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Introduction

From the very moment of its inception, a book on the design of the best restaurants is bound
to include varying points of view regarding a proper selection of the places to be discussed. The
book you are holding in your hands offers a panorama of contemporary concepts in architecture,
design, and interior decoration that comprises a series of brilliant proposals where the wrapper
may mean more than the contents themselves. The frame is not infrequently an ingredient likely
to leave in the dinner’s memory the sensation of a good taste in the mouth. Not in vain: the habit
of going out to lunch or dinner responds not only to a social act but also to that of a gustatory
experience to take in pride.

The common cliché on the attraction to taste produced by an elegant presentation of dishes
can be extended to the mechanisms that enter into the experience at the moment of choosing one’s
establishment. This is because of what comes about when deciding on the place to pamper the
stomach. After all, perception of the surroundings becomes indispensable in satisfying the
pleasure of eating. From this it may be deduced that one does not go to a restaurant
simply—exclusively—to satisfy one’s hunger. There is also a desire to spend an agreeable moment
in a setting in keeping with particular appreciations, artistic or else strongly personal. Something
in part responsible for the tendency or the burning desire to enjoy the place chosen, both for its
decoration and ambience and for its culinary delights, are the architects and the interior
decorators from whose drawing boards come the stage trod by those salty or sweet flavors.

There are those who use the name “fooding” to describe what has come to be looked on as
an art of living and enjoying the cook’s creations in a carefully arranged context. First in London,
later in New York, the Parisians were in charge of bringing about this differential act, spotlighting
emblematic restaurants. Farther along the road, European and American metropolises
spontaneously intensified their efforts to make interior design a carefully seasoned practice. If
you wish to participate in what constitutes this tendency today, you will be communing with the
space distribution in the locale, the lighting used, the color palette, and the furnishings chosen-a
concrete aesthetic staging. To win client enthusiasm, it is not enough to offer exquisite dishes
prepared with the best ingredients: you have to study the space carefully and through the
professional looking glass. Or else go through the intelligent inspiration of the owner to make it
a pretty, striking, serene, or infinite space, according to the creative idea that came off the drawing
board. In this sense. those to whom we attribute the ingenuity of making a restaurant an emblem
by way of their concepts of the spatial are the true gurus of interiors.
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Underpinning this aesthetic interest, an examination of certain social parameters could be
presumed. Legion is the name of those who decide to go out to dine in a restaurant only as a way
of getting together with their friends. To do this, they choose a spot they believe to be the right
sort of setting. Indubitably the interior decoration, the type of ornamentation and decoration used,
as well as the music that accompanies the feast will play an important role in the approbation of
this chosen locale. This setting, this ambience can even condition the meal and determine whether
the establishment will be visited again, regardless of what is going to be eaten there. This attitude
leads the person on the street as well as the gastronomic expert to ask themselves whether they
20 to a restaurant to “eat the paintings or to feed on the view of the latest model chair by a certain
prestigious designer.” It may seem exaggerated, but the environment predisposes the visitor quite
as much as does the food itself.

After the art of painting plates—the way many of us understood the nouvelle cuisine in our
zeal for the artistic arrangement of the dishes served-there emerges a very positive vocation at the
hour of converting restaurants into places where we deem it worthwhile to spend our eating time,
where care has been taken to please, details do not pass unperceived. and diners see their moods
improve. Of course! We are eating in a theatrical spirit, as if sitting down to a table in a restaurant
amounted to a staged entrance where a work of art was to be enjoyed and the stage were prepared
especially for these same tastes and aromas. If the establishment’s design transmits the pretended
invention, the visitors will seat themselves comfortably and the food will surely have a better
flavor.

Colorist options, minimalist images. spatial deconstruction, oneiric or cinematic evocations,
proposals that drink from the fount of op art or from that of the purest Zen style, Art Deco at the
very least, and various conflating breakaway concepts that go us one better in the framing of the
rooms. This wide array is well represented in the pages that follow. Besides, innumerable
surprises await that are not easily classified because of the unrepeatable imagination of the creator
who conceived them.

Readers are invited to sit themselves down at the table, understanding that the joy of eating
begins with the dish served and is prolonged by rich canopies, columns, and lighting effects, like
an extension of the art of gastronomy conceived as total art.
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Fernando Sanchez Salvador

ne of the most modern spots in the

Portuguese capital, the Bica do
Sapato is in a duplex building that was
once a warehouse, in the always magical
quarter of Alfama. A sugary Portuguese
idea laced with French cooking flavors,
it is restaurant, café and sushi bar. These
three ingredients still represent the
innovative in the Lisbon night.

The space is divided into thirds. On
the ground floor, the café and restaurant
are separated by a small waiting area
with a grand Futurist-inspired panel
inside a large metal screen. This screen
rises up to the next floor, where the sushi
bar is located. Note the collection of
extravagant objects arranged there,
especially those harking back to the 50s.
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The exclusive views of the River Tejo
and the restaurant + night spot combination
make the Bica do Sapato one of Lisbon’s
cosmopolitan reference points. The idea
was to create an anteroom for what, a few
hours on, becomes a disco.



Some of the ornamental objects are part of privileged collections. The large
panel shown here, with strongly Futurist symbolism, is one of the plastic creations
present at this meeting place of current trends.







