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ADMINISTRATIVE APPROVAL (COP) ADD2026-00106

ADMINISTRATIVE APPROVAL
LEE COUNTY, FLORIDA

WHEREAS, Keith Long filed an application on behalf of McGregor’s Public House and
the Oak and Vine Cafe for administrative approval for consumption on premises to amend a
previous consumption on premises (COP) approval for 2COP Alcoholic Beverage License in
conjunction with a bar with outdoor seating (COP2011-00034), to allow consumption on premises
in conjunction with a Restaurant Group, III (indoor expansion) and the continuation of the
previously approved outdoor seating under a 4COP-SFS alcoholic beverage license for projects
known as McGregor’s Public House and the Oak and Vine Café; and 

WHEREAS, the subject property is located at 13499 S Cleveland Avenue Units 107, 109,
and 111, described more particularly as:

LEGAL DESCRIPTION: In Section 24, Township 45, Range 24 East, Lee County,
Florida:
 

ATTACHED AS EXHIBIT “A”; and

WHEREAS, the applicant has indicated the property’s current STRAP Number is 24-45-
24-00-00005.1000; and 

WHEREAS, the subject property is located in the Intensive Development Future Land
Use Category and the Mixed-Use Overlay as designated by the Lee County Comprehensive
Plan (Lee Plan); and

WHEREAS, the subject property is zoned Commercial (C-1) and is developed as, the
Bell Tower Shops shopping center; and 

WHEREAS, the applicant has requested to amend a previously approved 2COP
alcoholic beverage license in conjunction with a bar with outdoor seating (COP2011-00034) to
reflect the consolidation of the former McGregor’s Public House and the Oak and Vine Cafe into
a single restaurant, resulting in an expansion of the restaurant’s overall floor area; and 

WHEREAS, in accordance with the Land Development Code (LDC), Section 34-622, the
proposed McGregor’s Public House and Oak and Vine Cafe is classified as a Group Ill
Restaurant, which is a permitted use in the Commercial (C-1) zoning district (see Exhibit “D”);
and

WHEREAS, consumption on premises in conjunction with a bar (World of Beer) including
1,665± square foot indoor seating area with a seating capacity of 50 people and a 1,515± square
foot outdoor seating area with a seating capacity of 100 people was approved by COP2011-
00034 (see Exhibit “B”); and 

WHEREAS, the applicant has filed the subject request to amend the previously approved
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2COP alcoholic beverage license (COP2011-00034) to allow Consumption on Premises in
conjunction with a Group III Restaurant and expansion of indoor seating area encompassing units
107, 109 and 111 of the Bell Tower Shops (see Exhibit “E”); and 

WHEREAS, the outdoor seating approved by COP2011-00034 is to be amended to be a
4COP-SFS license as the 2COP license that was previously approved under is no longer the valid
alcoholic beverage license for this Restaurant, Group III; and 

WHEREAS, the Restaurant will operate with hours for sale and service of alcoholic
beverages between 9 a.m. to 2 a.m. daily; and

WHEREAS, LDC Section 34-1264(a)(1)g allows for administrative approval of consumption
on premises in accordance with LDC Section 34-174 in conjunction with Restaurants, Groups II, III
and IV, subject to certain operational and site design criteria; and

WHEREAS, LDC Section 34-174(b) allows for administrative approval of on-premises
consumption of alcoholic beverages provided that there will be no apparent adverse impact on
surrounding properties within 500 feet of the premises; and

WHEREAS, the subject application and plans have been reviewed by the Lee County
Department of Community Development in accordance with applicable regulations for
compliance with all terms of the administrative approval; and

WHEREAS the following findings of fact are offered:

(1) There will be no apparent adverse impact on surrounding properties within 500 feet of
the premises;

(2) The restaurant is in full compliance with state requirements and serves cooked, full-
course meals prepared daily on the premises; and

(3) The establishment complies with the parking requirements for the principal use set forth
by LDC Section 34-2020(b).

NOW, THEREFORE, IT IS HEREBY DETERMINED that the application for
administrative approval for Consumption on Premises to amend the previously approved
Consumption on Premises (COP) approval to accommodate the expansion of the existing restaurant
and continuation of the previously approved outdoor seating under a 4COP-SFS alcoholic
beverage license is APPROVED subject to the following conditions:

1. Approval is limited to a 4COP-SFS Alcoholic Beverage License for consumption
on premises in conjunction with a Group III Restaurant with indoor and outdoor
seating as depicted on the Floor Plan attached hereto as Exhibit “D”. If a new type
of alcoholic beverage license or establishment is sought, a new approval in
accordance with the LDC is required.

