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MECHANICAL REMODEL FLOOR PLAN

SHK-21-001

SHAKE SHACK

9601 S. SANTA MONICA BLVD.
BEVERLY HILLS, CA 90210

SCALE: 1/4" = 1'-0"

MECHANICAL REMODEL FLOOR PLAN1

RENOVATION KEY NOTES

1 MOUNT REMOTE TEMPERATURE SENSOR AT 48"
ABOVE FINISHED FLOOR. COORDINATE WITH
ARCHITECT FOR EXACT LOCATION.

2 MOUNT THERMOSTAT CONTROLLER AT 48" ABOVE
FINISHED FLOOR. COORDINATE WITH ARCHITECT FOR
EXACT LOCATION.

3 MAKEUP AIR DUCT ROUTED UP TO MUA-1 ON ROOF.
INSULATE ALL DUCTWORK FROM HOOD TO FAN AS
INDICATED IN SPECIFICATIONS.

4 PROVIDE TYPE 1 GREASE EXHAUST DUCT FROM
KITCHEN EXHAUST HOOD TO KITCHEN EXHAUST FAN.
TRANSITION GREASE DUCT AS REQUIRED TO
CONNECT TO NEW EXHAUST FAN KEF-1 & 2 ON ROOF.
GREASE DUCT TO BE WRAPPED WITH FIRE WRAP TO
MAINTAIN 0" CLEARANCE TO COMBUSTIBLE.

5 KITCHEN HOOD AND HOOD FIRE SUPPRESSION
CABINET FURNISHED BY CAPTIVEAIRE AND INSTALLED
BY CONTRACTOR. REFER TO KITCHEN EQUIPMENT
DRAWINGS FOR ADDITIONAL INFORMATION. HOOD
FIRE ALARM CONNECTION INSTALLED BY FIRE ALARM
CONTRACTOR. COORDINATE EQUIPMENT FIRE
PROTECTION REQUIREMENTS WITH THE FIRE
PROTECTION CONTRACTORS PRIOR TO
INSTALLATION.

6 PROVIDE 28"x10" SUPPLY DUCT DROP TO CONNECT TO
MAKEUP AIR SUPPLY RISER WITH DAMPER AT HOOD.
BALANCE EACH CONNECTION TO AIRFLOW INDICATED
ON THE HOOD MANUFACTURER DRAWINGS.

7 PROVIDE 24"x10" SUPPLY DUCT DROP TO CONNECT TO
MAKEUP AIR SUPPLY RISER WITH DAMPER AT HOOD.
BALANCE EACH CONNECTION TO AIRFLOW INDICATED
ON THE HOOD MANUFACTURER DRAWINGS.

8 INSTALL HOOD FIRE SUPPRESSION MANUAL PULL
STATION. COORDINATE EXACT LOCATION AND
REQUIREMENTS WITH FIRE MARSHAL AND LOCAL
CODE REQUIREMENTS.

9 DROP 8" SUPPLY DUCT DOWN TO HOOD CONNECTION.
PROVIDE BALANCE DAMPER IN DUCT DROP. BALANCE
AIRFLOW TO 100 CFM FOR EACH HOOD CONNECTION
AS INDICATED ON HOOD MANUFACTURER DRAWINGS
SERIES M8.

10 PROVIDE AIR CURTAIN MOUNTED ABOVE DELIVERY
DOOR. PROVIDE WITH DOOR SWITCH. AIR CURTAIN TO
OPERATE CONTINUOUSLY WHEN DOOR IS OPEN.

11 PROVIDE AIR CURTAIN MOUNTED ABOVE TAKE-OUT
WINDOW. PROVIDE WITH WINDOW SWITCH. AIR
CURTAIN TO OPERATE CONTINUOUSLY WHEN
WINDOW IS OPEN.

12 INSTALL EXPOSED SUPPLY DUCTWORK FOR DINNING
AREA. COORDINATE WITH OWNER AND FIELD
CONDITIONS PRIOR TO INSTALLATION.

13 PROVIDE 15"x10" TYPE 1 GREASE DUCT DROP TO
CONNECT TO EXHAUST RISER WITH DAMPER AT
HOOD. BALANCE TO AIRFLOW INDICATED ON THE
HOOD MANUFACTURER DRAWINGS.
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GENERAL NOTES

1. WHERE ENCLOSURES ARE NOT REQUIRED, HOODS,
GREASE REMOVAL DEVICES, EXHAUST FANS, AND
DUCTS SHALL HAVE A CLEARANCE OF NOT LESS
THAN 18 INCHES TO COMBUSTIBLE MATERIAL, 3
INCHES TO LIMITED-COMBUSTIBLE MATERIAL, AND 0
INCHES TO NONCOMBUSTIBLE MATERIAL PER 2019
CMC SEC. 507.4.
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