BOSTON | LIVING WITH WATER

Seafood Restaurants

63 Atlantic Avenue, Boston, MA
Other Restaurants
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Commercial spaces on the ﬁrst level as
well as the residential units above are
accessbile from stairs along the sidewalk,
like the row houses that populate much of
the city.
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COMMUNITY
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Harvested oysters provide fresh seafood
to restaurants in the North End, many of
which already include seafood items on
their menu. Surplus oysters are sold to
residents, and the empty shells are collected and used to grow more oysters.

At peak times,
the farmers can
sell the surplus to
the community
from a temporary
street stand.
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DISTRIBUTION
The oysters are delivered to local
businesses around the North End
and the empty shells are collected.

HARMLESS FLOODING
The ﬁrst level is pulled back from the edge of the sidewalk and
raised up 3.5 feet. Doing so allows storm surges to rush in and
ﬂow harmlessly back out. Opening both sides of the building also
channels storm run-off into the site so the water can be cleaned
by the oysters before returning to the harbor.
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LOADING
Using a pneumatic lift allows workers
to lift the cleaned oysters directly from
the loading dock to the truck.

‘SEE-LEVELS’
Raising the ﬁrst ﬂoor of the building
allows pedestrians to observe the
oyster growth and cultivation,
heightening awareness of changing
tides and sea level.
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CULTIVATING
The collected shells are used to
anchor the oyster larvae and begin
the next generation of oysters.

CLEANING
Workers bring the mature oysters
to platforms where they are cleaned
and prepared.

HARVESTING
Oyster farmers use walkways to
maintain the oysters until they are
large enough for consumption.

GROWING
Oysters are grown in 3’x 4’ trays across
the entirety of the site. The trays submerge
and surface with the tides.

SEE - Levels |

A GLIMPSE INTO THE SHELL
OF THE NORTH END

