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Center Street projects moving along, part III

Brickyard receives upgrade; progress seen at BBC
Barrel House grows to accommodate beer demand
See more photos,
and read parts
one and two of
this series, at
wnypapers.com

BY JOSHUA MALONI
GM/Managing Editor
Center Street construction projects
were delayed last spring by the coronavirus pandemic and subsequent “New
York State on PAUSE” executive orders. As summer approached and some
restrictions were lifted, people expected
to see a rush of activity on the village’s
main thoroughfare.
However, domestic travel and border-crossing restrictions – not to mention people at home with more time on
their hands, eager to renovate – made
it more difﬁcult to obtain building materials. There also was the issue of unemployment and how readily available
laborers were to resume work.
As such, a lot of activity has taken
place behind the scenes in recent weeks
– not necessarily in big, showy places or
ways for the public to take notice.
In part three of this series, we continue to look at where some of the largest construction projects stand:
The Brickyard Pub & BBQ and
Brickyard Brewing Company
A late-May ﬁre left Lewiston without its modern-day crown jewels, the
Brickyard Pub & BBQ and Brickyard
Brewing Company, for the summer
months.
The ﬁre engulfed the latter, which
lost its second ﬂoor and won’t return
until 2021. Fortunately, the former
was protected by ﬁre-suppression materials and could reopen sooner.
As soon as owners Ken Bryan and
Eric Matthews were permitted to
begin reconstruction, they began in
earnest. In fact, their restaurant staff
actually beat them to the punch.
At a recent check presentation, Matthews told the Kiwanis Club of Lewiston, “Most of the employees that we
have working for us have all come in
and helped us do all this. Girls, guys,
servers – 110-pound servers that
aren’t normally swinging a hammer –
there will be pictures in the restaurant
of them with work boots on and crowbars and that.” These employees “tore
the whole ﬂoor … out of this place,
which was amazing. We weren’t even
there that day, and they ripped it all
out and got it to where it’s at.”

The Barrel House Steps In
The owners, working alongside
GM Steve Matthews and head brewer
John Meteer, next set out to expand
the adjoining Barrel House, which
wasn’t damaged. This allowed them
to get back into the beer-making business while the BBC was on the mend.
“So, for us to brew again, knowing
that the BBC was going to be out of
commission for a while, we put an
addition on the Barrel House back
there,” Bryan said. “All-new equipment is going into the building. Allnew brewing equipment.”
Materials arrived last week, and
“We should be, hopefully, up and
brewing” by month’s end, Bryan said.
“We’ve been fortunate enough; Pressure Drop has allowed us to do some
contract brewing there – which has

been very kind of them.”
Moreover, “We were fortunate
enough to have enough beer in the
pipeline that we brewed a couple
days before the ﬁre, and we let it sit,”
Bryan said. “They were lagers, so we
could let them lager even longer. So,
we were able to can. Thank you to DiMino Tops, allowing us to sell it over
there. The response has been great.”
The BBC’s No. 1 seller, White
Bronco, is again on tap at the Brickyard and available for sale in kegs and
cans.
“We’re looking forward to that –
and customers are talking it up,” Bryan said. “I think they’re really looking
forward to it. It’s been a while since
it’s been here.”

Brickyard is Back
In February, the Brickyard turned
15 years old. Over that time, it has
been Lewiston’s most popular restaurant.
But that didn’t stop Bryan and Matthews from putting their own new
spin on reconstruction.
“On the Brickyard BBQ side, the
majority of damage was smoke and
water. Approximately where they
think the ﬁre started … it was on the
back side wall of the kitchen at the
Brickyard to the BBC. We had some
extensive damage in the kitchen at
the Brickyard, so that has all been redone. We put the push to get this side
done, due to the lack of damage – if
you want to say that. It was still pretty
bad,” Bryan said.
He explained, “Pretty much all the
wood in the building, and a lot of the
drywall 4 foot up, everything had to
come out; it had the water damage.
New ﬂoors, new walls – everything
has been specially ﬁre painted and
redone.
“So, at that point, the water damage
to the bar that was sitting in there, the
bottom of the bar was half-rotted, so
we ripped that out and decided we’d
always thought about putting the bar
on that side of the building.”
The Brickyard’s inside bar now
backs up against a brand-new patio
bar on the other side of the restaurant. The brick wall-bar area is aesthetically pleasing but, perhaps more
importantly, it allows bartenders to
have a central serving location when
patrons are dining inside and outside.
“We ﬁgured it was an opportunity
to do it,” Bryan said. “We couldn’t
open at that point – we still had the
roof; they wouldn’t let us put the roof
on next door. The grade of the barbecue building was a little bit down from
the BBC. So, every time it rained, it
just rolled into the barbecue side. We
were very fortunate that it wasn’t a
rainy summer. But every time it did, it
just created another giant mess.
“Once we got that pretty much
cleaned up and ﬁgured out, we hurried up to get this side done and
worked on the outside; and created a
new outdoor patio, which customers
had always asked for. … The (inside)

