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The lower part of Greenville Avenue has already proven that 
restaurants can outlast the moments that created them.
For more than 40 years, St. Martin’s Bistro occupied a small space on 
the street, becoming the kind of restaurant Dallas produces too rarely: 
one that survives long enough to become part of a neighborhood’s 
memory. Generations celebrated anniversaries there, went on great 
dates, and returned to the same dimly lit dining room for Champagne, 

piano music, and French food.

Just next door, San Francisco Rose built a legacy of its own. It was the neighborhood’s last surviving fern bar, a 
concept born in the 1970s that traded dark taverns for bright patios, hanging plants, and sugary cocktails. Most 
fern bars disappeared decades ago. The Rose did not. Long after the trend had faded, it evolved into something 
much more valuable: a neighborhood institution. It became one of Dallas’ earliest true sports bars, a karaoke 
haunt, and a dependable gathering place where generations of East Dallas residents could count on running 
into someone they knew.

Its former strip center now belongs to Walkers’.

That inheritance feels significant because restaurant longevity has become increasingly rare. Build-outs 
routinely stretch into the millions. Labor is unpredictable. Rent rarely gets cheaper. Every opening now carries 
the weight of extraordinary financial pressure, making permanence less a happy accident than something that 
has to be intentionally designed.

Walkers’, from siblings Rosemary and Russell Walker, seems less interested in making a splash than in becoming 
useful.

The room doesn’t insist on a particular occasion. It works as comfortably for a sandwich at lunch as it does 
for dinner, a bottle of wine after work, or a quick plate shared before heading home. That flexibility sounds 
ordinary until you realize how few restaurants genuinely accommodate everyday life. The industry’s obsession 
with destination dining has produced plenty of restaurants people admire and relatively few they actually rely 
on.

The dining room shares that restraint. Nothing feels engineered for social media or trapped inside this year’s 
design vocabulary. Instead, it has the easy confidence of a place that expects to age well, allowing its personality 
to develop over time.

The wine list makes the restaurant’s intentions even clearer.

Walkers’ - Building for
a Neighborhood



Dallas has never lacked expensive Napa Cabs or ambitious cocktail programs. Walkers’ takes another path en-
tirely. Its producer-driven cellar is deep without being intimidating. It rewards curiosity instead of conspicuous 
spending. Prices are fair, and encourage another bottle instead of making each decision feel consequential. It is 
a list built for regulars rather than collectors. That may be the restaurant’s most intelligent decision.

Walkers’ calls itself “The Living Room of Lower Greenville,” a phrase that could easily read as branding if the 
restaurant didn’t spend so much effort creating the conditions that make the idea believable. Neighborhood 
institutions aren’t declared into existence. They earn their status one repeat visit at a time.

The timing is notable. Austin Rogers and Jeff Bekavac are preparing a Mediterranean concept nearby. Escondi-
do’s is joining the corridor. Brazamar will add an ambitious Mexican restaurant. Lower Greenville continues at-
tracting serious operators not because it promises novelty, but because it offers something increasingly uncom-
mon: a neighborhood where independent restaurants can still become woven into people’s lives over decades 
instead of surviving from one trend cycle to the next.

For Dallas, Walkers’ is one of the most thoughtful openings of the summer. For restaurant operators, it’s a more 
interesting case study than that. It suggests that longevity could be about designing a restaurant elastic enough 
to fit into the countless ways people actually live: lunch on Wednesday, wine after work, dinner with friends, 
one more glass before heading home.

St. Martin’s and San Francisco Rose each lasted more than four decades on this stretch of Greenville. They were 
very different restaurants, but their longevity came from the neighborhood supporting them day in and day out.
Walkers’ isn’t trying to recreate their concepts but instead just trying to give the neighborhood another place 
worth growing old with.

On the other end of the restaurant equation isn’t finding a neighborhood 
with decades of history. It’s creating one.

That’s what August Real Estate is attempting in Exposition Park.

For years, Expo Park has been the collection of historic storefronts people 
passed on their way to Fair Park and the State Fair of Texas. Despite 
drawing millions of visitors each year, the district largely emptied once October ended. The architecture is 
there. The location is there. The traffic has existed for two months a year. Everything else was missing.

