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Inside Slack Tide Fish Co., Richmond’s
newest seafood restaurant and raw bar
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The bar at Slack Tide Fish Co. at Ballast in Scott's Addition. It will officially cpen June 5.
kMargo Wagner

S lack Tide Fish Co. is putting the finishing touches on the seafood restaurant,

soon to open at the Ballast complex in Scott’s Addition at 1320 Summit Ave.

Chef Caleb Shriver 1s heading up the space, formerly of Dutch & Co., a nationally

recognized restaurant in Church Hill that ran from 2012 to 2020.

“It 1s seafood focused with a focus on small and medium plates that can be shared,”

Shriver said. “It’s a nice, shareable menu with some entrees too.”
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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

Small plates will include a variety of crudos and ceviches, such as red snapper ceviche
with melon, cucumber, coconut milk, almond basil and chili oil, as well as a roasted

oyster dish with potato foam, smoked scallop powder and a touch of salty guanciale.

Expect entrees like soft shell crab with risotto, sunflower seed pesto, andouille
sausage, with a salad of fennel, pea shoots, carrots, in a paprika vinaigrette. “We did a
dish very similar to that at Dutch & Co. But this will be different,” Shriver said. After
Dutch closed, Shriver spent a three-month stage at the Michelin-starred restaurant

Dill in Iceland before signing on with Yellow Umbrella in 2023 to helm Slack Tide.

“We will have an egg dish, but it won’t be the perfect egg. It will be the Broken Egg, a
play on a Spanish tortilla,” Shriver said.

The perfect egg at Dutch & Co. was a glorious golden concoction that was a sight to
behold. The Broken Egg dish at Slack Tide will incorporate eggs with jamon Iberica

chips, soubise (a French onion sauce) and trout roe.

“I may bring the perfect egg back during the wild king salmon season,” Shriver said

with a sly smile, hinting at the surprises up his sleeve.

Other items on the menu include a spicy shrimp fritter.
“That’s a good one,” Shriver said. “We fry it up, top it
with a shrimp aioli, pickled gochu pepper and Thai
basil. That’s a delicious dish.”

Other inventive takes you won't see anywhere else in
town include a smoked rainbow trout with savory

churro.

“I wanted to make a savory churro. I thought about
deconstructing it, like a smoked salmon dip and then
elevating it. We cure the salmon in house, smoke it,

flake 1t, add creme fraiche, gruyere on top, cherries,

fine herbs like dill, chive, parsley. Then we serve it with  The raw bar at Slack Tide will feature five to six
: : " . different varieties of oysters.
za'atar spiced churros.” (Prices have yet to be

finalized.)

Fred + Elliott

While the menu is adventurous, it also aims to please with a smash burger, done
Caleb Shriver style, with American cheese, bread and butter pickles, lettuce and
griddled onion.

“We want this to be the type of place where you can be casual, come in for a cold beer
and a burger and sit at the bar. Or make a night of it for a special occasion. We are

looking to blend the two. It’s a fine line, but I think we're doing it,” Shriver said.

Slack Tide is open and airy, with garage doors that open onto the courtyard and an
outdoor covered patio for dining. It will seat roughly 40 inside and 40 outside, as well

as a private dining space that can seat 14-16.

The raw bar is an intimate space in the corner, where
the lucky few can feast on five to six different varieties
of oysters, as well as raw bar dishes. “We'll be serving
oysters from Virginia and the East Coast,” Shriver said.

The raw bar will seat four inside and four outside.

Tyler Yates will lead the raw bar and is currently in the

process of becoming a certified oyster sommelier.

“At night, at times, it feels like you're underwater, with the way the light glows,”

Thomas Brown said.

Slack Tide Fish Co. is set to host a few soft openings at the end of the month and be
fully open by June 5.

Slack Tide Fish Co.
Where: 1320 Summit Ave.

Opening date: Soft opening late May, full opening June 5
Website: ballastrva.com

Follow Instagram for updates: @slacktiderva