2. Outdoor seating is limited to the outdoor dining room depicted on the floor plan
attached hereto as Exhibit “D”. 
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3. The sale and service of alcoholic beverages is limited between the hours of 9 a.m.
and 2 a.m. daily. 

4. Consumption on Premises must occur in conjunction with food and nonalcoholic
beverage service. The sale and service of alcoholic beverages may not occur after
the sale and service of food and nonalcoholic beverages has elapsed.

5. Outdoor music and entertainment must be limited to the outdoor seating and bar
area. Speakers and other amplification must be oriented to direct music away from
residential and public uses.

6. Outdoor music and entertainment are subject to Lee County Noise Ordinance as
amended. 

7. If it is determined that inaccurate or misleading information was provided to the
County or if this decision does not comply with the LDC when rendered, then, at
any time, the Zoning Manager may issue a modified decision that complies with
the Code or revoke the decision.  If the approval is revoked, the applicant may
acquire the necessary approvals by filing an application for public hearing in
accordance with Chapter 34.  

Exhibits
Exhibit A: Legal Description
Exhibit B: COP2011-00034
Exhibit C: Composite Floor Plan 
Exhibit D: Menu
Exhibit E: Site Plan
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C O F F E E  BA R
12 oz | 16 oz

BREWED COFFEE
Your choice of freshly brewed coffee.
Refills are $2 each

COFFEE WITH A SHOT
Coffee with a freshly brewed shot of espresso

MACCHIATO
Espresso with a dollop of foam

CAPPUCCINO
Espresso, one part milk, and one part foam

LATTE
Espresso and steamed milk with a touch of foam

MOCHA
Espresso, steamed milk, and chocolate

AMERICANO
Espresso & Hot Water

ICED COFFEE
Espresso. Cold Milk. Ice.

NITRO COLD BREW
This house cold brew is intense, super thick, and muddy
with 2-3 times the caffeine of a normal cup of coffee!

3.0 3.5

4.0 4.5

4.0 4.5

4.5 5.0

4.5 5.0

4.5 5.0

3.5 4.0

4.5 5.0

5.0 5.5

OAK & VINE
F R E S H  J U I C E S 12oz | 16 oz

ORANGE JUICE
Freshly Squeezed Florida Orange Juice

SWEET BEETS
Beets. Orange. Apple. Spinach. Ginger. Bee Pollen

MINTY MIND
Carrot. Ginger. Mint. Orange. Celery. Lime

HAPPY JUICE
Kale. Parsley. Carrot. Apple. Goji. Celery

GREEN GIANT
Kale. Spinach. Cucumber. Lemon. Green Apple

SHINE ON
Orange. Carrot. Green Apple. Ginger

BEACHY GREENS
Pineapple. Apple. Cucumber. Kale. Spinach. Mint.

5.5 6.5

5.5 6.5

5.5 6.5

5.5 6.5

5.5 6.5

5.5 6.5

5.5 6.5

W E L L N E SS  S H OT S
ENERGY
Orange. Carrot. Apple. Bee Pollen

IMMUNITY
Lemon. Ginger. Honey. Apple Cider Vinegar

STRENGTH
Carrot. Spinach. Celery. Tumeric

VITALITY
Kale. Cucumber. Apple. Lemon. Cayenne

STAMINA
Beet. Orange. Carrot. Cinnamon.