Ironically, Expo Park has all the ingredients most developers spend years trying to recreate. Originally 
developed in the late 1920s as Dallas’ hub for the pulp and paper industry, the neighborhood is filled with brick 
warehouse buildings, former industrial spaces, lofts, and character that simply can’t be replicated today. It sits 
adjacent to Fair Park, is connected to East Dallas by the Santa Fe Trail, and is only a short drive from nearly 
every major dining neighborhood in the city: roughly 10 minutes from Lower Greenville, Uptown, Lakewood, 
and the Design District, 15 minutes from Snider Plaza, and just over 10 minutes from Casa Linda.

However, perception held the neighborhood back. Deep Ellum became Dallas’ entertainment district; Expo 
Park became the place you drove past on the way to the Cotton Bowl. But as concerns over crime shifted 
consumer habits, August hopes more people will begin taking a turn towards Expo Park instead of the toward 
Deep Ellum.

Expo Park - Creating
Critical Mass



Rather than chasing national tenants, August has made a deliberate bet on independent operators capable of 
creating destinations and early signs are showing there might be demand in the area.

Hyphen Space has quickly become one of the city’s most compelling gathering places, while Far Out down the 
street has demonstrated that thoughtfully designed neighborhood concepts can attract customers well beyond 
their immediate trade area. The next wave should be even stronger. Chef Matt McCallister’s River Sing, Las 
Almas’ expansion, and several other chef-driven projects are moving into the district, creating a concentration 
of ambitious operators rarely seen outside established food neighborhoods.

The strategy is refreshingly simple: find exceptional restaurateurs, support them through the difficult process of 
opening, preserve the neighborhood’s historic character, and allow the collection of businesses to become more 
valuable than any individual tenant.

The timing also helps. The arrival of professional soccer nearby, with both Atlético Dallas and Liberty Dallas 
expected to bring regular activity to Fair Park, should create consistent traffic beyond the State Fair while 
introducing thousands of new visitors to the neighborhood.

For restaurant operators, Expo Park represents something increasingly rare: an opportunity to join a district 
before it reaches critical mass. Instead of paying a premium to locate in an established neighborhood, chefs 
and restaurateurs have the chance to help define one, and today Expo Park is shaping up to become the most 
eclectic and forward-thinking dining district in Dallas.

One of the country’s most prominent restaurant publications, Eater, was 
sold last month to Penske Media after years of decline under Vox. While 
many cities will continue to have dedicated local coverage, Dallas no 
longer does.

After parting ways with longtime Dallas editor and critic Amy McCarthy, 
Eater briefly appointed another critic before ultimately stepping away 
from the market altogether. For years, Eater Dallas was one of the best 

resources for tracking restaurant openings, industry trends, and the people shaping the city’s dining scene. Its 
absence leaves Dallas with one fewer dedicated voice covering one of the country’s fastest-growing restaurant 
markets.

The timing is notable. The Dallas Morning News is expected to announce a new restaurant critic, joining food 
writer Sarah Blaskovich, according to fellow critic Brian Reinhart. It comes at a moment when traditional 
criticism occupies a very different place in the restaurant ecosystem than it once did.

Today, a single TikTok or Instagram post can generate more customers than a glowing newspaper review. 
Algorithms increasingly determine what diners discover, while professional critics provide context, history, and 
accountability that social media often cannot. The result is a media landscape where influence is fragmented 
between established publications and independent creators. 

For restaurant operators, that shift is both an opportunity and a challenge. A viral TikTok or Instagram post 
can fill a dining room overnight, but the attention is often fleeting. Traditional food media may reach a 
smaller audience than it once did, yet thoughtful criticism still shapes a restaurant’s reputation in ways that a 
30-second video rarely can. With Dallas now firmly in Michelin’s spotlight, that role may be more important 
than ever. Great critics reward consistency, craftsmanship, and restaurants with a clear point of view, helping 
shift the conversation from what is trending today to what is worth building for the long term. For operators, 
that is an incentive to create restaurants with staying power rather than simply chasing attention.

Eater and the Changing 
Restaurant Media Landscape
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