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Ballast sets sail in Scott’s Addition with
seafood spot, cocktails and market

Ballast from Yellow Umbrella opens in Scotts Addition | Where Richmond Eats

i By Colleen Curran Follow Colleen Ciifran
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A fter two years of renovation, Ballast, the new dining complex in Scott’s

Addition, is nearing completion.

Ballast is a three-fold concept bringing a coastal restaurant called Slack Tide Fish
Co., a Cirrus Vodka tasting room and a Yellow Umbrella market to the

former Blue Bee Cider spot.

“It feels like you're in another place. Like a street in Europe,” Thomas Brown, one of

the owners, said.

| he exterior of Yellow Umbrella at Ballast, the new dining compiex in SCott's Aaaition.

Margo Wagner
With its stone buildings from the 1940s and cobblestone path, Ballast does feel a bit
like stepping into a slice of Europe, right in the heart of Scott’s Addition.

Guests can stop by the Cirrus Vodka tasting room, sit outside under a fluted umbrella,

and order an espresso martini.

Or wander over to the Yellow Umbrella market to grab a salmon poke bowl to enjoy in
the courtyard.

Soon, diners will be able to enjoy freshly shucked oysters and seafood dishes at Slack

Tide Fish Co., which will open June 5.

“This is such a unique little spot, in the middle of all these new apartments and light

industrial buildings,” co-owner Tom Brown said.
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Tucker, Tom and Thomas Brown are the owners of Ballast, the new dining complex In Scott's Addition

Margo Wagner

The ‘crown jewel’ of Scott's Addition

Ballast, located at 1320 Summit Ave., is the creation of the Brown family, owners of

Yellow Umbrella Provisions.

The Browns purchased the Ballast property from Blue Bee Cider for $2.9 million in
late 2022 and have been working on renovations ever since. (Blue Bee Cider, under

new ownership, has since moved to 4811 Bethlehem Road in Henrico.)

The project is being helmed by sons Thomas and Tucker Brown, along with support
from their father, insurance executive Tom Brown, who is involved from a strategic

standpoint. “It's very much a family affair,” Thomas said.

The circa 1940s stone buildings were originally the Richmond city stables before
being renovated by Blue Bee. Many of the buildings are created from stones that were

used as ballast during transatlantic trade to Europe in the 1700s, hence the name:
Ballast.

“The stones were dumped in the river, then the boats were loaded up with tobacco and
shipped back to Europe,” Tom said. “These stones were left over and used to create

these buildings.”
But it's those very stone buildings that give the space such a European air.

The Ballast project takes up .35-acres in the heart of Scott’s Addition, roughly 16,000
square feet including the courtyard, and is L-shaped. Visitors can enter on W. Clay

Street, stroll through the property, and exit on Summit Ave., or vice versa.

“There aren’t a lot of places where you can have this open space and quality (in the
heart of the city),” Tom said.

o, 4 ¥ Y e N
t“l L*-r:. ] "n'-'i-'-"'h t‘.
Al ST =
\ Mmbr "" oy
A e
L .Ll . ‘. J

AR e EL R | -
R~ o S I e it e
", Y " r L oy -

P W 1

E n

&

A person unloads freshly made food to restock Yellow Umbrella at Ballast in Scott's Addition,

Margo Wagner

Yellow Umbrella Market — Scott's Addition

The Yellow Umbrella at Ballast has a fresh fish counter and a butcher, a sushi bar,
grab-and-go cuts of fresh fish and high-end meats, and cases of prepared dishes

featuring everything from bulgogi beef to fresh shrimp spring rolls wrapped in rice

paper.

“It’s a lot of education right now. People aren’t as familiar with our brand, on the fish

side, especially. We have such a quality product that has a story,” Tucker said.

The Brown family purchased Yellow Umbrella at 5603 Patterson Ave. in 2020. George
Whitby founded the business in the 1980s by selling fresh seafood out of a cooler in

the West End. He put out a yellow umbrella so customers knew he was open.

“People would come in and ask, "What's the cool fish of the day?’” Travis Marshall,
general manager of the Scott’s Addition location, said. Marshall has worked at Yellow
Umbrella for over 20 years and is known for sharing tips for cooking fish with his

customers.

Prepared food Is displayed for sale at Yellow Umbrella at Ballast, the new dining complex in Scott's Addition.

Margo Wagner

The Browns have also grown Yellow Umbrella’s prepared food program, where guests
can pick up everything from a chicken parmesan dinner for two to healthy grain bowls

topped with spiced shrimp or fresh tuna salad made with yellowfin tuna.

“We want to be innovative with our prepared foods, hit on what people are looking
for,” Thomas said. “We're learning and listening to the community to see what they

want. The poke bowls are going really fast.”

Prices also aim to be affordable, even though items are upscale, with poke bowls,

salads and grain bowls around $13.95.

“In March, we sold over 2,500 salads,” Tom Brown said. Two years ago, Yellow

Umbrella wasn't even selling salads.

The sushi bar at Yellow Umbrella Scott’s Addition will be manned with a sushi chef,
rolling fresh rolls daily. “Depending on the day, he’ll stay and do hand rolls,
something unique. Or people can request custom-made rolls,” Thomas said. Prices for

sushi start at $11 and up.

