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In our society and times, restaurants

have become places where the desire to
meet, converse, see oneself and been
seen converge. Moreover, they are places
that offer the paradox of privacy in a
public space. These characteristics, of
course, are not exclusive to restaurants.
In fact, they have been typical of many
public spaces since ancient times.
Nonetheless, it is precisely in the context
of eating when a large part of the rituals
and traditions of a culture unfold. It is,
therefore, not surprising that our society
assigns restaurants particular value.
These public-private encounters have
been evolving over time. From the house
of the host—that is, the private space—
these rendezvous have moved to public
spaces where, in addition to the encoun-
ter itself, we seek an agreeable setting,
seductive cuisine, or the comfort of service,
highly valued given the hectic nature of

our daily lives.

The fact of breakfasting, lunching or
dining out reinforces the importance of the
spaces and environments chosen for each

occasion. The epicurean pleasure of par-
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taking in fine food or wine is thus tied to
the space in which the event takes place.
All of the senses are put to the test in the
moment in which tastes, smells, sounds,
colors, forms, textures, etc. come

together .

The space in which, so to speak, the
feast is held assumes great importance. In
turn, variegation of place becomes part of

the secret of attraction.

Setting is an even more significant

factor where relation with the exterior,

whether in the form of enjoying good
weather in the open air or participating
visually in the natural setting from the
interior, is sought. With respect to the
project design, architects must then have
in mind an additional, but no less important,
premise given the fact that the exterior
space will assume a key role in the dining
experience. At the same time, interior
designers play an essential role since the
environmental character of a particular in-
terior—from one of subtle K minimalist gesture
to one of elaborate -stylistic mix—depends

on them. Their skill will be manifest-in
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the quality of spatial arrangement,
proportions, illumination, or in the se—

lection of materials or furniture.

In this book one finds an excellent
representation of restaurant designs pre-
mised on privileging the exterior setting.
With respect to the design of terraces,
regional climate is a fundamental factor
and limit determining the degree of sig-
nificance attached to these spaces. Take
for example the large size of the terrace at
Bestial, in Barcelona, or the one at Tahini,
in Palma de Mallorca. These ample ter-
races reflect the fact that both of these
establishments are located in Spain, a
country famous for its pleasant weather.
On the other hand, the terrace at Cafe
Créme, in Paris, is smaller and suggestive
of the contemplative character of terraces
in that city . Still, impressive views and the
natural setting are also taken advantage of
in places where meteorlogical conditions
do not favor enjoyment of the outdoors.
Such is the case of the Adidas, in Germany .
Here  glass panels provide relation with the
exterior in such a way that the construc-

tion adapts to the setting while at the
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Ky Serpentine Gallery

same incorporating nature into its structure.
Such double play is also characteristic of
Ruccula, in” Barcelona,and Bennelog and EQ,

both in Australia,In these cases, transparency

bermits appreciation of the landscape,

while protection from the elements and
interior comforts are also provided for.
Each restaurant represents a different
way of elaborating this sort of project.
As such, each situation has been handled
with a concrete design in mind. Materials
are employed according to a restaurant’s
location or the desire to create a more
protected or more open space.An example
of the first is Nirvana, located in Paris,
where glass and aluminum facilitate pas-
sage of light. London’s Serpentine Gallery,
on the other hand, utilizes aluminum pieces
and plywood to create a semi-exposed
space. There are no rules in the election
of materials, and while the quality of
transparency appears with frequency in
restaurants with a terrace or views,K stone,
wood and plaster are also present. The
materials employed reflect the designer's
intention. The use of wood, for example,
gives rise to a cozy environment, while

the election of aluminum or another metal
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transmits the purity of open space.
Decoration, in turn, becomes responsible
for granting the restaurant its style. This
will depend on the particular character of
the space. It will rest on whether the
space lends itself to colors and fabrics
that contrast or accentuate the building
materials, whether the space calls for few
elements that evoke more minimalist en-
vironments or colonial or exotic furniture
that recall other periods and places:
Open-air Restaurants presents a col-
lection of restaurants from around the world.
In some fashion, be it through the creation
of an open-air space or through the views
that the establishment offers, they possess
a relationship with the exterior, The se-
lection of works for this book takes into
account the recent construction of the
establishment, its particular design, and
the architectural salutions applied therein.
Place has also been given to familiar
names in contemporary architecture without,
however  sacrificing the opportunity to

discover new ones.

The book is organized in three parts,

according to the location and conceptual
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character of each edifice. 1) restaurants
located close to the water or where water
holds special interest. 2) restaurants situated
in a green or rural setting, and 3) restau-
erants located in an urban setting. The
majority” of the examples fall into the third
category , the city being the setting wherein
persons most frequently meet for lunch or
dinner . The projects compiled in this book
cover the diverse contemporary designs
and solutions required by restaurants with
open-air spaces or vistas. lts itinerary is
a tour of highly varied public environ-

ments that allow for private encounters

whose character may range from the most

relevant to the most trivial. The frame-
work of these meetings, however, is
fundamental . This book offers the reader
the opportunity of imaginative stimulation
by and delight in these striking restaurant
designs, opening the door to hidden places
in distant cities.

Finally , the projects stand on their own,
inviting the reader-spectator to appreciate

the virtues they possess.
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- Anfiteatro

This' restaurant situated in the Olympic village of
Barcelona unites the work of various designers and
artists. Architects Josep Meartorell, Oriol Bohigas and
David Mackay were in charge of designing a building
whose functional requirements demanded great flex—
tbility and adaptability to the setting.

One of the main requirements of the project was
to highlight the artificial lake with the terrace that
borders it and appears as the centerpiece of the
locale. Presiding over the lake is a work by Xavier
Mariscal, which may be appreciated from the upper
level, the interior or from the entire terrace. The
different spaces then consist of a more intimate interior
dining room, a second exterior level, the spectacular
terrace and a kitchen. The interior design team headed
by Sandra and Joaquin Lépez highlighted the promi-
nence of the lake with a large window that magnifi-
cently integrates the exterior and interior spaces, thus
placing emphasis on the name of the restaurant.
Anfiteatro(or Amphitheatre) . The front enclosure and the
side doors are aluminum and glass. This affords
considerable transparency and brightness to the building
interior .

The furniture arrangement includes rusted-iron lamps
with parchment shades designed by Dario Aguilar.
Interior bar stools with smooth brown-leather seats are
also of iron. Oscar Tusquets designed the chairs, of
iron structure and ratan backing and cushioning, which
contribute much elegance to the setting. The tables
have a dark-brown -fine wood tabletop and anthracite-
black iron legs that are at play with the luminous
clarity of the space.

The large terrace in the form of an amphitheatre,
the steps of which accentuate this appearance, spatially
organizes the restaurant. Dense vegetation encloses the
space. The openness of this area to the outside exalts
its virtues given the proximity of the sea and the
distance from the bustle of city in which, nonetheless,
the restaurant is found.
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