wine, in the area of the City involved, giving consideration to applicable State laws and 
to the California Department of Alcoholic Beverage Control’s guidelines for undue 
concentration; and also giving consideration to the number and proximity of these 
establishments within a one thousand foot radius of the site, the crime rate in the area 
(especially those crimes involving public drunkenness, the illegal sale or use of 
narcotics, drugs or alcohol, disturbing the peace and disorderly conduct), and whether 
revocation or nuisance proceedings have been initiated for any use in the area. 
 

According to information from the California Department of Alcoholic Beverage Control 
(ABC), the subject site is located within Census Tract 2240.1, where the ABC authorizes four 
(4) on-sale licenses and two (2) oƯ-sale licenses. Currently, there are three (3) on-sale and 
three (3) oƯ-sale licenses active within the tract. While this reflects a slight numerical 
overconcentration of oƯ-sale licenses, the tract remains below the authorized number of on-
sale licenses. Moreover, it is well recognized that the Downtown Los Angeles area—
particularly within the Transit Core designation of the Downtown Community Plan—
functions as a mixed-use, pedestrian-oriented district where a greater number of dining and 
entertainment establishments are not only expected but encouraged to foster economic 
vitality and community activity. 

The proposed restaurant is a bona fide eating establishment comprising approximately 
1,430 square feet, with a total of 34 indoor seats and no outdoor seating. Alcohol sales will 
be strictly ancillary to meal service, and all on-site consumption will occur indoors under the 
supervision of management and staƯ certified through the Responsible Beverage Service 
(RBS) Act of 2017. The restaurant is not designed nor intended to function as a bar, nightclub, 
or stand-alone drinking venue. 

Hours of operation are proposed from 9:00 a.m. to 2:00 a.m. daily, consistent with the area’s 
active, transit-oriented, and entertainment-focused character. Limited indoor live 
entertainment—including karaoke, DJ performances, and non-amplified mariachi music 
between 6:00 p.m. and 1:00 a.m.—will provide cultural enrichment and complement meal 
service, not replace it. These activities will be confined within the premises to ensure 
compliance with the City’s noise and performance standards. 

Furthermore, the establishment will be conditioned by both the City of Los Angeles 
Department of City Planning and the Department of Alcoholic Beverage Control to include 



 
8 

 

responsible operating standards that prevent any potential adverse impacts. Conditions will 
include requirements for security cameras, adequate lighting, graƯiti removal, noise 
mitigation, and prohibitions against loitering. Such measures ensure that alcohol service 
remains well-regulated and that the establishment operates as a positive contributor to 
public safety and neighborhood welfare. 

While the census tract shows a modest numerical imbalance, the proposed use will not 
contribute to any adverse eƯects traditionally associated with overconcentration, such as 
public drunkenness, loitering, or nuisance behavior. Instead, El Patroncito Mexican Cuisine 
will provide a family-oriented, culturally authentic dining experience that enhances the 
Downtown area’s culinary diversity and economic vitality. 

Accordingly, the granting of this Conditional Use Permit will not result in an undue 
concentration of alcoholic beverage establishments in the area. The project will continue 
the City’s policy of supporting responsible, small-scale restaurants that activate pedestrian 
corridors and serve as local amenities, consistent with the intent of both the General Plan 
and the Downtown Community Plan. 

The proposed use will not detrimentally aƯect nearby residentially zoned communities 
in the area of the City involved, after giving consideration to the distance of the 
proposed use from residential buildings, churches, schools, hospitals, public 
playgrounds and other similar uses, and other establishments dispensing, for sale or 
other consideration, alcoholic beverages, including beer and wine. 
 
The subject property is located within a high-density urban corridor in the Downtown 
Community Plan area, characterized primarily by mixed commercial, institutional, and 
multi-family developments. The site is zoned (Q)R5-2D-O, which allows restaurant uses by 
right and supports the integration of ground-floor retail and dining within a pedestrian-
oriented, transit-rich environment. 

