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The classic "Where to eat" resource, the Michelin Guide, is famed for its rigorous standards and keen evaluation. It is said that, if one restaurant wants to get the
long- entreated third star, the point is to fulfill the perfect experience of eating. It concerns the cooking and more important, the atmosphere from the entrance to

the seating.

Matching cuisine style is a key to restaurant interior design. Good at occluding global culture, restaurants in Shanghai absolutely know well how to apply the
principle to design. Numerous restaurants in Shanghai are as transient as a fleeting cloud, but the book carefully selects fresh restaurants that are hot just after

their opening, some of them are listed in all kinds of best design collections.

Designed by Toyo Ito, the South Beauty, Citic Square, exhibits cheerful imagination and seems to be against the cuisine, but achieves a successful effect beyond
expectation. The two elements in the TMSK, “peony” and “colored glaze”, are pushed to the acme, even the visual luxury can host. Based on the contrasts of red
and black, in post-Rokumei-Kan-era aesthetics, the Moonsha Teppanyaki & Lounge in high color-saturation makes fresh seafood space easier to increase appetite.
The all-glass T-sens resembles a crystal palace and let the guest easy to enjoy the wonderful sight of the Bund, including the Garden Bridge of Shanghai and the

Huangpu River.

The Asian vogue comes with such a force that you cannot ignore. The SUN with AQUA exhibits the oriental thought of Five Primary Elements and also the pursuit
of the wild, but in an obvious modern aesthetics. The concept of De’all Korean Cuisine & Bar originates in Buddhist, and its inspiring combination makes the small

universe with a feeling of zen.

Even the best chef cannot lose a good designer. Actually, dainty food cannot part from a suitable surrounding. The selected restaurants have one common, chasing
for expressing the indescribable tasting in the material environment. The joviality coming from the eye is some like of pepper for food; furthermore, it makes the

guest use five senses to taste, smell, look, listen and touch and achieve a deep response.

Before your lips open for the food, restaurant interior design is first-hand for public review. In the segmented restaurant market, competitors strengthen personality
and point out market location through their creative spaces. The winner has to make the chemical reaction work between space and cuisine. Such an experience

can let the guest make a journey for exceptional cuisine then never forget.
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The YUGA restaurant on the ninth floor on the Zhengda Plaza possesses all characteristics of
business dining. It offers Beijing & Shanghai concept cuisines, the space also looks stylish of
ostentation. It is with view of Huangpu River, the dishes also cost a lot. In the space of black and
red, the heavy wrought iron crystal droplights is of typical of 1930 New York manner. The stainless
steel tables uplift the whole tone to a modern level.

All functional areas are divided clearly. The decorator makes the best of Huangpu River view and
chooses the French windows along which seating arrangement is executed, so the restaurant's
night piece is well known. The leisure area is filled with "red flowers" patterned by coffee seats.

Black-and-white photos are hung on the walls, the cozy space is quite suitable for friends.
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