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Greeting Theorists,

Over the past ten months we have been working every angle we can to obtain parking so we can 
start construction. The city was able to give us a final count of 65 parking spaces we would need if
we filed our Certificate of Occupancy as a Brewery with a Special Use Permit. If we filed as a 
Restaurant then we would need 100 parking spaces. Shortly after winning the battle to reinstate 
the delta credits for the building, the neighborhood association filed a lawsuit against the city of 
Dallas and our landlord. The lawsuit is headed by the wife of the city councilmen for that area, 
Phillip Kingston. After our landlord received the paperwork for the lawsuit he gave up all hope of 
turning the two vacant lots into parking lots. Those two lots are now up for sale. You can read the 
article in the link below.
http://www.dallasobserver.com/news/parking-saga-on-lower-greenville-heads-to-court-
8479058

We looked around the area, made many calls, and the only parking lot available is for the Italian 
restaurant Pietros which is for lease. We formulated a plan to lease Pietros for their parking lot 
and use valet services for our customers. The city has taken away all but two valet stands in the 
area to reduce the number of stands that are on Lowest Greenville Ave. The two major property 
owners in that area, Andres Properties and Madison Partners, control both stands. Neither group 
will probably let us use the valet stand and services so we can get our Certificate of Occupancy.

http://www.dallasobserver.com/news/parking-saga-on-lower-greenville-heads-to-court-8479058
http://www.dallasobserver.com/news/parking-saga-on-lower-greenville-heads-to-court-8479058


Unfortunately we have come to a dead end with 2000 Greenville Ave. Fortunately Chuck and I 
have been looking all over Dallas for an alternate location for the past few months. We have 
narrowed it down to three locations.

Option C, The intersection of Ft Worth Ave and Yorktown (604 Ft Worth Ave) near Trinity 
Groves, recently the area has gone through an extensive redevelopment and is looking really nice. 
They built over a thousand new apartment units and are still working on a few more. We have 
been working with the property management to work a deal on this site. The retail portion that we
would be going in is still being built out. They have the foundation down and the steel beam 
supports. They are willing to build the rest of this to our needs and requirements which is a great 
opportunity. However, they won't be ready for us to start our construction until early next year.

Option B, 2511 Swiss Ave, this building comes with a large parking lot, a really nice shaded patio, 
and is just north of Deep Ellum. Their is alsoa DART station across the street. The building is 500
square feet smaller than 2000 Greenville, but is basically the same shape. We have been working 
with the property management on the proposal for the lease to come to an agreement. We feel 
they are asking too much for profit sharing, too little Tenant Improvement, and too short of a 
lease. This building is ready to start construction within thirty days and there are no parking 
requirements for the area.

Option A, 2615 Elm St., this building is massive and is in Deep Ellum right across from Deep Sushi.
It was built in 1924 as a fire station and is solid brick and concrete. It's two stories with about 
7,500 square feet on each floor. This building has a lot of character to it and really fits well with 
our theme. It has been gutted and is ready for build out. We are waiting on the proposal from the 
property management which should be here by early next week. The link below is the video of the 
walk through.

https://youtu.be/zsqYKJEWL8A

We were all looking forward to bringing something unique to Greenville but we can still make this 
happen in another part of town.

The most recent test batch beers were the Northern English Brown and Extra Special Bitter. The 
brown is on tap and tasting great. Come by and try the beers if you are in the area.

We are working on plans for an investor Autumn party sometime in the September/October. We 
will provide more details once we get everything worked out.

Owner and friend of Intrinsic Smokehouse and Brewery, Cary Hodson, has offered to work with 
us on our first collaboration. Brewmaster Kirk and Cary will work together on a recipe to brew on 
their seven barrel brewhouse. Chef Michael will work with Pitmaster Tex to come up with a 
unique menu item from the kitchen. This will be a great promotional offering and we look forward 
to the customers feedback. We will keep you updated as we work out the details.

https://youtu.be/zsqYKJEWL8A


Jonathan & Chuck
Certified Cicerone ®
Steam Theory Brewing Company
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