A 600-foot notification radius analysis, prepared by Express Mapping, identifies several 
sensitive uses within the immediate vicinity, including: 

 Fearless LA Church, 1611 S. Hope Street 

 Hope Street Margolis Family Center (childcare facility), 1600 S. Hope Street 

 Dignity Health – California Hospital Medical Center, 1401 S. Grand Avenue 

 Venice Hope Park, 1521 S. Hope Street 

 Various multi-family residential buildings and apartments in the Downtown area 
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Despite the presence of these uses, the restaurant site is adequately buƯered from them by 
major public streets, intervening buildings, and urban block separations that are typical in 
the Downtown context. The property fronts Venice Boulevard, a multi-lane arterial street that 
separates the restaurant from nearby residences and institutional uses. The closest 
residential buildings are multi-family apartments located across or along adjacent blocks 
within a dense, mixed-use environment that already accommodates a wide range of 
commercial activity, including restaurants and retail. 

Importantly, the alcohol use map prepared for the 600- to 1000-foot radius confirms that no 
other alcohol-dispensing establishments exist within 1,000 feet of the site.  This 
demonstrates that the proposed restaurant will not contribute to an undue concentration of 
alcohol-related uses or create conflict with existing sensitive uses in proximity. 

The proposed operation is a bona fide restaurant, not a bar or nightclub. Alcohol service will 
be ancillary to meal service, provided exclusively to seated patrons by trained staƯ in 
compliance with the Responsible Beverage Service (RBS) Act of 2017. The applicant also 
proposes optional, small-scale indoor entertainment (DJ, karaoke, and non-amplified 
mariachi), which will occur entirely within the enclosed premises between 6:00 p.m. and 
1:00 a.m. The sound will not emanate outdoors or into adjacent properties. 

Furthermore, the project will include standard operational safeguards such as security 
cameras, adequate exterior lighting, graƯiti removal, and restrictions on loitering or 
amplified outdoor sound. The restaurant’s modest size—1,430 square feet—naturally limits 
occupancy and intensity, ensuring that activity remains appropriate to the urban setting and 
does not adversely impact the public welfare, health, or safety of nearby residents. 

Given the site’s location along a major transit corridor, its distance and physical separation 
from sensitive uses, and the absence of nearby establishments, the project is well-buƯered 
and compatible with the surrounding neighborhood. The proposed use will not detrimentally 
aƯect adjacent residentially zoned properties or other sensitive uses and will continue to 
operate in a responsible, well-managed manner consistent with the City’s land use policies 
for Downtown Los Angeles. 
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DRY WALL CEILING
PAINTED WITH A LIGHT

SEMI-GLOSS ENAMAL PAINT.
CEILING ARE SMOOTH AND

EASY TO CLEAN.

SMOOTH, CLEAR SEALED,
CONCRETE FLOOR W/

APPROVED PERMASEAL
CONCRETE SEALER BY

MONOPOLE INC.

6” HIGH TOPSET
SLIMFOOT #S3619T/N

COVE BASE THAT
FEATURES A 3/8” RADIUS.

DRY WALL WALLS
PAINTED WITH A LIGHT

SEMI-GLOSS ENAMAL PAINT.
WALLS ARE SMOOTH AND

EASY TO CLEAN.

DRY WALL CEILING
PAINTED WITH A LIGHT

SEMI-GLOSS ENAMAL PAINT.
CEILING ARE SMOOTH AND

EASY TO CLEAN.

SMOOTH, CLEAR SEALED,
CONCRETE FLOOR W/

APPROVED PERMASEAL
CONCRETE SEALER BY

MONOPOLE INC.

6” HIGH TOPSET
SLIMFOOT #S3619T/N

COVE BASE THAT
FEATURES A 3/8” RADIUS.

DRY WALL WALLS
PAINTED WITH A LIGHT

SEMI-GLOSS ENAMAL PAINT.
WALLS ARE SMOOTH AND

EASY TO CLEAN.

DRY WALL CEILING
PAINTED WITH A LIGHT

SEMI-GLOSS ENAMAL PAINT.
CEILING ARE SMOOTH AND

EASY TO CLEAN.

DRY WALL CEILING
PAINTED WITH A LIGHT

SEMI-GLOSS ENAMAL PAINT.
CEILING ARE SMOOTH AND

EASY TO CLEAN.

NOTE: WINDOWS ARE FIXED AND NON-OPENABLE
ALL RESTROOM AND EXTERIOR DOORS ARE SELF-CLOSING

AND RODENT PROOF.

NOTE: ALL FINISHES ARE EXISTING.
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RESTROOM VENTILATION
LIGHT SWITCH ACTIVATED
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