


FROM PAGE A1

condition of the roof of
the adjoining building

— the former City Pool
Room. Both buildings
were demolished, and the
new restaurant will be
built there. ‘

Restaurant owner Evan .

Dimas owned the pool
room building, and the
corporation required the
restaurant and future
businesses entering the
program to deed their
property to the city in
exchange for receiving fi-
nancing for renovations.
The corporation would
then lease the property
back to the owner, whose

rent payments would cov-

er the line-of-credit pay-
ments the corporation
will repay to its partner
bank. Moulder said he
expected the term of the
lease to be 10-12 years.
Dimas said he is glad
work is finally close to
beginning.

‘Once we get the
program going and
it works out, | think
it's going to work for

- other people, too.

'Evan Dimas
Vangeli's owner

“It's been a long journey
for sure,” he said. “From
the meetings that we've
had, it sounds like they
could begin by the end
of the month. It could be
done as early as Decem-
ber. It’s exciting that we're
finally at this point.”

The restaurant will
be built at the location
where Vangeli’s stood
on Ram Cat Alley and
will be expanded to
include the former City
Pool Room space. Dimas
said the extra space will
bring changes, including
expanding the seating ca-

pacity at the restaurant

from 40 to 115.

“My goal is to be able
to get in there and get
going and possibly open
in the middle of January,
and have a few weeks to
kind of get our bearings
straight before Valen-
tine’s Day hits,” he said.
“If it looks like we’ll
be able to get our fur-
nishings in anytime in
December, then we’ll say
we're going to be here for
Valentine’s Day and kick
2020 off with a bang.”

He added that the
program will likely help
other businesses in the
downtown area in the
future. -

“Once we get the pro-

" gram going and it works

out, I think it’s going to
work for other people, too,”
Dimas said. “I think it’s
going to be able to improve
the whole downtown area
over a few years.”
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