4.5

4.5

4.5

4.5

4.5

T E A  T I M E
12 oz | 16 oz

IRISH BREAKFAST

EARL GREY

GREEN TEA
Jasmine, Genmaicza, or Honey Ginseng

HERBAL TEA
Chamomile, Peppermint, or Orange-Hibiscus

MOROCCAN MINT

JASMINE PEARL

THAI GREEN

2.5 3.0

2.5 3.0

2.5 3.0

2.5 3.0

2.5 3.0

2.5 3.0

2.5 3.5

A D U LT  D R I N K S

IRISH COFFEE
Irish Whiskey. Coffee. Sugar. Fresh Whip

NUTTY IRISHMAN
Irish Cream. Hazelnut Liquor. Coffee. Fresh Whip

HOT TODDY
Irish Whiskey. Local Honey. Hot Water. Lemon. Clove

ESPRESSO MARTINI
Espresso. Vodka. Chocolate. Cream

9

9

9

10
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DESSERTS

CHEF'S KISS KEY LIME PIE
w/ Biscoff Butter & Crust

FRENCH TOAST BREAD PUDDING

IRISH CREAM CHEESECAKE

CARROT CAKE

RED VELVET CAKE

DUBLIN DOWN CHOCOLATE BROWNIE

VEGAN APPLE CAKE

10

10

10

10

10

10

10

SNACKS

SOUP O' THE DAY

TOTES MCGOATS
Goat Cheese. Shannon Farms Honey & Honeycomb.
Marcona Almonds. Soda Bread

TEA TIME TRIO
Turkey & Cranberry Citrus Slaw
Egg Salad & Dill Havarti
Fresh Mozz. Genoa Salami. Avocado. Tomato.
one ea. served on mini brioche buns

EGG SALAD PLATE
House Egg Salad. Baby Romaine Wedges. Garlic Dill
Pickle Slices. Irish Soda Bread. GF Crackers.

ROASTED ONION BLOOMS
Oven Roasted Sweet Onions. Goat Cheese.Rasher
Bacon. Thyme. Shannon Farms Honey. Spring Mix.

MARINATED OLIVES
black and green olives marinated in fresh thyme,
lemon, fennel & olive oil

BOGSIDE BOARD
Rasher Bacon. Black & White Pudding. Cured Meats.
Soda Bread. Fig Jam. Seasonal Cheeses. Veggies.
Fruits. Nuts. Blooms.

GAELIC GARDEN
Hummus. Seasonal Veggies. Marinated Tomatoes &
Artichokes. Olives. Garlic Roasted Pepitas. GF Crisps &
Crackers

9

14

15

14

15

16

29

25

BREAKFAST
Served Daily Open - 2p

THE FULL IRISH
Rasher Bacon. Irish Sausage. Fried Egg. Black & White
Pudding. Tomatoes. Mushrooms. Dubliner Irish Cheddar.
Brekkie Beans. Soda Bread. sd Hot Honey HP.

BISCUITS AND GRAVY
Irish Sausage Gravy. Sage Derby & Herb Biscuits.
w/ Two Fried Eggs.

BREKKIE ROLL
Rasher Bacon. Irish Sausage. Scrambled Egg. Black &
White Pudding. Dubliner Irish Cheddar. Amorosa Roll sd
HP Sauce

CORNED BEEF HASH
House Corned Beef. Potato Hash. Green Peppers.

BUTTERMILK PANCAKES
Side House Syrup and Cinnamon Whiskey Butter
w/ rasher bacon or Irish sausage

BELGIAN WAFFLE
Seasonal fruit. Fresh whipped cream

O'MELET
Your Choice: Ham, Rasher Bacon or Irish Sausage.
w/ Irish Cheddar. Mushrooms. Tomato. House Herbs.

CELTIC CROISSANT
Roasted turkey. brie. red onions. tomato. croissant

23

18

17

18

13

12

15

12

BAKERY

IRISH SODA BREAD
Fresh Baked Soda Bread. Kerry Gold Butter. 4 Berry Jam

GRANNY'S SCONES
Traditonal Irish-style scones. Kerrygold Butter

BARMBRACK
Sweet Irish Bread w/ Raisins & Sultanas. Whiskey
Cinnamon Butter.

CRANBERRY ORANGE SCONES
Traditional scones with a twist. Served with Jam and
Fresh Whip

SAGE DERBY BISCUITS
Sage Derby Cheddar. House Herb Blend. Kerrygold Butter

7

8

9

8

7





EXHIBIT E


	1
	2
	3
	Legal Description - Reviewed - Finaled.pdf
	1
	2

	COP2011-00034 - Reviewed - Finaled.pdf
	1
	2
	3
	4
	5
	6

	FLOORPLAN - Reviewed - Finaled.pdf
	1
	2

	Menus - Reviewed - Finaled.pdf
	1
	2
	3

	SITE PLAN - Reviewed - Finaled.pdf
	1