bar itself is exactly the same size as it
was on the other side, we just spun it
around and replaced it.”
Though the owners received rave
reviews for their BBC design, Bryan
said there was some trepidation about
changing things up inside the Brickyard.
“You know, there was part of us
that we were reluctant to move it, just
due to the history of the building and
people that have been coming in here
for decades, on vacation and whatnot.
When they come in, we didn’t want
to startle them,” Bryan said. “So, we
tried to give it the appearance of it just
ﬂipped around when we moved the
garage door and the bar.
“Believe it or not, there’s been
people that came in that didn’t even
realize it had moved to the other side!
People that hadn’t been in here in like,
you know, ﬁve years or whatever, and
they’re like, they had to think about it
for a little bit.”
Overall, Bryan said customers have
been pleased with what they’ve found
since the restaurant reopened after
Labor Day.
“The customer responses, everyone’s just been great,” he said. “They
all love it.”
He noted, “Some of the tables are
pushed a little bit together more for
the COVID reasons, so it creates a
more open atmosphere.
“So far, so good. I don’t think we’ve
actually had anybody come in and really, I don’t want to say complain or
was upset that it had moved. There’s
older people that have been coming in here for 15 years that came in
and loved it. Like, ‘Oh, it’s nice to see
change.’
“You’re reluctant, sometimes, to
do too much change in a small town
with a history that it has. It’s been
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good so far.”
Bryan said he and
Matthews are “Looking to do even off. Bryan said the team is hoping to
more renovations, probably next ﬁnd a new place for a mural (sadly,
spring. Maybe this fall, depending on the Niagara Region painting was lost
the weather. We’ll see what happens.” in the ﬁre), and to return the remarkThe outdoor patio will receive new ably still intact stained glass windows.
Additional windows and doors are
siding, and seating there may be reon the way, and adjustments to the paconﬁgured, too.
tio and entrances are expected.
BBC to Reopen in 2021
All told, the BBC will be fully reA roof was recently placed at the
BBC, and painting has begun on the modeled and reopen in 2021.
ground level. Copious amounts of water were removed, and “We’re going
full steam ahead next door – as fast as
we can, with supply chain issues from
equipment to materials to labor, getting people in to do the proper work,”
Bryan said. “We’re going as quick as
we can.
Presented by
“There’s no giant push, fortunately,
Dr.
Glenda R.
right now, because the majority of
the upstairs was banquet facility. It
doesn’t look like there’s going to be
Chiropractor
banquets in the foreseeable future
here. So, we’re going to concentrate
Healthy Bones last a
on downstairs, hopefully get that
Lifetime
back up and running, and then worry
Bone is a living tissue which makes up
about upstairs maybe a little later in
the framework of the body, giving it shape
the spring.”
The BBC kitchen will stay in the and protecting vital organs. Specialized
bone cells are constantly in the process
same spot, but the brewing barcalled remodeling of being broken down
rels – which could be seen through and rebuilt.
a glass wall as patrons sat and ate at
It’s important to feed your body the
specially carved tables – moved out of nutritional factors that support bone health.
BBC and into the Barrel House. That Most people think of calcium and vitamin
showroom, if you will, is expected to D, but your body also needs other nutrients
be used for small gatherings or group like vitamin A, C, and K, magnesium,
phosphorous, manganese, amino acids and
meetings.
In the walkway that connected enzymes for building bone.
$YRLGHDWLQJZKLWHUHÀQHGVXJDUDQG
the two restaurants, a cooler was removed and will be replaced with a foods containing it as it interferes with
the absorption of calcium and magnesium
themed merchandise area.
Upstairs, there will be some chang- and has been found to contribute to
osteoporosis. Ref: Lick the Sugar Habit by
es in the bar conﬁguration. A stepNancy Appleton, PhD
down in front of the banquet room
Depending on age and individual
will be removed, as the ﬂoor is leveled physical condition, each person’s
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Village Diner

THE NIAGARA SAUSAGE CO.
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Breakfast Sausage

~ WEEKLY SPECIALS ~
MON 6AM-2PM - Soup and Sandwich Specials
TUE 6AM-8PM - Chicken and Biscuits,
Spaghetti and Meatballs or Chicken Parm
WED 6AM-8PM - Breaded Pork Chop
w/ Parsley Potatoes, Sauerkraut &
Applesauce, Hot Turkey Sandwich or Fish
THURS 6AM-8PM - Chicken Milanese or
Haddock - Battered, Breaded, Baked
FRI 6AM-2PM - Haddock, Fish Sandwiches,
Tuna Melts & New England Clam Chowder
SAT & SUN OPEN AT 6AM - Eggs Benedict,
Banana Walnut Pancakes, Spinach & Feta
Omelet & Our Full Breakfast & Lunch Menu

Sausage Made to Order & More...
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$ 50

lb.

Prices good thru 11/30/20

5611 Lockport Road, Town of Niagara
Call Bryan or Norm 298-4422
theniagarasausageco@aol.com

nutritional needs differ. Peak bone creation
takes place during adolescence when 40
percent of total lifetime bone mass is
accumulated, reaching peak during the late
twenties. It is crucial that pregnant and
lactating women supply their bodies with
essential bone-building nutrients; because
LILQWDNHLVLQVXIÀFLHQWKHUEDE\ZLOOGUDZ
nutrients from her bones. Later in life (50+)
your calcium needs become greater as your
ability to absorb calcium decreases. Bones
become weaker as we age and are less
able to support us, especially if we haven’t
supplied them with the proper nutrients
throughout our life.
Rose Chiropractic, P.C. is located
at 435 Ridge St., Lewiston. A natural
health care practice focused on health
improvement through nutrition and
chiropractic, dedicated to providing
you with a care program designed for
your age, condition and lifestyle. New
patients are welcome. Call 754-9039

