
Pavilion

Victor Steinbrueck/Native Park

Plaza

PIKE PLACE MARKET

Taproom
at Pike Place

X



Taproom at Pike Place 

Site Plan 

 

 



1st Ave Taproom Business Overview 

I will be assuming the Taproom as is from Brian Stan.  There will be a direct exchange in ownership and 
equipment at no cost with the hopes to bring the Taproom back to be a profitable operation.  I will be 
taking over the financial responsibilities.  The Taproom will remain the same conceptually featuring local 
beers and wine.  There will be no physical changes or improvements to the space besides the addition of 
a small freezer.   

My goal is to add a culinary flare to the concept offering up a traditional Northwest Seafood boil with 
Southeast Asian Flavors.  General operating hours and walk up counter service will remain the same.  I 
hope to capture more food sales during this unique time period and eventually bring back the taproom 
to its days of business buzzing with activity.   

Mission Statement 

1st Ave Taproom fuses the best the Northwest has to offer with the influence of the large Southeast 
Asian community in Seattle.  The goal is to preserve the dexterity of our amazing local bounty.  We 
source all our food and beverage ingredients locally and sustainably whenever possible.  As a business 
we strive to maintain a low carbon lifestyle and fight waste.  We follow the Monterey Bay Seafood 
Watch guidelines and there is a consciousness for animal welfare and farmworker’s rights. 

As a chef in Seattle for the last 15 years, I have always used small locally owned businesses that follow 
my same beliefs first.  I was one of Frank’s Produce first wholesale restaurant accounts.  Other friends 
we use are: Merlino Foods, Carmen Ranch Beef, Local Roots Farms, St. Jude Tuna, Pen Cove, Taylor 
Shellfish, Lummi Island Fish, King’s Garden Produce, Garden Treasures, Billie’s Tomatoes, Willie’s 
Greens, Preservation Meat Company, Foraged and Found and Mushroom Joe.   

Vuong Loc Bio 

I was born in Vung Tau, Vietnam in 1977.  My father was who was a POW for the south Vietnamese 
military.  He was constantly being released and detained.  While he was let out, he managed to develop 
a fishing business and owned his own boat.  With the fear of being detained again, in 1979 he decided to 
flea in the middle of the night with his wife, seven children and 300 additional refugees on his small 
fishing boat.  We landed in a U.S. refugee camp in Malaysia.  We had several challenges on the trip, but 
two major ones were being boarded by pirates once we ran out of fuel.   However, my father knew 
them, and they assisted us in reaching the embassy, after they looted everyone of course.  The US 
embassy refused to accept our boat.  My father came up with the idea to sink the boat, which worked 
thankfully, and we were brought in.  We lived in the refugee camp for a year until we were sponsored by 
an American family from Portage, MI.  They brought us to Michigan where we had one additional sister 
born and our family was raised.   

I grew up hunting, fishing, farming and foraging our own food in Michigan, not just out of leisure, but as 
a necessity to feed a family of ten living on $5 minimum wage income of my father and mother who 
worked in green houses being paid by how flats of plants you could transplant.   

We had a large garden, raised our own animals and were blessed with an amazing chef as a mother.  My 
mom worked in food stalls in Vietnam where she developed an amazing ability to cook.  This where I 
began my love for food.  My favorite thing was always catching my own meals.  I remember going fishing 



before school so my mother could cook us fresh fish when I got home.  As a blue-collar family, we would 
work in the green house with my mom and work in the fields during harvest season.  For example, being 
paid $.89 a five-gallon bucket of pickling cucumbers.  This gave me a great appreciation for ingredients.   

I took my first real job when I was fourteen.  I worked for an Indian restaurant, the owner would by spicy 
chilis from my mom’s garden.  I found a high-end Italian restaurant in took a job as a pizza cook.  I 
eventually worked all over in the kitchen. The owner of the restaurant said to me one day, “hey you’re 
pretty good, ever thought about culinary school?”  He ended up being a graduate of the Culinary 
Institute of America in Hyde Park, NY.  He wrote me a letter of recommendation and I was accepted.  I 
left the State University I was attending for business and began my cooking career. 

I graduated the CIA 1998.  After my internship in Hawaii at Roy’s, my first job was at the Ritz Carlton 
hotel in Florida.  From there I met up with a former chef that wanted me to help open Aureole 
Restaurant Las Vegas.  I spent several months training in Aureole, NY before moving to Vegas.  We were 
voted best restaurant in America the first year we were open.   I joined the Patina Group in the Venetian 
Hotel and became a chef at Pinot Brasserie.  I worked with them opening several restaurants in 
California and Las Vegas.   

I moved back to Michigan a few years later due to illnesses of my eldest brother and father.  I worked at 
the Townsend Hotel, a Relais & Chateaux in the Detroit area.  I opened a small Tapas restaurant called 
The Corner for the hotel that was featured Food Network’s The Best Of.  I next opened Royal Park Hotel 
in Detroit and was the Executive Chef.  My father and brother soon passed after.  That made me want to 
get back out there and explore the cooking world.   

