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at does a client for an overseas project seek from a Japanese
W:iesigner’? This is something that is always in my mind when | am
working
Why is there a demand for Japanese style designs? Being Japanese
myself, it is difficult fo answer the question. However, | view the creative and
delicate designs that are created by Japanese designers raised with the
particular Japanese environments, seasons, history, art, etc. Those are very
unigue elements and are what the clients pursue.
Usually, restaurant is a place for people to consume and there are
many competitors in the field of catering. There is nothing more exciting
and comforting than sitting down to a good meal. On the basis of this
idea, | work on the new projects while focusing on stimulating appetite
of customers. It is our designers’ biggest aim fo create a design that
becomes successful in that competing industry for that restaurant to cater
for customers and are popular with custfomers. As far as the designs of
Japanese style dining space, there are many factors and elements can be
applied info the designs, such as Kaniji characters, Japanese-style patterns,
the traditional wood decoration, etfc.
When | work on a new project, | try to not to be influenced by my previous
designs. | first put as many elements as possible such as business condition,
food, an image of a shop, target, building site and competing shops,
into my inifially blank head, then | come up with a theme that | will build
a design with. Whether it is in Japan or not, | seem to enjoy a chemical
reaction between myself and the elements like people | encounter, food,
environments, culture and art through the act of designing.
| always design with a pen and a sketchbook in my hands and that is the
most important thing in My design process. Sketches are the best way to
show and explain my design intention to a client and contractor, especially
if a project is executed overseas.
Besides, specialization is the key in today’s market place. Japanese-style
restaurant design emphasizes more on traditional and regional culfure.
Guests are looking for local tradition and flavor while taking a dinner in the
restaurant.
It is the best feeling for a designer when customers experience and enjoy
the space with their five senses and come back again next time.
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This chapter describes the new style of Japanese restaurants.
compared with traditional restaurants, the new Japanese restaurants
not only achieve a breakthrough in the design, infegrate the
essence of modem and tfraditional forms, but also has innovation in
the layout. In the aspects of lighting match, selection of materials,
designers think carefully, striving to create a warm, comfortable
restaurant which arouses strong appetite. Bacon shops, Japanese
restaurants, bars, sushi shops, ect. are all in different styles. The
collocation of warm and cold colors and the integration of Chinese
and Western culture, make people in the dining time feel the flavor

Dining is a kind of enjoyment, as well as a taste of life.

of the new era, and taste the elegant and strong cultural charm.



VEGETABLE SUSHI
POTAGER

[ #3E#HE POTAGER ]

{

4

A

Location: Minato-ku, Tokyo, Japan

Area; 109 m’ (Kitchen 29.7m")
Design company: NOMURA Co., Ltd.

Designer: Ryu Kosaka, A.N.D. (NOMURA Co., Ltd.)

Photographer: Noriyuki Yano

VEGETABLE SUSHI POTAGER was established as the world's
first "Sushi restaurant using only vegetables" , which is a new
challenge for Aya Kakisawa who is the owner and patissier
of Patisserie POTAGER, which is renowned for its vegetable-
based sweets. This sushi, which is made based on her deep
understanding of vegetables, is beyond our imagination. Her
boundless creativity also inspired the restaurant's interior design.
The basic structure consists of a floor-to-ceiling glass facade
that reaches more than 4-meters high and is designed to
showcase the sushi counter like a platform stage. Because the
restaurant serves differently from a regular sushi bar, it has an
open kitchen with a serving table for arranging dishes at the
center of the bar, and this design allows customers to witness
the delicate movements of the sushi chef's hands from the
counter seats. While a regular sushi restaurant always uses
solid wood for its bar, the design of this restaurant was based
on the philosophy of arranging Japanese materials in a non-
Japanese way. To this end, the sushi bar is coated with epoxy
resin that creates a shiny surface like Japanese lacquer, and

uses concavo-convex bonded wood that brings the wood grain
pattern into clear view. The use of vivid green, which is symbolic
of the vegetable theme, lends a greater impact to the space.
The restaurant displays artwork that depicts the map of Japan,
which is made of timber from thinned wood dyed in vegetable
ink and shows where the vegetables used in the restaurant are
produced.

We believe that the design effectively represents the
concept of POTAGER: the design concept extends far
beyond that of a regular sushi restaurant, and boasts
a vivid contrast between Japanese elements—

such as Japanese paper, Japanese lacquer,
and ink brush paintings—and modern
spatial composition.
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