“We want people to be really excited about what they're taking home or having here,”

Thomas said.
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The bar at Slack Tide Fish Co. at Ballast in Scoftt's Addition. It will officlally open June 5.

Margo Wagner

The restaurant is being helmed by chef Caleb Shriver, formerly of lauded restaurant
Dutch & Co. in Church Hill. Slack Tide will be seafood-focused with an emphasis on

small and medium-sized plates that can be shared.

“Slack Tide has a bright, energetic vibe. We want people to come into a casual setting

with excellent service and high-quality food,” Shriver said.

Steven Yang, the award-winning bartender from Brenner Pass, has signed on to head
up the cocktail program. And Tyler Yates, who's currently in the process of becoming

a certified oyster sommelier, will lead the raw bar.

The Strawberry Sour and Jala-Pifia Rita from Cirrus Vodka, at the Ballast project in Scott's Addition in Richmond,

Margo Wagner

Cirrus Vodka tasting room

Cirrus Vodka, the locally made spirit, has opened a tasting room in the little stone

house that formerly housed Blue Bee Cider.

Serving a menu of over 30 custom-made cocktails, martinis and mocktails, the Cirrus
Vodka tasting room is an urban oasis where guests take a seat at a table and order
their drinks via QR code.

“This is one of the most beautiful structures in Richmond,” Tom Ellington, director of

sales and marketing, said.

“The tasting room is not only a good fit for Cirrus but allows us to elevate the brand in

a way we couldn’t at our original location at Ownby Lane,” he added.

For more information on the Cirrus Vodka tasting room, check out the

story here.

The exterior of the Cirrus Vodka tasting room at Ballast in Scott's Addition.
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Challenges of renovating 1940s stone buildings

While it is beautiful to look at, the Browns faced significant challenges renovating the

space.

“The 1940s buildings are so unique, but no one had ever worked on anything like this
before. We couldn’t go into any of the walls; we didn’t know which walls were load-
bearing. So we had to do a lot of workarounds and figure things out,” Tucker said. The

architectural drawings from 510 Architects alone took nine months.

The Browns ripped out the concrete in the courtyard and replaced it with a
cobblestone path, matching the river stones in the buildings. They also added blue
stone patios, invested heavily in a hardscape design created by M. Turner Landscapes

to bring a touch of green into the urban space with flower boxes, planters and trees.

"For years, this one-of-a-kind property has served as a community anchor for getting
together with friends and family to enjoy what Scott's Addition is famous for: food,
drinks, and patio seating,” Jeremy Hoffman, president of the Greater Scott's Addition

Association, said.

Eventually, they will add an all-day café called Fish Camp where guests can grab a cup
of locally made Bugle Call coffee, pastries and breakfast sandwiches. Fish Camp will
shift into a fried fish shack type of spot for lunch and dinner, selling fried fish baskets
and clam bellies. Guests at Cirrus Vodka will be able to order food from Fish Camp via

a QR code and pick it up at the window.

Eventually, they plan to open a second-story small bar called Fuss & Feathers, named
after U.S. Army Gen. Wingfield Scott, the namesake of Scott’s Addition. Fuss &

Feathers will seat 20 people and will have a hunt room vibe.

“We see it at the perfect place to end — or start — your night,” Tucker said.
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People work at the bar at Cirrus Vodka at the Ballast project.
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An urban oasis in a hot neighborhood

“Scott’s Addition is such a cool, energetic, young, up-and-coming neighborhood,”

Tucker said.

With the addition of the Diamond District, Scott’s Addition is expecting even more

foot traffic for its breweries, businesses and restaurants.

Since 2023, at least 3,000 new apartment or condo units have been built or are
currently in planning or under construction in Scott’s Addition, according to

Richmond Bizsense’s development tracker,

“We like to say we're the hottest neighborhood - figuratively and literally,” Hoffman,
the neighborhood association’s president, said. "That's a lot of new neighbors

supporting a lot of new businesses."

“This project has been a long time coming,” Thomas said. “We're just excited to see

people moving around and enjoying the space.”

Ballast

Where: 1320 Summit Ave.; ballastrva.com

Yellow Umbrella Ballast hours: Tuesday-Friday, 10 a.m.-7 p.m.; Saturday, 10 a.m.-5 p.m.; Sunday,
11 a.m.-5 p.m., closed Monday

Contact; (804) 716-3541 or yellowumbrellarva.com

Cirrus Vodka tasting room hours: Wednesday-Thursday 2-9 p.m., Friday 2-10 p.m., Saturday 11
a.m.-10 p.m, Sunday 11 a.m.-7 p.m.

Contact: cirrusvodka.com
Slack Tide Fish Co.: Soft opening late May, full opening June 5

Follow Instagram for updates: @slacktiderva



PHOTOS: Ballast

The bar at Slack Tide Fish Co. at Ballast in Scott's Addition. It will officially open June 5

Margo Wagner

Caleb Shriver is the chef at Slack Tide Fish Co., which has a seafood-focused menu composed of small and medium
shareable plates.

Margo Wagner

Prepared food is displayed for sale at Yellow Umbrella at Ballast, the new dining complex in Scott's Addition.
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Tucker, Tom and Thomas Brown are the owners of Ballast, the new dining complex In Scott's Addition.

Margo Wagner
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A person unloads freshly made food to restock Yellow Umbrella at Ballast in Scott's Addition.

Margo Wagner