I had friends here in Seattle that I visited often and fell in love with the area.  I loved the food, the 
people and even the rain.  In 2005 I bought a home in Ballard, with the growth of the Seattle real estate, 
I managed to leverage that into opening Portage Restaurant on top of Queen Anne hill.  We had several 
accolades, including best new restaurant and a voted a Rising Star Chef of Seattle by Starchefs NY. I have 
been living in Seattle ever since and opening award-winning restaurants.  Most recently Pomerol 
Restaurant where I was featured on Beat Bobby Flay where I won unanimously.   

I love living in the NW.  I live in a small home in Greenwood now where I have my own garden, chicken 
coop and enjoy fishing in the Sound as much as possible.  I still Vietnamese vegetables from the original 
seeds my mother brought over on the boat and survived the refugee camp. 

 

 



Proposed 1st Ave Taproom Menu 

 

Appetizers 

Steamed Manilla Clams with Chili Lime Salt  $13.99 

Penn Cove Mussels in Chili Butter  $13.99 

Oysters on the half shell  $3.25 each   

Shrimp Cocktail  $11.99 

Bay Shrimp Salad  $6.99 

Razor Clam Chowder  $5.25 8oz cup $8.25 14oz bowl 

 

 

King’s Tide Seafood Boil 

Dungeness Crab, Manilla Clams, Penn Cove Mussels, Prawns, Corn, Potato and Sausage with Chilies, 
Garlic, Lemongrass, Ginger, Lime and Butter 

$19.99 per person 

Choose Spice Level 

1. Mild 2. Hot 3. Fire 
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ASSIGNMENT AND ASSUMPTION OF MEMBERSHIP INTEREST 

This ASSIGNMENT AND ASSUMPTION OF MEMBERSHIP INTEREST 
("Assignment") is made as of the 1st day of January, 2021 (the "Effective Date"), by and between 
(i) Brian Stan, a Washington resident (“Assignor”), and (ii) Vuong Loc, a Washington resident 
(the "Assignee"), (collectively, the "Parties" and individually, "Party"). 

R E C I T A L S: 

WHEREAS, Assignor is the sole member of The Taproom at Pike Place, LLC, a 
Washington limited liability company (“The Taproom”); 

WHEREAS, The Taproom is a party to that certain Business Opportunity Purchase and 
Sale Agreement between The Taproom and Old Stove Brewing, LLC (“Old Stove”), dated 
November 15, 2017 (the “PSA”); and 

WHEREAS, Assignor agrees to assign, and Assignee agrees to accept assignment, of all 
of Assignor’s membership interest in The Taproom, including, but not limited to, all of The 
Taproom’s obligations to Old Stove under the PSA. 

NOW, THEREFORE, in consideration of the premises and the mutual covenants herein 
contained, the Parties hereto hereby agree as follows: 

A G R E E M E N T: 

1. Assignment and Assumption.  Assignor hereby assigns, sets over and transfers to 
Assignee, and Assignee hereby assumes, all of Assignor's right, title and membership 
interest in The Taproom (the “Membership Interest”) and to all written service, supply, 
trash removal, maintenance, construction, capital improvement and other similar contracts 
in effect with respect to The Taproom’s business operations, including, but not limited to, 
the PSA between The Taproom and Old Stove (collectively, the “Contracts”). 

2. AS IS.  Assignor has not made and does not make any express or implied warranty or 
representation of any kind whatsoever with respect to the Contracts and rights assigned 
hereunder, including but not limited to, compliance of the Contracts with the requirements 
of any law, rule, specification or contract pertaining thereto. Assignee accepts the contracts 
and rights assigned hereunder on an "AS IS, WHERE IS, WITH ALL FAULTS" basis. 

3. Mutual Indemnity.  Assignee agrees to indemnify and hold harmless Assignor from any 
cost, liability, damage or expense (including reasonable attorneys' fees) arising out of or 
relating to Assignee's failure to perform any of the obligations under the Contracts arising 
from and accruing on or after the date hereof.  Assignor agrees to indemnify and hold 
harmless Assignee from any cost, liability, damage or expense (including reasonable 
attorneys' fees) arising out of or relating to Assignor's failure to perform any of its 
obligations under the Contracts to the extent accruing prior to the date hereof and during 
Assignor's period of ownership, except to the extent such cost, liability, damage or expense 
has been expressly assumed by Assignee.   
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4. Governing Law.  This Assignment and all transactions hereunder shall be governed by the 
laws of the State of Washington. 

5. Counterparts.  This Assignment may be executed and delivered in any number of 
counterparts, each of which so executed and delivered shall be deemed to be an original 
and all of which shall constitute one and the same instrument. 

IN WITNESS WHEREOF, Assignor and Assignee have executed this Assignment 
effective as of the 1st day of January, 2021. 

 

ASSIGNEE: 
 
 
 
_________________________________ 
By: Vuong Loc 
 
 
 
 
ASSIGNOR: 
 
 
 
__________________________________ 
By: Brian Stan 
 
 
 
OLD STOVE CONSENT: 
 
Old Stove hereby consents to this assignment, including assignment of The Taproom’s 
obligations to Old Stove under the PSA. 
 
 
 
__________________________________ 
By: Christopher C. Moore 
Its: Managing Member 
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