
To Whom It May Concern: 
 
My name is Sarah Omer. I’ve lived on Martha’s Vineyard since I was 2 years old. I grew up in 
West Tisbury, moved away for college and for a handful of years thereafter. I returned for a 
summer in 2011, and the rest, as they say, is history… 
I’m a mother to an almost 6-year-old daughter who was born on the Island. I am a resident of the 
town of Oak Bluffs, and own and operate a small business in town: The Red Cat Kitchen.  
 
In 2012 my then husband and I took over an existing restaurant space in the building at 14 
Kennebec ave. With our own blood sweat and tears, and plenty of the same borrowed from our 
family and friends, opened the Red Cat Kitchen. During our time here, we’ve seen a lot of 
changes including the birth of our daughter, our divorce, and our redoubled commitment to our 
parenting partnership, our business partnership, and to our guests and employees. At the end of 
the day, we’re both kids from West Tisbury who have been fortunate to make a living on the 
island we call home, and to raise our daughter here. And in the process, we have been fortunate 
enough to provide a venue for our employees- many of whom are long-time year round residents 
with young families of their own- to make a decent and sustainable living and the ability to stay 
and participate in this island community. We are looking forward to entering our 9th season in 
business at 14 Kennebec ave, and are hopeful that we can continue in the same vein for many 
years to come. 
 
When we took over occupancy in the spring of 2012, our excitement in building our dream was 
tempered only by the poor condition of the building. Per the terms of our lease agreement, our 
landlords were responsible for maintaining the building and making necessary repairs to provide 
us with a safe and serviceable restaurant. It became clear to us from the beginning that their ideas 
of “maintenance” and “repair” were divergent from our own, but not having much of an option 
after stating our case, we watched begrudgingly as cheap patches were put over real problems- 
Spray foam and duct tape were used to mitigate leaks and rot time and time again. When the 
wind blows outside, it blows right through the walls; and when it rains outside, it rains inside. 
Heating and cooling the space are nearly impossible limiting our season considerably and 
making our ability to work and provide jobs in the shoulder seasons unreliable, and impossible in 
the winter. There is not a level surface in the entire building, the floor has gotten very spongey in 
places and is worrisome to a business owner trying to provide a secure dining experience. I admit 
that myself, my business partner, and our staff have become increasingly disheartened by the 
negligence shown to the structure over the years.   
 
I’ve heard people say that if the building isn’t suitable we should move, and believe me, we’ve 
considered that many times, but as I’m sure you know, the options on this island are incredibly 
limited. We love our Oak Bluffs and Kennebec ave community, and have developed quite 
meaningful relationships with a large percentage of our following over the last 8 seasons. 
 
Of course I love elements of the quirky old building- so many memories and life milestones 
happened within those walls. I’ve spent a lot of time there, and it has deep sentimental value for 
me. However, I am acutely aware of how a lack of care and attention can chip away at not only a 
building’s integrity, but the morale of those who inhabit it. When the new owners purchased the 
building this fall, their attention to the property and structure in the first week of ownership was 



more than we had seen in the prior three years combined- the morale boost that gave us all was 
huge. That the new owners have expressed a commitment and desire to keep us operational in 
the same location is a boon not only to us as owners, but to our employees, our guests- new and 
old- and also to the town. The ability to inhabit a building that can support our guests experience, 
our staff’s working conditions, and a small business owned by 2 island kids (I guess we’re 
actually adults now), is a dream come true for us as business owners… The idea of a building 
that breathes some new life and vitality into the Oak Bluffs Downtown and further supports 
commerce and quality of experience for locals and visitors seems like a no-brainer.  
 
I understand not everyone shares my opinion, so I’m writing this letter in the hopes that my 
personal experience and vantage point might offer some further insight into why I stand solidly 
behind this project and hopefully encourage the consideration of my unique perspective.  
 
The issue of the apartments and the affordable housing requirement is contested, and I think its 
worthy of addressing because, while it may not seem obvious, it directly affects the ability of the 
Red Cat to exist.  I support most of the affordable housing initiatives on this island, and I think 
they are a large part of what sets this community apart. I have many childhood friends who have 
been afforded the opportunity to stay on this island because of such initiatives. And, I understand 
that the requirements placed on the Menotomy project are of upmost consideration in its 
viability. If this project can’t recoup costs through market rate apartments, then the rent on the 
restaurant space will be so high that we won’t be able to afford to stay in business. The proposed 
plans decrease our serviceable occupancy as is, so we won’t be in a position to do more volume 
during our peak season, but will hopefully be able to fill in around the shoulder seasons and 
increase the ability of our current employees to make a more sustainable living. While we have a 
reasonable expectation of our rent to increase marginally, we can’t afford a steep hike. So if the 
numbers don’t make sense, then we cease to exist and our employees are out of jobs come April.  
 
My employees are my friends- many are like family. I’ve seen marriages, births, homes 
purchased; I’ve written letters of recommendation for college applications and other jobs as 
employees grew and evolved, I feel such a sense of family with everyone who has come through 
those funky red doors both as an employee and a guest. I don’t want to give that up, and I don’t 
want to ask them to give that up.  
 
We are the island kids that want to stick around and be involved. Allowing the Menetomy 
building to proceed as proposed is an integral piece of our futures here. 
 
Respectfully yours, 
 
Sarah Omer 
Owner/Operator Red Cat Kitchen 
 


