
RR-215.01

Building Area: (sf)

3,206 Sq Ft.

Cost per Square Foot: 

$234.38

Construction Cost

$750.000

Date of Completion:

Summer of 2020

Program Summary:
A sleek street-style taco restaurant on the Freret commercial corridor 
that had been re-purposed from a historic service station.

Program Statement:
We were challenged with the task of creating an indoor/outdoor 
restaurant environment at an existing service station that sits at a 
prominent site on the Freret Street commercial corridor in Uptown 
New Orleans. Every effort was made to preserve the essential 
details of the 1930s Art Moderne structure, while still providing some 
contemporary contrast in the aesthetics. Our goal was to maintain 
the historic massing, while adding new details and finishes 
throughout the site.

The most prominent feature of the historic building was the canopy, 
which had been previously removed. Photos of the former canopy 
were studied in order to rebuild it to the original design. The 
courtyard utilizes permeable paving that was executed in a 
contemporary way to create an impactful patio that also mitigates 
stormwater.

Vals is operated by the locally owned CureCo restaurant group, and 
features a menu by Chef Fredo Nogueria, honoring his Latin 
American roots. The building had sat vacant since 2015. The design 
process began in 2019, and construction was completed in 2020.



RR-215.02
Updating History

Much care was taken to preserve the 
historical elements of what was 
previously a nearly 100-year old 
service station. New front-facing 
windows were installed in original 
openings. New glass-paneled 
garage doors were specially made to 
match the previous doors. In 
addition, the enamel metal-panel 
façade was carefully cleaned and 
restored.

At the heart of the design is a series 
of spaces that flow seamlessly into 
one another, as seen in this photo. 
The interior bar opens out to the 
patio through the original garage 
door openings. Partial-height 
concrete walls delineate between the 
outdoor spaces, while maintaining 
visibility and connection between the 
different areas, creating an open and 
inviting environment.
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Interior and Exterior Design

The historic service station had 
previously consisted of a small office 
and a two-bay garage. The office 
was converted into the main 
entrance where guests will find the 
host station. The bays had front and 
rear doors for cars to pull through 
the station. The interior was 
designed with a horseshoe bar, in 
addition to an adjacent dining room 
just beyond it.

The new kitchen is set back from the 
existing structure, allowing the 
historic building to be featured 
prominently. This created an 
opportunity for a service window 
from the kitchen directly to the patio. 
The kitchen itself is circular in 
design, maximizing circulation and 
flow. Storage, refrigeration, and 
trash are adjacent to the curb.

The landscaping is designed to 
welcome customers from the corner 
of Freret Street and toward the main 
entrance.
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The Before…
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The Now… Exterior Space

By studying the historic photo seen 
previously, we successfully 
redesigned the canopy that was 
original to the building. 

Rebuilding the canopy was essential 
in protecting the main entrance and 
providing a covered space for 
outdoor dining. Angled, partial-height 
walls create an easily guided 
walkway that usher in customers 
from the street to the main entrance 
or service window. 

Initially, the design included the 
integration of planters into the 
partial-height walls, but were omitted 
due to the cost of construction. The 
lush, tropical landscaping, however, 
remained in the design—elevating 
the experience for outdoor diners.
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Interior Bar and Dining Room

In order to maximize seating in the 
interior dining room, the kitchen was 
built as an addition to the edge of the 
property. 

The required fire-rated walls 
precluded any windows in the dining 
room. To bring in natural light, 
skylights were added. The original 
garage door openings were 
maintained to allow open circulation 
and flow between the bar, dining 
room, and patio. 

The interior space is visually linked 
by the continuation of the wood-
paneled ceiling.
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Interior Aesthetics

The interior aesthetics of the 
restaurant are an integral part of the 
feeling and vibe of the restaurant—
nodding to the historic function of the 
building's origin. Because the 
structure was a steel and concrete 
service station, the material palette 
was intrinsically industrial in nature.

The idea to create a concrete bar 
came naturally. Original steel and 
glass walls were repurposed as a 
customized tequila display. This 
helped to detach the space from the 
main entrance.
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Interior Palette

The interior palette features metal 
and concrete, allowing the historic 
concrete floors and metal walls to 
remain. 

In contrast to the industrial materials, 
wood ceilings add warmth 
throughout the building.
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Main Entrance

At the main entrance, the original 
exterior steel walls of the building 
are reused as an accent wall, where 
customers will find a host stand. The 
natural patina of the material was 
kept for the pleasing aesthetic.
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Conclusion

Since opening its doors in 2020, 
Vals has maintained immense 
success with a strong following of 
both locals and tourists alike. The 
design of the space inherently 
compliments the food and drinks. By 
respecting the original building's 
materiality and function, the design 
has proved to be successful in 
breathing new life into a historic 
structure.

Serendipitously, the concept relies 
heavily on outdoor seating, which 
became crucial during the COVID-19 
pandemic. This allowed Vals to open 
sooner than other indoor dining-only 
restaurants.


