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We live to eat, say the bon viveurs of this world, while purists would claim that the reverse is true. Yet
whichever side we take. it is undeniable that food plays a central role in our everyday existence. Through this
daily custom of taking food, a variety of so-called food cultures have come into being, and since eating is
inseparable from the idea of living well, the concept of enjoyment is also implicit. Two who live in Japan are
fortunate to be able to savor, in addition to our native cuisine, the food of many other nations, and this in turn

has given risc to many startling innovations in our own food culture.

When people eat out, they look for places that have a certain ambiance and style-factors that greatly contribute
to the satisfaction and pleasure of dining. In other words, people scek restaurants where they can pass the time
agrecably and enjoyably while eating. Thus, the attractions of a restaurant lie in its atmosphere, its cuisine, its
service. and its decor, and these are all reflected in and supported by various promotional items such as the
menu. place mats, coasters. and matches, which are all designed around the restaurant's logo. Sensitively
designed. these items help to create a harmonious and distinctive atmosphere, and any restaurant wishing to
appeal to a wide spectrum of people should devise innovative ways to communicatc its particular ttractions.

Such items can cnhance a restaurant's image, and to do this they must display a high level of design sensitivity.

In this volume we present a collection of outstanding design items-including stationery and other unusual
promotional materials-used in the most up-to-date restaurants, bars, and lounges in and around Tokyo. Since no
similar book on Japanese restaurant graphics exists, we are convinced that this volume will be of great interest

and help to enterprises and designers involved in the restaurant and catering business.

in closing, we would like to express our gratitude to the many restaurants and design offices without whose

cooperation and materials the publication of this book would not have been possible.

THE EDITORS
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CUSINE SHISEIDO
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AD Advertising Div., Shiseido Co., Ltd.
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