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3. If required, C
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4. If use requires the Tenant to supply and install at tenant’s expense internal or external grease trap (if 
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5. Tenant’s responsibility to m
aintain grease trap per local code and acceptable practice.
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alls to m
inim

um
 height of 48".

10. Tenant to verify if existing G
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ent. If a new
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ill obtain LL approval prior to installation of trap. 

Interior N
otes:

1. N
o rubber base allow

ed in sales/dining areas.

2. All exposed m
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bers (beam
s, joists, ducts, etc) m

ust be painted in an exposed ceiling condition.

3. Tenant m
ust provide sm

ooth transition betw
een sidew

alk and slab. 

4. Tenant m
ust provide a sm

ooth transition betw
een all floor finish m
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o transition or reducer strips allow

ed.”
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